
 
 

Tempeh Reuben  
 
Reuben Sauce  
1 box (12-ounce) silken tofu 
4 teaspoons horseradish (tailored to taste) 
¼ cup plus 1 tablespoon ketchup  
3 teaspoons lemon juice 
¼ cup plus 2 tablespoons relish (spicy relish is our favorite) 
½ teaspoon cayenne pepper 
  
Directions 
1. Mix all ingredients in a food processor until completely blended.  
2. Can be stored in the refrigerator for about 1 week.  
  
 
 
Reuben Ingredients 
Reuben sauce  
Tempeh  
Sauerkraut  
 
Directions 
1. Thinly slice desired amount of tempeh. 
2. Rinse sauerkraut to reduce sodium content. 
3. Place a few tablespoons Reuben Sauce in a skillet with a small amount of 

water.  
4. Place sliced tempeh and desired amount of sauerkraut on top of sauce and mix 

in. Heat tempeh and mix all flavors well. 
5. Add more Reuben Sauce as desired. 
6. Once warmed, scoop the Reuben mixture onto your sandwich or salad. 
 
 
 
 
 


