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SUSTAINABLE HEALING FOODS: 5-MINUTE CHEESE SAUCE

We love, basically anything, covered in cheese. I'm not saying that I'll eat a cardboard box covered in nacho cheese sauce buuuuut I'm
not saying that | wouldn't...under the right circumstances...of course. This is our easiest and most versatile plant-cheese sauce and it only
takes about 5 minutes to make. It is as easy as putting everything in a saucepan and whisking. Our 5-Minute Cheese Sauce has ZERO
morphine and is a superfood full of antioxidants, Vitamin A, ALL your B Vitamins, Vitamin D, Vitamin C and ALL 9 Essential Amino Acids.
This Cheese Sauce adds rich cheese-y creaminess to any meal while boosting your energy, increasing your fat burning, releasing stored
fat and helping you loose weight, reducing bloating and gas while lowering your cholesterol. Reduce acute and overall pain, accelerate
wound healing and boost oxygen in your blood, organs and tissues. This Cheese Sauce is also antibacterial, anti-fungal, anti-microbial,
anti-inflammatory, anti-aging, reduces oxidative stress and hoosts collagen.

While you enjoy our 5-Minute Cheese Sauce circulation and prevents against stroke, heart Our 5-Minute Cheese Sauce makes you
you are boosting your immunological library, dis-ease, ALL chronic dis-eases and ALL smarter, stronger, quicker, thinner and
reducing your cholesterol, regulating your cancers while reducing your risk of develop- healthier. Yes, a Cheese Sauce can do all
blood pressure, reducing respiratory ing Alzheimers, dementia and Parkinson's. that and more which are only some of the
inflammation, boosting your white blood cell Boost your neural health, boost your cognitive reasons why all of these ingredients are
count and reducing arterial plaque. This function, boost your memory retention, boost staples in my kitchen.

Cheese Sauce actually improves your your concentration, improve your mental
digestion, reduces symptoms of IBS and clarity and increase your focus. ;
other digestive issues, detoxes your body, Let's prepare gome food..
increases your vision, increases your blood

INGREDIENTS R, o ) | LUTENSLS

: Small Sauce Pan
1 can Organic Coconut Milk ’ H 3 Wihsk

3/4 cup Organic Nutritional Yeast 1/4 Teaspoon
1 tbsp Tapioca Starch _ 1/2 Teaspoon
1 tsp Tamari g Teaspoon

1 tsp Organic White Miso Paste ol ,* Tablespoon
2 tsp Garlic powder A v 4 3/4 Cup

1/2 tsp Onion powder .3
1 tsp Smoked Paprika powder
12 tsp Turmeric powder

1/2 tsp Himalayan Pink Salt
1/4 tsp MSG

Can Opener

PREPARATION (5-Minute Cheese Sauce)

0) Add All ingredients to Small Sauce Pan on Low Heat

1) Whisk on Low Heat until everything is well incorporated & thickens
(about 5 minutes)

2) Use liberally on nachos, mac & cheese, fondue and on chips and
vegetables

3) Eat & enjoy guilt free because every bite nourishes your body

* extra 5-Minute Cheese Sauce can be stored in the fridge up to 14 days

May your life be full of qreat joy with the health and abundance to enjoy i,
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Add Pickled Jalapenos or chunky
Tomato Salsa o really boost this
5-Minute Cheese Sauce
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