Ginger Tofu and Bok Choi

This is one of my favourite vegan meals. It is quick, fairly simple and powerfully punched full of
flavour. The crispness of the Bok Choi leaves are lovely in contrast to the soft, melt-in-your-
mouth pieces of tofu, jointly creating the perfect bite.

Ingredients

1 package extra firm tofu, drained & pressed

2 tablespoons peanut oil

1 tablespoon grated ginger

1 teaspoon minced garlic

8-10 baby Bok Choi, cleaned with leaves divided
salt, to taste

2 cups cooked jasmine rice

For Marinade

o 3tablespoons grated ginger
o 6 tablespoons soy sauce (wheat free)
e 2 tablespoons agave syrup

For Sauce

e 2 tablespoons rice wine
« 2 tablespoons rice vinegar
e 1/2 teaspoons dried chili flakes, optional

Directions

Step 1: Open and drain tofu, then place in a colander. Top the tofu with a saucer then a heavy
can or jar to press. Leave for approximately 15 minutes. Once drained, cut into 1/2-inch cubes.

Step 2: Mix ingredients for the marinade and toss in the tofu. | place mine in an air-tight
container in the fridge to marinate, remembering to toss every few minutes while | prepare the
Bok Choi.

NOTE: | left mine on the counter to marinate once, but found the tofu was much too soft and
warm to get a good sear later. The tofu cooks much better if chilled and firm.

Step 3: Heat a large sauté pan (or wok) over high heat with 1 tablespoon peanut oil. After the oil
starts to smoke, saute your grated ginger and garlic for about 15 seconds, then stir in the baby
Bok Choi leaves. Place lid over pan and steam for around 2 minutes.

NOTE: My Bok Choi is usually slightly wet from washing, but if yours is dry add a tablespoon
or two of water to help create the steam.



Step 4: After the Bok Choi has wilted slightly, sprinkle with salt then place on a serving
platter. 1 usually put the platter in the microwave to help keep warm with I cook the tofu.

Step 5: Quickly rinse your sauté pan with cold water, dry with paper towel and return to the
burner. Turn to medium heat and add 1 tablespoon peanut oil. After the oil starts to smoke, use
tongs to transfer the tofu pieces to the pan (preserving marinade liquid for later).

Step 6: Stir fry the tofu until browned then flip to brown the other side (approximately 15-20
minutes). Once the tofu is browned, pour the reserved marinade over the top, along with the rice
wine and rice vinegar.

Step 7: Bring the tofu with liquid to a boil, and then reduce to simmer. Allow the sauce to
reduce and thicken, approximately 5 minutes.

Step 8: Toss in the chili flakes — or leave the chili flakes off and let individuals add their own;
with Kkids in the house, sometimes it's better to add at the table.

Step 9: Pour the tofu and sauce mixture over the prepared Bok Choi and serve over rice.

NOTE: If the Bok Choi is watery, drain before adding the tofu and sauce. Otherwise it will
dilute the flavour.

Submitted by Kathy Polum



