Vegan Feta Cheese

The Green Cutting Board
Ingredients


¼ c olive oil 


¼ c water 


½ c white wine vinegar 


2 tsp sea salt 


1 pound firm tofu - solid block cut into 1” cubes, drained
Place everything but the tofu in the bowl and whisk together. Add tofu, stir, and let sit for at least an hour, refrigerate covered overnight is better. Make certain all the liquid is absorbed or drain any excess.
You ca add basil, oregano, course ground black pepper and substitute red wine vinegar for an herbed version found in delis but for desserts and original Greek dishes the feta should be the original version, dry and salty without herbal overtones. 

