Tofu Satay

3 Tbs. tamari or soy sauce

2 Tbs. sesame oil

½ tsp. turmeric or curry powder (optional – this is mostly for color)
Canola oil for frying

1 lb extra firm tofu, sliced into small triangles (slice into thin squares, then slice each square diagonally to create two triangles) or shape of your choice

1/3 cup unsalted peanut butter (either chunky or smooth will work)

2 Tbs. tamari or to taste

¼ cup water

1 Tbs. umeboshi plum or rice vinegar (apple cider or malt vinegar can also work, but reduce to about 2 tsp if you choose these)

1 clove garlic, minced

2 tsp. ginger, grated

1 Tbs. tamarind paste (optional)

½ tsp. (or to taste) red pepper flakes or cayenne (optional)

Abut ½ cup wakame seaweed that’s been reconstituted in water, oil, and vinegar and coarsely chopped (optional)

Sesame seeds or shredded nori for garnish (optional)

Mix first 3 ingredients in medium mixing bowl or plastic container. Heat oil in deep frying pan or wok until a piece of tofu placed in the oil sizzles. When oil is ready, add the tofu in a single layer and make sure there’s enough oil to cover and deep fry. Add more oil if necessary. An alternative is to use less oil and turn the tofu once one side has browned, or toss with canola oil and bake at 400 degrees for about 15 minutes per side, or until browned. 

Remove fried tofu and drain on a plate covered in paper towel. When drained, toss tofu with marinade. Set aside.

Combine the second set of ingredients in a jar with a tight-fitting lid or in a blender or food processor. Shake or process until well combined.
To serve tofu, if desired, use the wakame as a bed on the serving plate. Arrange tofu on top. Serve tofu with toothpicks and garnish with sesame seeds or nori, if desired. Serve peanut dipping sauce on the side.

