
 

 

 
September 1st, 2015 Cooking Class 

Featuring 

Melissa Rakvica 

Owner of Fit-n-Fresh Catering 

  

 

 

Ingredients:  

 1 cup cashew cream 

 ¼ cup agave  

 ½ tsp. vanilla extract  

 1/3 cup refined coconut oil, warmed until liquid  
 
 

 

 

 

 

   

 

 

Whipped Cashew Cream 
Serves 16 (1.5 oz.) 

 

Directions:  

1. Blend the first 3 ingredients in a blender until smooth 

2. Then while the blender is still running add in coconut oil until emulsified  

3. Chill for about 2 hours before serving and pulse until smooth 

 

 

 


