






























Tofu stir fry from Bon Appetite Magazine 

a 14 oz block of extra firm tofu cut into 1 x 1/4 inch pcs dried pressed between paper towels 

then toss with 1 1/2 tsp corn starch and pinch of red pepper flakes then add 1 tbsp soy 
sauce and toss again 

one lb mushrooms combined choice of shitake, oyster, crimini, or white button torn into 1 

inch pcs if larger 

6 scallions cut into 1 inch pcs2 inch pc fresh ginger peeled and thinly sliced 

2 tbsp rice vinegar, 2 tbsp rice wine or mirin (I used mirin) and 2 tbsp soy mixed in small 
bowl 

sautee mushrooms, scallions, and ginger about 5 minutes tossing frequently until tender, 
add salt and pepper to taste and set aside 

add oil (I used sesame and vegetable oil mixed) and fry pieces of tofu on each side until 
browned 1-2 minutes 

add wine mixture and vegetables to pan and toss to coat and thicken sauce 

serve on rice and sprinkle with sesame seeds 
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