Strawberry Tofu
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Ingredients: 
· Tofu

· Strawberries

· Sugar

· Apple Juice

Directions:
1. Cut tofu into triangles about ¾ of a centimeter thick.

2. Press tofu triangles between paper towels to partially dry them.

3. Place tofu into Nonstick Fry Pan on stove. (Note: do NOT do anything to the pan!)

4. Cook on low heat, pressing the tofu down with a spatula occasionally and flipping, until both sides are golden brown.

5. Now for the fun part. Puree strawberries in a food processor until you have enough berry to submerge all of your tofu. Depending on how much you make, this may be from 9 berries to 90.

6. Stir sugar and apple juice into puree to your liking.

7. Place tofu into the mix and let it sit for half an hour.

8. Pour the entire thing back into the pan (puree included.)

9. Cook on medium-low heat for 5 minutes, flip the tofu, and cook 5 more minutes.

10. Now it’s edible! You can chill them in the fridge, eat them right away, or leave them out for the Annual Gift Man.

It tastes similar to bland cheesecake covered in strawberry syrup. The picture was taken after my family each tried a piece. I hope you find this recipe useful!
~TCA
