
Instructions: 
1. To prepare the tofu, remove the tofu from the package and press with paper towels 
to drain the water. Slice the tofu block into three thin slices. Using a small cookie 
cutter, cut the tofu pieces into desired shapes. 
2. Place the cornstarch in a small bowl and toss the tofu pieces in the cornstarch. 2. Place the cornstarch in a small bowl and toss the tofu pieces in the cornstarch. 
Place the coated tofu in the airfryer basket and lightly spray with avocado oil. Air Fry 
for 8-10 minutes at 375 degrees F.  Set aside until ready to serve. 
3. Prepare the rice noodles according to package instructions. Drain and set aside. 
4. In a glass measuring cup, whisk together the gluten-free soy sauce, water, brown 
sugar and rice vinegar. Set aside.  
5. In a large, high-sided skillet or wok, heat vegetable oil over medium heat. Add the 5. In a large, high-sided skillet or wok, heat vegetable oil over medium heat. Add the 
minced garlic and half of the basil. Cook, stirring occasionally, until the garlic is 
fragrant, about 2 minutes. 
6. Add the green beans and pour half of the sauce over the top. Cook, gently tossing 
all of the ingredients together, until the green beans are soft, about 1 minute.. Add the 
noodles, mango, and remaining sauce and toss to combine until the sauce is
clinging to the noodles, about 2 minutes. 
7. Toss in the remaining basil and serve immediately with air fried tofu. 7. Toss in the remaining basil and serve immediately with air fried tofu. 

Stir Fried Rice Noodles with Air-Fried
Tofu Hearts, Mango and Green Beans


