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Tofu is a neutral canvas that can adapt to pretty much any flavor you add. But if you've cooked tofu before, you know there's a fine line between make it or break it. If you've ever wondered, "Can I freeze tofu?" when it's getting close to the expiration date, there's excellent news. Not only will freezing tofu save your plant-based protein from going bad,
it's also a way to give the tofu a "meatier" texture. So as soybean curd continues to rise in popularity worldwide, we highly recommend freezing tofu before using it as a plant-based substitute in your stir-fries. Read on for some tips and tricks for freezing tofu for your next classic meatless recipe. Yes, freezing tofu is an extra step you'll need to plan
for, but it's worth it. Since tofu is stored in water, ice crystals form, making porous, sponge-like holes in the block (see photo above), allowing for a chewier texture. There are a few different ways to freeze tofu, but here are the most popular methods: Tofu freezing option 1: Simply put the entire unopened package of tofu in the freezer. It will take
longer to thaw going this route, but we've found it to work really well.Tofu freezing option 2: Remove tofu and slice or cut into cubes, then freeze in an airtight container or freezer bag. As you can see from the image above, the frozen tofu color is a bit more yellow. Don't worry, this is totally normal, it's just what happens when the soy protein freezes.
If you go for option two, make sure to squeeze or pat down your tofu to press some of the water out. It will take about 6-8 hours for the tofu to freeze. Once frozen, tofu will last in the freezer for up to 5 months. Be sure to label and date the tofu when freezing so you know how long it's been in the freezer. OK, so you've got a block of frozen tofu—now
what? The easiest way to thaw tofu is to let it hang out in the fridge. Put the container in a bowl or wrap it in a towel so you don't have a puddle to clean up. If you need to quickly thaw frozen tofu, submerge it in hot water or defrost it in the microwave (as long as the package is microwave-safe). Once the tofu is thawed, drain and press out the extra
moisture before cooking in your favorite tofu dishes. Credit: Jason Donnelly Now that you've learned how to freeze tofu, you can marinate it, bake it, or fry it as usual. Try this dish using frozen tofu—a super easy crispy tofu "stir-fry" (pictured above). After a quick run in the air fryer, the tofu beautifully absorbs the homemade sweet ginger-soy glaze.
Seriously, it's a flavor bomb that's so much stronger than you get from just pressing tofu. And as for the texture? It's strikingly similar to chicken. Give freezing tofu a try and you'll definitely be impressed by how much better your vegan dishes turn out. Marinated tofu can usually last in the fridge for up to three days, but if you freeze it well enough,
you may able to enjoy flavorful, seasoned-ahead tofu for up to 6 months. Frozen tofu absorbs marinades and spices even better than simply pressing tofu (which you should do if you haven't already), then season it and cook it right away. When you freeze tofu, it becomes spongier and the pockets can now take up more flavor from any marinade or
seasonings added. To do so, simply prepare your favorite marinade and leave the tofu soaking in it for 10 minutes before freezing (as explained above). You can even cut and portion the tofu, marinate them in different sauces, and have it handy for your make-ahead meal prep. This post contains affiliate links. If you’'re on the hunt for the secret to
amazingly textured tofu, you’ve come to the right place. Yup, the secret is in the freezer! Learn everything you need to know about frozen tofu here for an absolute game-changing kitchen trick. First things first, let’s talk about tofu! This versatile ingredient is made from curdling soy milk and pressing it into blocks. Much like tempeh, it’s known for its
mild flavor and high protein content, and it has been a staple in East Asian cuisine for centuries. Its sponge-like properties give it the ability to absorb flavors and adapt to a variety of recipes, like tofu curry, vegan bolognese, tofu banh mi, and more. For more information on this miracle food, check out our tofu 101 post! So, why should you even
freeze tofu anyway? For these two simple reasons: Firmness: Frozen tofu is firmer than fresh tofu. Plus, it holds its shape better during cooking, making it perfect for stir-fries, grilling, and baking. Texture: Freezing tofu causes the water inside to expand, forming ice crystals that create tiny holes in the tofu. Once thawed, these holes are left behind.
This gives the tofu a texture that soaks up marinades and sauces even better than its fresh counterpart. In the world of tofu, not all types of tofu are created equal, especially when it comes to freezing. If you're considering freezing tofu for later, firm and extra-firm are your best bets. Here’s why: Firmness: Both firm and extra-firm tofu hold their
shape well during the freezing and thawing. Their denser texture stands up to freezing, ensuring you don’t end up with crumbly tofu. Texture improvement: The freezing process is particularly beneficial for firm and extra-firm tofu, as it helps it better absorb marinades and sauces. Versatility: Firm and extra-firm tofu can be used in various dishes,
from stir-fries and curries to baked or grilled recipes, given their improved texture post-freezing. On the other hand, silken and soft tofu aren’t the best choices for freezing. Their high water content and delicate nature can produce an overly spongy texture once thawed. These types are best used fresh in soups, smoothies, and desserts. Freezing tofu
couldn’t be an easier process! Here’s what to do: Drain and press: Remove the tofu from its packaging and drain the water. Press the tofu in a tofu press or between two heavy plates for 15-30 minutes. Slice: You can freeze tofu as a whole block or cut it into slices or cubes. I usually just throw it all in, so it’s quicker and easier. Freeze: Place the tofu
in a freezer-safe bag or container, ensuring all of the air is removed. For the best texture, freeze it for at least 24 hours. Thawing frozen tofu properly is essential for achieving the perfect texture. You can use one of two methods: Fridge: Transfer the frozen tofu from the freezer to the fridge and let it thaw slowly. This can take up to 24 hours, so plan
accordingly! Counter: If pressed for time, you can also thaw the tofu at room temperature for a few hours. Whatever you do, just don’t use the microwave to defrost — it will unevenly heat your tofu, resulting in a rubbery texture. This is just an overview. Jump to the recipe card for the full instructions. Press the tofu: Drain and press out any excess
moisture once the tofu is thawed. Cut and season: If you haven'’t already cut the tofu, slice it into your desired shapes - cubes, strips, or steaks. You can keep the seasonings simple or use a marinade. Marinate: If you marinate your tofu, allow it to soak up the flavors for at least 30 minutes, preferably overnight. Cook the tofu: You can bake, stir-fry,
grill, or pan-sear your tofu. I love to roast it in the oven or make air-fried tofu for a crispy exterior and a tender interior. Alternatively, you can sear it on high heat in a non-stick pan with some oil. Marinate: Marinate your tofu for at least 30 minutes before cooking it so it soaks up all the flavors like a sponge! Sear: Searing your tofu adds an extra layer
of texture and flavor before adding it to your recipes. Do not flip the cubes frequently so they have time to brown on all sides. Season it well: Remember to season your tofu well. It’s very plain, so it can handle the marinade! As mentioned above, seasoning tofu really well is key! Here are my favorites. Let's eat more plants! Packed with over 100
