ONE-POT TOFU AND BROCCOLI RICE
4
garlic cloves

1
(1-inch) piece fresh ginger

1½
cups long-grain white rice, rinsed

1
tablespoon toasted sesame oil, plus more for serving


Salt

2
tablespoons soy sauce, plus more for serving

2
tablespoons peanut butter

1
tablespoon chile crisp or chile sauce, plus more for serving

1
(14- to 16-ounce) block extrafirm tofu, cut into ½-inch cubes

12
ounces small broccoli florets (about 6 cups)


Cilantro leaves and tender stems (optional, for serving)

Finely grate the garlic and ginger into a large pot or Dutch oven. Add the rice and sesame oil, set over medium heat and stir until fragrant, 2 to 4 minutes. Stir in 2½ cups water and 1 teaspoon kosher salt (such as Diamond Crystal), or ½ teaspoon coarse kosher salt or fine sea salt. Bring to a boil, then cover, turn heat to low and cook for 10 minutes.

While the rice cooks, stir together the soy sauce, peanut butter and chile crisp in a medium bowl. Add the tofu and stir to coat; set aside.

After the rice has cooked for 10 minutes, working quickly, scatter the broccoli on top of the rice and season with a pinch of salt. Cover and cook until the rice is tender and the broccoli is bright green, another 10 to 15 minutes.

Turn off the heat, then scrape the tofu and sauce on top of the broccoli, cover and let rest for 10 minutes. Serve topped with more sesame oil, soy sauce, chile crisp and cilantro as you like.
One pot is all you need to make custardy tofu, fluffy rice, crisp vegetables and a spicy sauce for dinner tonight. Toast rice with ginger and garlic for a fragrant base, then partway through steaming the rice, add broccoli florets. Once the rice is tender and the broccoli bright green, use the rice’s resting time to warm the tofu on top. The tofu’s marinade of peanut butter, soy sauce and chile crisp adds a punchy, creamy complement that completes the meal. If you want to use another vegetable instead of broccoli, you may need to adjust when it’s added to the pot: add sturdier vegetables like sliced carrots and winter squash with the rice, as they take longer to cook, and more delicate asparagus or spinach with the tofu.

SERVES: 4
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Annie1 week ago

At first glance it looks like a healthy meal. Then I saw "white rice". Brown rices, wild rice blends, lentil bends, quinoa, are all available, tastier and better for the planet. If you soak a brown or wild rice for a couple of hours, it cooks in about 30 minutes. NYT, get with it!

Is this helpful? 32

Selene1 week ago

Used Huy Fong chili garlic sauce (now that it is available!) for the chili sauce. Also, instead of cooking the rice, I used left over white rice from take out. So steamed the broccoli in the pan first, took it out, and then heated the cooked rice with the sesame oil and spices. Put the broccoli with the water left over from steaming back in and then the tofu. Worked great for me. Very delicious!

Is this helpful? 14

Tricia1 week ago

What a yummy dish!!! The sauce is tasty and interesting. As someone else said, the tofu didn't get super hot. When I make it again, and I certainly will make it again, I will pre-cook the tofu before I put it in the sauce. The sauce is quite delicious. It did work out for me as a one pot dish. You have to trust you judgment about the rice and how close it is to being finished. Before you put in your vegetables. I would highly recommend this dish. Quite delicious

Is this helpful? 12

MJ1 week ago

White rice shouldn't take 45 minutes to cook, so something isn't right there.

Is this helpful? 10

Julie1 week ago

Was looking for a sheet pan broccoli and tofu recipe, and found this new one! It was very easy for a weeknight and we have lots of leftovers for the week. Neither my husband nor I are great tofu fans, but the sa

