BBQ Tofu Sandwiches

Makes 4 sandwiches.

1 package extra-firm tofu

¼ cup ketchup

2 tbsp. Dijon mustard

2 tbsp. soy sauce

1 tbsp. molasses

1 tbsp. peeled and grated fresh ginger

1/8 tsp. cayenne pepper

2 garlic cloves, pressed

4 pitas (the pocket-less kind)

sliced tomatoes 

lettuce

Drain the tofu.  Wrap the tofu block in a clean dish towel.  Place the wrapped tofu in a pie plate and set a dinner plate and two heavy cans on top to press out more liquid.  Set aside for 15 minutes.

Heat the broiler.  Coat a broiling pan with cooking spray.

In a small bowl, combine the ketchup, mustard, soy sauce, molasses, ginger, cayenne pepper and garlic and stir until blended.

Remove the plate and cans and unwrap the tofu.  Place the tofu on the cutting board with the shorter side facing you.  Cut the tofu lengthwise into 8 slices.

Place the tofu slices on the broiling pan and brush with half of the ketchup mixture.  Place in broiler about 5 inches from the heat source and broil the tofu until the ketchup mixture looks dry, about 3 minutes.  Turn the slice over and brush the other side.  Broil for 3 minutes longer.

To serve, place 2 tofu slices on 1 pita.  Top with tomato and lettuce and serve.

Optional- Instead of broiling the tofu, you can also marinate it overnight in the sauce and then bake it at 350 degrees F for 30-45 minutes.
