CRISPY TOFU WITH BLACK PEPPER SAUCE
2 
tablespoons reduced-sodium soy sauce

2 
tablespoons chili garlic sauce

1 
tablespoon packed brown sugar

1 
tablespoon rice vinegar

4 
green onions

8 
ounces extra-firm tofu, drained

3 
tablespoons cornstarch

6 
tablespoons canola oil, divided

8 
ounces fresh sugar snap peas (about 2 cups), trimmed and thinly sliced

1 
teaspoon freshly ground pepper

3 
garlic cloves, minced

2 
teaspoons grated fresh gingerroot

Mix first four ingredients. Mince white parts of green onions; thinly slice green parts.

Cut tofu into ½ in. cubes; pat dry with paper towels. Toss tofu with cornstarch. In a large skillet, heat 4 tablespoons oil over medium-high heat. Add tofu; cook until crisp and golden brown, 5-7 minutes, stirring occasionally. Remove from pan; drain on paper towels.

In same pan, heat 1 tablespoon oil over medium-high heat. Add peas; stir-fry until crisp-tender, 2-3 minutes. Remove from pan.

In same pan, heat remaining oil over medium-high heat. Add pepper; cook 30 seconds. Add garlic, ginger and minced green onions; stir-fry 30-45 seconds. Stir in soy sauce mixture; cook and stir until slightly thickened. Remove from heat; stir in tofu and peas. Sprinkle with sliced green onions.

Fried Tofu Recipe Tips: What is the best oil to fry tofu in?

We use canola oil to fry the tofu in this recipe, but you can use any other neutral-flavored oil that has a high smoke point, like vegetable oil or peanut oil. (Learn more about the best cooking oils for frying.)
How do you fry tofu without sticking?

To prevent the tofu from sticking, use a nonstick skillet or a cast-iron pan with a generous amount of oil. Make sure the oil is nice and hot before adding the tofu, and allow the tofu to sear in the pan for a few minutes before flipping it. We also recommend using firm or extra-firm tofu. (Here are other mistakes to avoid when cooking tofu.)
What do you eat with fried tofu?

Serve fried tofu with hot cooked rice and/or stir-fried vegetables to make it a complete meal! This recipe uses Asian-inspired flavors, but you can also serve fried tofu with buffalo sauce or barbecue sauce for a different flavor profile. Check out our best tofu recipes for more inspiration!
Total Time

Prep/Total Time: 30 min.

SERVES: 4

moose_kristi13y

Had left-over Christmas ham and was running out of ideas on how to use it up. Came across this and had everything in the cupboard (except the cheese - I used grated Parmesan instead). The family loved it! I didn\'t have snowpeas but did have peas themselves - no one complained :)
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Pork Chops ‘n’ Pierogi
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wonderful dish, fast to make and easy to double recipe. Something alittle different
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Shakshuka

AshrafAlhashmy7 Jul

This is a classic Arabic dish from Morocco to Yemen. All middle Easterns grew up eating it like fool and falafel and shawerma ... Etc It is a classic Arabic / middle Eastern Dish

