Tofu Steak with Pork and Mushroom Sauce
Serves 4

e 600 g (2 blocks) momen tofu (firm)

(pinch of salt, suitable amt of flour)

200 g pork (small pieces) (pinch of salt) ‘?*
200 g (1 pack) shimeji mushrooms :, ?“"'
150 g (1 pack) enoki mushrooms '
100 g (1 bunch) seri

1 piece ginger

1 T katakuriko (potato starch)

ﬁf-
f{V’

(dissolved in equal amounts of water)
e 1 tsp sesame oil

Sauce

o 2T sake

e 2T mirin

e 2 T shoyu (soy sauce)
e 240 ml water

e Pinch salt

(1) Wrap the tofu in paper towels, place a weight (twice the weight of tofu) on top, and let it drain for 1
hour.

(2)
a)
b)
c)
d)
e)

f)

Separate the shimeji at the base
Cut the enoki at the base

Cut both into 2 cm lengths.

Cut the seri into 2 cm lengths.
Slice the ginger thinly.

Tear the larger pieces of pork and sprinkle with salt.

@&y seri = Japanese parsley

(3) Mix the ingredients for the sauce together.

(4)

Tips

Cut one block of tofu from Step 1 into four equal rectangular pieces. Sprinkle with salt and lightly
coat with flour.

Heat 1 T of sesame oil in a frying pan, arrange the tofu, and fry on both sides until crispy.
Remove and place on a plate.

In the same pan from Step 4, add 2 tsp of sesame oil and stir-fry the ginger.
Once the aroma rises, add the pork from Step 2 and stir-fry.

When the color of the meat changes, add shimeji and enoki and quickly stir-fry.
Add the mixed sauce from Step 3 and bring to a boil.

Turn off the heat, add the dissolved katakuriko, and bring to a boil again.
Once it thickens, add the seri, drizzle with sesame oil, mix gently, and pour over the tofu from step
4,

v Add seri to the sauce for a spring-like aroma. Make sure to wash it well, as the roots are also delicious.
v"Fry the tofu not only on both sides but also on the sides until crispy.

https://www.ntv.co.jp/3min/recipe/20220215/
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