FOLAMI’S BBQ TOFU
1 
pound extra-firm tofu, cut into ½-inch slices

1 
tablespoon vegetable oil

1 
tablespoon unsalted butter or vegan butter

1 
tablespoon tamari

½ 
cup barbecue sauce

Two and a half hours before serving, start drying out the tofu: Place the slices in a single layer between clean, dry dish towels or paper towels. Press to remove water from the tofu, and let stand for 2 hours, replacing the soaked towels once or twice, until there is very little water left in the tofu.

Heat a broiler to its highest setting. Heat a large skillet over medium and add the oil and butter, swirling to cover the bottom. Pour the tamari into a small, shallow dish. Press the tofu one last time. 
Quickly dip both sides of a single slice in the tamari and place it in the skillet. Repeat with the remaining tofu slices and tamari.

Cook until the tofu gets the same beautiful golden brown on both sides, 2 to 3 minutes per side. While the tofu browns, spread half of the barbecue sauce on a small rimmed baking sheet. Transfer the tofu to the barbecue sauce on the sheet, then cover with the remaining sauce. Broil, turning once, until the sauce thickens and bubbles, 2 to 3 minutes per side. 
Serve hot.

SERVES: 4
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