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Orange Glazed Tofu Salad

You favorite salad veggies

2 slices Orange Glazed Tofu* cut into bit-sized pieces

2 Tablespoons Orange Dressing** 
Pack ingredients separately and toss together just before serving.

Orange Glazed Tofu*
Drain 1 package extra firm tofu (not silken)

When drained slice about ¼ inch slices and place on paper towel to remove more moisture. 

Marinate

½ cup orange juice

Zest from one lime

2 Tablespoons lime juice

2 Tablespoons Maple Syrup

1 Tablespoon canola or grape seed oil

Whisk together and then dip each slice of drained tofu into mixture and place in a single layer in a 13X9 baking dish. Pour remaining orange juice mixture over the top of tofu and let sit for at least 15 minutes turn and let it marinate at least 15 minutes more. (This can marinate overnight.)

Pre-heat oven to 450 degrees.

Place marinated tofu on a baking sheet sprayed with cooking spray and bake for 10 minutes. Remove from oven, turn each slice of tofu over and return to oven to take for an additional 10 minutes. Remove from oven when each slice is browned and place on a cooling rack. Serve immediately or store in containers to take in your lunch.

Orange Oregano Dressing**
1/2 teaspoon freshly grated orange zest
1/2 cup orange juice, preferably freshly squeezed
2 Tablespoons lime juice
1 tablespoon extra-virgin olive oil
½  teaspoon dried Italian Seasoning
1/2 teaspoon salt
1/2 teaspoon freshly ground pepper
Whisk ingredients together, serve on salad and tofu.
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