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Soy-Mirin Tofu with Snow Peas
and Peanut Sauce

other one of my favorites. [t m

Soy-Mirin Tofu with Snow Peas
and Peanut Sauce

Makes 2 servings
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818D 4 Shred the carrot, set aside.

Step & Mix together the soy sauce and mirin for the soy-
mirin glaze. When the rice is nearly done (or completely
done) begin cooking the tofu.

818D 6 Pan-fry the tofu in the oil over high heat in a 10-
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two sides of every cube. (If you use nonstick or cast iron,
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1 cup dry brown rice
2 cups water
'/ cup peanut butter

/s cup coconut milk or
water

1 tablespoon sugar
1 tablespoon soy sauce

1 tablespoon seasoned
rice vinegar

/4 teaspoon powdered
ginger

1 teaspoon hot chili ol
(optional)

1 block extra firm tofu,
pressed and cut into
small squares

2 CUps Snow peas,
trimmed, cut into 2-
inch pieces and
blanched with pinch of
salt

1 carrot, peeled and
shredded

1 tablespoon soy sauce
1 tablespoon mirin

1 tablespoon canola or
peanut oil for pan fry-
ing

Crushed peanuts as
garnish (optional)
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Ingredients




