
Golden tempeh
nuggets

Delicious & crunchy tempeh bites to enjoy
with your favourite dip.



Ingredients

¾ cup plain yoghurt or plain coconut yoghurt 
2 tbsp or more water 
4 cloves of garlic 
3cm chunk ginger, peeled and chopped in half  
½ tsp onion powder 
1 tsp apple cider vinegar or rice wine vinegar 
2 tsp lime juice 
1 tbsp chickpea flour  
½ tsp honey or maple syrup  
½ fresh green chilli  
½ tsp smoked paprika  
1½ tbsp curry powder 
¾ tsp salt 
400g plain tempeh  



How to make

To prepare your tempeh for marinating, place it in a 
saucepan of salted water and bring it to the boil, boiling it 
for 8 minutes. Once done, strain and allow your tempeh to 
cool slightly.  
 
Place all of the marinade ingredients into your blender or 
food processor and blitz until a smooth, creamy 
consistency is found.  
 
Cut your block of tempeh into 16 evenly sized cubes and 
transfer them to a snug dish that the marinade can be 
poured into. 
 
Pour over the blended marinade and then cover the dish 
with glad wrap or a lid before leaving the tempeh to soak 
overnight, flipping them once throughout the 24 hours. 



How to make

When ready to cook, heat your oven to 190°C and line a 
baking tray with baking paper. 
 
Transfer the tempeh onto your baking tray and then place 
the tray in the oven to bake for 25 minutes or until your 
tempeh is crispy and golden, flipping them halfway 
through. 
 
You can also pour more marinade on them half way 
through if you have some left over. 
 
Once done, season well and enjoy your nuggets with your 
favourite dips such as hummus, tzatziki or spinach dip or 
even as an addition to your salad or bowl. 


