ing-vegan-baked-ziti/
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IENTS

_zﬁ.wmm\om cup (120g) cooked, peeled and mashed potato (I used gold potato)

+ 1 cup (145g) raw cashews (see Notes)

+ 3/4 cup (180g) water

* 2 tablespoons (30g) fresh lemon juice

»1teaspoon garlic powder

+ 11easpoon fine salt

11b ziti or penne pasta (use gluten-free if needed)

4 cups (960g) anpmﬁbmgcb@ Make sure to use a smooth sauce,
* 2 tablespoons Italian seasoning

1 cup (25g) fresh basil leaves only, finely chopped
1/4 -1/2 teaspoon red pepper flakes (

optional only if you want a spicy kick) .
1 batch QBEEEEEEBDEPQE (Do not pre-bake it as recipe instructs. )
INSTRUCTIONS (Preheat oven to 400 degrees F.)

1) Have pizza sauce ready to go. If usin .

2) Cook the pasta until al dente, makin
the oven. If cwmsm_m_c"o?:om. k
y.

g sure to salt the pasta water well. Be careful not to overc
eep in mind that gluten-free pasta tends t
directions carefu

0 COook faster
3)While the pasta’is cooking, make the creamy garlic lemon cheese sauce first. It you don't have 3 high-powered blender, soak
the cashews overnight or bolil them to get them really soft. Drain, rinse and roceed. Add the cooked and peeled, mashed potato
(measuring 120 grams) 1o a high-powered blender or food processor. Add the cashews, water, lemon juice, garli
salt and blend until 109 QmmSw and smooth. mowmmm the sides as needed
m mﬂm_% the cooked pasta, rinse br U

0

C powder and
iefly. Add to a HUGE bowl (or pot) to mix everything.
t m__mmﬂ_m bowl, add the pizza/marinara sauce, Italian s . mo
well unti .

easoning, chopped fresh

ook, as it will still cook some in
and can turn mushy, so follow the box

This makes a TON!
asil and red Pepper flakes (if using). Stir

: oughout, while |e
. armesan cheese mixture a| over th
wonderfyl NS%.. m* o:mmmm lemon flavor!

poonfuls showing on top.
S amazing color, texture and 3

for 15-20 minutes until you . .

asy to spot) and the top is tur 3 bregyoaa. waging throu
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ning golden brown Mine was perfect % he sides (lused a

. .@_mmm Casserole dish, sg this w
83_:_.:8. Top with ‘extra fresh basil_ if desired. a8
e e o i g

y in. You just want to stir from the



