Mabo-dofu

1 block momen tofu

100 g minced pork

1 piece ginger

1 piece garlic

Spring onions (appropriate amount)

1 to 2 tsp Débanjiang (chili bean paste)

Seasonings

150 ml chicken broth

2 T sake

1 T shoyu

1 -2 tsp sugar

1 T miso

mizutoki katakuriko

(potato starch slurry) appropriate amount
sesame oil (appropriate amount)

e vinegar (a little)

Drain the tofu thoroughly.

Finely chop the ginger, garlic, and green onions.

Mix the seasonings together.

Heat a frying pan and add an appropriate amount of oil and sauté the ginger, garlic, and
green onions.

Once they become fragrant, add the débanjiang and continue to sauté.

Add the ground pork and cook until the meat changes color, then add the mixed seasonings.
When the mixture starts to boil, crumble the tofu into bite-sized pieces and add it to the pan.
When it returns to a boil, reduce to low heat and simmer for a while.

Gradually add the katakuriko slurry while checking the consistency to thicken the sauce.
Bring it to a boil once to remove the starchy taste, then turn off the heat.

0. Add a little vinegar, serve in a dish, drizzle with a small amount of sesame oil, and sprinkle
with chopped green onions.
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Tips & Points

The flavor will change depending on the type of miso used, so the seasoning quantities
provided are just a guideline. Adjust the spiciness by varying the amount of débanjiang.
For a more authentic and flavorful kick, sprinkle some Sichuan pepper powder (Huajiao)
at the end.

mm

Japanese — 26e¢j


https://cookpad.com/cooking_basics/20465
https://cookpad.com/cooking_basics/11347

REE R

AIBEE 17T
70517 10077
H£=E 1H
=y 15

*F B
ZiRE INELCT~2
BHIA—T 150 ml

i RaL2

=) KL

b HE INELCT~2
LR S K1
KABEREH e
ZEH s

B s

1. EEELoMUKEIVET B,

SELZUZH XFIEHALCATVIZT B,

2. FAREHTEETH

3. TTANRNVERLUMEEE - —V= ) - RFE D5,

BYN - TEEoERELZMAN DS,

4. BFEAREMARDOENE Ho=020FRKBE A S,

5. 4pGHNTEELEEE— O KRIZEELANSINA S,

6. BBV N TLIERKE., KBZTREWNEHRFERAHSEILANEAHE TS,
7. MRIERIET=H—ERESETHLKEILDD,

BEx /D<A, B/CBYDITTEHEDESY, R¥EELT

Y- RAUb

BRIECE>THRALELIDOTHEKEDHEIZFBR T,
EREOECEIZRATHLTEIN, L EFIZTEMGRTD v ) EWNSI UMD & S UMIT
BEE)YEEBRLL, MERYARKEHABRIZAYET T |

Japanese — 26e¢j


https://cookpad.com/search/%E6%9C%A8%E7%B6%BF%E8%B1%86%E8%85%90
https://cookpad.com/search/%E8%B1%9A%E3%81%B2%E3%81%8D%E8%82%89
https://cookpad.com/search/%E3%83%8D%E3%82%AE
https://cookpad.com/search/%E6%B0%B4%E6%BA%B6%E3%81%8D%E7%89%87%E6%A0%97%E7%B2%89
https://cookpad.com/cooking_basics/20465
https://cookpad.com/cooking_basics/11347
https://cookpad.com/cooking_basics/8096
https://cookpad.com/cooking_basics/17377
https://cookpad.com/cooking_basics/8128
https://cookpad.com/cooking_basics/7561

