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For fhe cream:

100 gr of raw cashew nuts, soa ked in
boiling water for at least 10 minutes

100 ml of water ‘
Salt and black pepper to taste
11sp of garlic powder

11sp of turmeric powder

- For therest:

1tbsp of oll S

- 50 groftofu, diced

120 gr of cooked spaghetti
'Parveggio for the topping






» Add the cream ingredients in a high speed
blender and blitz until smooth
-» In a hot pan, add oil and cook the tofu cubes
until golden brown, around 3 minutes
* Now add in the cooked spaghetti and pourin
~ the cashew cream _ |
« Cook for another minute and serve

o Sprinkle with Grated Parveggio
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We travel
around the world.
Let's discover

ITALIAN CUISINE!



.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie




