Cashew Parm

Ingredlents

1 cup unsalted raw or roasted cashews
Y cup nutritional yeast

2 Thsp onion powder

2 Thbsp garlic powder

1/8 tsp salt

1/8 tsp pepper

Instructlons

1. Food process ingredients until fine consistency is achieved.
2. Refrigerate in air tight container for up to 1 month.
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