
Tamari Ginger Sauce
(For Tofu Tumble)

No. of people: 100

Tamari 3 cups
Water 3 cups
Rice Vinegar ¼ cup
Ginger grated, 2 cups
Sesame Oil ¼ cups
Balsamic Vinegar ¼ cups
Agave ¼ cups

1. Whisk all ingredients in large container then blend in batches in blender till smooth

2. Pour into condiment containers, 2 for men, 2 for women, 1 for servers, along with 
small salad dressing ladles and place beside Tumble on serving tables.


