Grilled Tofu with Coconut Curry Sauce

Mix in small saucepan.  Heat to boil over medium heat.  Lower to simmer 

stirring occasionally until it thickens, about 10 minutes:

14 oz unsweetened light coconut milk

¼ cup smooth peanut butter

2 Tb brown sugar

1 Tb curry powder

1 tea ground coriander

1 tea salt

¼ tea ground red pepper

Juice of 1 lime

Slice tofu into ¾ inch thick slices.  Lightly coat each slice with olive oil spray. Season with salt & pepper.

Grill 3 minutes per side.  

2 pounds firm tofu

Place on plates and top with curry sauce and green onion.

4 green onions (scallions), thinly sliced

