< [NCRE
NACHO CHEESE 2 Y CUpS ﬁl’reid!wgrp D}ENTS

. cc ' v, Chia seeds
Makes 2 CUpS <Erve warm Or cold & Tbs nutritional veast

Y) 2 Tbs of g|u+en ee flowr (used corn)
I 2 Tbs starch (used corn)

2 Tbs garlic

2 ’rsp onion @Wde\r or gmnules

| 1 Jrsg fagpn

l ’rsp ea salt

Y% TSp cavenne pepper

5 drops Tabigf sauce

2 Tb non-dairy butter
| Tbs rice vinegar or Iemonj'uice (used Iemonjuice)
Chives for Jropping

METHOD

%\EH e KS ,,Z %+ al the in?redien’rs in a blen;iler.h )
. Then powr info a sauce pan, and whis
E@U(PMENT over low 0 medium MeaJrPunJril thick. Do not
Blender leave it or it wil stick o the bottom of the
Sauce pan pot. It wil thicken more once removed
Stove Trom the heat, and cooled.
Wooden spoon 3. Refrigemfe and before serving add some S0
Fridge chives for colouwr and umimy goodness. %&5
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