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Vegan Cilantro Pesto

Madewith cashews, lemon juice,and garlic, this Vegan Cilantro Pestoiis both
delicious and healing Enjoy some as adipwith crackers, atopzoodles or pasta,
or add adolloptoyour salads and bows.
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.o Prep Time 10 minutes
ﬁ Total Time 10 minutes

T‘ Servings 1 cup
& Author Mindy

Ingredients

e 2 cups packed cilantro

e 1/3 cupraw cashews

e 1/4 cup extra virgin olive oil

e 1/2lemon juiced (about 1 thsp.)
e 1med.garlicclove

e 1/2tsp.seasalt

Instructions
1. Addthecashewsintoafood processor outfitted with S-blade.
Processuntilthe nuts are brokendonefinely.

2. Addthecilantro,lemonijuice,garlic,and seasalt tofood processor.

Process and slowly pour the olive oil in through the top. Youmayneed
toscrapethesides downwithaknifeacoupletimestogetallthe bits
brokendownevenly.

3. Storeinamasonjarinthefridge untilready toenjoyforuptoaweek.

Recipe Notes

If at all possible, try touse organic cilantrofor thisrecipe. Cilantrocanbea
very powerful healingfood, and using organic clantrowill help you get the
most healthbenefits.
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