Sweet and Sour Tofu
Serves 3
Ingredients
For the sauce

1/4 red bell pepper, minced

3/4 cup pineapple juice

3 TBS rice vinegar

1/4 tsp sesame oil

2 TBS soy sauce

2 tsp cornstarch + 2 tsp water, mixed

1 TBS sugar

1/2 tsp ground white pepper
For the stir fry
1 TBS peanut oil

1-16 oz package extra firm tofu

Salt and pepper, to taste

4 cloves garlic

3/4 red bell pepper, chopped

1 large onion, chopped

4 green onions, diced

Instructions

1. Mince 1/4 of the red bell pepper and put all the ingredients for the sauce into a small saucepan. Bring it to a boil, then reduce the heat to low and cook for 8-10 minutes, stirring frequently. The sauce will thicken and reduce by half, to about 1/2 cup. Taste and adjust the sugar to your liking--I added an extra teaspoon.

2. In the meantime, cut the block of tofu in half crosswise, then into strips lengthwise. Place the strips between some paper towels and kitchen towels, and put a heavy book on top. Let it sit for about 15 minutes--this will help dry out the tofu, which in turn will help it brown better when fried.

3. Remove the tofu from the towels and cut it into cubes.

4. Chop up the bell pepper and onion, and set them aside.

5. Mince the garlic and set it aside.

6. Dice the green onion and set that aside as well.

7. Heat the peanut oil over high heat in a wok or large cast iron skillet. When hot, add the tofu cubes and fry for 4-5 minutes on each side, until golden brown. Season them generously with salt and pepper while they're frying.

8. Add the garlic and fry for about 1 minute, stirring so that the garlic doesn't burn.

9. Add the chopped red pepper and onion to the tofu, sprinkle them with more salt and pepper, and fry for about 6 minutes until the vegetables are starting to get tender, stirring frequently.

10. Pour the sauce into the stir fry, and toss the tofu and veggies so that everything is coated. Cook for 3-4 minutes, letting the sauce thicken a little more.
11. Stir in the diced green onions right before serving.

12. Serve over steaming hot white rice.

