Grilled Indian-Spiced Vegetables & Tofu for Two
Ingredients:

1 red bell pepper, stemmed, seeded and quartered
2 large portabella mushrooms, stems removed
4 – 6 whole spears asparagus
4, ¼ “ slices extra firm tofu

2 tablespoons grape-seed or other vegetable oil

2 tablespoons lemon juice

1 tablespoon coriander powder

1 tablespoon cumin powder

1 tablespoon honey

¼ teaspoon salt

¼ teaspoon ground, black pepper

1 large or 2 small cloves garlic, minced
Preparation:

Whisk together the oil, lemon juice, spices, honey, salt, pepper and garlic into a marinade. Let the vegetables and tofu marinade in the mixture at least an hour, if not overnight in the fridge.

Grill over medium-high heat or broil the marinated vegetables and tofu until charred to your liking, brushing with more marinade as they cook and flipping halfway through one time.
