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14 oz Extra Firm Tofu

10 oz Ground Pork

6 oz Green Beans

1/2 cup Jasmine Rice

1 Zucchini

10 oz Baby Bok Choy

2 Tbsps Rice Vinegar

2 Tbsps Mirin*

1/3 cup Chicken Bone Broth

1/4 cup Tempura Mix

1/3 cup Asian-Style Sautéed Aromatics

3 Tbsps Savory Black Bean-Chile Sauce

2 Tbsps Vegetarian Ponzu Sauce

3 Tbsps Cumin & Sichuan Peppercorn        
        Sauce

 

 

35–45 MINS         2 SERVINGS WINE Serve a bottle of Blue Apron wine  
with this symbol: Plush & Fruity. 

blueapron.com/wine
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* salted cooking wine

 

WHY WE LOVE THIS RECIPE
Call more attention to this section 
and tell the story of where the recipe 
came from. Di id mos apicium 
quatem litio. Nam fugitiusape 
voluptatur. apicium quatem litio. 
Nam fugitiusap

BOUILLABAISSE
[bouil·la·baisse]
noun: A highly seasoned fish stew made 
with at least two kinds of fish .Enti nobit 
fuga. Di rerspidere volor apient fuga. Ipsunt 
quod quam sint voloreium atu.

Two line if needed  
Recipe Name Here 
with Description Name Like Always

PREMIUM

Ingredients

PREMIUM

Spicy Mapo Tofu & Pork
with Tempura Zucchini & Ponzu Sauce

ORIGIN
Mapo Tofu is a traditional Sichuan 
dish that consists of tofu set in a 
thin, spicy sauce along with minced 
meat (usually pork or beef ).

TECHNIQUE TO HIGHLIGHT
Pressing the tofu to drain the excess 
liquid is vital! It helps develop a 
crisp, golden brown exterior and 
absorb more delicious flavor.
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1  Press & dice the tofu:

 F Drain the tofu, then place on a paper towel-lined plate. Place several layers of paper 
towels on top, then place a heavy-bottomed pot (or pan) on top of the paper towels. Set 
aside to drain at least 10 minutes. 

 F Transfer the drained tofu to a cutting board, then medium dice.

2  Prepare the ingredients: 

 F Meanwhile, wash and dry the fresh produce. 

 F Thinly slice the zucchini into rounds. 

 F Cut off and discard the root ends of the bok choy; thinly slice. 

 F Cut off and discard the stem ends of the green beans; cut into 2-inch pieces. 

3  Cook the rice:

 F In a small pot, combine the rice, a big pinch of salt, and 1 cup of water. Heat to 
boiling on high. 

 F Once boiling, reduce the heat to low. Cover and cook, without stirring, 12 to 14 minutes, 
or until the water has been absorbed and the rice is tender. Turn off the heat and fluff 
with a fork. 

4  Cook the pork & vegetables:

 F Meanwhile, in a large pan (nonstick, if you have one), heat 2 teaspoons of olive oil on 
medium-high until hot. 

 F Add the pork. Cook, without stirring, 4 to 5 minutes, or until browned. Season with salt 
and pepper. Continue to cook, stirring frequently and breaking the meat apart with a 
spoon, 2 to 3 minutes, or until browned. 

 F Add the black bean-chile sauce (carefully, as the liquid may splatter) and cumin-
Sichuan sauce. Cook, stirring frequently, 1 to 2 minutes, or until combined. 

 F Add the sliced bok choy, green bean pieces, and sautéed aromatics. Cook, 
stirring occasionally, 2 to 3 minutes, or until the vegetables are softened and the pork is 
cooked through.

5  Make the mapo tofu:

 F Add the diced tofu, broth, and mirin to the pan. Cook, stirring occasionally, 2 to  
3 minutes, or until combined and the liquid is slightly thickened. 

 F Turn off the heat and stir in the vinegar. 

 F Transfer to a bowl. Taste, then season with salt and pepper if desired. Cover with foil to 
keep warm. 

 F Rinse and wipe out the pan. 

6  Make the tempura zucchini & serve your dish:

 F In a large bowl, combine the tempura mix and ¼ cup of cold water; season with salt 
and pepper. Whisk until smooth. Add the sliced zucchini and stir to thoroughly coat. 

 F In the same pan, heat a thin layer of oil on medium-high. 

 F Once the oil is hot enough that a drop of batter sizzles immediately when added, 
working in batches if necessary, add the coated zucchini in an even layer (letting 
any excess batter drip off before adding). Cook 3 to 5 minutes per side, or until golden 
brown and crispy.

 F Transfer to a paper towel-lined plate; immediately season with salt. 

 F Serve the mapo tofu with the tempura zucchini, ponzu sauce, and cooked rice on 
the side. Enjoy!

NUTRITION PER SERVING (AS PREPARED)* Calories: 1130, Total Carbohydrates: 103g, Dietary 
Fiber: 11g, Added Sugar: 16g, Total Fat: 57g, Saturated Fat: 13g, Protein: 57g, Sodium: 2460mg.
CONTAINS: See Ingredient Packaging for Allergen(s). 
*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

Produced in a facility that processes crustacean shellfish, egg, fish, milk, peanuts, soy, tree nuts, and wheat. 
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