Dried Tofu Wi th Ginger

Dried tofu is delicious -ssbasosemmkeretfl in a s
with grated ginger and a garnish of s
by flavoring dried tofu this way bef

ma k eu cseas |, stews, or saut ées. By using
in the broth, you can flavor the dri e
vou plan to use it in. Try the recipe:¢

with your own creations.

Reconséei tdui ed tofu b Preparation List:

l ukewarm water 5 mi

Serves 3
dampen and squeeze o0

. . >  6pi f -dried tof
l iguid that comes out pieces frecze-dried totu

. : 1 cup water
Press cakes until f a P

>
. » 11/3 tablespoons shoyu or tamari (to taste)
in a saucepan or fry
>

. . . 1 tablespoon mirin

shoyu, mirin,c aomd ggarli

. » 1 clove garlic, pressed or finely minced, or 2 thin
Si mmer, | oosely cover
is absorbed (15 to 20

not to scorch tofu.

slices peeled fresh ginger (optional)
» 1% teaspoons peeled and finely grated ginger

»  Slivered scallion for garnish

Serve with small moun

a sprinkling of scal i on.

VARI ATI ON: Af ter-fsymmering, pan
tofu in 2 te Botasdxemonn
unt i | slightly br own
Serve as shown above

recipes.



