KENTUCKY FRIED TOFU

1 
cup soy milk

1 
tbsp apple cider vinegar

300g 
firm tofu

½ 
cup plain flour + an extra few table spoons

1 
tsp all spice

1 
tsp celery salt

1 
tsp dried thyme

1 
tsp paprika

1 
tsp garlic powder

1 
tbsp onion powder

1 
tbsp massel chicken stock powder


Pinch of salt and pepper

1 
tbsp water


Neutral oil for frying, I used sunflower oil - about 700ml

Add the soy milk and ACV to a bowl, mix and leave aside. This will thicken and become your buttermilk

In another bowl combine the flour with all the herbs and spices then mix through the tbsp of water - this will just create some little lumps and give the batter more texture

Tear apart the tofu into strips or any size you desire, dip in the butter milk then coat in the spices - lightly press the spices into the strips to ensure a thick coating

Bring a small pot or pan to medium/high heat with the oil and deep fry the strips until golden brown

Serve with your fave sauce and enjoy!
Serves 2

