



	Directions 2: 1. Preheat oven to 350 degrees.

2. Pour boiling hot water over the cashews in a bowl or 
measuring dish.

3. Let the nuts soak for about 5 minutes. 

4. Drain the cashews and add to a blender, along with the fresh 
water, lemon juice, nutritional yeast, turmeric, garlic powder, salt and vegan cheese.

5. Blend until smooth, 3-5 minutes.

6. Mix the breadcrumbs, butter and paprika in a small bowl.

7. Drain noodles and add to a oven-safe dish 

8. Pour in the cheese sauce and stir until the noodles are coated.

9. Sprinkle breadcrumb mixture over top and back for 15 minutes. 
	QTY 2: 1 1/2 c. 
2 c.
3 tbsp.
1/2 c.
1/4 tsp.
1/2 tsp.
1 1/2 tsp.
1 16 oz. bag
12 oz. 
1 1/2 c.
4 tbsp.
1/4 tsp.
	Ingredients 2: Raw cashews
Water
Lemon juice
Nutritional yeast
Turmeric
Garlic powder
Salt
Shredded vegan cheese
Elbow pasta
Panko breadcrumbs
Melted vegan butter
Smoked paprika
	Cook time 2: 10 min.
	Prep time 2: 10 min.
	Servings 2: 6-8
	Directions: 1. __________________________________________________________

2. __________________________________________________________

3. __________________________________________________________

4. __________________________________________________________

5. __________________________________________________________

6. __________________________________________________________

7. __________________________________________________________

8. __________________________________________________________

9. __________________________________________________________

10. _________________________________________________________
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	Nutrition 2: Calories: 304kcal | Carbohydrates: 41g | Protein: 11g | Fat: 11g | Saturated fat: 2g | Sodium: 443mg | 
Potassium: 309mg | Fiber: 3g | Vitamin C: 2mg | Calcium: 18mg | Iron: 2mg
	Nutrition: Calories: 00kcal | Carbohydrates: 00g | Protein: 00g | Fat: 00g | Saturated fat: 00g | Sodium: 00mg | 
Potassium: 00mg | Fiber: 00g | Vitamin C: 00mg | Calcium: 00mg | Iron: 00mg
	Recipe Title: Recipe Title


