
NIGHT SHIFT KITCHEN  /  040

Sesame Tofu and Brown Rice Bake
3 baked rice portions · Active 25 min · Total 1 hr 10 min

Skills: Easy

Ingredients
• 1 block extra-firm tofu (14 oz/400 g),
drained and cubed
• 1 tablespoon neutral oil (15 ml), divided
• 3 cups cooked brown rice (about 480 g),
fresh and hot or rapidly cooled, kept at
40°F/4°C or below and within 24 hours of
original cooking
• 1 carrot, coarsely grated (80 g)
• 1 red bell pepper, finely diced (150 g)
• 2 scallions, sliced
• 2 tablespoons reduced-sodium soy sauce
(30 ml)
• 1 tablespoon rice vinegar (15 ml)
• 2 teaspoons toasted sesame oil (10 ml)
• 1/3 cup low-sodium vegetable stock (80
ml)
• 1 tablespoon sesame seeds (9 g)

Set out
Conventional oven, Rimmed metal tray,
8-by-8-inch baking dish, Mixing bowl, Food
thermometer

Allergens
Soy, Wheat, Sesame. Check labels and
substitutions.

Make it
1. Heat the oven to 425°F/220°C. Pat tofu dry, toss with 2
teaspoons neutral oil and spread on the tray. Roast for
20–25 minutes, turning once, until golden at the edges.

2. Grease the baking dish with remaining neutral oil. Mix
rice, carrot, pepper and scallions in the bowl.

3. Whisk soy sauce, rice vinegar, sesame oil and stock.
Fold into the rice with roasted tofu and transfer to the dish.

4. Cover with foil and bake at 400°F/200°C for 15 minutes.
Uncover, sprinkle with sesame seeds and bake for 5–10
minutes more until the center reaches 165°F/74°C.

5. Rest for 5 minutes, then serve and eat immediately. This
bake is not for chilling and another reheating; discard
uneaten finished portions.

Make the portions you will eat now
The final bake reheats already cooked rice to 165°F/74°C.
Serve the three portions immediately rather than packing
them for later reheating. If fewer portions are needed,
reduce the formula proportionately and choose a smaller
shallow dish; do not leave this finished batch waiting for
another shift.

A useful detail
Refrigerator-cold rice may need a longer final bake. Check
the center reaches 165°F/74°C rather than relying only on
minutes. Serve immediately after the rest; discard uneaten
finished bake.

Keep it well
Prepare only the finished portions you will eat now. The bake must reach 165°F/74°C throughout and be
eaten immediately after its 5-minute rest. Do not refrigerate it for another reheating; discard uneaten
finished portions. Any rice used from the refrigerator must have been rapidly cooled, kept at 40°F/4°C or
below and be within 24 hours of original cooking before this one reheating.
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