VITASHAKE PIE

Basic Pie Crust (makes 2 pie crusts)

2 c. whole wheat pastry flour

3/4 tsp. sea salt

2 Tbsp. wheat germ

1/2 c. boiling water

1/2 c. oil (I used melted butter)

1.  Combine dry ingredients and make a well in the center.

2.  Pour into the well the oil, then water.  Stir with a fork, slowly

    blending into dry ingredients.

3.  Form a ball using your hands.

4.  Roll out between wax paper to make a double piecrust or press into two

    10-inch pie plates using your hands.

5.  Poke holes using a fork along bottom of crust if prebaking.

6.  Bake at 350  F. until golden brown.

Filling (these are my suggestions, I just throw things in!)

Use 2 generous Tbsp. peanut butter (optional), 2 bananas sliced up, a

squirt of Sunectar, 3  VitaShake, 2 Banana NuPlus, enough soy milk to bring it to the right consistency for a pie filling that

will set.  Put all in a blender and blend until smooth.

Line the baked pie shell with bananas, 2 or 3 bananas per pie, pour the

filling over the bananas and let stand until firm.

Vegetable Lasagna

Sauce:

1 lg onion chopped

2 Tbsp Extra Virgin Olive Oil

4 medium zucchini chopped

4 carrots peeled and chopped

1 lg bell pepper chopped

2 tsp oregano

2 tsp rosemary

2 tsp basil

1 lg bag of organic spinach

2 cloves of fresh garlic chopped fine

Stir fry onion and olive oil in lg steel frying pan til brown

Add carrots and zucchini and bell pepper stirring in on high

to med high temperature. Add 1 can 28 oz Diced tomatoes and 2- 15 oz cans of tomato sauce.
Rub spices in between hands to bring out flavor use fresh spices if available

Boil water and add Artichoke lasagna noodles. Cook for ten minutes until pliable for layering but not over cooked.
Instead of using Ricotta cheese I put a cup of Virgin Olive oil in the Vitamix or Strong blender and a Tbsp. of lemon juice. Gradually I add 2 cups of raw cashews and 2 scoops of Regular Nuplus or Simply Herbs Nuplus. Squirt of Sunectar or Sunny dew.

Layer a large glass baking dish with sauce, noodles, sauce, fresh spinach, noodles, sauce, Cashew cheese, noodles, sauce, cashew cheese. Bake at 375 degrees for 15 minutes. 
