STIR-FRIED CABBAGE, TOFU AND RED PEPPER
12 
ounces firm tofu

½ 
cup chicken stock or vegetable stock

2 
tablespoons soy sauce

½ 
teaspoon sugar

1 
tablespoon rice wine vinegar or dry sherry

2 
teaspoons sesame oil

1 
teaspoon cornstarch

2 
tablespoons peanut oil, rice bran oil or grape seed oil

1 
tablespoon minced ginger

2 
large garlic cloves, minced

½ 
medium cabbage, chopped (about ½ pound, 5 cups chopped)

1 
red pepper, cut in 2-inch long julienne

 
Salt and freshly ground pepper to taste

¼ 
cup broken walnuts

 
Cooked rice or quinoa for serving

Cut the tofu into dominoes and drain between paper towels. In a small bowl or measuring cup combine the stock, 1 tablespoon of the soy sauce, the sugar, rice wine or sherry, and the sesame oil. Remove 1 tablespoon to a small bowl and stir in the cornstarch. Stir until it has dissolved. Have all the ingredients within arm’s length of your pan.

Heat a 14-inch flat-bottomed wok or 12-inch steel skillet over high heat until a drop of water evaporates within a second or two when added to the pan. Swirl in 1 tablespoon of the oil by adding it to the sides of the pan and swirling the pan, then add the tofu and stir-fry until golden, about 3 minutes. Add 1 tablespoon soy sauce (or to taste), toss together for a few seconds, and transfer to a plate.

Swirl in the remaining oil, add the garlic and ginger to the wok and stir-fry for no more than 10 seconds. Add the red pepper and stir-fry for 1 minute, or until it begins to soften, and add the cabbage and walnuts. Stir-fry for 1 minute, add salt and pepper to taste, and stir-fry for another 1 to 2 minutes, until crisp-tender. Return the tofu to the wok, stir in the walnuts and the stock/soy sauce mixture and stir-fry for another minute, until it has just about evaporated. Stir in the cornstarch mixture and stir-fry until the ingredients are lightly glazed. Remove from the heat and serve with quinoa or rice.
Start cooking the rice or quinoa that you will serve this with, prep your vegetables and make the stir-fry. The prep is the most time-consuming but there aren’t too many ingredients. You can be sitting down about 35 minutes after you begin.

Tips:  If you want to reduce the fat, omit the sesame oil.

Advance preparation: This is last minute, though your ingredients can be prepped hours ahead of time and the cooked rice or quinoa you will be serving this with will keep for three days in the refrigerator and freeze well.
Serves:  4 
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