reader-favorite vegetarian recipes, my cookbook is your go-to guide for easy, healthy meals that make plant-based eating a breeze. For tastier tofu that’s easier to work with, freezing is the secret weapon you didn’t know you needed. Read on to learn why this super-simple hack works and how to do it—plus, we’ll cover a few instances in which it’s
best to stick with fresh tofu.When regular (not silken) tofu is frozen, its water content forms ice crystals that simultaneously draw out moisture and break down the bean curd’s protein structure. Then, as the tofu thaws, the ice crystals melt, and much of the water drains away. The now-drier tofu has a denser consistency and a slightly buttery hue due
to the changes in the proteins.Frozen tofu’s altered state offers lots of delicious potential in the kitchen. The tiny air pockets left behind after thawing improve absorption of sauces and marinades. The firmer consistency makes it easier to slice and gives it a distinctly chewy texture. And that extra dryness equals crispier outsides for tofu.You know
how tofu recipes often call for pressing to remove excess moisture? Freezing tofu eliminates this step. Simply blot away any surface moisture with a clean kitchen towel.The simplest way to freeze tofu is to stash an unopened package of regular tofu in the freezer for at least six hours and up to five months. When ready to thaw, unwrap the package
and place the tofu in a bowl to thaw in the refrigerator for at least 4 hours. Drain, blot dry, and get cooking.Alternatively, you can prep the tofu before freezing: Cut it into slabs, then freeze them on a parchment-lined baking sheet. Store the slabs in an airtight container for easy access—and quicker thawing.In an unopened package or airtight
container, tofu will last for up to five months in the freezer.Anytime tofu needs to be creamy, it’s best to use fresh, not frozen. So don’t freeze your tofu if you’re making:Sauces, dips, spreads, and recipes that call for silken tofuRecipes that involve blendingDesserts that require a smooth, mousse-like textureScrambles and frittatas that should be
tender and jigglyTo learn more about a whole-food, plant-based diet, visit our Plant-Based Primer. For meal-planning support, check out Forks Meal Planner, FOK’s easy weekly meal-planning tool to keep you on a healthy plant-based path. Did you know you can freeze regular brick tofu to create a sponge-like texture that slurps up sauces and
marinades? Should you freeze it whole or cut it up first? Learn which tastes better and how you can add a novel twist to your tofu dishes. Pockets of water run throughout tofu. Freezing tofu causes the water trapped inside tofu to expand, which enlarges these pores. Once you thaw frozen tofu, you end up with a coarser tofu texture that contains
bigger holes (it’s as if Cheddar transformed into Swiss cheese). I first learned about this trick of freezing tofu from my friend Libby. She swears by it for preparing tofu to cook in hot pot. And rightfully so, frozen tofu has a bite to it like al dente pasta that makes eating tofu much more pleasurable and meat-like. Let’s dive into how to freeze tofu and
which dishes work best with it. Plus, discover whether you should cut the tofu before freezing it for a better texture. RELATED: Learn about the fundamentals of tofu in the guide for beginners My friend Lindsay tells me that she freezes tofu because it extends her tofu’s life, and thawed tofu is more absorbent, which means it’'ll soak up sauces faster.
Some people also prefer the firmer, denser, and chewier texture. Alex tells me defrosted tofu has a texture that’s more similar to meat. Because defrosted tofu removes excess water and makes tofu firmer, it can also be a helpful step to prepare tofu for pan frying and braising. Affiliate disclosure: When you buy through affiliate links in this article, I
earn a commission. There is no additional cost for you. I recommend freezing firm, extra-firm, and super-firm block tofu. Soft and silken tofu is best in recipes where their tenderness and creaminess is the focus, such as in soups, smoothies, and as a cold dish on their own. Since Costco only sells firm tofu at a very good price, freezing firm block tofu is
a great way to spruce up plain, unflavored tofu. It takes on a sponge-like texture that adds a new and exciting dish to your tofu dish. RELATED: Learn about the different levels of firmness in block tofu. I tried freezing silken tofu to see if it’s worth doing because a lot of people on the Internet say it’s a bad idea. Defrosted silken tofu is chewier and less
fragile. It no longer has the iconic creamy and silky texture. You’re welcome to freeze it. But I'll stick to freezing firm and extra-firm tofu so I can enjoy silken tofu for its tender texture. The process of freezing and defrosting silken tofu. Notice how the silken tofu will have a coarser texture after defrosting. Should you cut the tofu before freezing it? I
ran a mini taste test on whether to freeze cubed tofu or freeze the whole block of tofu during the Thai green curry taste test. Is there a difference in the texture? Here are the 2 conditions: I drained and cut a block of tofu into cubes. I froze the cubes in a plastic container. I defrosted them and put half the tofu into each curry.I froze the whole block of
tofu in its original packaging. I defrosted the frozen block tofu and cut it into cubes. I put the cubes into each curry. Freezing tofu cubes (scenario #1 on the left) vs. Freezing whole tofu and cubing after defrosting (scenario #2 on the right) Alex and I preferred the defrosted tofu that was frozen as an entire block (scenario #2). The cubed tofu that
was cut before freezing (scenario #1) had a texture closer to fresh tofu. It was softer and had fewer pockets to soak up the sauces. I wondered whether this difference was due to cutting up tofu, additional water, or due to the surface area exposed to freezing. So I ran another test where I sliced the tofu into thick slices and froze them in layers (3
layers, 2 layers, and 1 layer of tofu) to change the about of surface area that was exposed. Notice the bigger pockets in this sliced tofu compared to the tofu cubed before freezing. I suspect that these slices of tofu had more water which expanded to create the bigger nooks and crannies in the tofu. I found these thicker layers of tofu resulted in
similarly large pockets and chewy texture. I suspect that cubing the tofu before freezing it drained a lot of water. Less water to expand means fewer nooks and crannies in the tofu. My conclusion is that the amount of water matters more, and it is important to keep as much water as possible in the tofu before freezing it. The lazy approach is to freeze
the tofu whole in its original packaging. There are other benefits to freezing the whole block of tofu first. For example, defrosted tofu is sturdier and easier to cut because it wobbles less. RELATED: Read more Garlic Delight taste tests, including Parmigiano-Reggiano vs. Parmesan and Hot Chocolate vs. Hot Cocoa. Based on the taste test observations,
I've come up with the following recommendations on how to freeze tofu to get the most craggy, absorbent, and chewy tofu. NOTE: Only freeze tofu in its original container if it’s block tofu that comes in a plastic tray filled with water. Don’t try this with silken tofu in aseptic packaging. Freezing the tofu whole in its unopened package and then cutting
it into cubes resulted in a better texture than cubing the tofu before freezing. Put the entire unopened block of tofu in the freezer. Don’t drain it. Freeze the tofu. You can freeze it overnight or pop the tofu into the freezer in the morning and it will be frozen by early evening. Although frozen tofu takes on a yellow color, it returns to its original color
once you defrost it. Defrost the tofu. Use one of the following ways to thaw tofu: Defrost the frozen block of tofu in the fridge. It will defrost in about a day. I put a plate under the tofu container to collect condensation so your fridge doesn’t get wet and gross. At room temperature. Leave the unopened package in the sink to drain the condensation.
