
Tofu: I believe Japanese eat and love tofu the most in the world. Tofu was born in China about 2000 years ago and came to Japan
around 700, since then we have been enslaved to it. Hawaii’s tofu was brought by japanese migrants (late 1800s) and is firmly 
established in the Island culture at large. Our two Maui tofu makers use pink paper wraps and are both pretty good. 
Make sure that the water in the tofu bag is clear.

Shop:  almost all grocery stores.
Choose: unfortunately, Maui tofu does not show the date of manufacture, you must be careful to 
  choose fresh tofu. Tofu water has to be clear. 
Store:  transfer to other container with fresh water, keep in a refrigerator for a few days.
  If you eat raw, use the same day.
  * The reason you must soak in water is to remove bitterness from Calcium Chloride, but if the
  tofu is made with Nigari it is not necessary.
Use:  salad, sauté, gratin, deep fry, stew, soups, BBQ etc...

Tofu Caponata  (for 12” or 30cm diameter pie dish)

Medium Firm Tofu   16 oz (450g)
Japanese Eggplant  10 oz (300g)
Celery    2~3 stalks
Leek     1 stalk
Garlic     2 cloves
Ginger    2 in (5cm)
Kalamata Olives   10
Capers    ¼ cup

Mince garlic, ginger, and leek. Chop eggplant into half inch cubes.

Heat the oil medium and deep fry the eggplants just a few seconds (do not need to cook through).
Remove the oil from the wok (or pot you used for deep frying) and add garlic, ginger and leek.
Sauté until the aroma comes out. Add celery, eggplant and sauté for one minute.
Add the block of tofu and crush roughly while frying for a few minutes.
Add 2 Tbsp of Marsala wine, salt and cook a few more minutes.

Add chili sauce, mix well and just when you stop cooking, add olives and caper.

Turn off the heat, add marinara tomato sauce and mix well. Pour into the pie dish, even the surface.
Add cheddar (slices or grated) and on top add parmesan cheese.
Cook at 350F for 30 minutes.

Chinese Chili Sauce  1~2 Tbsp
Marsala Sweet Wine  2 Tbsp
Salt     pinch
Vegetable Oil   1 cup
Marinara Tomato Sauce  1 cup
Cheddar Cheese   5 oz (150g)
Parmesan Cheese   ½ cup  


