
 

 

Tahu Telur 

Ingredients: 

Garnish: 

 ¼ red onion (sliced finely) 

 1 birds eye chili (sliced finely) 

 1 garlic (sliced finely) 

 ½ inch ginger (sliced finely) 

 Oil for frying 
 

Sauce: 

 50ml Kecap Manis 

 1 birds eye chili (chopped finely) 

 1 garlic (grated) 

 ½ teaspoon Ayam Brand Satay seasoning powder 

 ½ tablespoon crunch peanut butter 

 Water (to thin sauce out to desired consistency) 
 

Egg and Tofu mix: 

 3 eggs 

 1 tablespoon corn flour 

 1 tablespoon water 

 1 teaspoon finely chopped coriander 

 ½ teaspoon finely chopped celery leaves (optional) 

 1 garlic (grated) 

 Salt to taste 

 White pepper to taste 

 300g silken tofu (cut into ½ inch cubes) 

 Oil for frying 
 

Topping: 

 1 cucumber (sliced finely) 

 1 carrot (sliced finely) 

 1 asparagus (sliced finely) 

 Fresh coriander 

 1 tablespoon crushed peanuts 
 

Directions: 

Prepare garnishing first. Heat oil; fry all garnishing ingredients until crisp and golden brown. Remove and drain 

on some kitchen paper. 

For more recipes visit: www.sharmskitchen.com 



 

 

Prepare sauce by heating all ingredients over a low heat until the peanut butter melts and mixes well into the 

sauce. Set aside. 

Beat the eggs with the corn flour and water. Add coriander, celery leaves, garlic, salt and pepper and mix well. 

Stir the tofu in carefully. Heat oil until almost smoking hot. Using a ladle, pour in a spoonful of the mixture into 

the hot oil. The mix should foam up and start to crisp quickly. Be careful that the oil doesn't overflow. Repeat 

process until all the mix has been fried. 

To assemble, lay the tofu cakes on a plate, drizzle some sauce on top. Arrange vegetables over the tofu. Add 

fried garnishing and crushed peanuts, pour more sauce on top. 

 