Speed up the defrosting process by putting the tofu in a pan of hot water. Under running water. If you’re in a rush to defrost tofu, you can run warm tap water over the container to defrost it faster. Once you can remove the tofu from the container, you can microwave or boil the tofu to speed up the defrosting.Microwave the tofu. Once you remove the
tofu from the packaging, you can microwave it to defrost it faster. Boil the tofu once you’'ve removed it from the packaging. Drain excess water. If you are frying tofu or want it to absorb more sauces, gently squeeze out excess water with your hands. Or you can press the tofu.Cut the tofu into strips or cubes. Not everybody loves frozen tofu. Before
you freeze it, consider these downsides so you’'re not disappointed. Defrosted tofu takes on a coarser texture and no longer tastes creamy. You won’t be able to blend defrosted silken tofu to use it as a vegan substitute for cream and eggs. Some people also hate the sponge-like texture of defrosted tofu. If you want crispier, firmer tofu without the
sponge-like tofu texture, consider pressing your brick tofu instead of freezing it. Defrosted tofu is best for soups, stews, curries, and other saucy dishes. Here are ideas for dishes that make defrosted tofu shine: Stir friesSoy sauce-braised tofuChicken-less tofu nuggetsHot potTofu scrambleBaked tofu Have you tried freezing tofu? Share your favorite
dishes with defrosted tofu in the comments. READ NEXT: How to press tofu without a special press Don't think freezing tofu is only for when you've got a block of firm or extra-firm tofu that you don’t want to use immediately. Freezing tofu removes excess moisture, making the tofu more able to soak up marinades or sauces in a stir-fry dish. Here are
simple steps on how to freeze tofu: Difficulty: Easy Time Required: 20 to 30 minutes The first step is to drain the tofu (also called pressing tofu). Removing water from the tofu before freezing helps prevent ice from forming both on the outside of the tofu and inside. To drain tofu, open a package of firm or extra-firm tofu and drain out the excess water.
Remove the tofu from its packaging. Lay a couple of sheets of paper toweling folded in half on top of one another on a cutting board. Place the tofu on the paper towels. Lay another two sheets of paper toweling folded in half on top of the tofu. Place a heavy object, such as a book, on top. The weight needs to be heavy enough to press out the moisture,
but not so heavy that the tofu collapses. It should also cover the entire block of tofu. Let the tofu drain for at least 15 minutes. Remove the weight and discard the paper toweling. Take a freezer bag or resealable plastic bag (such as Ziploc) and rub your hand over it to remove any excess air. Place the block of tofu inside the bag. Seal the bag. Thaw
the tofu before using in cooking. Freezing tofu will give the tofu a yellowish color (how yellow depends on the brand of tofu), and a chewier texture.Frozen tofu will last up to five months. I've been eating tofu for as long as I can remember. When I was little, I'd beg my parents to buy me a cup of syrup-soused, hot tofu fa custard from street vendors in
Flushing, New York; they'd oblige, as it kept me busy while they shopped the nearby Asian market. My mom would often take a box of Mori-Nu silken tofu and drape it in oyster sauce, soy sauce and sesame oil and serve it with rice as a quick protein-filled, nutrient-dense lunch. And my dad, who owned a Chinese restaurant, still loves to use medium
and firm tofu as an accent ingredient, cutting it up for hot-and-sour soup or deep-frying it before tossing it in a thick black-bean-based sauce. Reasons to tap this plant-based protein have only grown as rumored ties between soy consumption and too much estrogen production have been debunked. Registered dietitian Casey L. McCoy, M.P.H., RDN,
CD, tells us, "Tofu is a great and inexpensive source of protein—[it has] even more than a serving of meat." Its benefits extend beyond that to micronutrients, too. "It contains B vitamins, fiber, potassium and magnesium, and is also a rich source of isoflavones, which have anti-inflammatory effects and may also have protective effects against
cardiovascular disease and some cancers," she explains. Unless you are prone to kidney stones and are avoiding oxalates, McCoy says, "Generally, the benefits outweigh the risks, and replacing some of your animal protein with tofu will ultimately have a net positive effect on your health and longevity." All of these are great reasons to add easy tofu
recipes to your meal rotation, and why I continue to enjoy it myself. But living on my own and dining out frequently, I sometimes can't get through a whole package fast enough. Or, I overstock my fridge when it goes on sale and need to prolong its life. Other times, I just want a denser, spongier tofu with greater chew. Which brings us here: when,
why and how to freeze tofu. The answer depends on what type of tofu we're talking about. Tofu is generally available in silken, soft, medium, firm and extra-firm varieties. Of these, all but silken can be frozen (if you want your silken tofu to last, look for shelf-stable options). In fact, freezing tofu before use can even enhance it, Nasoya's Plant-Based
Protein Category Manager Seulghi Wee reveals. "Tofu is roughly 80% water, and freezing tofu helps to remove this water content," Wee explains. As the water expands, it breaks up the molecules and leaves space, creating pockets within the tofu. This, she says, "makes tofu more porous and spongier, creates a chewy, 'meatier' texture, and also helps
the tofu absorb more flavor through seasoning or marinades." Also, she adds, "Since freezing tofu expels water, it also helps to create a crispier exterior when tofu is fried." Then there's the most obvious reason you might want to freeze tofu: to preserve it for later use. "It can last several months in the freezer, but just weeks or days in the fridge,"
Wee confirms. Freezing a water-packed block of tofu is very easy. First, cut a slit in the plastic top that seals the container. Be sure to cut off to the side to avoid accidentally puncturing the tofu or having the liquid spurt out. Next, drain the liquid from the container. Remove the tofu from its package and wrap the block in paper towels or, for an eco-
friendlier solution, a clean kitchen towel. Gently squeeze out any liquid that might remain in the tofu, applying only enough pressure to push the excess moisture out (how hard you can squeeze depends on how firm the tofu you're using is). While some experts recommend pressing it before freezing, Wee says, "Since freezing tofu helps remove water,
