  Sesame Shrimp + Tofu Turnover

Ingredients:

3 boxes – puff pastry sheet (about 12 sheets)

2lbs bag shrimp pieces

3 tbs – sesame seed

½ c. sesame oil

8 lbs cubed tofu

2 tbs chop garlic

2 tbs soy sauce

2-½ cup bamboo shoot

4 oz mushroom or 2 can straw mushroom

½ c. chop scallion

½ c. chop cilantro

Directions:

Sautee shrimp, garlic, scallion, bamboo, sesame oil until shrimp cook add soy sauce, mushroom, tofu cook another 5 min, take out from the heat add sesame seed and cilantro.

Season more salt and pepper to taste.  Roll out the puff pastry cut in 4 pcs.  Put the mixture in the center brush around the edge with egg wash.  Then fold in triangles, brush the top again with egg wash

Bake in oven at 350° F for 12-15 min.

Orange and Tofu Bread Pudding with Chocolate and Walnut

Ingredients:

30 slices white bread

3 lbs firm tofu, slices same thickness of white bread

2 can chocolate chips

2 bags chop walnut

2 qt heavy cream

8 eggs

8 egg yolks

1 tsp salt

2 tsp sugar

Directions:

To make egg mixture, mix eggs and egg yolks with heavy cream salt and sugar.  Set aside!

On the baking pan spray the pan with food spray then alternate one slice of bread, one slice tofu (i.e. 1-2-1-2), until it fills the pan up, sprinkle orange and chocolate chips all around the pan pour the egg mixture to cover everything.  Cover the pan with aluminum foil.  Bake 300° F for 30 min.

Tofu Calzones with Grilled Beef

Ingredients:

Uncooked pizza roll

5 lbs beef such as flank steak or slices London broil

3 lbs firm tofu slices thin about 1/8 “ thick

2 whole medium zucchini sliced on the bias

2 whole medium yellow squash sliced on the bias

½ c. olive oil mix 

1 tsp chop garlic

1 c. pine nuts

1 2lbs cube tofu

Salt and pepper to taste

1 tsp sugar

Directions:

In the blender put cube tofu and sugar blend until smooth.  Season with salt and pepper.  Set aside.  Rub the beef and slices of tofu with olive oil mixture and then grill on a skillet pan.  Do the same with vegetables.  After everything is cooked mix together and add some chopped fine herbs as you like.

To assemble Calzones, roll out the pizza dough and brush around the edges with egg wash, put the mixture in the half of the side of the dough and put 2 tbs tofu puree on top mixture.  Fold the other half over to form a half moon.  Press around the edge with your finger and brush the top with egg wash.  Then bake in the oven at 350° F for 15 – 20 min.

Stuffed Tomato with Pork and Tofu With Tofu Steak Fries

Ingredients:

20 – 24 Firm Tomato

2 lbs cubed Tofu

2 lbs ground pork

1 ½ c. corn

1 ½ c. peas

3 c. white beans

1 stick butter

2 tbs chop garlic

½ c. olive oil

salt pepper to taste

1 c. chop chives

½ c. chop rosemary

Tofu Steak Fries:

3 lbs firm tofu

4 c. fine seasoning bread crumbs

Directions:

Cut the top of tomato off and use spoon to scoop inside of tomato out, set aside to be filled with stuffing.

Sautee ground pork with garlic until it is done and add salt and pepper to taste, then add corn, peas, white beans and tofu, mix well all together and add chop chives, rosemary.  Let cool for 5 min.  Then scoop the mixture to fill in the tomatoes.  Bake the tomatoes 400° F for 5-7 min.  

For Tofu Steak fries:  Cut Tofu in strips then coat them with breadcrumbs, place them on a baking pan and spray with non stick food spray.  Bake for 5 – 10 min. and 400° F

Roasted Chicken with Tofu Stuffing

Ingredients: 

3lbs firm tofu cut in ½ “ diameter

2 c. chop onions

2 carrots chopped fine

1 stalk celery chop fine

1 lb dried thyme

1 tbsp chop garlic

3 tbs chop shallots

4 c. breadcrumbs

½ lb butter

4 c. chicken stock

20 – 24 chicken breasts

½ c. olive oil

Directions:

Sautee all onions, celery, carrots, garlic, shallots with butter until soft.  Add tofu and thyme and 2 c. of chicken stock then mix breadcrumb seasonings with salt and pepper and set in baking serving pan.

In the baking pan rub the chickens with olive oil, salt and pepper and bake in the oven for 10 min. at 400° F.  Take out from the pan and arrange the chicken over the stuffing and cover.  Bring it back to bake ant 350° F for another 20 min. After finished baking pour the rest of chicken stock, 2 c. over everything, then serve.  Garnish with chopped parsley.

