Seasoned Bean Curd (Tofu)

Dubu Buchim

1 ¼  to 1 ½ pounds firm Tofu

¼ cup vegetable oil

Sauce:

4 Tablespoons Soy Sauce

1 Tablespoon Minced Scallion

1 Tablespoon Red pepper Flakes (or to taste)

1 Tablespoon Sesame Salt

1 Tablespoon Crushed Garlic

1 Tablespoon Sesame Oil

1 Teaspoon Brown Sugar

Cut the tofu over a sheet of paper towel to absorb the water.  Gently press down on the tofu with your free hand as you cut.  Halve the tofu horizontally and cut into three sections vertically.  Then make two cuts through sideways, leaving ¼ inch thickness.  

Stir together all the sauce ingredients and add tofu.

Serves 3 to 4

