	garbanzo nut loaf 

	 

	3 cup  
	cooked garbanzo beans

	1 cup  
	cashews, raw, chopped

	1-1/2 cup  
	bread crumbs

	1 cup  
	vegetable broth

	2 large  
	onions, chopped fine

	5 clove  
	garlic chopped fine

	1 stalk  
	celery chopped fine

	1 Tbsp  
	sage

	2 Tbsp  
	italian seasoning

	2 Tbsp  
	olive oil

	  
	salt 

	  
	cayenne pepper to taste

	  
	garnish 

	8   
	cherry tomatoes

	1 bunch  
	parsley

	 

	in a large mixing bowl add half the garbanzo beans and mash. add the other 

	half garbanzo beans and the chopped cashews, set aside. in a non stick 

	skillet saute the onions, garlic, celery in the olive oil until tender. 

	add the bread crumbs and saute a bit longer. add the ingredients from the 

	skillet to the ingredients in the mixing bowl. add the vegetable broth and 

	remaining items. mix well. place in a large, greased loaf pan and bake at 

	400 degrees for half an hour/30 minutes. 

	 

	let cool for 10 minutes then turn loaf onto your most festive party 

	platter. garnish with fresh parsley sprigs and cherry tomatoes. serve with 

	your favorite sauce or gravy. cvc 

	 


