
Tofu Thick Fried:
(Atusage)

It looks different from regular white tofu but it is tofu. Just deep fried. It is usually sold in a block and has a 
brownish color.  It is much firmer than regular Tofu and not spongy like Usuage (Thin Deep Fried Tofu).
Good for sauté as well for Japanese stews because it doesn’t break down and keeps its shape during cooking.

Shop:  Almost all grocery stores.
Choose: Must check the expiration date on the package. Also avoid if too much liquid in package.
Store:  Keep in the refrigerator for a few days. If the tofu feels very sticky when you open the package, 
  discard it.
Use:  Miso Soup, stew, sauté, cook with rice, Nabe, BBQ

Zenmai and Atsuage Stew (for 5 persons)

Water Cooked Zenmai  1 pack (1 lb)
Thick Fried Tofu(Atusage) 1 block
Sake     2 Tbsp
Soy Sauce    2 Tbsp
Sugar     3 Tbsp
Instant Dashi Powder  1 Tbsp
Sesame Oil    2 Tbsp
Water     1 cup

Wash and drain the Zenmai.
Cut fried tofu into bite size.
Sautée the Zenmai with oil for a few minutes, add fried tofu and keep sautéing together for another minute.
Add water, dashi, soy sauce, sugar and sake. Cook on medium heat until juice is almost gone.
Add Shichimi and mix well.


