
TOFU AND SNAP PEA SALAD

This spring salad was great for dinner with brown rice, and it was still great for
lunch the next day. You can customize it with other herbs or vegetables as the
growing season progresses. I include two options for cooking the tofu (one is

more involved and leads to a perfectly crunchy outside), though you can cook the
tofu with your own tried-and-true method.

by Chef Emily Arons



INGREDIENTS
Servings: 4

2 cups snap peas

6 radishes

3 scallions

1 block tofu

Fresh mint or cilantro leaves

1.5 Tablespoon rice vinegar*

¾ Tablespoon sesame oil*

1 teaspoon fish sauce (optional)*

Neutral oil, like canola or vegetable

Salt

*Or use your favorite pre-made dressing, we recommend MOMO Sesame! 



PREPARATION
Cook the tofu:

Cut the tofu into medium-sized chunks and blot it on paper towels. 

If you want a quick and easy approach, cook it in the oven: 
Gently toss the tofu with neutral oil and salt, place on a parchment-lined baking
sheet, and bake at 400℉ for about 12 minutes or longer, until starting to brown.

If you want a more involved, but rewarding approach, pan-fry it on the stove top:
This requires some patience! A non-stick pan makes this easier, though it’s

possible in a stainless pan too. 
Heat about ¼ inch of neutral oil on medium heat and lay your tofu in the pan,

making sure not to crowd it. Let cook until the bottom becomes golden and crispy.
Then gently flip the tofu onto a different side, until that side becomes golden and

crispy. Repeat until all the long sides are golden. 
I recommend a combination of a spatula and tongs for flipping. If you’re using a

stainless pan, be patient with your flips–the tofu will stick if you try to flip it before
the crust has formed. Remove to a paper towel-lined plate and sprinkle with salt.



PREPARATION
Prepare the vegetables:

Cut the snap peas on a bias into halves or thirds; cut the radishes into small
wedges, and cut the scallions on a bias too. We’re trying to get the vegetables to be
of similar shapes and sizes, so that they pair well in each bite. Place the vegetables

in a mixing bowl. 

Add rice vinegar, sesame oil, optional fish sauce, and salt to taste- or pre-made
dressing. Mix well and add in whole or torn mint leaves toward the end of mixing.

Gently fold in the tofu and garnish with more mint leaves.


