The Best Cashew Cheese Sauce

Yield: 4 cups

2 cups organic raw
cashews

1 tablespoon olive oil
1/2 medium onion, chopped
2 cloves garlic, minced
1/4 teaspoon salt

1/4 teaspoon pepper

2 cups vegetable broth,
divided

1 tablespoon nutritional
yeast

paprka (optional)
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Preparation Time: 15 minutes
Cook Time: 10 minutes
Rinse the cashews in cold water. Drain.

Place the cashews in a large bowl. Add enough
water to cover by three inches. Cover and let
stand overnight.

In a large skillet, heat the olive oil over medium
heat. Add the onion. Cook and stir until tender,
4 to 6 minutes. Add the garlic, salt and pepper.
Cook for 1 minute longer.

Add 1-1/2 cups of broth. Bring to a boil. Reduce
the heat to a simmer.

Drain and rinse the cashews, discarding the
liquid. Add the cashews to the skillet. Heat
through. Transfer the mixture to a blender.

Add the nutritional yeast. Cover and process
until puree'd, adding enough remaining broth to
achieve the desired consistency.

If desired, sprinkle the sauce with paprika.

This is a tasty vegan
substitute for creamy
cheese sauce. It does not
reheat very well, so use it

up.
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