THANKSGIVING TOFUTURKEY

Preparation:

*  Cheesecloth and a colander

*  Parsley, mushroom gravy, cranberry sauce for garnish

Ingredients:

*  5 pounds Tofu

*  4 cloves garlic

*  1 cup diced onions

*  1+1/2 cup diced mushrooms

*  1+1/2 cup diced celery

*  1/4 cup sesame oil

*  1/2 cup soy sauce, divided

*  1/2 cup fresh minced parsley

*  2 Tbsp. garlic powder

*  1 Tbsp. celery seed

*  2 Tbsp. sage

*  1+1/2 Tbsp. dried savory

*  1+1/2 Tbsp. dried rosemary

*  1+1/2 Tbsp. dried thyme

*  1 tsp. black pepper

*  4 cups soft bread crumbs

Line a 12” colander with a large piece of clean, damp cheesecloth.  Crumble tofu and pack into colander.  Cover tofu with an overlapping cheesecloth.  Place a dessert plate and some heavy weight on top of the cheesecloth-covered tofu.  Let drain for 1 hour at room temperature.

Stuffing:  Sautee garlic, onions, mushrooms and celery in 1 Tbsp. sesame oil.  Add herbs and half the soy sauce.  Cover and cook until vegetables are soft.  Add bread crumbs and mix well.

Remove weight and plate from tofu and open the cheesecloth.  Scoop out the tofu with a large spoon, leaving a 1-inch layer covering the inside surface of the colander.  Press the stuffing into the hollowed-out tofu.  Cover stuffing with remaining tofu and press down firmly.  Carefully turn stuffed tofu onto an oiled baking sheet, flat-side down, and remove cheesecloth.

Preheat oven to 400 degrees.  Combine remaining sesame oil with soy sauce and baste with this mix.  Cover the “turkey” with foil and bake for 1 hour.

Transfer “turkey” to platter and baste again.  Garnish with parsley and serve with mushroom gravy and cranberry sauce.  Serves 8.
