w done it again.
e as it sounds,
G-‘y and Seraphina Landg-
rebe have produced
_another tofu cookbook that
MSome of the great-
est omical delights
hmhﬁthedmnertable
“Tofu at Center Stage,”
the second of the Landg-

“efforts, is an assort-
t of 75 recipes that
s with an instant low
alorie dip (tofu, yogurt
and mun soup mix) and
end with Tofabala, a cream
“cheese crust filled with a

rich combination of tofu, pes

nuts and dried fruit. In
between are directions for
dishes that will make an
Mt of the first-time
tofu cook and will convince
the purest that tofu is the
really the only food to eat.
Like its predecessor
“Tofu Goes West,” ‘“‘Tofu
at Center Stage” recipes
are simple, clear and easy
to follow. Recipes in the
new. _book are arranged
ng to 'preparation
hme in each section. For
ple, a recipe for a
quick and tasty egg salad
the Frozen Tofu

Meatless Turnovers” and
an elaborate ‘‘Thanksgiv-

ing Pumpkin Bake” that ding?

uses a whole baked pump-
kin stuffed with tofu, rice,
water chestnuts, cheese,
the pumpkin pulp, eggs and
spices.

There are suggestions for
all palates, including meat-
eaters. This time, Landg-
rebe went beyond the occa-
sional teaspoon of beef
boullion in Tofu Goes West,
and incorporated a full
chapter on fish and another
section featuring beef reci-

“It "will go almost any
place,” said Landgrebe,
“That’s the beauty of it,
tofuis so bland.

Landgrebe developed

practically all of the reci-
pes contained in the
recently published volume,
and through his efforts to
write the second cookbook,
he has evolved to the role
of chef in the Landgrebe
household. /

cooks anymore,” he said.
She illustrated both books,
and works as a professional
photographer and teacher.

yod readln for tofu lovers

resist trying ‘“Mockamole”
or “Gingered Nectar Pud-
?11

“Most of the titles are
simply off the top of my
head, and the recipes are

pure inspiration,”’” he
explained. ‘‘They just
come.”

Once inspiration struck
Landgrebe, his toughest
critics appeared — at the
dinner table. With his wife,
son Junauro and daughter
Oradona would rate Landg-
rebe’s creations, on a scale
of one to ten.

“Oh, they have a lot of
fun with that one,” he said
with a wide smile.

Next, recipes would be
sent to the publisher, Fresh
Press, where a group of
tasters would prepare and
sample Landgrebe’s tofu
dishes.

Most recipes were
accepted, but some were
returned with poor com-
ments. Landgrebe said he

- would occasionally abandon
“Seraphina hardly ever

the recipes, but there were
several “that I just couldn’t
see why they wouldn’t
work. So I kept after them
until they were what I

chapter, and is followed by ~ Besides beautiful recipes, wanted.”

dishes that
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become more the titles are enough to mmmm

ontotudusmt

necessarily have to consist
of stir-fry recipes. Landg-
rebe explained he and his
family ‘‘are international-
we move around a lot with
our tastes in food.” Besides
American dishes, there are
Mexican, Italian, Indian,
African and Polynesian-
type tofu recipes. There are
even directions to make a
‘‘Chili-Jack Souffle’’ for
those who want an Oriental
food to use in a Mexican-

flavored dish prepared in
the French method. :

With the exception of
canned tomato sauce, just
about all of Landgrebe’s
recipes feature fresh, whole
foods. Many fruits and veg-
etables are grown locally,
and dishes that feature sea-
sonal foods often suggest
substitutions when the
produce isnot available. .

For some, the thought of
tofu is still intimidating.
True, eating tofu is the in-
vogue thing- to do, but a
number of people get no
further than purchasing the
little plastic carton, taking
it home, allowing it to sit in -
the refrigerator until past

the expiration date, then.

throwing the unopened

cake of stuff floating in that
tub of water remains a
mystery.

Landgrebe said, ““A lot of
people say they hate it
before they’ve tried it. With
“Tofu Goes West” I hear

: all vﬂ time about converts

Lthatway" :

t&m m mve tofu-based
‘meals because of family
members,

ﬁd ‘the “lie by m?é—
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Gary Landgrebe, wgth his wife, is the author of another tofu cookbook.






