Cashew Cream Sauce

Ingredients

· raw cashews

· water for soaking

· sea salt for soaking

· other flavoring ingredients

1. Soak raw cashews - about 2 cups per batch. Soak overnight, but at least 4-6 hours. Add a pinch of salt and enough water to cover the cashews by at least an inch - since the water will absorb into the nuts.

2. When you are ready to make the sauce, add the cashews, soaking water (a little at a time until the desired consistency is reached) and add-in flavors such as some spice and at least one acid like lemon juice or apple cider vinegar.

