
Raw, Dairy-Free Nacho Cheese

Active Time: 20 minutes | Total Time: 20 minutes | Serves: 16

Nutrition Information Per Serving

204.8 calories, 4.54 g carbohydrate, 2.56 g fiber, 1.98 g NET carbs, 2.3 g protein, 21.32 g fat

Ingredients Preparation

3 tsp(s) coconut aminos

1/4 tsp(s) sea salt

4 Tbsp(s) fresh lemon juice

1 tsp organic cayenne pepper

1 Tbsp organic turmeric

16 ounce(s) raw macadamia nuts

1 tsp mustard powder

1 cup spring or filtered water

1. Add macadamia nuts, lemon juice, coconut
aminos, sea salt, turmeric, mustard powder and
cayenne to a VitaMix or blender.

2. Slowly pour water into food processor or blender
while processing to reach desired consistency.

3. Serve with crudit&eacute;s or drizzle over
broccoli, cauliflower, and asparagus.

4. Store in an air-tight container for up to three days.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


