Cashew Bread
Source: https://www.yummly.com/#recipe/Cashew-Bread-1941402

Ingredients:

o 3 cups cashew flour

« 3/4 teaspoon baking soda

o 1/2 teaspoon sea salt

o 3 eggs, separated

« 1/2 tablespoon apple cider vinegar

o 1 cup yogurt, or replace with dairy-free milk

o 1/2 cup apple juice

Directions:

1. Preheat your oven to 300°F/150°C on a convection setting. It bakes faster in a
convection oven, but a regular oven setting will work as well.

2. Line your loaf pan with parchment paper.

3. Grind the cashews in a food processor or high-speed blender to create cashew flour.
You may have a few small grains of nuts left, but try to get it as fine as possible
without turning the flour into cashew butter.

4. Blend the salt, baking soda and cashew flour together in bowl.

5. Add the egg yolks, vinegar, yogurt, and apple juice to the flour mixture, and blend
well.

6. Beat the egg whites and salt until stiff peaks form.

7. Fold egg whites into the dough batter.

8. Pour the batter into the loaf pan and bake for about an hour or so. Smaller loaves will
bake faster. The smaller loaves may take a bit less time, and the larger loaf may take a
bit more time.

9. To test if the bread is fully baked, insert a skewer, or something similar, into the
center of the bread. It should come out clean.

10.Cool, slice, and enjoy. Store at room temperature, covered, for a few days, or in the
refrigerator for a week. Kendall says it can also be stored in the freezer for about 3
months.

Note: Makes 1 large loaf, or two small loaves. I use a 9 x 4.5 inch glass loaf pan for one large
loaf, and for two small loaves, I use two Magic Line pans, which are 3.5 x 7.5 inches. Also,
you can double this recipe easily to make 2, 3, or even 4 loaves of bread, depending on the
size of your loaf pans. If you make one large loaf, convection baking seems to bake the bread
faster — otherwise adjust the time accordingly because it can take a large loaf another 10
minutes or so to finish baking.



