BBQ SHEET-PAN TOFU
1 
(14-oz.) pkg. extra-firm tofu

3 
Tbsp. plus ¾ tsp. kosher salt, divided

4 
tsp. paprika

1 
Tbsp. garlic powder

2 
tsp. chili powder

1 
tsp. freshly ground black pepper

1 
tsp. ground cumin

2 
small sweet potatoes (about 12 oz. total), scrubbed, halved lengthwise, cut into 1/3" 
half-moons

8 
Tbsp. neutral oil, divided

1
medium head broccoli (about 12 oz.), cut into florets 1 ½" wide and 3" long

1/3 
cup store-bought or homemade BBQ sauce

Remove tofu from package, discarding excess moisture. On a cutting board, holding knife parallel to board, slice tofu block in half to yield 2 thinner slabs. Arrange in a baking dish (preferably 8" x 8") in a single layer.

In a kettle or medium pot, bring 6 cups water to a boil. Pour water over tofu; sprinkle 2 Tbsp. salt evenly across water. Let sit 20 minutes.

Meanwhile, arrange racks in upper and lower thirds of oven; preheat to 425°. Line 2 large baking sheets with foil.

In a small bowl, stir paprika, garlic powder, chili powder, black pepper, cumin, and 1 Tbsp. salt. Set aside.

In a large bowl, toss sweet potatoes, 2 Tbsp. oil, and remaining ¾ tsp. salt. Arrange in a single layer cut sides down on one third of each prepared sheet. Wipe out bowl.

Remove tofu slabs from water, allowing excess to drip off, and transfer to a paper towel-lined plate. Blot dry with more paper towels (you may need a few rounds of paper towels). Tear each slab into rough 1" chunks (it’s okay if some are a little smaller).

Transfer tofu to clean, large bowl and toss with 2 Tbsp. oil. Add 3 Tbsp. spice mix and gently toss to combine. Arrange tofu in the middle third of each baking sheet, splitting tofu between them and arranging flat sides down. Reserve bowl.

Roast tofu and sweet potatoes for 10 minutes. Meanwhile, in reserved bowl, toss broccoli and remaining 4 Tbsp. oil and spice mix.

Remove baking sheet from oven and add broccoli to empty third of baking sheet, arranging flat sides down.

Return sheets to oven, rotating top to bottom, and continue to roast until potatoes and broccoli are just barely tender, and tofu is slightly crisp, about 15 minutes more.
Drizzle half of BBQ sauce over each row of tofu and gently toss to coat. Return sheet to oven and roast until tofu is caramelized, about 5 minutes more.
SERVES: 4 
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Two of my favorite things in the culinary universe are tofu and BBQ sauce, so this sheet-pan dinner is a win-win in my book. BBQ-spiced tofu is baked alongside sweet potatoes and broccoli until it’s crisp and then lacquered with BBQ sauce for a no-mess meal that’s craveable enough to eat straight off the pan, standing over the stove (take it from someone who’s done it more than once).
Prepping the tofu:

While many recipes will prompt you to press the tofu to expel its interior water, I prefer to douse it in salted boiling water. It might sound counterintuitive, but the temperature shock causes the proteins in the tofu to tighten, pushing out the water inside. At the same time, the salt in the boiling water seeps into the tofu, seasoning it all the way through. In testing, I tried both the boiling water and the pressing methods side by side, and I ultimately found that I preferred the boiling water because of its superior seasoning and its less compact texture; however, if you’re just dying to break out your new tofu press—be my guest.
Prepping the sweet potatoes & the broccoli:

How a vegetable is cut is surprisingly important when roasting. It’s even more crucial when the vegetables are roasting on the same sheet pan with other items and everything is supposed to be done at the same time. After a lot of trial and error, I determined that 1/3" was the perfect thickness for the sweet potatoes to reach that tender-but-not-mushy place, and that florets that are 1 ½" wide and 3" long are ideal for the broccoli. (Yes, I used a ruler. No, you don’t have to...but if you’re into making sure your roasted vegetables have a superlative final texture, it wouldn’t be a bad idea.)
Storage:

Leftovers will keep for up to 3 days stored in an airtight container in the refrigerator. You can store the elements separately or together. I personally enjoyed them cold, but if you wanted to reheat, the microwave is the best option.

Made this? Rate and review it below!

