VEGAN HOT HONEE FRIED TOFU
Fried Tofu

2 
Blocks(15oz. each) Extra firm tofu

2 
Cups Soy milk

2 
teaspoons Lemon juice

1 
Tablespoon Hot sauce, I used Franks

3 
teaspoons Salt, divided

1 
teaspoon Celery salt

1½ 
Cups All purpose flour

1 
teaspoon Smoked paprika

½
teaspoon Black pepper


Pinch of cayenne


Vegetable oil for frying

Hot Honee

1/3
Cup Agave syrup

1 
Tablespoon Hot sauce

Roasted Brussels Sprouts

1 
Pound(16oz.) Brussels sprouts, halved or quartered

2 
Tablespoons Olive oil

1 
teaspoon Salt

1 
teaspoon Smoked paprika

1. The first thing you need to do is freeze the blocks of tofu. You can do this the night before you plan to make the tofu. Freeze them solid.

2. Then when you are ready to make the tofu, thaw the tofu completely. Either in the microwave, or just let the tofu sit in the sink until thawed.

3. Next, press the tofu. Place the blocks of tofu on some paper towels, then put something heavy on top and press for at least 15-20 minutes. Or use a tofu press.

4. Now, in a large mixing bowl, whisk together the soy milk, lemon juice, hot sauce, 1 teaspoon of salt and the celery salt.

5. Once the tofu has been pressed and a lot of the liquid has come out, break the blocks of tofu into irregular chunks as large or as small as you want(see picture above). Then place the chunks of tofu into the soy milk marinade you made.

6. Marinate the tofu for at least 30 minutes.

7. Make the hot honee, whisk together the agave and hot sauce, set aside.

8. Now, if you are making the roasted brussels sprouts, preheat the oven to 375 degrees(F).

9. When the tofu is almost done marinating, put the brussels sprouts on a large baking sheet, drizzle with the olive oil, then sprinkle with the salt and smoked paprika. Toss everything to completely coat the brussels sprouts, then roast in the oven for 20-30 minutes or until soft and brown.

10. Once the tofu is done marinating, remove the tofu chunks from the marinade, and place on a plate or in a bowl, reserve the marinade, you will be using this to coat the tofu.

11. In a separate large mixing bowl, whisk together the flour, remaining 2 teaspoons of salt, smoked paprika, black pepper and cayenne.

12. Then, place a few chunks of tofu into the dry mixture at a time, coat completely, then put the tofu into the wet marinade, coat completely, then back into the dry mixture, coating completely. Repeat with all the tofu, placing the chunks on a plate.

13. Now, heat about an inch of vegetable oil in a large skillet on high heat to about 350 degrees(F). There should be tiny bubbles forming, reduce heat as needed.

14. Fry a few pieces of tofu at a time. Fry on each side for 3-4 minutes or until golden brown. Place the fried tofu on a paper towel and sprinkle with a little extra salt if desired. Repeat with all the tofu.

15. When the tofu and brussels sprouts are done, serve with the hot honee drizzled over the top!
Calories: 348 kcal

Prep Time 1 hr 


Cook Time 30 mins 

Total Time 1 hr 30 mins

Servings: 4
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