Tofu Peanut Stir-Fry

Serves 4

Ingredients:

Stir-Fry

2 eggs, beaten

1 Cup cornstarch

¼ tsp salt 

¼ tsp pepper

1 (14 oz) package firm or extra firm tofu

1 tsp oil

2 cloves garlic, minced

½ tsp minced ginger

3-4 Cups stir-fry veggies of your choice (I used broccoli, carrots, bok choy and snow peas)

1 Tbs Chinese Five Spice

½ Cup peanut oil

¼ Cup peanuts

Sauce:

Process the following until smooth:

¾ Cup coconut milk

1 tsp red curry

¼ Cup smooth peanut butter

2 Tbs sugar

1 Tbs lemon juice

¼ tsp salt

Directions:
1. Drain tofu. Place tofu between towels and set a plate or bowl on top for about 30 minutes to press excess liquid out of the tofu.  Cut into 2” pieces.
2. Beat eggs in a bowl. In another bowl, add cornstarch, salt and pepper.

3. Dredge tofu in eggs, then in the cornstarch mixture. Set aside.
4. Heat oil in a wok and add garlic, ginger, and vegetables. Stir fry until crisp tender.
5. Add spice and stir, then transfer wok contents into a bowl and cover with foil to keep warm.

6. Heat peanut oil in wok and add tofu. Fry until browned, about five minutes.
7. Stir in sauce and peanuts and cook until thickened.

8. Pour over stir fried veggies.

Serve over cooked brown rice or whole wheat spaghetti.
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