
 

Fried Tofu with Mushroom and Ginger Broth

Ingredients

P e a nu t o i l ,  f o r d e e p  f rying  
200g  f i rm  to fu ,  cu t in to  3 cm  d ice  
1  g a rl ic clo ve ,  th in ly s l ice d  
5 cm  p ie ce  g ing e r,  th in ly s l ice d  
1  b i rd â €™s  e ye  ch i l l i ,  who le  
8  s h i i ta k e  m us h ro o m s ,  s l ice d  
2  co ria nd e r ro o ts ,  re s e rve  le a ve s  to  
s e rve  
2  g re e n  o n io n s ,  cu t in to  5 cm  p ie ce s  
2  tb s  s o y 
3  tb s  C h ine s e  rice  wine   
6  Sz e chua n  p e p p e rco rn s  
2  s ta r a n is e  
300m l wa te r 
2  b a b y b o k  cho y 
Se s a m e  o i l  

Method    
1 .  F i l l  a  s a u ce p a n  two  th i rd s  fu l l  wi th  p e a nu t o i l  a nd  p la ce  o ve r a  
h ig h  he a t un ti l  h o t e no ug h  to  d e e p  f ry.  Fry th e  to fu  in  b a tche s  fo r 
4 -6  m inu te s  o r un ti l  g o ld e n .  Dra in  o n  p a p e r to we l .   

 
2 .  For the broth: co m b ine  the  g a rl ic,  g ing e r,  ch i l l i ,  m us h ro o m s ,  
co ria nd e r ro o t,  g re e n  o n io n s ,  s o y,  rice  wine ,  p e p p e rco rn s  a nd  s ta r 
a n is e  in  a  s a u ce p a n  with  th e  wa te r a nd  b ring  to  a  s im m e r o ve r a  
m e d ium  he a t.  Al lo w to  s im m e r fo r 8 -10  m inu te s ,  a d d  m o re  wa te r i f  
re q u ire d .  

 
3 .  F i l l  a  s a u ce p a n  a  th i rd  fu l l  o f  wa te r,  b ring  to  th e  b o i l  o ve r a  
h ig h  he a t,  p la ce  a  b a m b o o  s te a m e r o ve r th e  s a u ce p a n ,  p la ce  the  
b o k  cho y in  th e  s te a m e r a nd  p la ce  the  l id  o n ,  s te a m  fo r 5 -8  
m inu te s  o r un ti l  co o k e d .  T he n  d riz z le  with  s e s a m e  o i l .  

 
4 .  Stra in  th e  b ro th ,  re s e rving  the  m us h ro o m s .  

 
5 .  T o  s e rve ,  p la ce  the  b o k  cho y in  th e  ce n tre  o f  a  s e rving  b o wl,  
p o u r o ve r th e  b ro th ,  to p  with  th e  to fu ,  m us h ro o m s  a nd  co ria nd e r 
le a ve s  to  s e rve .  

   

   


