Cashew Probiotic Sourdough Bread
Active Time: 45 minutes | Total Time: 24 hours | Serves: 16

Nutrition Information Per Serving
110 calories, 5.68 g carbohydrate, 0.86 g fiber, 4.82 g NET carbs, 4.14 g protein, 8.58 g fat

Ingredients
1/10 tsp(s) Real Salt
1/10 Tbsp(s) Starwest Botanicals Organic
Psyllium Husk Powder
1/10 tsp(s) NOW Probiotic-10 Powder
1/10 cup(s) filtered water
1/8 large(s) pastured eggs
1/10 large egg yolk
3/5 ounce(s) raw cashews
1/10 tsp(s) baking soda

Preparation
1. First, make the culture. Place the &frac12; cup of
filtered water and 10 oz. of cashews into a highpowered blender or food processor. Blend until
very smooth. Transfer to a deep non-reactive and
stir in probiotic powder. Cover the container.
Place in an oven with the pilot light on or choose
an alternate method. The goal is to keep the
cashew culture between 105-100 degrees
F.&nbsp; Culture the mixture for 12-24 hours
&ndash; the longer it stands the more tangy your
bread will be.
2. Preheat oven to 300 F. Lightly grease the pan and
line it with parchment paper. Make sure the paper
is long enough so that it folds over all sides of the
tin.
3. Add the egg yolks and 1 Tbsp. water to the
cultured cashew mixture and beat with a hand
mixer until smooth. Mix in the baking soda and
salt.
4. Using clean, dry beaters beat the egg whites until
soft peaks form. Gently fold the egg whites into
the cashew mixture until they are no longer
visible.
5. Pour the batter into the prepared loaf pan.
Prepare the egg wash by mixing the egg yolk with
1 tsp. water. Using a pastry brush, gently brush
the egg wash on top of the bread batter.
6. Transfer to oven and bake for 40 minutes, or until
an inserted toothpick comes out dry. Increase the
oven temperature to 375 F and bake for an
additional 5-10 minutes, or until the top is golden
and crusty.
7. Remove from the oven and allow to completely
cool before slicing.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

