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Orange-Flavored French Toast

½ lb. firm or soft tofu, drained

½ cup orange juice

2 tsp. Orange zest

1 tsp. Succanat

1 tsp. vanilla extract

½ tsp. ground ginger

¼ tsp. sea salt

6 thick slices oatmeal bread

2 tbs canola oil

1. Combine tofu, o.j., orange zest, Succanat, vanilla, ginger, and salt, in food processor or blender.  Puree until smooth, about 2 minutes.  Transfer dipping liquid into a shallow dish.

2. Dip bread in liquid, turning several times to coat each side.  Let rest for 2 minutes.  Remove slices from dipping liquid.

3. Heat 1 tbs oil in large nonstick skillet over medium-high heat.  When pan is hot, add 3 slices of soaked bread and cook until golden brown on bottom, about 2 minutes. (Adjust heat as necessary if toast seems to be browning too quickly or too slowly).

4. Turn over and cook for another 2 minutes, or until golden brown on other side.  Repeat until all toast is cooked.
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