TOFU WITH SOY-BUTTER CORN
1 
14-oz. package firm or extra-firm tofu, drained

3 
large or 4 medium ears of corn, husked

1 
Tbsp. plus 1 tsp. vegetable oil


Kosher salt

8 
scallions, thinly sliced on a diagonal

2 
Tbsp. mirin

3 
Tbsp. soy sauce; plus more for serving (optional)

2 
Tbsp. unsalted butter

½ 
cup torn basil leaves and/or cilantro leaves with tender stems


Gomasio or toasted sesame seeds (for serving)

1 
tsp. toasted sesame oil


Cooked white rice (for serving)

Wrap tofu in a kitchen towel and place in a shallow baking dish or on a rimmed baking sheet. 
Weigh down with a heavy object (a cast-iron skillet topped with a couple of heavy cans works well). Let sit at least 15 minutes and up to 1 hour (go the full time if you can).

Meanwhile, cut kernels from corn cobs. (Save cobs to make stock in the future.) You should have about 3 cups kernels; if you have much more, save for another use.

Unpack and unwrap tofu and transfer to a cutting board. Slice crosswise into 8–10 planks about ½" thick; pat dry. Heat 1 Tbsp. oil in a large nonstick skillet over medium-high. Working in batches if needed, fry tofu in a single layer until golden brown all over, about 2 minutes per side. Transfer to a plate and season lightly with salt.

Reduce heat to medium and add remaining 1 tsp. oil. Set a small handful of scallions aside for serving; add remaining scallions to skillet and cook, stirring often, until wilted and starting to brown, about 2 minutes. Add corn and cook, stirring, until kernels are well coated, about 2 minutes. Pour in mirin, 3 Tbsp. soy sauce, and 2 Tbsp. water and bring to a simmer. Nestle in tofu and cook until sauce reduces slightly, about 3 minutes. Swirl in butter and cook until sauce is glossy and coats tofu, about 2 minutes.

Set a few herbs aside for serving. Remove tofu mixture from heat and stir in remaining herbs. 
Sprinkle with gomasio and top with reserved scallions and herbs. Drizzle with sesame oil and more soy sauce if desired. Serve over rice.
The combination of corn, soy, and butter is as delicious as it is classic. As Hiroko Shimbo writes in her book Hiroko’s American Kitchen, corn and butter are a common pair in Hokkaido, the northernmost island of Japan, where both are produced. Here, the three come together along with pan-fried tofu, scallions, mirin, and sesame oil to make an ultra-flavorful, just-rich-enough vegetarian main. Serve it over rice, a chewy grain like farro or wheat berries, or arugula dressed with rice vinegar and more sesame oil. A crispy fried egg would also be welcome.

Serves: 2-3
