
Crispy Tasty Tofu

Serves 2 to 4 (depending on how hungry you are)

I usually use firm tofu for this, but if you want to try medium-firm tofu, you will be rewarded with a
more custardy center. The pieces will be more fragile, so you will have to take care when
coating them.

● 1 14-ounce block firm or extra-firm tofu, drained
● 1 tablespoon low-sodium soy sauce
● 1 teaspoon sriracha (or another thick hot sauce)
● Kosher salt, to taste
● 2 teaspoons sesame oil or neutral vegetable oil, plus more for cooking
● 1 tablespoon cornstarch
● 2 teaspoons dried minced garlic or garlic flakes

1. Cut the block of tofu widthwise into 4 pieces. Then cut each bar of tofu in half so you
have 8 rectangles. Lay the tofu out in a single layer on a double thickness of paper
towels and press lightly. Let sit until paper towels are saturated, and, if desired, repeat
with fresh towels.

2. Place the tofu in a wide shallow bowl or on a dinner plate. Sprinkle with the soy, sriracha,
salt, and oil. Use your hands to coat the tofu well. Let sit, tossing once or twice until the
tofu absorbs the liquid.

3. Use a small strainer to sift half the cornstarch over top, turn the pieces and sift the
remaining cornstarch over, then use your hands to coat everything well.

4. Heat a large (12-inch) skillet over medium-high heat. Add 2 teaspoons neutral vegetable
oil and add the tofu with one of the large sides down. Cook for 2 to 3 minutes, or until the
tofu is well browned and crisp on the first side. Turn using a small offset spatula and
cook for 2 to 3 minutes on the second side.

5. Add the minced garlic or garlic flakes and cook one minute longer, tossing, until the
garlic is a shade darker.



6. Serve as soon as possible! (But you can also reheat in a dry pan.)


