Tofu and Egg Chili-Style Simmer
(with optional shrimp)
Serves 2

Ingredients

e 350 g firm tofu (1 1), cut into 2.5 cm cubes
e 1 large egg, lightly beaten

e 150 g tomato, cut into medium chunks

e 25 g scallions, finely sliced

e 1T potato starch (J7 ZE¥7)

Seasoning (A)

e 2T ketchup

e 2 tsp chicken stock granules

e 2 tsp doubanjiang (chili bean paste)
e 120 ml water

Optional protein add-in
e 80-100 g shrimp (raw, peeled and deveined, or precooked)

Finishing
e 1T canola oil
e A tsp sesame oll

Instructions
1. Prepare the tofu:
= Gently pat the tofu dry. Lightly dust all sides with the potato starch,
shaking off excess. This helps the tofu brown and thickens the sauce
slightly.
2. Pan-fry the tofu:
= Heat the canola oil in a medium skillet over medium-high heat.
= Add the tofu in a single layer and cook undisturbed until lightly golden on
one side, 2-3 minutes.
= Turn carefully and brown the other sides. Transfer to a plate.
3. Cook shrimp (if using):
= In the same pan, add the shrimp. Cook raw shrimp just until pink, about 1
minute per side; if using precooked shrimp, warm briefly.
=  Remove and set aside.
4. Build the sauce:
o Lower heat to medium.
= Add the tomato to the pan and cook until it begins to soften and release
juices, about 2 minutes.
= Stirin Seasoning (A) and bring to a gentle simmer.
5. Combine:
= Return tofu (and shrimp, if using) to the pan.
= Simmer gently for 2-3 minutes so the flavors meld.



6. Add egg:
= Slowly drizzle the beaten egg into the simmering sauce in a thin stream,
stirring gently once or twice to create soft ribbons. Do not over-stir.
7. Finish:
= Drizzle in the sesame oil, add the scallions, and gently fold once.
= Remove from heat and serve immediately.

Nutrition (per serving, without shrimp): approx. 302 kcal | Protein 15 g | Fat
16 g | Carbs 18 g | Sodium ~2.1 g

With shrimp added (+90 g raw shrimp): approx. 360 kcal | Protein ~27 g | Fat
17 g | Sodium ~2.3 g
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