Southwest Spice Rub Tofu Sandwiches w/ tofu spread

Ingredients: 

Southwest Spice

1/8 c. cayenne pepper

1 ½ c. chili powder

½ c. oregano

1 c. cumin

4 c. coriander

1 c. garlic powder

1 c. onion powder

3 lbs firm tofu cut in sandwich size

6 can whole red pimento

2-3 onions slice thin

6-8 pks. Bacon, crispy

1 pk Romaine Hearts chop thin

1 c. pepper jack cheese

½ soft white bread

½ c. paprika

Directions:

In a large baking pan, rub the spice all over cut tofu and bake in the oven for 10 min. as long as 20 min if needed.

To make the tofu spread, in the blender put 4 lbs of tofu, 2 tbs soy sauce and 1 ½ cups of mayonnaise.

Assemble your sandwiches with the spread on the bread and the rest of the ingredients as you would make a great sandwich.

Baked Crispy Tofu Gnocchi in Fresh Tomato Sauce

Ingredients:

2lbs – cubed tofu

3 lbs potato gnocchi

20 ripe tomatoes

2 c. chop basil

4 c. chop onion

4 c. chop carrots

2 c. chop black olives

3-4 c. extra virgin olive oil

2 tbs chop shallots

3 tbs chop garlic

4 small can of v-8 juice or tomato juice

Directions:

In a large baking pan rum olive oil over tofu and another pan with defrost potato gnocchi, with salt and pepper.   Bake in 400° F oven for 10 -15 min or until its nice and crispy brown

On the other pan cut tomato in small pieces and put all the ingredients together with tomato and bake 350° F for 20 min.

On the serving pan mix tomato mixture with crispy tofu and be sure to include all the juices.  Mix with crispy gnocchi and combine all together very well.  Finish with some more extra virgin olive oil and salt and pepper.

Cubed tofu and Eggplant Caviar Dip

Ingredients:

10 large eggplants

2lbs cubed tofu

4c. chopped onion

4 c. chop red pepper

2 tbs curry powder

2 c. chop basil

salt to taste

2 ½ c. olive oil

2 tbs chop garlic

2 tbs chop shallots

Directions:

Cut the eggplants in ½ and brush with olive oil and bake in the oven at 350° F for 15 min or until eggplant is cooked and soft.

In a large sauté pan use the remaining olive oil and cook the onion and pepper until nice and soft.  Add tofu, curry powder, basil, garlic, shallots s and mix well together and cook for 2 -3 min.  Take them out from the heat and scoop the cook eggplant and mix in together very well.  Add tobacco sauce and salt to taste, it is best if it is a bit tangy.  Serve with your choice of chips.

Stir Fry Cubed Tofu with B.B.Q. Sauce – Wrap

Ingredients:

2 pks 6” flour tortilla wraps

2 lbs cubed tofu

1 ½ cup – B.B.Q. Sauce

1 Large cook potato Diced small

1 large onion chopped fine

3 tomato diced small

2 red bell peppers diced small

2 – 4 fresh jalapeno diced fine

1 pack Romaine Hearts, sliced thin

½ c. olive oil 

2 lbs chop garlic

salt and pepper

Directions:

In a large sauté pan heat up the oil until almost smoking hot, put the garlic in the oil and then add onion, peppers, tomato, jalapeno and potato.  Cook for 5 – 7 min, and then add tofu mix well and cook for another 10 min.  Pour B.B.Q. sauce in the mixture and cook for 2-3 min more.  Take out from the heat and let cool.

To assemble, lay out the wraps and divide chopped romaine, tofu mixture and rest of ingredients on the raps and roll up.

Mix Wild Mushroom with Cubed Tofu Salad

Ingredients:

4-6 bag Salad mix or spring mix

3 lbs white mushrooms sliced thin

3 lbs shitake mushrooms sliced thin

3 lbs oyster mushrooms sliced thin

2lbs cubed tofu

1 c. extra virgin olive oil

2 lbs chop fine shallots

2 cup sherry vinegar or red wine vinegar

2 tbs chop tarragon

2 tbs chop chives

Directions:

Mix all ingredients in a large bowl except the salad mix.  Let sit for 1 hour and let mushrooms and vinegar marinate themselves with all the seasonings, after hour add on salt and pepper to taste.

To serve pour over mushroom mixture over green mix and use the juice from mushrooms as a dressing.

Sausage and Cubed Tofu Soup

Ingredients:

3 lbs country sausage

2lbs cubed tofu

3 tbs chop garlic

3 tbs chop shallots

1 small head cabbage sliced thin

6 bunch scallion cut in 1” long

4 gal chicken stock

½ c. extra virgin olive oil

4 tbs soy sauce

1 tbs sugar

1 tbs ground white pepper

Directions:

Open the casings of sausage and cut in half and use the spoon to scoop out the sausage and make small bite size balls, and set aside on a baking pan.

In a large soup pot, heat olive oil until almost smoking hot.  Put chopped garlic in and cook until golden brown then add shallots, cabbage and cook for 3-4 min.  Add scallions, soy sauce, sugar, white pepper and cook more for 2 min then pour chicken stock in the mixture and bring to boil, turn to medium heat and slowly put the sausage in the soup.  Let it cook slowly until everything is cooked well.  Season as needed with salt.

