Mac & Cheese Without Cashews
1 Cup cooked carrots
1 or ¾ Cup nutritional yeast flakes
 ½ Cup unbleached white flour
½ Whole wheat pastry flour or white whole wheat flour
1 Tablespoons onion powder
2 Teaspoons garlic powder
2 Teaspoons sea salt or salt to taste
¼ Cup fresh lemon juice, strained
¾ Cup cold pressed oil
4 Cups purified water
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Blend together until smooth. Pour over cooked macaroni elbows and bake at 350°F for 30-35 at minutes covered. Uncover and bake for another 5-10 minutes at 250°F or 300°F. Top with bread crumbs if desired.


