VEGAN SOUTHERN FAUX-FISH SANDWICHES
Southern Faux-Fish

1 
Block Extra firm tofu

1 
C. Almond milk or non dairy milk of 
choice

2 
tsp. Lemon juice

½
C. Corn starch

1 
tsp. Garlic powder

1 
tsp. Onion powder

1 
tsp. Salt

½
tsp. Black pepper

1 
C. Corn meal

1 
Tbsp. Kelp powder

Vegan Tartar Sauce

½
C. Vegan mayo

2 
tsp. Lemon juice

2 
Tbsp. Relish, I used sweet relish, but 
whatever you like

½
tsp. Garlic powder


pinch of onion powder

For the Sandwich


Buns


Lettuce, chopped

1. Preheat oven to 450 degrees. 

2. Now drain your tofu block and stand it on it's side, cut through the tofu, cutting into 3-4 slices(depending on how thick you want them). Now place on paper towels and place more paper towels on top. The place a heavy object on top and press while you preheat the oven and get the rest of the ingredients together. 

3. Now,  get three bowls, in one whisk together the almond milk and lemon juice. In the second mix together the corn starch, garlic powder, onion powder, salt and pepper. In the third bowl, mix the corn meal and kelp powder. 

4. After the tofu has been pressed for at least 10-15 minutes(the longer the better), dip each piece of tofu into the almond milk mixture, then into the corn starch coating and shaking off excess, back into the almond milk, then coat completely in corn meal and kelp powder. 

5. Place on a baking sheet that has been sprayed with non stick spray. Then spray the tops of the tofu with more non stick spray.

6. Bake at 450 degrees for 30 minutes, flipping halfway through baking and spraying the other side with more non stick spray. 

7. While the tofu is baking, make the tartar sauce. Whisk together all the ingredients, taste and adjust seasoning. 

8. Once the tofu is brown and crisp and firm, it is done. Make the sandwiches with a bun, faux-fish, tartar sauce and lettuce. Serve immediately! 

Recipe Notes: Kelp powder is usually easy to find with spices or with Asian food. If you can't find kelp powder, you can use nori sheet, just crush them into a powder with a food processor, or really crush them up with your hands.
Crispy baked tofu, coated in cornmeal and kelp powder. Served with vegan tartar sauce and crisp lettuce on a bun. OMG!

Prep Time 15 mins 


Cook Time 30 mins 


Total Time 45 mins

 

Servings: 4 Sandwiches 







Lauren Hartmann

