David’s Tofu and Vegetable Stir Fry

1 lb. extra firm tofu, sliced or cubed (the baked savory kind at Trader Joes works well!)
3/4 Cup cashew pieces
6 Tblsp cooking oil
1 Tblsp minced fresh ginger
5 cloves minced garlic
1 jalapeno, seeded and minced (wash hands immediately after chopping)
2 Tblsp country style Dijon mustard
1 large carrot, peeled, sliced (about 3/4 Cup)
1 or 2 bunches bok choy (leaves and some stalk) rinsed and chopped (about 4 Cups, separating leaves and stalk)
1 Cup chopped cilantro
3 Cup cauliflower, in small florets
1 1/2 Tblsp curry powder 
1 Tblsp soy sauce (omit if salt sensitive)
1 Can (14 oz) coconut milk
1 Cup water

Prepare all ingredients in advance

Lightly steam cauliflower & carrots to very firm texture

In large pan, fry tofu in 2 Tblsp oil until browned, set aside in very large bowl 

In 2 Tblsp oil, combine steamed cauliflower & carrots, sliced boc choy stalks (not leaves), ginger, jalapeno, and garlic.  Stir-fry on medium heat 8 – 10 minutes, set aside in the same very large bowl

In 2 Tblsp oil, slightly brown the cashews, then add cilantro & boc choy leaves, and stir until wilted

Return the ingredients from the large bowl to the pan, stirring all together (being careful not to break up the tofu).
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Cover and simmer 5 – 10 minutes on low-medium heat, stirring occasionally

Serve as stew or over grains.  Serves 8
