
Noodle & Tofu Bowl
Adapted just a tiny bit from "Simple Weeknight Favorites” by America's Test 

Kitchen and told in my own words

This dish is best the day it's made, but it's fine the day after.  The noodles hold  
up well; the dressing just loses a bit of its zip.  I haven't tried substituting peanut  
butter for the tahini, but it's worth a shot if you don't want to spring for the  
tahini, which is  probably the priciest ingredient on the list.

Ingredients: {serves 4}

1 14-oz. block of extra-firm tofu

1/4 c. tahini

3 Tbsp. seasoned rice vinegar

2 Tbsp. oyster sauce

1 Tbsp. Asian chili-garlic sauce

1 Tbsp. soy sauce

2 tsp. finely diced fresh ginger

1 Tbsp. vegetable oil

1 lb. Chinese noodles or 12 oz. dry linguine or vermicelli

4 green onions, chopped into 1/8-1/4" rings

1/2 c. peanuts or cashews, toasted and chopped (optional)

Directions:

Cut the block of tofu into 3/4" cubes.  On a baking sheet or the 
counter, lay out several layers of paper towels.  Spread the tofu on 
the paper towels and place a paper towel on top.  Press down lightly 
on the tofu, repeating twice with a fresh paper towel on top, so the 



tofu releases some of its water.  Let the tofu dry for about 10 
minutes.

In the meantime:

1. Put a large pot of water up to boil.

2. Prepare the dressing: in a small bowl, whisk the tahini, vinegar, 
oyster sauce, chili-garlic sauce, soy sauce and ginger together with a 
fork.

3. Cook the tofu: Heat the oil in a large skillet over medium-high 
heat until it shimmers.  Add the tofu and cook, flipping occasionally, 
until the cubes are golden brown and crisp on most sides.  This can 
take about 10 minutes.

When the water is boiling, add the salt and the noodles.  Cook, 
stirring often, according to the package instructions, but only until 
the noodles are soft but not sticky.  If you're using Chinese noodles, 
this will only take about 3 minutes. Before you drain the noodles, 
take 1 1/2 c. of the cooking water out of the pot and set it aside.  
Then drain the noodles.

In a large bowl or the empty pot you cooked the noodles in, combine 
the noodles, dressing, about half the green onions, and 3/4 c. of the 
cooking water.

[If you forgot to set it aside, just start with 1/2 c. regular water.  
The advantage of the cooking water is it contains some of the starch 
from the noodles, which helps the sauce thicken nicely.]

Toss the noodles to combine.  The cooking water will be reabsorbed 
by the noodles and will make sure the dressing isn't too sticky.  You 



can add more of the reserved cooking water if you need to adjust the 
consistency of the dressing.  Serve immediately with the remaining 
green onions and nuts, if using, sprinkled on top of each place. (If you 
expect to have left-overs, don't add the nuts to the entire bowl 
because they'll be soggy the next day.)
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