you don't actually need to press the tofu before putting it in the freezer." And while you can freeze it whole, she does suggest cutting the tofu into slices or cubes before freezing it, for quicker thawing and ease of use later on. Finally, place the pieces of tofu in an airtight container, giving each piece room around it so that they don't freeze into one
another. You can also freeze them on a baking sheet first before putting them in that freezer bag or container. "Thawing tofu is easy!" Wee exclaims. "I typically place the frozen tofu in a bowl or on a plate in the refrigerator for just a few hours." This allows it to gradually thaw and keeps it from drying out. (Be sure to use a bowl or rimmed plate, as
water will inevitably seep out of it.) Or if you're pressed for time, you can place it directly in a bowl of warm water, Wee says. "Once the tofu is thawed, just press out any additional water before cooking." Because previously frozen tofu has a denser, chewier texture than its fresh form, it lends itself to a lot of satisfying uses. Wee says, "Since thawed
tofu can often mimic meat, I like to use it in recipes where you would typically use chicken, like [breaded] fried 'chicken' [made of tofu instead] or a vegan Korean fried 'chicken' sandwich." Frozen tofu can also be a great substitute for other meats, starring in a Cajun-spiced tostada, or as Tofu Parmigiana. "You can also use thawed tofu in stir-fries,
soups, hot pot or scrambles," she says. "Since the porous tofu soaks up sauces, it's great to marinate the thawed tofu in flavorful sauces like vinegars, soy sauce or even barbecue sauce." For many of these preparations, you do have to thaw it out first. But the good news is, you may not always need to wait before throwing your frozen tofu bites into a
recipe. Wee says, "If you plan to braise your tofu or use it in a soup or stew, you can use it frozen or just partly thaw it," depending on if the recipe gives it enough time to cook all the way through. I personally like thick, glossy sauces for my frozen tofu like a rich Marsala sauce. You can also roast tofu bites with honey-balsamic or turn them into
croutons for a vegan kale salad. Tofu is a delicious and nutritious plant-based protein with a multitude of recipe uses. Freezing tofu is a great way to make your tofu last longer and give it a meatier texture, since the freezing process changes the structure of the product. It's easy to do so with any type of tofu other than silken. Just drain, dry, slice,
freeze, and then thaw out when ready to use! Frequently Asked Questions Soft tofu will not become as spongy as firmer tofus, but can still be frozen. While silken tofu technically can be frozen, it's not recommended. Instead, if you want silken tofu that will last a while, opt for shelf-stable silken tofu in aseptic packaging. For soft tofu, no, as you may
risk crushing it. For all other types of tofu, our expert at Nasoya says it's not necessary to press tofu before freezing, as the water will be expelled during freezing anyway. However, it does need to be patted and gently squeezed dry, and the more water that remains in the tofu before freezing, the larger the holes that will be formed. When it comes to
freezing tofu, there are two schools of thought: to drain or not to drain. Draining the water out of tofu before freezing it will result in a firmer, more meat-like texture once it’s thawed. Not draining the water, on the other hand, will result in a softer, more custard-like tofu. So, which is the right method for you? If you're planning on using your frozen
tofu in a dish where a firmer texture is desired, such as in a stir-fry or curry, then you should definitely drain it before freezing. On the other hand, if you’re looking for a softer tofu to use in a smoothie or soup, then you can skip the draining step. No matter which method you choose, be sure to wrap your tofu tightly in freezer-safe plastic before
placing it in the freezer. This will help to prevent freezer burn and ensure that your tofu stays fresh.During the freezing process, tofu transforms into its original form. As a result, it becomes denser and spongier, and it has tons of holes similar to coral reef. Soaking frozen tofu in broth and sauces yields a delicious result. When it is cooked in stir-fries,
hot pots, or soups, it retains its shape better. Making frozen tofu at home is a simple process. Furthermore, freezing tofu extends its shelf life, just as you would with any other food. It is an excellent addition to soups and braising dishes, as well as marinating and marinating tofu. There are no clear solutions for thawing tofu: overnight soak the pieces
in water or transfer them to the fridge.Why do you need to drain tofu? Draining tofu is commonly used as part of a tofu recipe to firm it up and avoid adding water to the dish. It is critical to press tofu to drain any excess liquid in foods such as stir-fry or crunchy fried tofu that rely on crispness.A clean tea towel should be used to wrap the tofu block in,
then a large plate with a lip should be used to surround it. Place something heavy on top, such as a frying pan, then weigh it down with cans and jars, and leave it to cool for 30 minutes. To remove water, up to 100ml of water can be removed from the tofu, which will be about two-thirds of its original thickness.When frozen, slice extra-firm tofu into
1/2- to 3/4-inch thick slabs, spread them out on a baking sheet or plate, and place in the freezer overnight. As soon as you have the tofu, wrap it in zipper-lock bags and store it in the freezer for up to a month.Can You Freeze Tofu Without Draining?Image by: shopifyFreeze Tofu in its package according to the instructions below. After freezing the tofu
whole in its unopened package and then cutting it into cubes, it yielded a more textured texture than cubing it before freezing. It is a good idea to keep the entire tofu block in the freezer. It is not a good idea to drain the liquid.During the freezing process, the texture is transformed into a pleasingly spongey, not crumbly, result. When frozen tofu is
applied, the sauces and marinades soak up a lot more liquid than if they were applied right away. The ice melts when thawed, but the solids are pushed aside, leaving an aerated pocket throughout the tofu. When frozen tofu is first fried, it has a much lighter and crispier flavor. When frozen meat is already cooked, it loses moisture. Furthermore, a
brine can be applied to tofu before freezing it, drawing more moisture out of it.If you want to freeze tofu for only two hours instead of overnight, simply place it on a baking sheet and place it on the shelf. Frozen tofu can be cooked in the same way that other tofu can be cooked by simply warming it in the refrigerator for a few hours. It’s a good idea to
