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Marinated Tofu and Daikon Salad— excellent served on Japanese noodles

1 tsp sugar (or honey) 1 tsp sesame oil 2 tsp. Japanese rice vinegar
2 tsp light soy sauce 2 Tbs. sake or dry sherry 1 garlic clove crushed

pinch of red pepper flakes @ 7 oz firm tofu 1 daikon, coarsely grated

1 small leek cut at a slant 2 carrots grated 2 Thbs. cooking oil

8 Tbs. cornstarch

Whisk the sugar, sesame oil, rice vinegar, soy sauce, sake, garlic, and red pepper together until the
sugar has dissolved. Cut the tofu into bite-size chunks, each about 1/2 inch thick, and place in a
shallow dish or on a deep plate. Spoon the soy sauce mixture over the tofu, cover, and marinate in the
fridge for 1-2 hours.

Mix the grated radish with leeks and carrots. Carefully drain the marinade off the tofu, pouring it into
the radish salad, leaving the slices of tofu moist. Toss the radish salad well so that it is fully coated with
the marinade.

Heat the oil in a non-stick frying pan. Place the cornstarch on a plate. Dip the tofu slices in the
cornstarch, turning them to coat each side. Add the tofu slices to the frying pan as they are coated,
and cook each side forl-1 1/2 minutes, until crisp and golden. Transfer to the plates and serve
immediately with the radish salad.
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