
Cucumber Tofu Salad 

Makes: 4 servings 
Time: 1 ½ hours, largely unattended 

This is a great dish for entertaining, since it has to marinate for at least an hour before being 
served — and can sit for a couple hours after that.  

Ingredients 

• 1/2 cup rice or white vinegar 
• One 1-inch piece fresh ginger, peeled and minced or grated 
• 3 tablespoons sugar 
• 1 teaspoon salt, plus more to taste 
• 2 large cucumbers, peeled, halved, seeded, and sliced 
• 1 8-ounce block of firm tofu 
• 3 tablespoons corn, grapeseed, or other neutral oil 
• 1 onion, halved and sliced 
• 1/2 teaspoon ground turmeric 
• 2 tablespoons toasted sesame seeds 

Instructions 

1. Mix together the vinegar, ginger, sugar, and teaspoon of salt and toss with the cucumbers. 
Let stand for at least 1 hour (if it’s a warm day, and you’re going to marinate for more than an 
hour, refrigerate). Drain off the excess liquid.  

2. While the cucumber is marinating, cut the tofu in half horizontally, then put each half on a 
cutting board that’s propped at an angle so excess liquid can drain off (ideally, it will drain into 
the sink). Top with another, somewhat heavy object — a cutting board or a skillet, for example 
— and let sit for a half hour or so.  

3. Put the oil in a large skillet (preferably non-stick) over medium-high heat. When it’s hot, add 
the tofu, sprinkle with salt, and cook, undisturbed, until it browns and releases easily from the 
pan, about 3 minutes. Turn and repeat on the other side. Transfer the tofu to a cutting board, 
add the onion and turmeric to the pan and lower the heat to medium. Cook, stirring 
occasionally, until the onions soften, about 5 minutes.  

3. Cut the tofu into 1/2-inch strips and add to the salad. Stir in the onion mixture, taste and add 
more salt if necessary. Garnish with the sesame seeds, and serve.  

— Recipe from The Best Recipes in the World 


