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Steamed Silky Tofu with Shiitake Mushrooms and Black bean Sauce
For the Shiitake

Soak a bundle of dried shiitake in warm water one hour, then drain. 

Place in a pot with fresh water to just cover, add ¼ cup Chinese cooking wine (shao hsing), a splash of mirin, a splash of kecap manis, sliced ginger, garlic slivers and sliced spring onion. Simmer one hour.

Cool and store in the fridge with the liquid.

For the Blackbean Sauce:

In a food processor or mortar and pestle combine to a paste the following:
1  red onion, peeled and chopped

1 finger of ginger, peeled and chopped

4 cloves garlic peeled,

4 hot chills with seed.

Stalk of the heart of lemon grass.

In a pot heat a slick of peanut oil  with a teaspoon of sesame oil and cook the paste over low heat until aromatic and beginning to carmelise.

The add;

75 gms blackbeans that have been rinsed in water

200 ml Chinese black vinegar

125 mls light soy

200 gms palm sugar

1 tbsp oyster sauce (optional)

good splash of nuoc nam (thai fish sauce)

May also be diluted with chicken stock, or some fresh orange juice. Stores well in the fridge, covered, for at least a week.

To prepare the tofu.
Take the silky tofu carefully from the packet and gently invert onto a plate. Slice into 6 pieces.

Scatter with juliennes of spring onion and ginger and coriander sprigs. 

Mix a tbsp of shao hsing with a teaspoon of sugar, a tablesp of soy, a tsp of sesame and pour over the tofu

Steam about 8 minutes.

To serve:
Meanwhile remove shiitake from liquid and slice. Heat in some peanut oil. Separately re heat blackbean sauce.

Remover tofu from steamer,

Cover with mushrooms.

Pour on sauce and garnish with fresh coriander leaves

