VEGAN CHEESE

Vegan Nacho Cheese and Queso
INGREDIENTS

« Tcup carrots, diced large

+ Y5 cup water

. Y3cup olive oil

« 2teaspoons salt

« 1 tablespoon lemon juice (fresh is best)
« YA cup nutrition yeast flakes

Optional
« Yateaspoon onion powder
« Yateaspoon garlic powder
« Dash of cayenne
**For queso, add 1 cup chunky salsa

INSTRUCTIONS

« Boil the potatoes and carrots until soft.

« Blend potatoes and carrots together along with the rest of the
ingredients on high in a blender until the cheese is extremely
smooth.

** For queso, add 1 cup chunky salsa and stir until well
distributed

Store in refrigerator up to one week.

Uses: nachos, pizza topping, macaroni and cheese,
loaded baked potato.

Tofu Ricotta Cheese
INGREDIENTS

+ 2medium lemons, juiced

+ 12 ounce block extra firm tofu, drained
« 3 tablespoons nutritional yeast

« Y cup fresh basil

+ 1 tablespoon dried oregano

+ 3-4tablespoons extra virgin olive oil

« Yateaspoon salt

+ 4 teaspoon pepper

INSTRUCTIONS

« Combine all ingredients in large bowl.
« Stir until fully blended.

Uses: lasagna, cracker topping, pasta filling, pizza topping
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Tofu Feta
INGREDIENTS

12 ounce block extra firm tofu, small cubes
« Yacup olive oil
. 2tablespoons coconut oil, melted
« 2tablespoons lemon juice
« 1% tablespoon apple cider vinegar
« 1teaspoon salt
« Y teaspoon onion powder
« 1 teaspoon garlic powder

**Optional: Herbed Feta
+ 1 teaspoon dried oregano

« 1 teaspoon dried basil
« 1teaspoon dried parsley

INSTRUCTIONS

« Combine all ingredients, except tofu, and mix until
evenly combined.

+ Place tofu in container and cover with marinade.
+ Marinade in refrigerator overnight.

*** All ingredients may be blended in a blender to create a feta
spread.

KalamazooVALLEY"

community college





