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Recipes from Chef Robert Conaway





DAU HU CHIEN SA

SPICY LEMONGRASS TOFU

Yield: 4-6 Servings

Ingredients: 

1 ¼ lb bean curd, cut into 2 x 4 cm (1x2 in) pieces

1 cup peanut oil

3 tablespoons lemongrass, finely chopped

1 red chili, finely chopped

2 cloves garlic, chopped

1 tablespoon vegetable oil

1 teaspoon five- spice powder

Salt

Pepper

Preparation:

Heat peanut oil in deep pan, fry bean curd in hot oil, drain on absorbent paper, set aside. 
In a separate sauté pan or wok, sauté the lemon grass, chili and garlic in hot

vegetable oil until soft. 
Add the bean curd and mix well. Season with five-spice powder, salt and pepper.

To serve, place on a serving platter.

Helpful hint:

Fried bean curd is available in Asian grocery stores, which makes preparing this dish

a snap.
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