
 

 

 

 
September 1st, 2015 Cooking Class 

Featuring 

Melissa Rakvica 

Owner of Fit-n-Fresh Catering 

  

 

 

Ingredients:  

 2 cups cashews  

 14 oz. coconut milk 
 

 

 

   

 

 

Savory Cashew Cream 
Serves 16 (1.5 oz.) 

 

Directions:  

1. Soak 2 cups of rinsed cashews for at least 4 hours or overnight 

2. Drain cashews and cover with coconut milk, then place in blender 

3. Blend on high until a smooth paste forms; strain through a sieve if you would like it 

smoother  

 


