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Betty Wang's Non-dairy Cheeze Sauce

Place in blender:

1 cup water




1/2 C cashews

Blend until liquefied. Add:

1 ½ teaspoons salt

3 Tablespoons cornstarch

1/3 cup flour


¼ cup lemon juice

1 4-ounce jar pimentos, drained

½ c nutritional yeast flakes (or to taste)

Blend together until smooth. Then add:

2 cups water

Blend until water is mixed in. 
At this point you can do one of two things:

1. Pour into saucepan and cook on low heat, stirring constantly until sauce is thickened. Serve on Nachos, quesadillas, pizzas, macaroni, or as a dip for raw veggies.
2. Store in a sealed container for up to 2 weeks in the refrigerator until ready to serve. Then follow steps in number 1. 

Cheeze Sauce works best if eaten just after it is thickened.
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