
1 “Tofu-For-People-Who-Don’t-Like-Tofu” 
Tofu Seasoning Card:
 •   1 tsp (2 pods) Toasted White  

Sesame Seed 
•  1 tsp (2 pods) Gochugaru Chile Pepper 
 •  1 tsp (2 pods) California Garlic Powder 
 •  1 tsp (2 pods) Nori Flakes

FRESH

•   1 package of soft tofu  
(“Silken” tofu also works) 

PANTRY

•   ¼ cup soy sauce
•   1 Tbsp white sugar
•   1 Tbsp mirin
•   1 Tbsp sesame oil

INGREDIENTS

•   Optional garnish: fresh 
chopped scallions, toasted 
sesame seeds, and/or rice 
seasoning

SERVE WITH

“Tofu-For-People-Who-Don’t-Like-Tofu”  Tofu
BY CHEF DEUKI HONG

SERVES
 2

MIRIN: We recommend 
making the effort to find mirin, 
a slightly sweet Japanese rice 
wine that’s similar to sake, 
but with less alcohol content. 
Mirin has a sweet and tangy 
quality that lends dishes an 
indescribable sweet umami 
flavor. But it can be tough 
to find, and some brands, 
like Kikkoman, sell products 
labeled  “aji-mirin” (which 
translates to “tastes like 
mirin”). If you can’t find the real 
deal, aji-mirin will work, or if 
you can’t find that, substitute 
equal parts dry sherry or 
sweet marsala wine for mirin. 
The worst case scenario is dry 
white wine or rice vinegar with 
an added ½ tsp sugar for every 
Tbsp of liquid, which should 
get you in the general flavor 
neighborhood of mirin. 

SUBSTITUTIONS

INSTRUCTIONS ON FOLLOWING PAGE



OUR NAME COMES FROM THE ITALIAN WORD ABBIOCCO, WHICH ROUGHLY TRANSLATES TO THAT SLEEPY FEELING 
YOU GET AFTER A BIG, DELICIOUS MEAL. PUT ANOTHER WAY, “FOOD COMA.” OUR RECIPES ARE DESIGNED TO 

CHASE THAT DREAMY, SLIGHTLY DROWSY FEELING AFTER AN A+ MEAL.

Eat until occo!

1. MAKE THE DRESSING: Combine the soy sauce, sugar, mirin, sesame oil, 2 Gochugaru Chile pods, 2 Toasted White 
Sesame Seed pods, and 2 California Garlic Powder pods in a small bowl and whisk together. Let the dressing sit for 2 
hours to meld the flavors. 

2. PREPARE THE TOFU: Remove the tofu from the package, drain it, then gently slice the block into ½-inch slices. 

3. PLATE: Divide the tofu cubes between two shallow bowls. Pour equal parts of the dressing over the sliced tofu in 
the bowls. Garnish the dressed tofu with 2 Nori Flake pods and scallions, and eat until occo!

INSTRUCTIONS


