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Easy Cream of Broccoli Soup – Dairy Free!
¾ cup Raw Cashews

2 potatoes or sweet potatoes, chopped

1 medium onion, chopped

1 tsp. dried basil

¼ tsp. freshly ground pepper

4 cups vegetable broth –  plus 1-2 cups filtered water
½ cup nutritional yeast - optional
1 bunch broccoli, chopped – about 4-1/2 cups

1 tsp sea salt or to taste

pinch of Red pepper flakes (optional)

Soak the cashews in filtered water for about 30 minutes, then drain.  Take 1 cup filtered water and the cashews and blend in a blender along with nutritional yeast (Note:  If you would rather omit the cashew cream, you can also use one can of coconut milk instead or cooked cauliflower)  Put the vegetable broth and 1-2  cups filtered water  in large pot with potatoes and onions.  Bring to a boil, then turn down and simmer for about 5 minutes, covered.  Add broccoli, basil, and sea salt and cook another 10-20 minutes or until potatoes are done.

Stir in blended cashews and bring to a simmer.  Take 2 cups of the soup and blend in blender and add back to pot for a thick, creamy soup!  
