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Tofu is one of the world’s great protein foods, and it is misunderstood by most Westerners. We’ve all had 

tofu dishes so awful that we’ve vowed never to allow the substance to darken our kitchens. Here are three recipes 
that will definitely change your mind.  

 
• Mapo Dofu 

 • Hot & Sour Soup 
 • Sumptuous Chocolate Pudding 

 
 Two of these dishes are Chinese, as befits a food that originated in China millennia ago. Chinese cooking 
knows many forms of dofu/tofu: dried, fresh, marinated, fried, frozen and reconstituted. Most fresh Chinese tofus 
are hearty, and so are this month’s Mapo Dofu and Hot & Sour Soup—satisfying autumn recipes using firm and 
extra-firm tofu. Thanks to fresh tofu’s long refrigerator life, you can have pound boxes of fresh tofu at the ready in 
your fridge to whip up these satisfying main dishes anytime. And thanks to the aseptic packaging of Japanese silken 
tofu, you can make our third dish this month anytime as well. Japanese silken tofu is known for making dips and 
salad dressing creamy, but this month’s third dish is a protein-rich dessert: a chocolate pudding so deep-flavored and 
sumptuous that you’d swear it was filled with egg yolks and cream. 
 So stock up on tofu in September, and you’ll be ready for whatever this notoriously volatile weather month 
brings. Mapo Dofu and Hot & Sour soup can be enriched by ground pork if you are an omnivore; they’re equally 
succulent in their vegetarian/vegan forms. 
 
Day 1: Mapo Dofu 

Serves 2 as a main dish 
 
Ingredients: 1 lb. firm or extra-firm tofu 
  ¼ lb. ground pork (optional) 
  2 Tbsp peanut oil (Spectrum unrefined is particularly delicious) 
  2 Tbsp chili garlic sauce (Rooster brand) 
  3–4 cloves garlic 
  4–5 slices of unpeeled fresh ginger 
  3 scallions, whites and greens sliced diagonally 
  1 1/3 c  vegetable or chicken stock 
  ½ tsp brown sugar 
  1 tsp soy sauce/shoyu 
  ½ tsp cornstarch mixed with 1 Tbs cold water 
 

• Pat the tofu dry and cube it into 1-inch squares. 

• Heat peanut oil in a wok or frying pan until it starts to sheet across bottom; now it’s hot enough to use. 

• Add tofu in small batches so you don’t lower the oil’s temperature; fry until the cubes become golden. Put them on 
a plate. 

• (Optional) If you are using ground pork, bring oil back to high heat, add meat, and fry until it has browned. 

• Add chili garlic sauce; cook it until it releases its wonderful fragrance.  
• Add garlic and ginger to pan; cook them until their fragrance is evident too. Add stock and tofu, and bring the 

mixture to a boil. 

• Turn down heat, add sugar and soy sauce, and simmer mixture until the liquid has been somewhat reduced and 
tofu has taken on some of the redness of the sauce.  

• Add scallions, then the mixture of cornstarch and water. When the mixture thickens and becomes shiny, it is ready. 
 
Serve over long-grain rice. 



 
Cooking Tip: Long-grain rice can be reliably cooked to perfection by first washing the rice to remove its starchy talc and 
then placing the washed rice in a heavy saucepan. Add water in the ratio of 1 part rice to 1.5 parts water, or pour enough 
water over the rice to top it by 2 inches. Bring the water to a boil, then cover the pan and reduce heat to simmer. Cook for 
20 minutes, then take the pan off the heat with the cover still on, and let it sit for an additional 10 minutes. Remove the 
lid, fluff the rice, and serve. Always perfect! 
 
 

Day 2: Hot and Sour Soup 

Serves 2 with leftovers 
 
Ingredients: 6 dried shiitake mushrooms 
  4 c vegetable or chicken stock , divided into 3 ¾ c and ¼ c 
  ¼ c canned bamboo shoots, sliced thinly 
  ¼ c daikon radish, radish, or carrot, sliced into matchsticks 
  ½ pkg firm tofu, cut into cubes or strips 
  2 Tbsp rice or apple cider vinegar 
  Pepper to taste (Note: this recipe tastes best with lots of black pepper) 
  2 tsp soy sauce/shoyu 
  2 tsp cornstarch 
  1 large egg, lightly beaten  
  2 tsp finely sliced scallions 
  2 tsp toasted sesame oil 
 

• Soak dried shiitake mushrooms in warm water for 30 minutes.  

• Drain shiitake and slice them finely. Save the soaking liquid and use it, strained, as part of the soup stock. 

• Put all but ¼ c. of the stock into a heavy saucepan; when it begins to boil, add the soaked mushrooms, bamboo 
shoots, radish or carrot, tofu, and salt. Reduce to a simmer and cook for 5 minutes. 

• Add vinegar, pepper, and soy sauce/shoyu. When the mixture begins bubbling again, mix  the cornstarch and ¼ c 
of reserved stock to a smooth paste and add into the soup. Stir until the soup has thickened a bit, then turn off heat. 

• Add beaten egg; stir it gently with a chopstick to distribute it.  The heat from the soup will cook the egg. 

• Ladle soup into bowls; scatter scallions on top of each bowl; add a drizzle of toasted sesame oil to each bowl. 
 
 

Day 3: Deep Dark Chocolate Pudding 

This incredible dessert would never get pegged as a tofu dessert. Revel in the fact that between the antioxidants in the 

chocolate and the protein in the tofu, this is one healthy, serotonin-rich dish! Try it for breakfast! 

Theoretically serves 6, but you may eat it all yourself! 
 
Ingredients: ¾ c sugar  
  ¾ c water 
  ½ lb. bulk bittersweet chocolate  

1 pkg. Mori Nu silken tofu, firm 
  1 tsp vanilla extract 
  1–2 tsp ground cinnamon (see Cooking Tip) 
  ½–1 tsp chili powder (optional) 
 

• Using a heavy pot so the sugar doesn’t burn, bring sugar and water to a boil and cook until sugar dissolves (you’re 
making a thin sugar syrup). Stir occasionally but not constantly. Let cool a bit. 

• Combine sugar syrup, chocolate, tofu, vanilla extract, cinnamon, and chili powder in a blender or food processor, 
or by hand with a heavy whisk. Process until the mixture is very smooth. 

• Chill in little custard cups (about 30 minutes) or in a large bowl (45 minutes).  

• If you want to, gild the lily by shaving chocolate onto the top with a cold knife, which will make cunning chocolate 
curls, or decorate the tops with small seasonal flowers.  



 

Cooking Tip: Cinnamons differ quite a bit. Vietnamese cinnamon (really cassia, a close relative of the Indian cinnamon 
tree) is particularly warm and rounded in flavor. If you don’t like the flavor of cinnamon, you can substitute more chili 
powder or add 1 Tbs of Grand Marnier or another liqueur to the pudding. 

 
 
 
 
  
 
 