freeze tofu in order to keep some protein on hand if you're following a vegan or vegetarian diet. You can freeze any type of tofu, and it is still a delicious and nutritious food. It is critical not to overcook frozen tofu because fresh tofu differs from frozen tofu in terms of flavor.What Is The Best Way To Freeze Tofu?Image by: forfreezingWhat is the best
way to freeze tofu? Frozen tofu is as simple to make at home as any other vegetable. Make tofu by cutting whole blocks (any kind works, but be gentle with the silken stuff), then cutting into whatever size you want (big or small cubes, thick or thin planks). Place them on a sheet tray or inside a freezer-safe container or bag.After you learn how to
freeze tofu, you will soon be able to prepare it yourself. Because tofu is soaked in water, ice crystals form and form porous, sponge-like holes in the block. Make sure you freeze tofu. It is best to avoid using it in place of the plant-based ingredient in your stir-fry. The most common method for freezing tofu is listed below, but you can also use any of the
other options. It is best to keep tofu in the refrigerator to thaw it easily. If you have frozen tofu, it is best to submerge it in hot water or microwave it to defrost it as soon as possible.If you're looking for a quick and easy way to cook tofu, marinating it is an excellent option. When tofu is marinated, it absorbs the flavors and becomes more appealing. If
the tofu is frozen, you can soak it in soy sauce, chilli sauce, garlic sauce, ginger, and garlic sauce for at least an hour. When frozen tofu is thawed and marinated, it tastes great. If you know in advance that you’ll be eating a whole packet of tofu, you can freeze it in its original packaging.How Do You Freeze Tofu And Store It?Assuming you would like
tips on freezing and storing tofu: Tofu can be a great addition to any meal, and it’s easy to freeze and store for later. Simply place the tofu in a freezer-safe container and store it in the freezer for up to two months. When you’re ready to use it, thaw the tofu in the fridge overnight and cook it as usual.Because tofu is 86 percent water, freezing it is the
simplest way to remove as much water as possible for a more flavorful, crispier dish. This method works best with firm or extra-firm tofu, but less so with softer varieties. When frozen tofu is refrigerated for three months, it does not lose its flavor and texture.Place frozen tofu in a container with fresh cold water and store it in the refrigerator. If you
have leftover tofu, cook it within two or three days and eat it after it has been refrigerated. You should always double-check the water in the container to make sure the tofu is completely refrigerated. To freeze tofu, first press the liquid out with tofu in a food processor and blend until smooth. After the tofu mixture has been frozen, place it in a
freezer-safe container. As soon as it is ready to use, it should be refrigerated for several hours, then pressed with a spoon occasionally to release any excess liquid.Why Is Tofu Not Suitable For Freezing?When tofu is frozen, it not only extends the shelf life but it also provides a chewy, meaty texture. Because silken and soft tofu can’t be frozen, you’'d
be better off using firm, extra firm, or super firm tofu. Drain and cube tofu before freezing and thawing it in the microwave or the refrigerator.We can still enjoy tofu as an elder because it has a chewy texture. It also tastes great and absorbs sauce and flavors so well. I'd like to bring back a very useful technique in this post. Place the soup in a bowl,
cover it with boiling water, and let it sit for about an hour, until it cools. Begin by cutting up the meat to make it more visible - usually, I cut it into cubes or slices. Following that, I make a thick layer of concentrated broth and sauce with the goal of absorbing it. Instead of slicing and marinating, you cut it.Remove the pieces from unevenly distributed
chunks and puree them into a soup or other brothy beverage. When frozen tofu is served, the chewy texture gives it a delicious flavor that our aging parents will enjoy. It not only absorbs flavor and sauce, but it also outperforms other ingredients. Print your own recipe. Make notes while you are waiting. After you’'ve removed the flavorful marinade
from your tofu, it will soak up the flavors.Frozen tofu is a great choice for those looking for a healthy and convenient vegan meal. When cooked, frozen tofu is firm, spongy, and not prone to falling apart. This flour is ideal for stir fries, hot pots, or soups and is also a healthy option because it contains no animal products.How To Cook Frozen TofuTofu is
a versatile ingredient that can be used in a variety of dishes. It is important to note that tofu comes in different textures, so it is important to choose the right type of tofu for your recipe. Frozen tofu has a spongy texture and is best used in recipes where it will be marinated or cooked in a sauce. To cook frozen tofu, simply thaw it in the refrigerator
overnight and then cook it in your desired recipe.How to cook tofu using frozen. When you do this, you will get a far superior flavor and texture, which I believe you will enjoy. Because it is spongy, the tofu soaks up more sauce (and thus the sauce is at the top of the recipe). In addition to being chewy, it is more meat-like. Here’s how to cook frozen
tofu (rather than having to thaw and press the tofu after it’s frozen): This method from Serious Eats is the simplest way to make tofu as a personal project (rather than having to thaw and press the tofu after it’s frozen). This is a fairly simple method for making crispy tofu, so I encourage you to spice it up and serve it with a delicious sauce if you want
to serve it with a side of bread.If you're looking for a quick and easy breakfast or lunch option, you can’t go wrong with tofu scramble. The ingredients are healthy, hearty, and tasty. It is not only a great source of protein, but it is also a great source of leftover tofu. Heat the oil in a cast iron pan over medium heat until it reaches a boil, then add the
tofu and cook for another 30 seconds. One side of the pan should be brown and crispy as you cook it. After the pieces have cooled, they should be removed from the heat and re-lit. You can freeze tofu scramble for up to three months in a freezer safe container. Although there will be no discernible difference in flavor, the texture will be slightly firmer
as a result of being served fresh. If you're looking for a quick and easy meal, tofu scramble is an excellent choice.To Thaw Or Not To Thaw: That Is The Question For TofuAre you wondering if you need to defrost tofu before cooking it? Depending on the dish, you can answer yes. When cooking with a broth or sauce, make sure to defrost the tofu first.
