
VEGAN MAYONNAISE (CASHEW DRESSING)

RECIPE OF THE WEEK: Affordable Wholefoods

This weeks recipe comes from food blogger Nat Russell. A deliciously wholesome Vegan Mayonnaise
made from cashew nuts and a staple condiment for the ‘vegan’ at heart.

 

Ingredients:

1 cup natural raw cashews

2 tablespoons apple cider vinegar

3 tablespoons lemon juice (half a medium lemon)

1 teaspoon quality dijon mustard

1/2 cup quality olive oil

2/3 cup water

Salt & pepper to taste

 

Method:

Soak the cashews in a bowl of water for a couple of hours or overnight.
Strain the water from the soaking cashews and rinse. They should be soft and plump.
In a blender, nutri-bullet or thermomix, add all your ingredients but just half of the water in the
ingredients (the other half will only be added if it is needed in terms of thickness).
Blend all of your ingredients stopping from time to time to scrape down the sides until the mix is
thick and creamy.
Add the extra water if needed until you get the consistency you like.
Pour into a glass jar and store in the refrigerator. Enjoy as a dipping sauce or side for any meal.

 

https://dev.affordablewholefoods.com.au/blog/recipes/dressings-dips-sauces/vegan-mayonnaise-cashew-dressing/
https://dev.affordablewholefoods.com.au/shop/raw-cashews/
https://dev.affordablewholefoods.com.au/shop/celtic-salt/
https://dev.affordablewholefoods.com.au/shop/peppercorns-black-250g/
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