
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Vegan Mozzarella

for 4 persons 

 

Quantity / Ingredients  

 

100 g  cashew nuts, unsalted  

10 g  psyllium seeds  

200 ml  water  

½  organic lemon juice  

2-3 g  salt 

Preparation: 

 

!! Attention needs 1-2 preparation days  

• Soak the psyllium seeds overnight in 200 ml water.  

• Also soak the cashews in extra water overnight.  

• The next day, pour off the water from the cashews 

and puree in a blender with the psyllium seeds, which 

are now jelly-like with the liquid, lemon juice and salt.  

• Pour the mixture into an artificial casing or jar and 

refrigerate for a few hours until it becomes firm like 

mozzarella. 




