CRISPY TOFU WITH PEANUT SAUCE
3
Tbsp. vegetable oil, divided

1
14-oz. package firm tofu, drained, patted dry, cut into ½" cubes

1
large shallot, finely chopped

1
2" piece ginger, peeled, finely grated

5
garlic cloves, finely grated

1
tsp. ground cumin

1
tsp. red chile powder or crushed red pepper flakes

½
tsp. ground turmeric

1
5.4-oz. can unsweetened coconut cream

2
Tbsp. smooth natural peanut butter

1
Tbsp. honey

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt

1
Tbsp. fresh lime juice


Cilantro leaves, thinly sliced jalapeños, steamed white rice, and lime wedges (for 
serving)

Heat 1 Tbsp. vegetable oil in a large nonstick skillet over medium-high. Cook one 14-oz. package firm tofu, drained, patted dry, cut into ½" cubes, turning once, until golden brown, 5–7 minutes. Transfer tofu to a plate.

Heat remaining 2 Tbsp. vegetable oil in same skillet over medium. Cook 1 large shallot, finely chopped, one 2" piece ginger, peeled, finely grated, and 5 garlic cloves, finely grated, stirring often, until shallot is translucent and starting to brown around the edges, 5–7 minutes. Add 1 tsp. ground cumin, 1 tsp. red chile powder or crushed red pepper flakes, and ½ tsp. ground turmeric and cook, stirring, until spices are fragrant, about 1 minute. Add one 5.4-oz. can unsweetened coconut cream, 2 Tbsp. smooth natural peanut butter, and 1 Tbsp. honey; stir to combine. Bring to a simmer and cook, stirring occasionally, until sauce is thickened, about 5 minutes. Whisk in ½ cup water and 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt. Return tofu to skillet and simmer until heated through, about 2 minutes. Thin sauce with up to ¼ cup water if needed, stirring to combine. Taste and season with more salt if needed. Remove from heat and stir in 1 Tbsp. fresh lime juice.

Scatter cilantro leaves and thinly sliced jalapeños over saucy tofu. Serve with steamed white rice and lime wedges.
Do Ahead: Saucy tofu (without cilantro) can be made 1 day ahead. Let cool; cover and chill.
Crispy tofu meets a velvety blend of peanut butter, ginger, and garlic, thickened with coconut cream. Inspired by satay, sans the skewers, it’s an enormously satisfying weeknight dinner. The tofu absorbs all the savory goodness, becoming flavorful from the inside out. Be sure to use firm tofu so it can hold up to the thick sauce—anything softer will break apart. Serve with rice for a filling meal.

SERVES: 4
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Reviews (8)

BACK TO TOP

This was delicious! I did have an issue with the peanut sauce breaking, though. I followed the recipe exactly, but the sauce thickened much faster than the suggested 5-7 minutes, and it kept separating into a layer of oil and the peanut goop. I whisked it together quickly right before combining with the tofu and it turned out fine, but it wasn't as smooth and emulsified as I'd hoped. Maybe it was the brand of peanut butter...?

o CAT

o ST. LOUIS, MO

o 1/½024

This was just delicious. That's all I've got to say, just delicious

o LIZO

o SEATTLE WA

o 12/2½023

Sounds delicious ;-) Best to you. Warmly, Beth

o BETH GORDON

o 12/14/2023

Really good! I had some left over coconut milk in the freezer that I wanted to use so I subbed that for the coconut cream. Served over brown rice with roasted veggies. More time was involved than the 30min or less tag I see below. I would say at least an hour. I may be a slow poke, though...

o PETE

o SOUTHERN OREGON

o 12/13/2023

Pretty tasty and quick! I added two cups of chopped spinach at the end for a veg component.

o SIERRA

o CANADA

o 12/12/2023
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