Tandoori  Tofu Brochettes

Serves 4  ( needs to be doubled)

Tofu and marinade

1 lb  extra-firm tofu  ( 2 lbs)

3  scallions    (6)

1 tbls. Ginger root, minced    ( 2 tbls)

3 cloves garlic  (6) 

1 to 2 tbls. Brown sugar   ( 2 to 4)

1 tbls soy sauce         (2)

Pinch saffron dissolved  in ½ c boiling water

½ c. yogurt   (1 c)

2 tbl chili powder   (4 tbs)

1 tbls garam masala  (2 tbl)

2 tbls paprika        (4) 

Brochettes

 4 to 6 small onions   ( 8 to 10)

¼ to ½ lb. white button mushroom  ( ½ to 1)

1 pt cherries tomatoes  ( 2 pts)

1 green pepper ( 2)

Fresh  cilantro and lemon wedges

Gently press tofu to drain.  Slice  2 x1 x ½ inch.  Then cut in chunk in half crosswise.

Bake tofu a day ahead on oiled baking sheet @ 350 for 30 min. Then turn and bake  10 to 15 min until tofu

 is lightly browned and crisp. Set aside

Make marinade night (Thursday night) Place scallions and ginger in food processor and briefly process. Drop in garlic one

Clove at a time.  Add remaining ingredients and process for 1 minute. Transfer to plastic container.

Brochettes- Place onions, mushrooms, and tofu in marinade. Cover and refrigerate overnight. 

Prepare grill or open flame. Quarter onions and remove outer skins. Skewer the onions, mushrooms, tomatoes, green pepper and

Tofu, alternating colors. Place skewers on hot grill and brush w/ remaining marinade. Cover the grill and let vegetables smoke or 5 minutes without opening lid

Then turn skewers and cook until  vegetable are tender. Garnish w/ cilantro and lemon wedges. 

