SAUCY TOFU WITH GARAM MASALA
3
Tbsp. distilled white vinegar

2
Tbsp. honey

2
Tbsp. Sriracha

1
Tbsp. ketchup

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt, plus more

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

3
Tbsp. cornstarch

3
Tbsp. vegetable oil

2
scallions

2
garlic cloves, finely chopped

2
tsp. garam masala, preferably homemade

1
green bell pepper, ribs and seeds removed, cut into 1" pieces

Whisk 3 Tbsp. distilled white vinegar, 2 Tbsp. honey, 2 Tbsp. Sriracha, 1 Tbsp. ketchup, 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, and ¼ cup water in a small bowl to combine. Set sauce aside.

Arrange one 14-oz. package extra-firm tofu, drained, patted dry, cut into 2" cubes, in a single layer on a rimmed baking sheet or large plate. Sprinkle 3 Tbsp. cornstarch over tofu 1 Tbsp. at a time, gently tossing and pressing into tofu after each addition, until well coated on all sides. Season with salt.

Heat 3 Tbsp. vegetable oil in a large skillet over medium-high. Once oil is shimmering, reduce heat to medium and, working in batches if needed, arrange tofu in pan in a single layer. Cook, turning every 3–4 minutes, until golden brown all over, 10–12 minutes total. Transfer to a kitchen towel or paper towels and let drain. Reserve pan with any excess oil.

Remove dark green parts from 2 scallions and thinly slice; set aside for serving. Thinly slice white and pale green parts. Set reserved pan over medium heat. Add white and pale green parts of scallions and 2 garlic cloves, finely chopped, and cook, stirring often, until translucent, about 2 minutes. Sprinkle 2 tsp. garam masala over scallions and garlic, then season with salt. Cook, stirring, until fragrant, about 30 seconds. Add 1 green bell pepper, ribs and seeds removed, cut into 1" pieces, and cook, stirring often, until crisp-tender, about 2 minutes. Add reserved sauce and cook, stirring occasionally, until bubbling and slightly thickened, about 3 minutes. Add tofu and cook, stirring, until coated in sauce, about 45 seconds. Immediately remove from heat.

To serve, transfer tofu mixture to a platter and top with reserved scallion greens.
Delicious! It was indeed saucy but not too much and we eat spicy food regularly but didn’t think the 2 tbs of sriracha was too much. We made it with a curry rice.

I love the Sesame Tofu and it was fun to try a similar recipe with a different flavor profile. I used a little less than 2 tbsp of Sirracha. It was a healthy amount of spicy without being too much. I also added some frozen peas with the green peppers to add a little more vegetables.

I loved this dish and the complex flavors of the garam masala. But surely TWO TABLESPOONS of Sriracha is meant to be TWO TEASPOONS??? I made my sauce with ONE TABLESPOON of the Sriracha and my partner couldn't finish eating her portion.
SERVES: 2 
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