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Tofu Patties Wheat free made 34
tofu pressing time: 2 hours prep time: 40 minutes
pan frying time: 5 minutes

Serve with a sweet Thai chili sauce, bought or homemade, ginger soy
sauce or even plum sauce.

● 2 packages firm tofu, about 400g each
● 2 large eggs
● About 3 carrots, finely grated to make about 1 good cup
● 2 Tbsp chopped fresh parsley or 2 tsp dried
● 1 tsp curry powder, to taste
● ⅓ cup (83g) hoisin sauce
● 1 Tbsp light sesame oil
● 1-2 tsp minced fresh garlic
● 1½ tsp chili oil, or to taste
● 1½ tsp salt, or to taste
● ¾ cup (120g) cornstarch ¼ cup (40g) to mix in and ½ cup (80g) for coating (or 1 cup

(125g) flour in total)
● Vegetable oil for pan frying, I used avocado

Remove excess water from the tofu by placing opened tofu between large plates or cutting
boards and weighting with a can or other clean weight for at least two hours.
Pour off liquid every ½ hour or so.  Lay it on a clean towel to remove excess moisture.

Gently squeeze the grated carrots to remove some excess liquid.

Combine the eggs, or flax eggs, parsley, curry powder, hoisin sauce, sesame oil, garlic, chili oil
and salt.

Add ¼ cup of the cornstarch (or ⅓ cup (45g) of the flour) and mix well.

Mix the grated carrot together with the egg mixture.

Mash the pressed tofu, or dice and pulse a few times in a food processor.
Add it to the carrot and egg mixture and combine well.

Using a scoop or 2 large spoons, form large tablespoon sized mounds.  About 35.
Shape into balls, then flatten into firm patties about one inch thick.
Set aside.

Over medium heat, pour about a teaspoon of oil into a large fry pan,
preferably cast iron or non-stick.
Lightly coat the patties in the remaining cornstarch, (or flour if using).
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Fry in the pan giving them enough space between to lightly brown and crisp.
Cook about two minutes each side. Try to flip them only once.
Lay on paper towels to drain excess oil.
Continue with all patties, adding more oil as needed.


