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Ginger Garlic Noodles With Bok Choy, Apples & Tofu
Makes about four servings

Ingredients
8 ounces Noodles (Udon, Buckwheat, or Rice Noodles)
1 batch Ginger Garlic Tofu with marinade reserved
1 tablespoon Sesame Oil
1 tablespoon cooking oil (Grapeseed, Peanut, or Coconut)
1 head Bok Choy, chopped (whites and greens separated)
1 large Apple, sliced (or two little ones)
1 bunch Scallions, chopped
1 tablespoon cornstarch mixed with 1 tablespoon cold water

Directions  
1. Cook noodles according to package instructions. After draining them, rinse them with cold water 

until they are no longer hot. Set aside.
2. Prepare the Ginger Garlic Tofu, reserving the marinade for later.  
3. Heat a large skillet over medium. When hot, add the oils.
4. Saute the white parts of the chopped bok choy for about four minutes, allowing them to brown a 

little on both sides. 
5. Add the sliced apple to the pan,  and cook for four more minutes, browning the apple as well. 
6. Remove the apple and bok choy from the pan. You may want to add a dash more oil at this point. 
7. Saute the bok choy greens and scallions. Add one handful at a time, let it cook for a minute or so, 

then add the next handful. Repeat until all the greens have wilted. 
8. Remove the greens and scallions from the pan and set aside.
9. Increase the heat on the pan to medium-high, then add the reserved marinade from the tofu. 

Whisk in the cornstarch slurry, then let the mixture come to a boil. Simmer in the pan for two 
minutes. The sauce should thicken immediately. 

10. Reduce the heat to low, then add back the apples and bok choy to the pan, followed by the noo-
dles. Toss everything together.

11. Turn off the heat, and immediately dish the noodles and veggies into bowls. Top each bowl with a 
portion of the tofu. 
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Age Dofu 
Makes about four servings

Ingredients
16 ounces silken tofu
oil for deep frying 
1 1/4 cup all-purpose flour
1 tablespoon cornstarch
1/8 teaspoon baking powder
1/4 teaspoon salt
2/3 cup ice water
1/2 cup dashi (or water)
2 tablespoons ponzu sauce
1 tablespoon soy sauce
2 tablespoons grated daikon radish
2 tablespoons sliced scallions

Directions  
1. Drain the tofu on paper towel or clean kitchen towels for about thirty minutes. You can marinade 

the tofu, or you can leave it plain. Either way works fine for Age Dofu. Cut the tofu into 2 inch 
cubes.

2. Heat the oil to around 350 degrees in a medium sized pot with tall sides. Don’t fill the oil more 
than half-way up the pot. 

3. Whisk together the flour, cornstarch, baking powder, and salt. Stir in the ice water until just 
mixed, leaving the batter slightly lumpy.

4. Coat the cubes of tofu with the batter, then drop them into the hot oil, one at a time. Give each 
cube a moment to firm up before adding the next one. Stir them gently to make sure they don’t 
stick together.

5. Fry until the cubes are golden brown, then remove them from the oil and drain them on a paper 
towel or clean (and dry) kitchen towel.

6. Mix the dashi, ponzu sauce and soy sauce in a small bowl. Taste, and add salt if needed.
7. Split the sauce between two or four small bowls. Add tofu to each bowl, then top with the radish 

and scallion.


