Cashew No-Cheese Spread

1 ½ cups cashews
¼ cup Nutritional yeast
1 tsp salt
1 tsp Ground FennelPepper
¼ cup cold water
3 Tbsp Lemon juice

Using a food processor, process cashews to a fine powder adding a little water if needed.
Add nutritional yeast, salt, FennelPepper and process until combined.
Add water and lemon juice and process until a smooth spread. 

Use as a cheese spread and shredded cheese substitute with crackers, baked potatoes, sandwiches, fries and more.
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