
1 14-oz. package of extra firm tofu (the kind that isn't packed in water like Nasoya), patted dry
1 tbsp. black peppercorns
2 garlic cloves
1 1½ inch piece ginger, peeled and grated
1 tbsp. cornstarch
½ tsp. kosher salt
3 tbsp. extra-virgin olive oil
1 lb. asparagus, trimmed and cut into 1½ inch pieces
⅓ cup tamari (or soy sauce if not GF) 
1 tbsp. sugar
1 tsp. rice vinegar
Cooked brown rice (for serving) 

To make tofu seasoning, coarsely crack peppercorns in a spice mill or with a mortar and pestle and set
aside. 
Finely grate garlic and ginger into a small bowl and set aside. 
Cut tofu into 1 inch cubes and put in a medium bowl. 
Add cornstarch and salt and toss gently to coat tofu. 
Heat oil in a large nonstick skillet over medium-high. Arrange tofu in skillet in a single layer and cook,
turning occasionally, until golden brown and crisp all over, about 6–8 minutes. 
Using tongs or a slotted spoon, transfer to a large plate. 
Reduce heat to medium and add reserved cracked pepper to skillet. Cook, stirring constantly, until very
fragrant, about 2 minutes (you can always add a few drops of water or vegetable broth if needed) 
Add asparagus and cook, stirring often, until bright green, about 1 minute. Add reserved garlic and ginger
and cook, stirring constantly, until fragrant, about 1 minute.
Return tofu to pan and gently toss to combine. Increase heat to medium-high, add tamari and sugar, and
cook, tossing occasionally, until sauce thickens slightly, about 3 minutes. Remove from heat and add
vinegar. Taste and add more salt and/or vinegar if needed.
To serve divide rice among plates and top with tofu mixture

This Umbrian beauty really zings when paired with the peppered and Asian flavors of this meal selection.  
Packed with protein, fiber, calcium, and flavor, this is a meal you can feel great about!

 
Ingredients:  Serves 2-3, Gluten-Free

 
Instructions:

PEPPERED TOFU AND ASPARAGUS  

PLANT-BASED PAIRING:  2018 ERALDO DENTICI "ROMEO" UMBRIA ROSATO IGT
Grape Varietals:  100% Sangiovese Rosato

 A special wine that has a high alcohol content but maintains a fresh and lively nature. Cherry red in color. Red fruit
aroma with floral notes. Sparkling and fresh taste with slight sweetness. 

Pair with spicy and peppery ingredients. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


