TOFU MARSALA WITH ASPARAGUS 
¼
cup cornstarch

1
pound firm tofu, drained, cut crosswise into 8 equal slices (about ½-inch-thick) and patted dry


Kosher salt (such as Diamond Crystal) and pepper

¼
cup neutral oil, such as safflower or canola

8
ounces mixed mushrooms (such as white button, cremini or shiitake caps), thinly sliced

¼
cup minced shallots

1
teaspoon minced garlic

¼
cup dry Marsala wine

1½
cups mushroom broth

8
ounces thin asparagus, stemmed and cut into 1-inch pieces

2
tablespoons unsalted butter

2
tablespoons chopped parsley, plus more for garnish


Egg noodles or other pasta (optional), for serving

 

Spread cornstarch on a large plate. Season tofu slices with salt and pepper.
In a 12-inch nonstick skillet, heat 2 tablespoons of the oil over medium. Working with one piece at a time, dredge tofu in the cornstarch, dusting off excess, and add to the skillet. Cook all coated tofu until a light golden crust forms underneath, 5 minutes. Flip and cook until golden on second side, about 3 minutes; transfer to a plate.
Add the remaining 2 tablespoons oil plus the mushrooms and shallots to the skillet; mix to coat. Season and cook, stirring occasionally, until mushrooms are golden, 5 minutes. Stir in garlic until fragrant, 30 seconds.
Add wine and cook until all of the liquid is absorbed, 1 minute. Add broth and asparagus and bring to a simmer over medium-high. Cook, stirring occasionally, until asparagus is softened, 2 minutes. Stir in butter and parsley; season.
Add tofu and cook, turning occasionally, until the sauce thickens slightly and coats the tofu, 2 to 3 minutes.
Divide noodles among plates, if using. Divide tofu, vegetables and mushroom sauce on top; garnish with more parsley.
A vegetarian take on the classic Italian American dish, tofu cutlets stand in for the traditional chicken or veal and pair perfectly with the creamy mushroom sauce. Combining different mushrooms brings intense flavor to the dish; even adding a few shiitakes alongside white button mushrooms will add surprising depth. The cornstarch does two important things here: It helps create a crispy coating on the tofu, which keeps the interior soft, and it helps thicken the pan sauce during the final few minutes of simmering. A final addition of fresh asparagus puts a bright spin on the rich dish.

SERVES: 4
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