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Mapo Tofu

Century old Sichuan Delicacy — the Mapo Tofu! Ready invented by a lady with pockmarks and
her face in 1861!

Ingredients : (Servers: 3-4)

Cooking Qil 50g
Minced Meat (Chicken/Fish/Seafood) 100g
Tungsan/ Straits Story Mala Hot Pot Seasoning 50-80g
Water 70-100ml
Soft Beancurd / Silken Tofu / Firm/ Medium Tofu 500g
(cut into 1.5cm cubes or break it during cook)

Garnishing:

Spring Onion (chopped) Personal preferences
Coriander (chopped) Personal preferences
Red Chilies (chopped) 2 pieces
Thickener:

Potato starch + Water 2-3g + 50g

COOKING METHOD

1. Add oil to wok, fry the minced meat till almost cooked, add in Mala Hot Pot Seasoning,
stir fry till fragrance.

2. Add water, stir well, simmer for a while then add in tofu.

3. Add in potato starch slurry to thicken the sauce.

NOTES

1. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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