HONEY SRIRACHA TOFU

INGREDIENTS:

e 14 0z (about 414.03 ml) extra film
tofu

2 thsp Sriracha

2 thsp honey

2 tsp soy sauce, divided

Ya tsp crushed red pepper

2 thsp cooking oil

1 thsp cornstarch

2 green onions, sliced

using a tofu press or placing the block of tofu on a rimmed plate or tray, then topping
with something flat like a cutting board and placing a heavy object on top (cast iron
skillet or pot of water). After pressing for 30 minutes, pour off the extra liquid.

. While the tofu is pressing, make the honey sriracha sauce. In a small bowl, combine
the sriracha, honey, 1 teaspoon soy sauce, and the crushed red pepper. Set the sauce
aside.

. Cut the pressed tofu into ¥2-inch cubes. Use a paper towel to lightly pat dry the tofu
cubes.

. Add the cooking oil and 1 teaspoon soy sauce to a large bowl. Lightly whisk the soy
sauce into the oil. Add the cubed tofu and gently stir until the tofu is coated in oil and
SOy sauce.

. Sprinkle 1 teaspoon cornstarch over the cubed tofu and gently stir. Repeat two more
times, or until 3 teaspoon (1 Tablespoon) cornstarch has been added to the tofu.

Heat a non-stick skillet over medium. When the skillet is hot, add the prepared tofu.
The tofu will fry in the oil that is coating the cubes. Cook the tofu, stirring only
occasionally, until it is brown and crispy on all sides (about 10 minutes).

. Pour the honey sriracha sauce over the tofu and continue to stir and cook for 1-2 more
minutes, or until the glaze is thick and sticky.

. Top the honey sriracha tofu with sliced green onions and serve.




e The calculated cost of this meal is ~$3.00
e The recipe yields about 4 servings

Reference: https://www.budgetbytes.com/honey-sriracha-tofu/




