“Barbecued” Tempeh 

1 pound tempeh                                                     sauce

3 tbl. Oil                                                                         2 tbl tamari

1 c finely chopped onions                                      2 tbl fresh lemon juice

                                                                                      3 tbl molasses

2 large garlic cloves, minced                                 2 tbl cider vinegar

                                                                                         1 tbl mustard                                   

1 tsp.  fennel seeds                                                 6 tbl tomato paste

1 tsp chili powder                                                      1  c water

1 tsp. ground coriander                                          4 to 5 dashes tabasco

1 tsp cumin

1/8 tsp cayenne

1 green or red pepper, chopped

Sauté  onions, garlic and spices until onions soften. Add peppers and tempeh and continue sautéing until the peppers brighten and tempeh. Transfer to shallow baking dish.

Whisk together r the sauce ingredients  and pour them over vegetable tempeh mix. 

Bale covered for 30 min and uncovered for 30 min more. 

