BRUSSELS SPROUTS AND TOFU STIR-FRY
 2 
14-oz. blocks extra-firm tofu, drained, sliced lengthwise ¾” thick

 2 
tablespoons coconut oil or canola oil, divided

 
Kosher salt and freshly ground pepper

 2 
tablespoons gochujang (Korean hot pepper paste)

 1 
tablespoon soy sauce

 2 
garlic cloves, finely chopped

 1½ 
pounds Brussels sprouts, trimmed, sliced ¼” thick

 1 
8-oz. can water chestnuts, drained, sliced ¼” thick

 2 
teaspoons toasted sesame oil

 1 
teaspoon furikake or more sea salt

Lay a clean kitchen towel or a double layer of paper towels on a large plate. Place tofu on it and cover with another layer of towels. Cover with another plate and place something heavy on top as a weight. Let sit for at least 15 minutes, then cut into ¾” cubes.

 Heat 1 Tbsp. coconut oil in a large nonstick skillet or wok over medium-high heat. Place half of tofu in skillet and season with salt. Cook, turning occasionally, until browned all over, 8–10 minutes. Remove to a plate and cook remaining tofu. Wipe out pan. Reserve one-quarter of tofu for tomorrow’s lunch.

 In a small bowl, whisk together the gochujang, soy sauce, and ¼ cup water. Heat remaining 1 Tbsp. coconut oil in the same skillet or wok over medium-high heat. Add garlic and cook, stirring, until fragrant, about 30 seconds. Add Brussels sprouts and gochujang mixture and toss to combine. Cover skillet and cook until Brussels sprouts are bright green, about 2 minutes. Add water chestnuts, tofu, and 2 Tbsp. water and cook, stirring frequently, until Brussels sprouts are tender and sauce coats the vegetables, about 4 minutes. Add sesame oil and toss to combine. Season with salt and pepper and sprinkle with furikake.
Korean hot pepper paste (a mixture of miso and hot chiles) is available at Korean markets and koamart.com.
We’ve always loved the slightly sweet and nutty crunch of water chestnuts, which are actually the bulblike growth of a marsh-grown, grasslike plant. We use it unapologetically in spur-of-the-moment stir-fries. Learn how to make this recipe and more in our online cooking class with Sur la Table.

Serves:  4, plus leftover tofu for lunch
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