
Ma Po Tofu

You can eliminate the pork and stock in this dish to make it vegan.

Makes: 4 to 6 servings

Time: About 90 minutes

Ingredients

● 4 cardamom pods

● 8 small dried chiles (like Thai or de arbol), stems removed

● 1 star anise

● 2 bay leaves

● One 1-inch cinnamon stick

● 4 whole cloves

● 1 tablespoon black peppercorns

● 1 tablespoon Sichuan peppercorns

● 1/4 cup cooked fava beans (or one 15-ounce can)

● 2 tablespoons fermented black beans

● 2 tablespoons cider vinegar, preferably unpasteurized

● Salt

● 2 teaspoons dark sesame oil

● 1 pound boneless pork shoulder (a little fat is desirable) cut into 2-inch pieces

● 3 tablespoons good-quality vegetable oil

● 2 tablespoons chopped garlic

● 2 tablespoons chopped fresh ginger

● 4 scallions, white and green parts separated and chopped

● 3 cups chicken stock or water

● 2 tablespoons corn starch

● 2 pounds firm tofu, chopped

● 1 fresh red chile, seeded if you like, and sliced

● 1 cup tender fresh cilantro sprigs

Instructions

1. Split the cardamon on a cutting board with the flat side of a knife, remove the seeds

and discard the husks. Put a dry medium skillet over medium heat. When it’s hot, add

the chiles and toast, shaking the pan frequently, until they brown in spots, just a minute

or 2. Remove the pot from the heat and add the cardamom seeds, the star anise, bay

leaves, cinnamon stick, cloves, black peppercorns, and Sichuan peppercorns; stir until



warmed. Transfer the mixture to a clean spice or coffee grinder and process until

pulverized.

2. Mash the fava and black beans in a small bowl with the vinegar and large pinch of salt.

Add the spice blend and sesame oil, mashing and stirring to form a rough paste. Pulse

the pork in a food processor until chopped but not fully ground; you want some texture.

3. Put the vegetable oil in the large pot over medium-high heat. When it’s hot, add the

pork, sprinkle lightly with salt, and cook, stirring occasionally, until it’s no longer pink and

begins to brown, 5 to 10 minutes.

4. Lower the heat to medium, add the garlic, ginger, and scallion whites and stir. Add the

chile-bean paste and cook, stirring frequently, until the pork is coated, sizzling, and

fragrant, just a minute or 2. Stir in the stock and bring to a boil. Reduce the heat so the

mixture bubbles gently but steadily, cover, and cook, stirring now and then, until the

pork is crumbly and the liquid thickens a little, 20 to 30 minutes.

5. Transfer 1/2 cup of the cooking liquid to a small bowl and whisk in the cornstarch to

make a smooth slurry. Stir the mixture back into the pot. Adjust the heat to maintain a

steady gentle bubble and cook, stirring frequently, until the sauce thickens, 2 or 3

minutes. Add the tofu and stir until heated through, 2 or 3 minutes more. Taste, adjust

the seasoning, and serve right away, garnished with the scallion greens, fresh chile slices,

and cilantro.

-Recipe from Dinner for Everyone

https://bookshop.org/books/dinner-for-everyone-100-iconic-dishes-made-3-ways-easy-vegan-or-perfect-for-company-a-cookbook/9780385344760

