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Mapo Tofu

Mapo Tofu, one Taiwanese favorite dish that has rich aroma and great tastes of heat and
spicy, especially the soft tofu topped with fined stir-fried minced pork will make you have a
good appetite and just can't stop eating. If you're a fan of spiciness, you're absolutely
needed to taste it.

Ingredients
1 box soft tofu

80g minced pork

Seasoning

some chopped green onions
few minced ginger

few minced garlic

few chopped hot pepper chilly
2.5 tablespoon broad bean paste
some soy sauce

some sugar

some tapioca starch

some granular sichuan peppercorn

1. Prepare the ingredients. Cut the soft tofu into small cubes, and soak them in hot water

with salts for 5 minutes. Move tofu cubes out and drain.

2. Get one stir-fry pan. Pour 2 teaspoon of sesame oil in and stir-fry with granular sichuan
peppercorn until you can smell the aroma. Transfer out and move the granular sichuan
peppercorn out. And this is the sichuan peppercorn oil that we will add in the dish later.

3. Heat the pan and stir-fry the minced pork, then mix with the broad bean paste for
stronger flavor and beautiful color on minced pork. Then, put minced ginger, garlic and
chopped pepper chilly to stir-fry together.

4. Add some water in, put the drained tofu cubes in and simmer for few minutes for

enriching the flavor.

5. Add some soy sauce and sugar. When the sauce starts getting thickened, add few tapioca



starch water in then simmer for seconds again.

6. Sprinkle chopped green onion on top and the sichuan peppercorn oil. And the delicious
Mapo Tofu is completed.

7. Serve hot with a bowl of steamed rice, the classical Mapo Tofu Don is completed.



