VEGAN CREAMY SMOKEY BALSAMIC MUSHROOM PASTA
1 
Cup Raw cashews, soaked

1 
Cup Vegetable broth

2 
Tablespoons Nutritional yeast

1 
Tablespoon Lemon juice

1 
Tablespoon Olive oil

4 
Cloves Garlic, chopped

10 
Ounces Mushrooms,sliced (I used baby bellas)

2 
Teaspoons Liquid smoke

1½
Tablespoons Balsamic vinegar

16 
ounces Pasta


Salt and Pepper to taste

1. You need to soak the cashews for 6-8 hours or overnight. Or if you are in a pinch, soak them in boiling water for 15-30 minutes. 

2. When you are ready, boil water for the pasta and cook the pasta according to package instructions. Drain when it is done. 

3. While the pasta is cooking, make the cream sauce. Drain the cashews you soaked and add them to a blender. Then add the veggie broth, nutritional yeast, lemon juice and a few pinches of salt and pepper. 

4. Blend on high, scraping down the sides as needed, until completely smooth. This may take a few minutes. Set aside. 

5. Now, in a non stick or cast iron skillet, heat the olive oil (or you can use a splash of veggie broth for an oil free option) on medium high. Now add in the garlic and mushrooms. 

6. Saute the mushrooms and garlic for about 3-4 minutes, reducing heat as needed until the mushrooms release their liquid and begin to brown. Season with a few pinches of salt and pepper. 

7. Then, add the liquid smoke and balsamic. Continue to saute until the mushrooms are nice and brown and coated in balsamic. Remove from heat. 

8. Now, once the pasta is drained, return it to the pot you cooked it in. Then pour the cream sauce into the pot and toss the pasta in the sauce. Then add the mushrooms. 

9. Taste and adjust seasoning, you may need a bit more salt and pepper. Serve immediately. 
Prep Time 10 mins

Cook Time 20 mins
Total Time 30 mins

 

Rich and delicious cream sauce tossed with pasta and topped with smokey balsamic mushrooms. 

Servings: 4








 Lauren Hartmann

