
Spicy Orange-Soy Sauce  
with Tofu & Udon Noodles !
Servings: 3-4 
Prep Time: 5-7 minutes 
Cooking Time: About 40 minutes !!!!!
INGREDIENTS 
	 	 5 TBSP vegetable oil, divided       
	 	 2 tsp crushed red pepper f lakes        

(optional) 
	 	 4 large garlic cloves, minced        
	 	 6 scallions (white & light-green par ts separated from the dark        

green par ts), f inely chopped 
	 	 1/2 cup soy sauce        
	 	 1 1/2 cups fresh orange juice        
	 	 Zest from 1 orange        
	 	 3 heaping tablespoons honey        
	 	 8-10oz udon noodles        
	 	 1 (12 to 14-oz) package f irm tofu, cut into 12 pieces        
	 	 Kosher salt        
	 	 Freshly ground black pepper        !
DIRECTIONS 
Bring a medium to large pot of water to a boil. !
Heat 3 tablespoons of the oil in a medium saucepan over medium heat. Add the 2 
teaspoons red pepper flakes, if using. You can use less red pepper flakes if you want 
it less spicy. Saute the flakes about 30 seconds. Add in the minced garlic cloves and 
white and light-green parts of the scallions. Sauté for two minutes to soften. Then add 
the soy sauce, orange juice, orange zest and honey. Bring this mixture to a boil over 
medium heat. Let it simmer until the sauce thickens, about 15 minutes. !
Cook the udon noodles in the boiling water as the label directs. Drain, reserving 
about 1/3 cup of the cooking water. !



Meanwhile, heat 2 tablespoons oil in a medium skillet over medium heat. Pat the tofu 
dry and season all over with salt and pepper. Add the tofu to the skillet and sear until 
golden brown on all sides. This will take about 2 minutes per side. Each of the 12 
pieces has six sides, so this will take about 12 minutes. Move the tofu to a plate or 
bowl and cover to keep warm. !
When the udon noodles are cooked and drained, add them right into the saucepan 
with the thickened orange-soy sauce. Use a tongs to toss the noodles and sauce 
together. Add in the reserved pasta water, 1 tablespoon at a time, until you are 
happy with the consistency of the sauce. Divide the noodles and sauce evenly among 
3-4 shallow bowls or deep plates, leaving just a bit of the sauce behind for a final 
drizzle. Top each serving evenly with the tofu pieces, a drizzle of the remaining 
sauce, and a sprinkle of the dark-green parts of the scallions you reserved.


