
Pan-Fried Tofu
With Red Curry
Paste
Recipe from Raghavan Iyer

Adapted by Kim Severson

Kelly Marshall for The New York Times. Food Stylist: Roscoe Betsill. Prop Stylist:

Paige Hicks.

Time 25 minutes

Rating (236)

INGREDIENTS

Yield: 4 servings

1 pound extra-firm tofu

2 tablespoons canola oil

2 tablespoons store-bought or homemade

Red Curry Paste

(https://cooking.nytimes.com/recipes/1023908-

red-curry-paste)

4 small baby green eggplants (each

roughly the size of a golf ball), stemmed

and quartered (see Tip)

1 medium red or white potato, peeled and

cut into 1-inch cubes

1 small red bell pepper, stemmed, halved,

seeded and cut into 1-inch cubes

½ cup sliced bamboo shoots (drained if

using canned)

1 (14-ounce) can unsweetened coconut

milk

2 tablespoons fish sauce or soy sauce

PREPARATION

Step 1

To press the tofu, drain it and place it on a cutting board or plate between

paper towels. Press down firmly with your hand to get rid of the excess

moisture. Pat the tofu dry then cut it into 1-inch cubes.

Step 2

Heat the oil in a Dutch oven or large saucepan over medium heat. Once the

oil appears to shimmer, add the tofu cubes and stir-fry them until they turn

light brown along the sides. Transfer them onto a plate.

Step 3

To the same oil, carefully add the curry paste. Stir-fry the potent melange,

as the chiles elevate their heat and send you into a throat-clearing moment,

1 to 2 minutes. Yes, adequate venting or opening a window is advised.

Step 4

Add the eggplant, potato, bell pepper and bamboo shoots to the curry

paste. Shake the coconut milk well, pour it over the vegetables and scrape

the bottom of the pot, deglazing it.

Step 5

Add the tofu and fish sauce and bring the curry to a boil. Cover the pan,

stirring occasionally, until the potatoes and eggplant are fork-tender, 10 to

Raghavan Iyer says Thailand is the only country outside of India that worships curries with as much devotion. In
the way Indian cooks use a blend of herbs and spices, Thai cooks use an array of curry pastes to create regional
curries. He created three for his 2023 book “On the Curry Trail: Chasing the Flavor That Seduced The World”
(Workman Publishing). His red curry paste (https://cooking.nytimes.com/recipes/1023908-red-curry-paste) is a
version of the most common curry. When frying the tofu, add a little more oil if the pan seems dry and be aware that
when the chile paste is added to the pan, the capsaicin can produce a head-clearing whiff of heat. —Kim Severson
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2 tablespoons finely chopped fresh Thai or

sweet basil (see Tip)

3 cups cooked jasmine rice (from about 1

cup uncooked rice)

12 minutes. During the last few minutes of cooking, remove the lid and

continue to simmer, uncovered, to allow the sauce to thicken a bit.

Step 6

Serve sprinkled with the basil alongside a bowl of jasmine rice.

Tips

Baby green eggplants can be found in Southeast Asian supermarkets or

farmers’ markets. If you cannot find them, you can use about 6 ounces of any

variety, cut into bite-size pieces.

Thai basil, which is peppery with an anise-like flavor, adds an extra layer of

refinement to this curry, but sweet basil can be used instead.

Private Notes

Leave a Private Note on this recipe and see it here.


