
1 block of extra firm organic tofu (the type that does not come in water such as Nasoya brand), patted dry and cut
into 1-inch cubes 
corn starch or arrowroot powder 
2 tbsp. high heat oil like peanut or coconut 
1/2 tsp. salt 
1 tsp. freshly cracked peppercorns 
1 shallot, diced 
4 cloves garlic, minced 
6 oz. baby bok choy (about 4) quartered lengthwise 

2 tbsp. soy sauce, or tamari for GF 
2 tbsp. Mirin (rice cooking wine) or white cooking wine (found by vinegars in supermarket) 
2 tbsp. water
1 tsp. brown sugar, coconut sugar, or agave
½ tsp. fresh cracked peppercorns
1 tsp. chili paste (optional)

Make the sauce, whisking ingredients together in a small bowl until most of the sugar dissolves. Set it aside near
stovetop so it gets warmed by the heat while you cook.
Prep the shallots, garlic, and bok choy.
Toss the tofu in a bowl with a couple tablespoons of corn starch until tofu is lightly coated.
Heat oil in a wok or a large skillet over medium-high heat. Add the salt and crushed peppercorns to the oil, swirling it
around until fragrant, about one minute.
Add the tofu to the seasoned oil, and sear on all sides until golden and crispy, turning the heat down if it cooks to
quickly. This takes about 5-6 minutes.
Set the crisp tofu aside on a paper towel-lined plate and wipe the pan out.
Heat another teaspoon or two of oil over medium heat and add shallots, garlic, and bok choy. Stir continuously until
bok choy begins to wilt and shallots become golden and fragrant, about 3-4 minutes.  Add the sauce to the pan,
being careful to get all the sugar that may have settled in the bowl.
Simmer for a couple of minutes, or until bok choy is slightly tender.
Toss the tofu back into the pan with the bok choy and sauce just long enough to coat, 10 seconds at most so that the
tofu stays crisp.
Taste and adjust salt and spice. 
Serve immediately between two bowls and serve with rice if desired.

 This pairing is a party for your tastebuds!  Salt, acid, heat, and pepper from the tofu complimented by mineral, acid, and
complexity from this elegant rosato.  Serve as an appetizer or over rice as a main.

 
Ingredients:   (Serves 2)    Gluten-free

For the black pepper sauce:

Instructions:

PEPPERED TOFU AND BOK CHOY 
 

 
 

PLANT-BASED PAIRING:  2020 LUCA DI TOMASO "SCIGULA" UMBRIA ROSATO
Grape Varietals:  70% Sangiovese, 20% Cabernet Sauvignon, 10% Sagrantino

Underripe red fruit with a light floral component, red apple, and ripe raspberries. Nice bright
acidity keeps this rose vibrant and elegant. Slight minerality adds to the complexity.    

Pairs well with peppered dishes, grilled vegetables, and non-dairy cheese. 

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  


