SHEET-PAN TOFU WITH CORN AND CHILES
1
(14- to 16-ounce) package extra-firm tofu, cut crosswise into 1-inch-thick slices

1
tablespoon cornstarch

1¾
teaspoons fine sea or table salt, plus more as needed

1
teaspoon chili powder, plus more as needed

½
teaspoon ground cumin, plus more as needed

3
cups fresh or frozen corn kernels (from about 3 large ears)

2
jalapeños, halved, seeded if desired and thinly sliced

1
red onion, halved and thinly sliced into half-moons

1
poblano chile, halved, seeded and thinly sliced (1 cup sliced poblanos)

3
tablespoons extra-virgin olive oil, plus more for drizzling

1
lime, halved

1
garlic clove, finely grated or minced

½
cup chopped fresh cilantro or basil

Heat oven to 425 degrees. Line a baking sheet with parchment paper.

Arrange tofu slices on a clean kitchen towel or on paper towels. Cover with another kitchen towel (or paper towels), and place a flat cutting board or baking pan on top. If your cutting board is lightweight, stack a few cans or a skillet on top to weigh it down. Let tofu drain for at least 15 minutes and up to 45 minutes.

While tofu drains, in a medium bowl, stir together cornstarch, ½ teaspoon salt, chili powder and cumin.

In another bowl, combine corn, about half of the jalapeño slices (save the rest for later), red onion, poblano, 2 tablespoons olive oil and remaining 1¼ teaspoons salt, mixing well.

Transfer drained tofu to a cutting board and cut into 1-inch cubes, patting them dry with paper towels. Add to the bowl with the cornstarch. Toss well to coat the cubes, then drizzle in 1 tablespoon olive oil, tossing gently to coat.

Arrange the tofu on a baking sheet, spacing it out. Roast for 15 minutes, then flip the tofu cubes and nudge them over to one side of the baking sheet. Spoon the corn mixture onto the empty half of the baking sheet. Drizzle tofu and corn with a little more oil. Continue to roast until the tofu is golden brown and crisp, 15 to 20 minutes longer, stirring the corn once while roasting.

Meanwhile, squeeze the juice of the lime into a small bowl, and add a pinch each of chili powder, cumin and salt. Stir in the remaining jalapeño slices and garlic.

Just before serving, pour the lime-chile mixture over the corn, tossing well. Top everything with cilantro or basil, and serve.
This colorful dish is as much about the lively mix of textures as it is the tangy, spicy flavors. On the textural side, cubes of tofu are coated in cornstarch so they become crispy at the edges as they roast, staying soft and pillowy on the inside. Corn kernels lend sweetness and a juicy snap while green chiles, onions and herbs lend freshness and heat. Fresh corn kernels are ideal when in season, but frozen corn works well too, making this a year-round dish with an inherently summery feel.

SERVES: 2-4







Melissa Clark Aug. 27, 2024

Spring for the under-$20 Tofuture tofu press. Skip the mess and the wasted paper towels and get perfectly drained tofu every time.

Is this helpful? 103

Jude1 week ago

I use a washable kitchen towel. No reason to use a single use towel.

Is this helpful? 67

Perry5 days ago

This was excellent! I added a can of drained black beans to the corn mixture for extra heft and protein. Textures and flavours are superb - will be filing this away as quick, easy, and healthy supper!

Is this helpful? 57

Whiskit1 week ago

I stopped pressing tofu one I learned a trick. Keep block of Costco firm tofu in freezer. Freezing improves texture. Next use air fryer. Quick dinner in under 30.

Is this helpful? 43

FRITZ4 days ago

To shave kernels from a fresh cob, try breaking the corn cob in half. I just grab the cob with both hands and snap it. Hold the half upright on a cutting board and with a knife, slice downward to shave off the kernels, continuing around the cob. I used to try to manage the whole cob this way. A half cob is way easier to cut and so much less corn is scattered on my counter!

Is this helpful? 36

Bea1 week ago

This was easy and delicious. I'm filing away the method for crispy-on-the-outside, tender-on-the-inside tofu to use often, and all the flavors, with the spices and the lime juice drizzle, made for a simple but vibrant dish. I will also continue to use the method of cutting the kernels off the corn cob by laying the corn on it's side (Why haven't I ever done it this way before?! So much less messy than all the other ways I've tried). Will definitely make this dish again!

Is this helpful? 23

R6 hours ago

I don't understand why anyone would need paper or any other towels to drain tofu. Press between 2 plates with the weight of a cast iron pan on top. pour the liquid into the sink instead of throwing out the wet paper towels.

Is this helpful? 23

Lori1 day ago

Tossing the tofu in the cornstarch/spice mixture is not working well. It clumps onto some of the cubes and entirely misses the others. Any advice??

Is this helpful? 20

cindy5 hours ago

I always put flour and spices in a plastic bag, add tofu (method also works for flouring meat cubes), blow in some air, hold bag closed and shake gently. Ingredients are uniformly coated with no clumping.

Is this helpful? 16

Lisa1 week ago

I added less salt, but other than that followed the recipe as written, and it was delicious!

Is this helpful? 11

Tracy Clary6 hours ago

Delicious! I followed the recipe exactly which I rarely do, and am writing a review, which I never do! Hubby and I both loved it. I worried it would be too spicy but it was perfect. Served with cornbread and cold beer!

Is this helpful? 11

Anne22 hours ago

This was delicious exactly as the recipe was written.

Is this helpful? 4

joyce1 week ago

IMHO a Benriner mandolin is the best way to remove corn kernels from the cob. I tried everything and one day looked at the mandolin and said Let’s try it. Never looked back.

Is this helpful? 3

David W.2 days ago

Black beans next time?

Is this helpful? 3

BJ4 hours ago

I make tofu this way often. But I weigh down the entire block in the fridge after wrapping in a kitchen towel. I cut it into cubes afterwards. I put cornstarch in a disposable bag from crackers or other item and shake the tofu in it. Always works well and eliminates a bowl to clean. I have not yet made this specific recipe, but I will use the same techniques when I do and cook in my convection oven/air fryer.

Is this helpful? 2

