
Walnut-Kale Caesar Salad 

 

 

INGREDIENTS 

For the Salad: 

 2 small bunches Tuscan kale (also called black or lacinato kale), stems and center ribs 
removed, and sliced crosswise into thin ribbons, 6 to 8 cups 

 2 small bunches arugula, large stems removed, 6 cups 
 1 small head radicchio, thinly sliced, 2 cups 

For the Vinaigrette: 

 1/2 cup California walnuts, lightly toasted 
 8 anchovy fillets, coarsely chopped 
 2 tablespoons Dijon mustard 



 1 tablespoon dried oregano 
 1 clove garlic, coarsely chopped 
 3 to 6 tablespoons freshly squeezed lemon juice 
 1/2 cup extra virgin olive oil 
 1/4 cup grated Parmesan cheese 
 1 1/2 teaspoons kosher salt 
 1 teaspoon freshly ground black pepper 
 1 teaspoon red chili pepper hot sauce (optional) 
 1 cup toasted California walnuts, for garnish 
 1/2 cup Parmesan cheese shavings, for garnish 

Note:  How to Make Vegan Parmesan Cheese 

1. 3/4 cup + 1 tbsp. raw cashews. 

2. 1/4 cup nutritional yeast. 

3. 1/2 tsp garlic powder. 

4. 1/4 tsp onion powder. 

5. 3/4 tsp sea salt. 

  

Grateable Vegan Parmesan Cheese 

Prep Time - 3 mins 

Cook Time _ 2 mins 

Total Time _ 5 mins 

  

Grateable vegan Parmesan like you've never seen. 5 ingredients and 5 minutes 
to freshly grated Parmesan every night of the week! 

Course: Topping  
Cuisine: Italian  
Keyword: homemade parmesan, non-dairy cheese, vegan cheese  
Servings:  
Calories: 35 kcal 
Author: Sophia DeSantis 

Ingredients 

 1 cup raw cashews , do not soak 
 2 ½ teaspoons lemon juice 
 1 ¼ teaspoons distilled white vinegar (see note) 
½ teaspoon sea salt , can use up to ¾ teaspoon and a pinch ground mustard. 



Instructions 

1. Place dry cashews in a food processor and blend until they are a fine 
crumble. 

2. Add the rest of the ingredients and pulse until incorporated. Stop here if you 
prefer not to grate this but simply use it in crumbled form. 

3. If you are shaping it into a wheel to grate, then you can keep blending until 
smooth. It should come together into a ball, almost soft and dough like. 

4. Shape into a wheel and refrigerate overnight. You can use plastic wrap to 
store it in or shape with your hands and store in an airtight container. 

5. It will be ready to grate in the morning, but if you can't wait keep checking 
for hardness every few hours! 

6. This also stores very well in the freezer if you know you won't use it all 
within 7 days. 

 
Recipe Notes 

 Keep cheese cold in the fridge until ready to grate. It will soften and not grate 
well if left out. It also stores very well in the freezer for extended periods of 
time. 

 The white vinegar is what gives this recipe the sharpness and tanginess of 
Parmesan. If you sub it then you will not get the same flavor. 

 You can also just use this crumbled straight from the food processor or store 
crumbled in the fridge if you don’t want to grate it. If you simply store it 
crumbled, it will harden as crumbles in the fridge. 

 This makes 1 wheel about 5 inches by one inch, or a little over 1 ¼ cup 
grated. Serving size is 1 tablespoon. 
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