
 Warm Nacho Dip 

1 CUP  RAW CASHEWS 
1 CUP PEELED CARROT 
2 TABLESPOONS NUTRITIONAL YEAST 
2 TABLESPOONS FRESH LEMON JUICE 
1 GARLIC CLOVE 
1 1/4 TSPS SEA SALT 
3/4 TSP CHILI POWDER 
1/2 TSP ONION POWDER 
1/4 TO 1/2 TSP CAYENE PEPPER 
OPTIONAL 

I N GRED I ENTS

I N S TRUCT I ONS

Preheat the oven to 400 degrees F and lightly grease a cast iron pan or casserole dish. 

Make the Cheese Sauce 
Place the raw cashews in a medium bowl and add water to cover.  Set aside to soak for 
at least 2 hours or overnight.  Drain and rinse the soaked cashews.  Place the carrots in 
a small saucepan and add water to cover.  Bring the water to a boil and cook the carrots 
fo 5 minutes or until just fork-tender and drain.  In a blender, combine soaked and  

.

You'd never know there isn't a lick of dairy or oil hiding in this mouth watering hot- 

out of the oven dip!This recipes requires soaking time of at least 2 hours or overnight. 

Serve with tortilla chips or toasted pita triangles. 

1 CUP CHUNKY MARINARA SAUCE 
1 CUP FINELY CHOPPED SWEET 
ONION 
2 TO 3 BIG HANDFULS ROUGHLY 
CHOPPED BABY SPINACH 
1/3 CUP CRUSHED CORN CHIP OR 
BREAD CRUMBS 
1 TO 2 FINELY SLICED GREEN ONION 

Cheese Sauce Dip

drained cashews, cooked carrots, nutritional yeast, lemon juice, garlic, 
salt. chili powder, cayene (if using), and 2/3 cup water and blend until 
smooth, addin a splash of water if needed.  Pour the sauce into a large 
bowl.



 Warm Nacho Dip 

To Make the Dip 
Stir the marinara sauce, onion, and spinach into the cheese sauce until fully combined. 
Spoon the sauce into the prepared dish and smooth out, and sprinkle the top evenly with 
the crushed corn chips. 

Bake for 25 to 30 minutes, uncovered, watching closely toward the end of the cooking 
time to make sure the corn chip topping doesn't burn.  Garnish with the green onions if 
desired.  Serve Immediately 

Reheat leftovers in the oven at 400 degrees F for 10 to 20 minutes or until just heated 
through.  Store the dip in an airtight container in the fridge for 3 to 5 days. 
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