Depending on the dish to which you are cooking, it is possible to prepare tofu cubes or planks and either use them or cook them without them.Frozen TofuFrozen tofu is a versatile ingredient that can be used in a variety of dishes. It has a firm texture that makes it ideal for stir-fries, soups, and stews. It is also a good source of protein and is low in
calories.It is the ideal vessel for making meaty, flavorful, and adaptable plant-based dishes. When frozen tofu is frozen, the water expands and forms sponge-like pores, which allow the water to freeze. It can be difficult to press tofu, especially if you do not have access to a tofu press. If the aroma of tofu stinks strange, the food should be discarded. If
you eat tofu in moderation, your nose should never wiggle when it is healthy. It is possible to significantly extend the shelf life of tofu by freezing it after it has been properly stored and kept at a constant temperature of OF. Freezing tofu allows it to achieve a meatier texture while also allowing marinades to penetrate the vein more easily. Frozen tofu
can be thawed or defrosted in three ways: in the refrigerator, on the countertop, or in the microwave.If the marinade has not been applied yet, reduce the amount of water by pressing each side until golden brown. A frozen block of tofu will take 10-12 minutes to thaw completely. When the water transforms into ice, it will increase in size slightly,
whereas frozen tofu will shrink slightly. When frozen tofu is cool, it turns a light brown or beige color.A freeze-dried tomato can be used to freeze. Place the oven mitts at 350 degrees F. After 20 minutes on a baking sheet, remove the tofu from the oven and cool completely. After the oven has been turned off, the food should be allowed to cool. Place
the tofu in the freezer safe container after it has been cut into small pieces. It is necessary to thaw your body. Allow 30 minutes for the refrigerator to cool before removing from the freezer. Place the jars in the refrigerator for 2 to 4 hours. Tofu has long been a beloved staple in vegetarian and vegan diets due to its versatility, high protein content,
and health benefits. But have you ever pondered the effects of freezing tofu? While it may seem strange to store this plant-based protein in the freezer, the truth is that freezing tofu can dramatically change its texture and flavor. In this comprehensive guide, we’ll explore what happens when you freeze tofu, how to freeze it properly, tips on cooking
with frozen tofu, and the many advantages of incorporating this unique ingredient into your meals.Understanding Tofu: A Quick OverviewBefore delving into the freezing process, it’s essential to understand what tofu is and its various types. Tofu, or bean curd, is made by coagulating soy milk and pressing the resulting curds into solid blocks. It’s
celebrated for its high protein content and adaptability in numerous cuisines. There are several types of tofu, including:Silken Tofu: Soft and delicate, perfect for smoothies and desserts.Firm Tofu: Holds its shape well, ideal for stir-fries and grilling.Extra-Firm Tofu: The densest type, great for sautéing and baking.Each type has its best applications in
cooking, but what happens when you freeze these blocks of tofu?The Freezing Process: How It Affects TofuFreezing tofu initiates a fascinating transformation. When you freeze tofu, the water inside the tofu creates ice crystals. These ice crystals penetrate the tofu’s structure, causing it to expand and develop a more porous texture. Here’s a deeper
insight into the changes that occur:Structure ChangesThe freezing process alters the texture of tofu significantly. Upon thawing, the ice crystals melt, creating numerous holes and a spongier consistency. This unique texture allows the tofu to absorb marinades and sauces more efficiently, enhancing its flavor profile.Flavor EnhancementsAlthough
tofu has a mild flavor on its own, freezing can accentuate its ability to soak up flavors from spices, sauces, and marinades. The spongier texture post-thaw means better flavor absorption, making frozen tofu an excellent choice for flavorful dishes.Nutritional ImpactFreezing tofu doesn’t significantly alter its nutritional value. Tofu remains rich in
protein, low in calories, and a great source of iron, calcium, and magnesium, regardless of whether it has been frozen or not.How to Freeze Tofu ProperlyKnowing how to freeze tofu properly can maximize its taste and texture. Here is a clear step-by-step guide:Step 1: Choose the Right TofuSelecting the type of tofu to freeze can depend on your
intended dishes. While you can freeze any type, extra-firm tofu is most commonly recommended for its sturdy texture.Step 2: Drain Excess LiquidBefore freezing, drain excess liquid from your tofu. Place the tofu on a clean dish towel or paper towel to absorb moisture effectively. This step is crucial to ensure that your tofu doesn’t become overly
watery once thawed.Step 3: Wrap the TofuWrap the drained tofu in plastic wrap or place it in an airtight container to protect it from freezer burn. You can also place the tofu inside a freezer bag, ensuring all air is removed before sealing.Step 4: FreezePlace the wrapped tofu in the freezer. It is best to consume frozen tofu within three months to
maintain its quality, though it can last longer.How to Thaw Frozen TofuProper thawing techniques are essential for getting the most out of your frozen tofu. Here’s how to do it right:Refrigerator ThawingThe best way to thaw tofu is to move it from the freezer to the refrigerator overnight. This gradual thaw prevents a drastic temperature change and
helps maintain texture.Quick Thawing MethodIf you’'re short on time, you can microwave the frozen tofu. Place it on a microwave-safe plate and use the defrost setting for a few minutes, turning the tofu halfway through. This method is faster but may not retain the same texture compared to refrigerator thawing.Cooking with Frozen TofuOnce
thawed, you may wonder how to cook with your now-spongy tofu. Here are some delicious options:Stir-FryingFrozen tofu, with its porous texture, soaks up flavors beautifully. Cut it into cubes and stir-fry with your favorite vegetables and sauces for a savory dish. The spongy tofu absorbs all the delicious flavors, making each bite
satisfying.GrillingGrilling tofu can yield fantastic results. Marinate your thawed tofu for at least a couple of hours to infuse it with flavor. Then grill it until crisp and golden brown — excellent for salads or as a main dish.Soup and StewsFrozen tofu can be a fantastic addition to soups and stews. The porous texture allows it to absorb the broth, adding
richness to your dish. Simply cube the thawed tofu and toss it into your favorite soup recipe.BakingAnother popular method is baking tofu. After marinating it, place it in the oven until crispy. Baked tofu adds crunch and protein to any meal and makes for a great snack option as well.Advantages of Using Frozen TofuNow that you know how to handle
frozen tofu, let’s recap some advantages that make it a worthy addition to your kitchen:Extended Shelf LifeFreezing tofu extends its shelf life, allowing you to keep it on hand for additional convenience. This means you can always have a protein-rich ingredient ready for your meals.Cost-EffectiveBuying tofu in bulk and freezing it can be more
economical. Since tofu has a long shelf life, you reduce food waste and save money in the long run.Increased Flavor AbsorptionAs discussed, the texture change that occurs when tofu is frozen enhances its ability to soak up marinades and flavors. You can experiment with various spices and sauces for unique flavor combinations.Textural
