THOUGHTFUL COOKING WITH TINA

Easy Vegan Baking Butter with Cashew Nuts & Cacao

Butter (DF)

SERVES 12 TBSP - 10 MIN - DAIRY-FREE

A smooth vegan baking butter made from cashews, olive oil and cacao butter — creams like softened dairy

INGREDIENTS

200 g cashews, soaked 4—6 hours then
drained

40 g extra virgin olive oil

40 g organic cacao butter, melted

4 thbsp warm almond milk

1% tsp apple cider vinegar (or white wine
vinegar)

Y2—¥ tsp fine salt (optional)

1 tsp vanilla paste (optional)

ALLERGENS
Nuts (Cashews)

~125.0 kcal - Protein

butter, and takes ten minutes to make.

METHOD
1. Soak the cashews in warm water for 2-3 hours, or overnight in
cold water. Drain well.

2. Add the soaked cashews, olive oil, melted cacao butter, vinegar,
salt and almond milk to a high-speed blender.

3. Blend until completely smooth and silky.

4. Transfer into a jar and refrigerate for at least 5 hours or
overnight. By morning it will firm into a spreadable “butter”.

5. The butter can be preserved in a clean jar, in the fridge for
approximately 5 days.

PER SERVING - estimated
~1.0g - Fat~120g - Carbs~3.0g - Fibre~0.3g
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