
½ cup whole wheat or regular panko bread crumbs   
2 tablespoons olive oil
1 tsp. of oregano  
½ tsp. dried basil, 1 tsp. if using fresh   
1/2 tsp. of garlic powder    
1/2 tsp. of sea salt
Pinch of cayenne powder or crushed red pepper flakes, if a little heat is desired 
Ground black pepper to taste    
1 (12 ounce) package of super firm tofu, cut into 8 pieces 

Bowl of cold water
8 ounces of the tomato sauce of your choice     
4 ounces of shredded non-dairy mozzarella cheese of choice 
Fresh basil for garnish (optional) 

Preheat the oven to 400F
In a shallow small bowl, combine bread crumbs, 2 tbsp. of olive oil, oregano, basil, garlic powder, cayenne, salt,
and pepper
Pat tofu to dry and slice the tofu block into 8 pieces (no need to press if using the one suggested)
One by one, place the tofu in a bowl of cold water, shake off, and press tofu slices into the bread crumb
mixture, turning to coat all sides
Place the 8 pieces of tofu on a pan lined with parchment paper
Bake the tofu for 12 minutes
Flip each piece over, carefully, and bake an additional 12 minutes
Pour tomato sauce over tofu and sprinkle with the cheese
Bake an additional 10-15 minutes, depending on crispness desired, until cheese is melted
Let sit for 5 minutes
Garnish with fresh basil 

Who doesn't love Italian comfort food? Serve it with a side of pasta and grilled vegetables.  A glass of this
lovely, intense Sagrantino will compliment it perfectly.  Buon appetito! 

Ingredients:     (Makes 2 Servings)

      (Nasoya Organic Super Firm Tofu works well for this recipe)  

Instructions:

TOFU PARMIGIANA 

PLANT-BASED PAIRING: 2016 LUCA DI TOMASO MONTEFALCO SAGRANTINO  
Grape Varietals: 100% Sagrantino 

Ruby red and very intense. The nose reveals, from the beginning, rich and ample; in particular, hints of red fruits in jam,
notes of pepper and cloves and balsamic hints are distinguished.  

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


