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TOFU Boxes with Carrot Acar and Coriander sauce
© Marieke Brugman

An unusual little dish to win over ‘tofu haters’ and to serve to people who don’t fancy eating ‘vegetarian’ food. Whilst this will seem a very lengthy dish, in fact its various components can stand alone or serve another purpose. The carrot acar is a wonderful condiment and a great addition to picnics. The coriander sauce is delicious with firm, sweet white fish. The blackbean sauce is great with poached organic chicken or prawns.
The marinade is marvelous for prawns you might wish to barbeque.

The tofu:

Start 24 hours ahead

Buy large blocks of very fresh "Blue Lotus" Tofu or any fine quality organic tofu prepared in large thick slabs.
Cut rectangular boxes 8 cm long, 3cms wide and about 4cms high. Make an incision with a small knife and scoop out the excess with a parisienne spoon. (You should have a small "coffin")

the marinade:

Make a marinade from:
2 tbsp med hot chilli paste with soy bean oil

juice of 1-2 fresh limes

2 tbsp nam pla

4 tbsp mirin

1 tsp sesame oil

2 tbsp light soy or tamari.

1 tsp fresh ginger juice

Check and balance the seasoning.

Marinade the boxes in the fridge, covered for 24 - 36 hours, turning the boxes so each side comes into contact with the marinade for at least 4 hours.

Drain the boxes, reserving the marinade and set on a baking slide lined with gladbake baker’s paper.

the filling:

a handful of shiitake mushrooms, reconstituted in boiling water for 1 hour. Remove the woody stalk. Reserve a few tablespoons of the liquid, and finely slice the mushrooms. In a non-stick pan combine and heat:

1 tbsp peanut oil

2 tbsp soy sauce

1 tsp sesame oil

1 tbsp brown sugar

Toss in the sliced mushrooms and stir to coat. Add a few spoons of the liquid and simmer until no liquid remains and the slices are well glazed. Set aside. Reuse the pan for the remaining vegetables.

Choose form the following a pleasing combination of julienned vegetables:

carrot

chinese cabbage or kale

bean shoots and or crunchy sprouts
leeks and or spring onions

fresh mushrooms

daikon

cucumber

To Cook:
Place the boxes to heat in a warm oven - about 10 minutes. 

Meanwhile heat 1 tbsp peanut oil and sauté:

1 tbsp julienned ginger

1 tbsp julienned lemon grass

1 clove garlic, minced

3 shallots, minced

Add chosen vegetables in cooking order and add a few spoons of the remaining marinade to moisten and flavour. Fill boxes and return to oven for a few minutes.

Serve with one of the sauces below and a small serve of the acar.

for the carrot acar: (this can be made 2-3 days ahead)

2 large sweet carrots, sliced lengthwise on a mandolin, then cut into long juliennes

4 shallots

2 cloves garlic

nugget of ginger

1 red chilli

1 tbsp peanut oil

1 tsp sugar

1 tbsp cider or rice vinegar

50 gms roasted peanuts without salt or skin

for the paste:

2 dried chillies

1 small red onion

½ tsp turmeric
½ tbsp dried shrimp

2 candelenuts

2 cloves garlic

small piece lemon grass

1 tbsp sugar

1-2 tbsp peanut oil

To make the paste, grind all the ingredients together then fry over a gentle heat until aromatic and the oil has split. Stir often. This may be made days ahead and stored in the 'fridge.

Finely mince the shallots, garlic, ginger and chilli. 
In a non stick frypan, heat the peanut oil and sauté the aromatics until tender. 
Add 2 tbsp of the paste, the carrot  juliennes, the sugar and the vinegar and stir fry until the carrots lose their rawness, but don't become too soft. Add chopped roasted peanuts. Once cool the mixture can be set in moulds, or stored covered the 'fridge for several days.

for the coriander sauce:

(this is a gorgeous sauce that Cheong Liew serves with a roasted snapper that I once enjoyed with him.
1 tbsp peanut oil

1 tsp sesame oil

2 long green chillies

20gr coriander and roots

2 tbsp celery leaves

40gr spring onion greens

20ml oyster sauce

50ml fish or chicken stock

10gr sugar

10gr brown bean sauce

1 clove garlic,  
2 tsp ginger, minced

½ tbsp ginger juice, ½ tbsp rice wine, 

cream or unsalted butter

Make a paste from the chillies, coriander, celery leaves and spring onions. Heat the oils, add garlic, ginger and brown bean paste. Add sugar and rice wine. Add green paste and sauté gently. Strain through a fine sieve and return to a clean saucepan with stock, oyster sauce and ginger juice. Reduce then mount with some cream or butter to finish.

OR

Serve with chilli blackbean sauce:

In a blender combine the following:

a finger of peeled, chopped ginger

1 red onion, diced

1 stalk lemon grass

roots from a bunch of coriander

2 chillis

1 tbsp sambal badjak

2 tomatoes, skinned and diced.

Sauté the paste in 2 tbsp peanut oil until aromatic then add:

100gm blackbeans, blanched twice and drained

200ml black vinegar

50ml kecap manis

50ml light soy

20ml mirin

1 tbsp oyster sauce

2 tablets palm sugar

May be diluted with some orange juice or chicken stock.







PAGE  
1

