
Hawaiian Tofu 
2 packs extra firm tofu 
Cut each block into 6 slices 
Squeeze all excess water 
Blend Together 
¼ cup of fresh ginger 
2 cloves garlic 
6 sticks fresh thyme 
1/3 cup vegetarian Worcestershire sauce 
or Liquid amino 
3 tsp. chicken style seasoning 
¼ of 1 hot pepper or ½ tsp cayenne pepper 
2 tsp paprika 
2 tbs peanut butter 
2 tbs olive oil 
Coat each piece of tofu with mixture and 
bake at 3oo until golden brown 
Sauce 
Sauté 
1 onion chopped 
1 cup sliced mushrooms    
1 tbs. olive oil  
Chopped fresh garlic 
Add  
1-cup tomato sauce or marinara sauce   
2tbs raw sugar 
¼ cup lemon juice 
2tbs of apricot preserves 
 
Pour over baked tofu slices, add 1 cup 
sliced peppers and return to oven for few 
more minutes 


