
TOFU MARSALA 
 
This is one of those recipes that's perfect for convincing friends 
and family members that not all vegan food is salad and raw 
veggies! We love that this recipe for lots of reasons, but most 
of all because tastes just like the original recipe and it’s 100% 
dairy-free! 
 
1 14 oz package extra firm tofu 
3 tbsp all-purpose flour  
1 ½ tsp fine kosher salt, divided 
½ tsp black pepper, divided 
5 tbsp vegan butter, divided 

8 oz cremini mushrooms 
4 oz shiitake mushrooms 
1 yellow onion, diced 
2 cloves of garlic, minced 
¾ cup marsala wine 
1 ½ cups vegetable broth 
¼ cup cashew cream 
¼ cup chopped fresh parsley 
2 tbsp chopped fresh thyme  
6-8 oz cooked pasta, like linguine, fettuccine or pappardelle 
 
INSTRUCTIONS 
Drain tofu and pat dry. Wrap in a clean towel or paper towel and set something heavy on top, 
like a cast iron skillet or a few cookbooks. Press for at least 30 minutes (or up to 2 hours if you 
have time). Slice tofu into ¼” thick slabs.  
Stir together flour,  ¾ tsp salt, and ¼ tsp pepper in a small, shallow container.  Lightly dredge 
the tofu pieces in the flour mixture.  
Preheat large non stick fry pan over medium heat. Add 1 ½  tbsp of butter.  Pan fry tofu for 4-5 
minutes on one side, until golden brown. Add another 1 ½ tbsp of butter to the pan and carefully 
flip the tofu, cooking for another 5 minutes until both sides are crispy and browned. Remove 
from pan and set aside. 
Add remaining 2 tbsp of butter to the pan with onions. Sauté for 4-5 minutes, then add garlic 
and mushrooms with 2 tbsp of vegetable broth. Increase heat to medium high and cook until 
mushrooms are softened and lightly browned, stirring frequently. Season with remaining salt 
and pepper. 
Meanwhile, cook pasta in salted water until al dente. (We generally use 1 tsp of salt for every 4 
cups of water.)  
Add marsala wine to the mushrooms and increase heat to medium high. Simmer for a few 
minutes, then add broth, cream, parsley and thyme. Let simmer for 5-7 minutes to thicken and 
reduce, stirring occasionally. Add tofu cutlets and simmer for a few more minutes until sauce 
reaches desired consistency. Serve hot over pasta.  



 


