BEST VEGAN ALFREDO SAUCE EVER...... (Great for Fettuccine Alfredo) 

Serves 4-6

Sauce

1/2 cup raw cashews 

1 1/2 boiling water 

1 tsp fresh lemon juice 

1 garlic clove or garlic powder
1 Tbs. Onion powder

2 Tbs. parsley

½ c  nutritional yeast 

Salt and Pepper to taste (I use Herbamare) - I add abour 1/2 tsp

1 pk. Silken tofu

 

Process cashews in a blender until ground (about 1 minute). Carefully add the water and blend for two minutes. Add the rest of the ingredients until well mixed. Add to pasta or favorite recipe. I like to serve it over fettuccine and top with cooked broccoli/cauliflower and baked Soy Curls. You can make the sauce ahead of time for a super quick dinner.  Great over raw zucchini pasta
