Mapo Ankake Tofu
Serves 2

Ingredients

350 g silken tofu (1 block / 1 T), cut into large
serving pieces

200 g ground pork

100 g enoki mushrooms, trimmed and cut into
3 cm lengths

50 g onion, finely chopped

1 T canola ol

For the sauce (A)

1 T sugar

1 T potato starch (katakuriko)

1 T oyster sauce

2 T soy sauce (low-sodium preferred)
2 T sake

240 ml water

1%2 T sesame oil
Chopped green onions, for garnish

Instructions

1.

Prepare ingredients:

= Cut tofu into large pieces.

= Trim enoki and cut into short lengths.

= Finely chop onion.

Make the sauce base:

= In a small bowl, mix all ingredients for sauce (A) until smooth.

Cook the topping:

= Heat canola oil in a frying pan over medium heat.

= Add onion and cook until fragrant.

= Add ground pork and cook until crumbly and lightly browned.

Add enoki mushrooms and cook briefly.

= Stir sauce (A) again, then add to the pan.

= Cook, stirring, until thickened and glossy.

Add tofu:

= Gently place tofu into the pan. Simmer gently for 3—4 minutes, spooning
sauce over tofu.

Finish:

= Drizzle sesame oil over the dish. Garnish with chopped green onions and
serve hot.



Notes

e This dish keeps tofu intact rather than crumbled.

e The thick sauce stays hot, making the dish enjoyable to the last bite.
e Because the sauce is rich, the tofu tastes more substantial.

Sodium-aware adjustment
e Use low-sodium soy sauce and reduce oyster sauce slightly if desired.
¢ Avoid boiling vigorously after adding tofu.

Nutrition (per serving)
Kcal: ~458 | Protein: ~24 g | Fat: ~28 g | Carbs: ~18 g | Sodium: ~3.2 g
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