VarietyFrozen and thawed tofu offers a distinctly different texture that can add variety to your dishes. Explore this sponge-like form for a unique culinary experience.Conclusion: Embrace the Freezing Process!Freezing tofu can significantly transform its texture and flavor, making it a fascinating ingredient in your culinary repertoire. With proper
techniques for freezing and cooking, you can enjoy the benefits of this plant-based protein without compromise. So go ahead, experiment with freezing tofu, and discover a new world of flavor and texture — it might just revolutionize the way you enjoy this versatile ingredient! Whether you choose to stir-fry, grill, bake, or add it to soups, frozen tofu
can elevate your meals in more ways than one. Enjoy your culinary adventures with this amazing, nutrient-rich food!1. What happens to tofu when you freeze it?Freezing tofu causes its texture to change significantly. As the water inside the tofu expands upon freezing, it creates ice crystals that rupture the structure of the soy protein. This process
transforms the tofu from a smoother, softer consistency to a more porous and spongy texture once it is thawed. This new texture can absorb marinades and sauces more effectively, enhancing the overall flavor of your dishes.After freezing, when the tofu is defrosted, it will not return to its original state. Instead of the typical smoothness, you’ll notice
it’s chunkier with a firmer bite, which can be advantageous in various recipes that require substantial protein. This transformation makes it particularly suitable for stir-fries, soups, and stews, where the tofu can help soak up flavors.2. Can you freeze all types of tofu?Not all types of tofu freeze equally well. Firm and extra-firm tofu varieties are the
best candidates for freezing, as their higher protein content allows them to hold up during the freezing and thawing process. Silken tofu, on the other hand, contains more water and has a delicate structure, which tends to break down and become grainy when frozen. Consequently, it’s typically not recommended to freeze silken tofu if you are looking
to maintain its original texture.If you want to experiment with freezing tofu, it’s advisable to stick with the firmer types for best results. Freezing silken tofu may still be workable depending on your recipe requirements, especially for smoothies, soups, or sauces where a change in texture may not be as noticeable.3. How should tofu be prepared
before freezing?Before freezing tofu, it’s ideal to drain it thoroughly to remove excess water. You can do this by pressing the tofu between plates or using a tofu press for about 30 minutes, allowing the firm tofu to release its moisture. This step not only aids in the freezing process but also enhances the absorption of flavors when it is thawed and
cooked later.Once adequately drained, you may choose to cut the tofu into cubes or leave it in block form. Many people opt to marinate the tofu beforehand, which allows for even greater flavor penetration during the thawing phase. After preparation, simply place the tofu in an airtight container or a freezer-safe bag before freezing.4. How do you
defrost frozen tofu?Defrosting frozen tofu can be accomplished in several ways, depending on your time constraints. The best method is to transfer the tofu to the refrigerator overnight, allowing it to thaw gradually. This method ensures that the texture remains intact and prevents any rapid temperature changes that could affect its quality.If you
need to defrost tofu quickly, you can use the microwave, setting it to a defrost mode and checking frequently to avoid heating it too much. Alternatively, placing the frozen tofu in a bowl of warm water can expedite the process, but this method may result in uneven thawing and should be monitored closely.5. Does freezing tofu affect its nutritional
value?Freezing tofu does not significantly alter its nutritional value. The primary constituents, such as protein, fat, and carbohydrates, remain comparable before and after the freezing process. Tofu is known for being a great source of plant-based protein and contains essential amino acids, and this nutritional profile is generally preserved when
frozen.However, it’s essential to note that if the tofu is marinated or combined with other ingredients before freezing, the overall nutritional value may change based on the added ingredients. Always pay attention to the nutritional information if you combine it with sauces or marinades that may have varying nutritional profiles.6. What are the best
ways to cook frozen tofu?Frozen tofu is incredibly versatile and can be cooked in various ways. After thawing, you can sauté it in a pan with some oil and vegetables, allowing its spongy texture to absorb flavors well. Grilling or baking frozen tofu can also add dimension to its taste and give it a crispy exterior, which contrasts wonderfully with its softer
interior.Additionally, frozen tofu works well in soups and stews due to its ability to soak up liquids. You could also incorporate it into stir-fries or casseroles, where its enhanced texture helps it stand up to the other ingredients. Be sure to season and marinate it well, as its porous structure will take on flavors beautifully.7. Is there a significant texture
difference between fresh and frozen tofu?Yes, there is a notable texture difference between fresh and frozen tofu. Fresh tofu generally has a smooth and creamy texture, especially in the softer varieties. In contrast, frozen tofu becomes more porous and spongier after defrosting, which alters the mouthfeel and bite of the product. This transformation
can be advantageous, especially in dishes where a firmer texture is desired.While some might find the change surprising, many cooks prefer using frozen tofu because of its increased ability to absorb flavors. The unique texture that results from freezing can complement a wide range of culinary styles, making it an appealing option for those seeking
new ways to enjoy tofu.8. Can you freeze tofu-based dishes?Freezing tofu-based dishes is generally feasible, although the results can vary based on the other ingredients used. Dishes that contain significant sauce or broth typically freeze well, as the moisture helps prevent textural changes. However, dishes with vegetables can sometimes suffer in
texture when thawed, as certain vegetables can become mushy after freezing.When freezing tofu dishes, it’s key to use airtight containers or freezer bags to minimize air exposure, which can cause freezer burn. Also, consider portioning the meals into servings for convenience; this way, you can thaw only what you need, ensuring optimum freshness
and flavor. Home|Tofu|Freezing Tofu: The Do's Don'ts And Complete Method Not Much Time? Skip To What You'd Like To Learn... Can You Freeze Tofu? Yes, tofu can be frozen for future use without any complications. Firm and extra firm tofu varieties improve their texture when frozen. However, the same does not apply to silken tofu which
becomes rough and flakey while also losing its creamy-soft texture. Avoid freezing silken tofu due to such complications. Here at Grow Your Pantry, we've designed our own tofu press and recipe e-book. For the latest price check then out on Our Store. What Happens When you Freeze Tofu? The cold temperature freezes the water in the tofu forming
ice crystals that melt back to liquid during the thawing process - allowing it to drain out more quickly. This leaves the tofu block with numerous tiny air pockets in its interior giving it a spongy consistency which absorbs marinades much faster. Why Freeze Tofu? Advantages of Freezing Tofu 1. Increasing the Shelf Life of Tofu Tofu that’s frozen can
