KATHY’S  CASHEW PIMENTO CHEESE SPREAD        ​​
¾ c. rinsed raw cashews  
¾ c. water 

¾ c. diced pimentos (or fresh red peppers) 

½ c. Nutritional Yeast flakes 

1 tsp. salt 

2 tsp. onion powder  (or 1/2 fresh onion)
1 tsp. garlic powder (or 2 cloves fresh garlic)
¼ c. fresh lemon juice 

¼ c. dry rolled or quick oats 
Directions: 

Blend first four ingredients until very creamy. Add remaining ingredients and blend until smooth. Pour into saucepan and stir constantly over medium heat until thick. 

(A wire whisk works well.)    Eliminate oats for a thinner sauce.   Keeps  one week in frig

