TOFU BOBOTIE

"Meat" (tofu)

*  2 cakes (about 24 ounces) tofu (FREEZE THE DAY BEFORE)
*  3 cups chopped onion
*  2 tsp. minced garlic
*  2 Tbsp. peanut or vegetable oil
Curry Seasonings
*  1 Tbsp. ground cumin seeds
*  1 Tbsp. ground coriander seeds
*  1/4 tsp. ground fennel seeds
*  5 whole cloves, ground
*  1 tsp. cinnamon
*  2 tsp. turmeric
*  1/2 tsp. freshly ground black pepper
Other Seasonings
*  2 Tbsp. white vinegar
*  1-2 Tbsp. tamari (soy) sauce, to taste 

*  1/3 cup homemade or commercial chutney (peach, apricot, or mango)
Topping
*  1+1/2 cups whole wheat bread crumbs
*  1/2 cup milk
*  1 Tbsp. dark sesame oil
*  1/3 cup raisins or currants
*  ½ cup almonds, coarsely chopped
*  3 Bay Leaves

*  1 egg

*  3/4 cup milk
The day before serving the bobotie, put the unopened tofu in the freezer for around 6-8 hours minimum. Then, let it thaw in the 'fridge for 12 hours, or at room temperature for about 6-8 hours. This makes it crystallize and become more chewy and sponge-like, in short, more like ground beef.

In a covered saucepan, cook the onions and garlic in the oil on medium heat, stirring occasionally, for 20-30 minutes, until quite soft.  Add the curry spices, and sautee for a couple of minutes, stirring constantly.  Mix in the vinegar, soy sauce, and chutney, and remove the pan from heat.

In a large mixing bowl, soak the bread in 1/2 cup of milk for a few minutes and then mash it well with a fork or your fingers.  Crumble and stir in the tofu.  Drizzle on the sesame oil and mix well.  Add the raisins, almonds, and onion-spice mixture.  Stir well.

Oil a baking dish, about 8x12 inches, or a large pie pan.  Spread the bobotie evenly into the baking dish.  Tuck the bay leaves in here and there, leaving the stems sticking out.  Whisk the egg and 3/4 cup of milk together to make a custard.  Pour the custard over the top of the bobotie.  Bake, covered, at 350 degrees for 15 minutes.  Then UNCOVER and bake until the custard is set, about 15 minutes more.  Remove the bay leaves before serving.
