ROASTED BRUSSELS SPROUTS AND TOFU WITH CHILE LIME DRESSING
1
(14-ounce) package firm tofu, drained

1
12ounces brussels sprouts

2½
tablespoons vegetable oil


Kosher salt

3
tablespoons lime juice (from about 1 lime)

2
tablespoons fish sauce

1
tablespoon maple syrup

2
garlic cloves

1
serrano chile


Small bunch each of mint, cilantro and basil (preferably Thai basil), leaves and tender 
stems only, roughly chopped


Cooked white rice, for serving (optional)


Chopped peanuts, fried shallots or sriracha, or a combination, for serving

Heat oven to 400 degrees.

Place tofu on a plate lined with paper towels or a clean kitchen towel. Cover the tofu with another layer of paper towels or another clean kitchen towel. Place a flat, heavy object on top, such as a cutting board or cast-iron skillet. For extra weight, you can add canned goods or a heavy pot on top of the flat object. Let it sit and drain while prepping the brussels sprouts.

Trim the stem ends off the brussels sprouts, roughly chop them into bite-sized pieces and place them in a large bowl. Cut the tofu into ¾-inch squares and place in the same bowl along with 1½ tablespoons oil and 2 teaspoons salt. Toss then transfer the brussels sprouts and tofu to a sheet pan lined with parchment paper (reserve the bowl). Roast, tossing them on the pan about halfway through, until brussels sprouts are tender and some of the leaves are browned and crisp, 25 to 30 minutes.

Meanwhile, grate the garlic into the reserved bowl. Remove the stem and seeds from the serrano and mince it finely. Add it to the bowl along with the lime juice, fish sauce, maple syrup, remaining 1 tablespoon oil and half of the chopped herbs. Whisk to combine well, then check for seasoning, adding salt if necessary.

Allow tofu and brussels sprouts to cool for about 5 minutes before adding to the bowl with the dressing. Toss and serve immediately over rice, topped with more chopped herbs and any additional toppings.
Roasted brussels sprouts and tofu come alive when tossed with this sweet and spicy n??c ch?m-inspired chile lime dressing. The crispy edges of the sprouts and the firm texture of the tofu provide a perfect contrast to the tangy, umami-rich sauce. Pile on the soft herbs such as Thai basil, mint and cilantro, which add freshness and aromatic complexity to the dish. Serve alongside steamed rice for a flavorful and satisfying weeknight dinner that balances textures and tastes in every bite. For added crunch and flavor, top with chopped peanuts and crispy fried shallots. If you crave more heat, don't hesitate to add a generous serving of sriracha to kick things up. To make this vegetarian, swap out the fish sauce for a vegan one, or add tamari to taste instead.
SERVES: 4
