
M a i n  d i s h e s  /  C h i n a

Mapo tofu

Tofu in a hot doubanjiang sauce with Sichuan pepper, which numbs rather than burns.

Time   30 min Servings   4

What you’ll need.

□   500 g Soft tofu — in 2 cm cubes □   150 g Minced pork

□   2 tbsp Doubanjiang □   1 tbsp Fermented black beans — chopped

□   1 tsp Sichuan peppercorns — ground □   3 clove Garlic

□   15 g Ginger □   250 ml Chicken stock

□   1 tbsp Cornflour □   3 piece Spring onion

□   3 tbsp Neutral oil

Let’s make it.

01
Slip the tofu into barely simmering salted water for three minutes and drain it gently.

02
Fry the pork until browned and its fat has rendered, then push it aside. Add the doubanjiang and fry for a minute,

until the oil turns red.

03
Add the garlic, ginger and black beans, warm for half a minute and pour in the stock. Bring it to the boil.

04
Slide the tofu in and simmer for three minutes without stirring — swirl the pan instead, or the cubes break up.

05
Slake the cornflour in cold water and add it in two goes, letting the sauce come back to the boil each time. Off

the heat, scatter over the ground Sichuan pepper and spring onion.

Recipe & provenance   UniTools / UniTools — theunitools.com / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Photo: ZhengZhou / CC BY-SA 4.0 / UniTools. Cropped to fit this page.
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