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• Drain and gently press excess water from 16 ounces of extra firm tofu. 
• Slice the tofu into 1/4-inch thick slices and layer between paper towels to press 

even more water out: 
o On a cutting board, place a layer of paper towels, about 5-6 towels thick. 
o Spread half of the tofu slices on top of the paper towels. 
o Top with another layer of paper towels. 
o Top with second half of tofu slices, and a final layer of paper towels. 
o Place a large, heavy hardcover cookbook or other heavy object on top and 

let sit in the refrigerator for a few hours to gently press the remaining 
liquid from the tofu. 

• When ready to bread and fry, remove the tofu from the refrigerator and line all 
slices on the cutting board, discarding all the paper towels. 

• Prepare the assembly line needed to bread the tofu: 
• In a small bowl, pour 3-4 Tablespoons Worcestershire sauce. 
• In a shallow dish, mix 3/4 cup corn starch with 1 teaspoon poultry seasoning 

and 1 teaspoon paprika, stirring to combine well. 
• Next to that dish, in a deeper dish, whisk 3 eggs with 1 Tablespoon Dijon 

mustard. 
• Next to that dish, in another shallow dish, mix 3/4 cup flour with 3/4 teaspoon 

salt, 1/4 teaspoon ground black pepper, 1 teaspoon paprika, and 3/4 teaspoon 
poultry seasoning, stirring to combine well. 

• Prepare a deep skillet by filling with 1 inch of vegetable oil and heating over 
medium-low heat. 

• While the oil heats, bread the tofu using the following process: 
o Lightly brush each side of each slice of tofu with the Worcestershire 

sauce. 
o Lightly coat each slice with the cornstarch mixture, shaking off the excess. 
o Dip the cornstarch coated slice into the egg mixture, shaking off the 

excess. 
o Coat each slice with the flour mixture, shaking off the excess, but coating 

well. 
o Line slices on a separate cutting board until they are all breaded. 

• When ready, slide slices into the hot oil in batches using a metal spatula (don't 
over-crowd the pan), cooking 2 - 3 minutes per side, or until both sides are golden 
brown and crispy. 

• Remove slices from oil and drain on paper towels, sprinkling lightly with a dash 
of salt. Continue to cook the remaining batches of slices in the same manner. 

• Serve with mashed potatoes and gravy, and any other desired vegetable.	  
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