Mediterranean Tofu

4 servings

Here’s a great way to serve tofu in the summer, with the season’s flavorful tomatoes.

· Two 16-ounce tubs firm tofu, drained 

· One tablespoon light olive oil 

· Salt 

· One tablespoon extra-virgin olive oil 

· 4 cloves garlic, minced 

· 2 cups diced ripe tomato (make the dice fairly small) 

· 1/4 cup oil-cured sun-dried tomatoes, cut into strips, with a little of their liquid 

· Juice of 1/2 lemon, or to taste 

· Salt and freshly ground pepper to taste 

· A few leaves fresh basil, cut into strips 

Cut each block of tofu into 6 equal slabs. Blot very well between layers of clean tea-towel or paper towels. Spread the light olive oil over the surface of a 12-inch square griddle or extra-wide skillet and heat. Arrange the slabs of tofu in a single layer, and cook over medium-high heat until golden on both sides. Sprinkle the tofu with salt.

Meanwhile, heat the extra-virgin oil in a smaller skillet. Add the garlic and sauté over low heat until golden. Add the fresh and dried tomatoes and lemon juice. Cook over medium heat just until the fresh tomato wilts a bit and is well heated through, about 2 minutes. Season with salt and pepper.

To serve, fan out 3 slices of the tofu on each plate and divide the tomato-garlic sauce over them. Top each serving with a few strips of basil. Serve at once.

From website:  In a Vegetarian Kitchen with Nava Atlas