remain fresh for up to 3 months without spoiling. This is a stark contrast to the 3 to 5 days refrigerated tofu can stay fresh. The freezing process effectively prevents the rotting process from starting. The freezing process also traps in the fresh aroma allowing the tofu to retain its aroma even after thawing months later. 2. Freezing Tofu Gives It A
Meaty Texture The freezing process changes the structure of the proteins in tofu, giving it a meatier texture. As a result, the tofu does not fall apart when cooked, which is often the case with fresh tofu. The tofu becomes chewier, making it a perfect high-protein vegan substitute for chicken or fish. 3. Frozen Tofu Is Much Easier To Press As the
temperature drops, the water trapped in the tofu starts to form ice crystals. These crystals expand in size as they grow and push against the protein matter in the tofu block. Upon thawing, the ice crystals melt away, leaving tiny pockets within the tofu, which give it a spongy texture instead of the dense texture that’s seen in fresh tofu. This spongy
interior is much easier to drain by simply pressing the block of tofu; it releases water in about 2 minutes compared to the 15 to 45 minutes it takes to press fresh tofu. 4. Frozen Tofu Absorbs More Marinades Frozen tofu has a spongy texture that is highly absorbent: it's able to absorb more marinade, dips and sauces much faster. Considerations
Before Freezing Tofu 1. Changes In Texture And Color The texture of tofu changes to a chewy one with a spongy interior that’s able to absorb marinades much faster than fresh tofu. The color also changes to a yellowish hue after thawing. Upon frying the frozen tofu, it will turn crispy without falling apart quickly. 2. Storage Length Of Time Storing
tofu in a freezer will prolong its shelf life by up to 3 months. Opened tofu packets can only be kept in the fridge for 3 to days but they can be frozen for up to 3 months. 3. Effect Of Freezing On The Taste Freezing tofu reduces some of the nutty taste notes in it. Freezing tofu also changes its internal structure, making it spongier hence it can absorb
more marinades. As a result, there’s a significant change in the taste as the frozen tofu will absorb more of the taste notes of the other ingredients used in the recipe. 4. The Recipe You Are Going to Cook After Thawing Frozen tofu is only suitable for stir-frying and dishes that have sauces. This variety of tofu does not perform well in tofu crumbles or
ground beef tofu recipes. This is because the meaty texture does not crumble at all. 5. Variety Of Tofu You're Looking To Freeze Firm and extra-firm tofu varieties are the most recommended for freezing. This is due to their diminished water content, which allows them to retain their firm shapes. While all tofu varieties can be stored by freezing, the
silken types become harder to apply on spreads after thawing and should not be frozen for too long. How to Freeze Tofu Can you Freeze Tofu in Its Package? Yes, it’s possible to freeze tofu while it's still in its unopened packaging. This method is, however, not recommended for tofu that’s packed in water, and only firm and extra firm tofu varieties
should be frozen. How to Freeze Tofu In The Package 1. Place the unopened and undrained tofu package into the freezer 2. Keep frozen for up to 3 months or until you are ready to use Can you Freeze Cooked Tofu? It’s possible to freeze already cooked tofu. The tofu will not get soggy after thawing and cooking. However, if you have stored the
cooked tofu for too long, it's recommended to reheat it in the oven to prevent it from getting soggy. Avoid freezing soft and dessert tofu varieties that are already cooked due to their high-water content. How to Freeze Cooked Tofu 1. Place the individual tofu cubes on a cookie sheet, ensuring that they are not touching 2. Freeze the tofu for about 4
hours or until they are solidly frozen 3. Transfer the cubes into a freezer container and seal it 4. Store in the freezer for up to 3 months Draining Tofu If you have tofu that’s currently stored in the water you should drain it before storing it in the freezer. How to Freeze Drained Tofu 1. Unwrap the block of tofu and discard any water that might have
been in the container 2. Wrap the tofu with paper towels or a clean kitchen towel and place it on a flat plate or a cutting board 3. Use a heavy bowl or any other weight available in the kitchen to press the tofu block 4. The pressure squeezes the water out of the tofu, allow the process to continue for 30 minutes 5. Wrap the drained tofu block with
plastic wrap. Alternatively, you can place the tofu in a freezer bag 6. Store in a plastic dish in the freezer until ready to use How to Freeze Tofu Soup 1. Divide the soup into small batches which are stored in freezer-ready containers 2. Ensure that the containers are airtight sealed before placing them in the freezer 3. The tofu soup will remain fresh
for up to 3 months; each batch can only be frozen once so you will have to consume the entire container after thawing it How to Thaw Frozen Tofu 1. Remove the tofu from the freezer container and place it on a plate 2. Thaw in the refrigerator overnight, alternatively you can leave the plate of tofu to thaw in room temperature for 2 to 4 hours 3.
Drain the thawed tofu to remove the melted water in readiness for cooking How to Tell if Thawed Tofu Has Gone Bad 1. Smell - When tofu goes bad it develops a distinctive sour odor that turns foul by the hour. The tofu will start smelling of rotting food. Ensure that thawed tofu should still smell fresh before cooking them. 2. Visuals - When tofu
starts to rot, it becomes flimsy and watery with curled edges. Mold can also be seen growing on the surface of rotten tofu. 3. Taste - If you notice a sour and bitter flavor in your tofu, it's definitely spoilt. This flavor develops as the rotting process breaks down the proteins in tofu. Using Thawed Tofu 1. Stir-Frying Due to the change in texture, frozen
tofu gains an ultra-crispy texture upon stir-frying. One of the best stir-fried frozen tofu recipes is the Thai Peanut Sauce with tofu stir fry. Check The Recipe Here! 2. Sauces and Stews The meaty and chewy texture of frozen tofu makes it the perfect meat substitute in stews and sauces. Check The Recipe Here! FAQ’s How Do I Know if My Tofu Has
Spoiled? Changes in the smell, taste, and color of the tofu are the best indicators if it has spoiled. The scent becomes foul, the flavor becomes bitter, and the color changes to blackish hue with visible molds growing on the tofu. Can You Freeze Tofu Scramble? No, do not freeze tofu that’s meant for scramble recipes as it will not crumble easily, which
is a requirement for the best results. Only use fresh extra firm tofu to make tofu scramble. Can You Freeze Tofu Burgers? Tofu burgers rely on silken tofu, a variety that doesn’t do well when frozen. Silken tofu loses the smooth buttery texture that makes it so easy to use on burgers and sandwiches spread. Can you Freeze Tofu Stir-fry? Yes, stir-fried
tofu can be stored in a freezer by first freezing individual pieces on a cookie sheet before moving them into a freezer container. Is it Advisable to Freeze Tofu Twice? No, tofu should only be frozen once to prevent sogginess. Instead, freeze tofu in small batches and only thaw the amount you want to cook. Interested In Learning More About

tofu? Check Out These Articles: Recommended Tofu Products What Does Tofu Taste Like? How Long Does Tofu Last? Can Tofu Be Eaten Raw? Types of Tofu Tofu Press Can Dogs Eat Tofu? Is Tofu Keto?



