Stir-Fried Tofu, Oyster Mushrooms & Spinach Swich

Serves 1 | Active Time: 30 minutes | Total Time: 45 minutes

Step 1: Marinating the Tofu

o 12 oz firm tofu

2 tbsp soy sauce

o 2 tbsp rice vinegar

1 tbsp honey

1 tbsp cornstarch

2 tsp sesame oil

o 1/4 tsp red chili flakes

Step 2: Preparing Your Mise en

8 0z oyster mushrooms

1 tbsp ginger

1 tbsp garlic (about 3 to 5 cloves)
+ 6 0z baby spinach

« 1/3 cup green onions

Step 3: Stir-Frying the Dish

o 1to 3 tbsp peanut ol

To prepare the tofu, drain and cut the block into 1/2" -inch slices. Place the slices
onto paper towels. Cover with more paper towels and press out any excess
moisture. Cut the tofu into 1/2" -inch cubes.

In a medium-sized bowl or sealable plastic bag, combine the remaining
ingredients, stirring evenly to combine (make sure the cornstarch has completely
dissolved). Cover and let marinate in the refrigerator for at least 30 minutes or up
to 4 hours.

Place

Clean and trim the ends off of the mushrooms. Slice into 1" -inch pieces. Wash
and spin dry the spinach. Mince the ginger and garlic. Slice the onions on the bias.
Set aside.

To stir-fry the dish, line the ingredients up in the proper cooking order. Heat a wok
over high heat. Once hot, cook the stir-fry according to the basic steps in the
lesson. Keep in mind that vegetables should be added in the correct order so that
they are all done at the same time.

Stir-fry the tofu in batches until golden brown on all sides — set aside. Stir-fry
mushrooms — ginger and garlic — return tofu — add sauce — add spinach.
Sprinkle with green onions. Feel free to add a touch more oil during the stir-frying
process, if needed. Serve immediately.
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