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Marinated Tofu
   
Serves:  36 slices
Recipe source:  adapted from noracooks.com
Notes: This tofu is being cooked as a filling for Banh Mi. You will be marinating tofu for the next class, and cooking tofu that has already been marinated for you.
 
	Equipment: 
2 Chopping boards
2 black trays 
Clean tea towel and a heavy weight
Measuring cups and spoons
Whisk
2 baking trays lined with baking paper
Tongs
Ladle
Pastry brush
26 x 20 cm glass baking dish
	Ingredients: 
2 x 450g blocks of firm tofu
2/3 cup soy sauce
½ cup rice vinegar
2 tablespoons maple syrup
2 teaspoons sesame oil
3 teaspoons minced garlic paste
1 tablespoon ginger paste



  
What to do: 
Cook the tofu: 
1. Preheat the oven to 180C, eco fan setting. 
2. Place the drained tofu slices onto 2 baking trays lined with baking paper. Spray with a little olive oil. Cook for 20 minutes, turning over halfway through cooking time. (You can also pan fry them in a little oil, but it is quicker and easier at school to bake them). 
3. Once cooked, you will give the tofu to another group for assembly into individual Banh Mi.

NEXT, PREPARE THE TOFU FOR THE NEXT CLASS

Quick press the tofu: 
1. Cut the tofu into 18 slices per block- ask for a demonstration about the easiest way to do this. 
2. Lay a clean tea towel on a black serving tray. Place the slices onto half of the tea towel. Cover tofu slices with the other half of the tea towel, then place the other serving tray on top. Put something heavy on top, like a large book.
3. Press like this for 15 minutes while you make the marinade.

Make the marinade: In a small bowl, combine the soy sauce, rice vinegar, maple syrup, sesame oil, garlic and ginger. Whisk until combined.
PTO

Marinate the tofu: 
1. Place 12 slices of tofu into the base of glass baking dish. Ladle over a little of the marinade so that the tofu is covered. 
2. Put another layer of tofu slices on top and ladle over more marinade. Place the remaining slices onto and pour over the rest of the marinade. 
3. Put a lid on and refrigerate until required- at least 1 hour, or overnight.

