                              Piñata Colota cookies

1 cup raw cashews

1 cup walnuts soaked for 8 hrs. drained and dehydrated

1 cup dried pineapple soaked 1 hr., then drain water

½ cup shredded coconut

1 tsp. vanilla

Put cashews in food processor and process until fine, put into a bowl then put walnuts in food processor and process until fine, add to cashews in the bowl.  Put the pineapple in the processor and add the ground up nuts, vanilla over the top of the pineapple and process until it becomes a dough.  By spoonfuls make into balls and roll in coconut put in container, can be frozen.

                       Fudge

2 cups raw cashews

2 Tlb. carob

2 cups brazil nuts soaked for 8 hrs. drained and dehydrated

½ cup honey or Agava Nector

1 tsp. vanilla

coconut to coat (optional)

Put the cashews in food processor and process until fine. Then add next four ingredients and process.  Make into balls and roll in coconut, can be frozen.

                        Raw Sugar plum cookies

1 cup almonds

1 cup walnuts

1 cup organic raisins soaked 1 hr.

1 cup dried chopped apricots soaked 1 hr.

1 cup chopped dates soaked 1 hr.

¼ cup orange juice

½ tsp. each cinnamon, nutmeg, allspice and cardamom

Process almonds, and walnuts separately until fine put in bowl. Drain distilled water

 off the dried fruits and put into processor, add the ground nuts along with the spices and orange juice.  Process into dough, let dough set one hr. then make into balls and roll into coconut, can be frozen. 

Banana Shake:  

1cup distilled water

1/3 cup almonds

1 tsp. vanilla, blend these 3 ingredients until it looks like milk

2 or 3 skinned and frozen banana’s sliced and added to blender

and blend until smooth.

All nuts should be soaked and dehydrated before using to release digestive enzymes.

Almonds soak for 24 hrs., walnuts for 8 hrs., sunflower seeds for 8 hrs., Brazil nuts 

for 8 hrs., pumpkin seeds for 8 hrs. The exception is cashews do not soak them. 

