Crispy Fried Tofu with Mushroom Sauce

*The original recipe calls for ½ cup dried porcini mushrooms and 1 cup cremini mushrooms.  These do taste good but I often substitute button mushrooms or portabellas as they are easier to find.  If using dried mushrooms, soak them in half a cup boiling water until they plump up before using them.

2 cups thickly sliced button mushrooms (or portabellas)

1 package extra-firm tofu

½ cup nutritional yeast (this looks like yellow flakes and can usually be found in the health food aisle of a grocery store)

¼ cup soy sauce

¼ cup vegetable oil

2 tbsp. olive oil

½ a small onion, chopped

3 tbsp. orange juice (optional)

½ cup wine or vermouth (optional)
Pour ¼ cup soy sauce into a shallow pan.  Cut the tofu into two slim slabs and place them in the soy sauce.  Using a toothpick or skewer, poke holes in the tofu to let the soy sauce soak in.  After a few minutes, turn the tofu over.

Heat the olive oil in a large frying pan.  When it is hot, add the sliced mushrooms and onion and sauté until mushrooms are cooked.  The crispy tofu tastes great just with fried mushrooms but you can keep going and make a bit of a sauce if you want to.  Add the wine or vermouth and the orange juice and cook until the liquid has reduced and is almost gone.  Empty pan contents into a bowl and set aside.  Scrape out the pan.
Using the same large frying pan, heat the vegetable oil over medium-high heat. 

Pour the nutritional yeast onto a plate and dip the wet tofu pieces in the flakes, coating both sides.  Put the pieces in the hot oil. You know it is hot enough if it bubbles when the tofu piece is put in.  After a couple of minutes the tofu should be brown and crisp.  Turn it over to cook the other side.  Remove to a plate with a paper towel on it to absorb excess oil.  
Serve the crispy tofu with the mushrooms on top.  Serves 2.
