VEGAN WHITE LASAGNA SOUP
Cashew Cream

1 
Cup Raw cashews, soaked

1 
Cup Vegetable broth

1 
Tablespoon Lemon juice


Pinch of Salt and pepper

For the Rest of the Soup

1 
Tablespoon Olive oil

6 
Cloves Garlic, chopped

½
a Sweet onion, chopped


Juice of 1 Lemon

6 
Cups Vegetable broth

2 
Teaspoons Italian seasoning

¼
Cup Nutritional yeast

2 
Teaspoons Agave syrup

8 
Lasagna sheets


Salt and Pepper to taste

1. The cashews need to be soaked for 6-8 hours. Overnight is great! If you are in a pinch, you can soak the cashews in boiling water for about 15- 30 minutes.

2. Once you are ready to make the soup, make the cashew cream first. Drain the soaked cashews and add them to a blender with the rest of the cashew cream ingredients. Blend on high, scraping down the sides as needed until the cream is super smooth and velvety with no texture. This may take a few minutes. Set this aside.

3. Now, in a large soup pot, heat the olive oil on medium high. Then add the garlic and onions to the pot. Saute, reducing heat as needed until the garlic and onions are slightly caramelized. This may take 5-10 minutes.

4. Then add the lemon juice to the pot and scrape any bits of garlic and onion off the bottom. 

5. Next, pour in the vegetable broth, and whisk in the Italian seasonings and nutritional yeast and agave.

6. Now, pour all the cashew cream you made into the pot and whisk to combine everything. 

7. Season with a few pinches of salt and pepper. Bring to a simmer.

8. Next, break the lasagna sheets into about 1-2 inch pieces. Then add them to the soup. 

9. Simmer, stirring frequently until the noodles are al dente. Check your package for timing. 

10. Once the noodles are done, taste and adjust seasoning. I needed to add more salt. 

11. Serve immediately. I like to add some spinach or greens to my bowl and pour the soup over so my spinach doesn't get over cooked! Top with fresh herbs! 
Prep Time 15 mins 


Cook Time 15 mins 


Total Time 30 mins

 

Servings: 6








Lauren Hartmann
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RHONNA

October 20, 2018 at 8:25 pm

I just made this and I want to cry… when I was vegetarian I used to make this amazing but dairy-laden Moosewood white lasagna, and this tastes exactly like that!! Plus it’s so freaking easy. Thank you so much 

BECKY

October 21, 2018 at 7:43 pm

I made this today and was a little skeptical of the cashew cream as I’ve had bad experiences in the past. This is absolutely delicious! It blows my mind that the cashews, vegetable broth, and lemon juice made such an incredible, creamy sauce. Bravo, lady. Bravo! I’ll be sharing with both my vegan and non-vegan friends.

This was SO Good! I have used cashew cream sauce before and although I love it, I was a little skeptical how it would work in this. This is my new favorite dish and my husband even liked it! He isn’t much for my vegan adventures but he could get on board with this recipe. I added crushed fennel, and fresh herbs (rosemary, sage, thyme). Amazing.

LUISA BECKMAN

November 21, 2018 at 1:34 am

I can’t even. This soup is amazing and it will be in my rotation ALL winter long! I’m a new vegan (3 months strong!) and this was my first time making cashew cream…it’s such a game changer for me and my soup game.

That being said, I made a few changes (but I still give 100% credit to the author for the deliciousness!) I made the cashew cream the night before. I added finely chopped zucchini and cremini mushrooms when the onions were almost done. I also added carrot shreds, canned corn I added about 2 tsp more nooch than required b/c I didn’t want to put that tiny amount away and that was all that I had left. I think the reason that people find the soup to be so thick is b/c the cashews thicken the soup as it cooks. So, I added about 1.5 cups extra water and seasoned appropriately.

thanks for this fantastic recipe! My kids ate 2 heaping bowls each. Next time I’ll be doubling it!

Question…has anyone tried to freeze this and if so, how did it reheat?

LISA

December 4, 2018 at 2:02 am

Made this tonight. It was excellent! I had to use campanelle pasta because it was all I had and it at least had lasagna’s traditional ruffled edge. I altered it as follows: added 1/2 teaspoon garlic powder, a pinch of red pepper flakes, about a teaspoon of fennel seeds, two large handfuls of both baby spinach and carrot matchsticks, about 1/4-1/3 cup of julienned sun dried tomatoes and next time I will add a small amount of cooked cannellini beans. It was very hearty and well loved by even the skeptics. Thank you for this recipe!

