Barbecue Tofu Ribs
 
1                    Tablespoon Onion Powder       

½         Teaspoon Garlic Powder

2 ½      Cups Crushed Canned Tomatoes

¼         Cup Distilled Water

¼         Cup Nutritional Yeast

1                    Teaspoon Real Salt
1 ½      Teaspoon Dried Parsley

1          Tablespoon Soy Sauce Powder

¼         Cup Tomato Paste

½         Cup Honey

½         Cup Date Sugar or Sucanat
1                    Tablespoon Paprika

½         Cup Fresh Lemon Juice

1                    Pound Firm Tofu that was frozen, thawed and 

water squeezed out.

 

MIX all ingredients EXCEPT the tofu in a large sauce pan.  COOK over medium heat until thick or cook in a crock pot overnight on low.  THAW the tofu; SQUEEZE excess water out.  CUT into rib-like strips. Olive oil a 9” x 13” pan.  Place tofu on pan.  BAKE tofu for 15 minutes. TURN ribs over and BAKE for another 15 minutes.  REMOVE ribs.  SPREAD a thin layer of sauce over the bottom of the pan.  PLACE the ribs on the sauce leaving room for sauce to go between rib.  SPREAD sauce on top of ribs and down sides.  BAKE 30 minutes at 350 degrees.  These ribs can be frozen and reheated later.  DELICIOUS.  Can use ribs as a main dish or make a sandwich.

