Tofu Recipes

Slice tofu in half horizontally to make two 1cm thick blocks. Marinate in soy sauce for a while if wished. Then coat it in dry polenta, place on a baking tray and cook for about 20-30mins GM8. 
 Or, mix some polenta with water and coat the tofu with this like a batter. (its a bit hard to get it to stick) Cook as above. Serve both with sin free chips and mushy peas. 
 Freeze 1/2 a block of tofu overnight or longer. Defrost in boiling water and then squeeze dry. Mix with 1tsp kelp powder, 2tpsb plain yoghurt, 4tbsp sweetcorn. Top a jacket potato with this.  
Silken tofu : is to mix it in a food processor with banana or if you have some sins to hand cocoa, candarel and peanut butter. 
 Use it to replace the oil in hummus and the silken one to replace Quark in mousse recipes. 
 This one uses smoked tofu.   Cube some smoked tofu into about 1cm cubes. Heat 1 small tin of pease pudding with some herb and garlic. Mix in the tofu and place in a baking dish. Bake for 20 mins at GM 4 and serve with veg. It is even better if you top it first with 57g breadcrumbs (6 sins I think)
