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Vegan Scalloped Potato Bake
• 1/2 cup (70g) raw, unsalted cashews
• 2 tablespoons extra-virgin olive oil
• 2 cups (500g) diced yellow onion
• 1 tablespoon minced garlic (3 cloves)
• 1 teaspoon natural salt, plus more to taste
• 2 cups (480ml) Massel Concentrated Liquid Vegetable Broth
• 3 tablespoons nutritional yeast (savory yeast flakes),
plus more to taste
• 1 tablespoon fresh lemon juice, plus more to taste
• 1 tablespoon finely chopped fresh thyme
• 1/4 teaspoon freshly ground black pepper
• 1 large head cauliflower, cut into florets and steamed
• 4 pounds yellow potatoes (10 medium potatoes),
peeled and sliced into 1/8-inch rounds
• 1/2 cup (70g) toasted pine nuts
• 1/2 cup (24g) finely chopped flat-leaf parsley
1. Cover the raw cashews with boiled water, and allow soaking for 10 minutes, then drain. Discard
the soaking liquid. Set the soaked cashews aside.
2. To make the sauce, heat 2 tablespoons of the olive oil in a shallow saucepan over medium heat.
Add the onion, garlic, and
a pinch of salt, and sauté́́ for about 10 minutes, until the onion is soft and translucent and starting
to brown. Prepare your Massel liquid broth, per the instructions on the pack and to your preferred
taste, Pour the broth, soaked cashews, nutritional
yeast, lemon juice, thyme, onion mixture, pepper, and remaining salt into your blender, and blast
on high for 30 to 60 seconds, until well combined. Add the cauliflower and blast on high for
about 30 seconds more, until smooth and creamy. You may have to stop the machine, and scrape
down the sides of the container.
3. Preheat the oven to 375°F (190°C) and grease a 2-quart rectangular baking dish with olive oil.
4. To make the bake, pour 1 cup of the sauce on the bottom of the dish. Lay 1/4 of the potatoes in
the bottom of the baking dish in overlapping rows. Pour 1/4 of the sauce over the first layer of
potatoes. Add a second layer of potatoes, and cover with 1/4 of the sauce. Repeat this process
with the remaining potatoes and sauce two additional layers for a total of four layers.
5. Cover with aluminum foil and bake for about 90 minutes, until the potatoes are cooked through.
6. Sprinkle the pine nuts and parsley on top of the bake, and serve family style.

