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Turmeric Cashews
8 Servings •  1 Serving =  ¼ Cup

INGREDIENTS

• ½  Tablespoon coconut oil
• ¼  teaspoon salt
• ¼  teaspoon ground cayenne
• ½  teaspoon ground turmeric
• 2 cups raw cashews

DIRECTIONS

1. Preheat oven to 300ºF. Melt coconut oil in a small pan 
over low heat. Stir in the salt, cayenne, and turmeric. 

2. Toss cashews with the coconut oil. Spread onto a 
baking sheet and toast until golden brown, about 30-
40 minutes, tossing every 10 minutes.

3. Let cool completely before serving. 
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