
 
 

Fettuccine Alfredo                                
 

Yield: 2-3 servings 
Pre-soaking of the cashews: overnight (the night before)  

Prep time: 20 minutes Cook time: 20 minutes 
 
Ingredients 
 
1 ¼ cups untoasted cashews (soaked in water overnight) 
8 oz (250gr) of your favorite egg-free fettuccine (or your favorite pasta) 
3 garlic cloves 
3 shallots 
½ -1 onion 
½ cup dry white wine + ¼ cup 
1 cup vegetable broth 
2 tablespoons nutritional yeast 
1 tablespoon dried onion powder 
2 tablespoons olive oil (divided) 
A pinch of nutmeg 
A pinch of pepper 
1- 1¼ teaspoon sea salt 
2 tablespoons flat leaf parsley very finely chopped 
 
Some of our almond ‘parm’ for serving (optional) 
 
 
Directions 
 

1. In a blender, combine the soaked and drained cashews, ½ cup white 
wine, vegetable broth, nutritional yeast, dried onion powder, 1 
tablespoon of the olive oil, nutmeg, pepper and salt. 

2. Blend until completely smooth, adding more broth as needed until 
you achieve a creamy consistency. Rub the mixture between your 
fingers to make sure no grains remain. 

3. Cook the pasta according to package directions.  
4. While the pasta is cooking, sweat your onion and shallots in a skillet 

over low heat until translucent and fragrant. 
5. Add the garlic and sweat for two more minutes until the aroma is 

released. 
6. Raise the heat, and deglaze your pan by adding the remaining ¼ cup 

of wine.  
7. Once the liquid has evaporated, add the sauce from your blender. 



8. Lower the heat, add the parsley and warm up the sauce. If the 
consistency is too thick, thin it out slightly with some more veggie 
broth (or water). Taste and adjust for seasoning if needed. 

9. Add your cooked and drained pasta to the pan and toss. 
10.  Serve topped with some more fresh parsley and our almond parm, 

some freshly ground pepper and a drizzle of olive oil. 


