SweetandSpicy Roasted Tofu and Squash
By Melissa Clark

YIELD 2 to 4 servings

TIME 1 hour

INGREDIENT S

1 (14ounce) package extrafirm tofu,
drained
2 pounds dumpling, delicata or acorn
squash, halved and seeded
1 ½ tablespoons soy sauce, more to
taste
½ teaspoon sriracha or other hot
sauce
Kosher salt, and black pepper
¼ cup peanut oil
1 tablespoon honey
1 tablespoon toasted sesame seeds
2 tablespoons chopped celery leaves
or cilantro

P REP ARAT ION

Step 1
Drain tofu and slice into 1/2inchthick slabs. Cut each slab in half.
Arrange tofu on a large baking sheet or several plates lined with several
layers of paper towels. Place another layer of paper towels on top and
weigh down tofu with another baking sheet or more plates topped with
a heavy cookbook or cans. Let stand for 20 minutes. Pat tofu dry.
Step 2
While tofu drains, heat oven to 425 degrees. Cut squash into 1/2inch
thick halfmoons. Cut each slice in half again.
Step 3
In a small bowl, whisk together soy sauce, sriracha and a pinch of salt.
Whisk in peanut oil. Spoon 3 tablespoons of the mixture into a
separate bowl and reserve. Whisk honey into the original mixture.
Spread squash out on a large baking sheet and pour honeysoy
mixture over it. Sprinkle squash lightly with salt and pepper and toss
well. Roast until bottoms are golden brown, about 20 minutes. Flip
and roast until uniformly golden and soft, about 10 minutes more.
Transfer squash to a large bowl.
Step 4
Adjust the heat to broil and position a rack just below the heating
element. Toss tofu with reserved soy mixture and arrange in a single
layer on a baking sheet (you can use the same one you used for the
squash). Cook until crispy and golden, about 2 minutes per side. Toss
hot tofu with squash, sesame seeds and celery leaves, adding more soy
sauce if you like.

PRI VATE NO TE S

Leave a Private Note on this recipe and see it here.

