Tofu Medley Casserole
1 package of extra-firm tofu 

1 cup wild rice mix

2 carrots, diced

1 medium onion, diced

3 stalks celery, diced

1 can condensed mushroom soup

1 tsp. dried dill

1 tsp. dried rosemary (use your fingers to break it into little bits)

1 clove garlic, minced

salt and pepper to taste

2 tbsp. vegetable oil

Preheat oven to 350 degrees F.

Cook the wild rice as per package directions or using a rice cooker.

Heat the oil in a large frying pan.  Cut the tofu into small cubes.  When the oil is hot, add the tofu, onion, garlic, celery, carrots, dill, rosemary and salt and pepper to the pan.  Saute until veggies are tender and tofu is slightly golden.  

In a large casserole dish, combine cooked veggie mixture with the cooked rice and the mushroom soup.  Stir well.

Bake for 40 minutes.  Serves 4.
