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Maple Grilled Tofu

Prepare tofu and slice into about 8 pieces, brush with Maple Marinate 

Marinate for 1-2 hours

Grill on Medium high (350 degrees) for 5 minutes on each side. Recommend brushing grill with oil just before placing tofu. Remove from heat and slice for Spinach Strawberry Salad. Or use to make a sandwich.

Maple Marinate

In a small bowl measure


3 Tablespoons maple syrup


3 Tablespoons low-sodium tamari sauce (soy sauce or Bragg’s Aminos)


1/8 teaspoon Chili flakes (optional)

Whisk together, then brush on sliced tofu.

Spinach Strawberry Salad


8 cups baby spinach


2 cups sliced strawberries tossed with 2 Tablespoon fresh orange juice


½ sweet onion sliced thin

Salad Dressing:


1 Tablespoon Maple syrup


1 Tablespoon extra virgin olive oil


1 clove garlic


1 Tablespoon fresh squeezed Grapefruit juice


1 Tablespoon fresh orange juice


Orange zest


Salt to taste

Toss together just before serving and top with Maple Grilled Tofu.
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