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Lemongrass Tofu 
Makes one pound

Ingredients
1 pound extra firm tofu
1/4 cup soy sauce
1/2 cup apple cider vinegar
2 tablespoons maple syrup (simple syrup, honey, or agave nectar would also do)
1 teaspoon nutritional yeast powder (optional)
1 teaspoon salt
1 lime, zested and juiced
2 cloves garlic, chopped
2 red chile peppers, chopped
1 3-inch stalk of lemongrass, smashed
1 1-inch knob of fresh ginger, sliced
1 teaspoon Szechuan peppercorns

Directions
1. Remove the tofu from its package and sandwich it between two piles of paper towels or clean 

kitchen towels. Place something heavy and flat on top. (A small dish or pan is fine.) 
2. Let the tofu drain for at least ten minutes. In a pinch, you can use it right away, but if you have 

the time, about thirty minutes is ideal. 
3. Slice the tofu into its desired shape. I like to cut the brick in half, then make 1/2 inch slices from 

each side, producing the tidy little squares you see in my photo. After slicing, place the tofu in a 
container just big enough to hold it. A small tupperware or casserole dish is perfect.

4. Whisk together the soy sauce, apple cider vinegar, maple syrup, yeast powder salt, lime juice 
(and zest). Add the garlic, chiles, lemongrass, ginger, and peppercorns, then mix again.

5. Pour the marinade mixture over the tofu. I like to make sure the marinade gets underneath and 
in between every slice, so I usually fidget with them a little during this step. 

6. Put a lid on the container, and let the tofu marinate in the refrigerator for at least two hours, or 
for as long as twenty four hours. I don’t recommend letting the tofu sit for much longer than that. 
The flavor of the marinade will become too intense, making the tofu taste too strong. 

How to Use the Tofu
My favorite way to cook marinated tofu is to grill it in a cast iron skillet. Just add a spritz of oil to a 
hot pan, then fry the slices until they are golden brown. Flip them over and give the other side the 
same treatment. The grilled tofu can be enjoyed as-is, over rice, over noodles, or stuffed into spring 
rolls, banh mi, or sushi. 

You could also crumble the tofu and stuff it inside a dumpling, toss it with noodles or fried rice, or 
make some tofu and veggie kebabs. The possibilities are many.


