RecipesCheéasse

Vegan Aquafaba Butter

Yield: 4 min
Total Time: 4 min

Recipe from: https.//www.reci peschoose.com/reci pes/agquaf aba-swiss-meringue-recipe

| ngredients:

¢ 3 tablespoons aquafabayes, it's chickpea water

¢ 1/3 cup coconut oil measured when solid. | prefer the cold pressed but you can taste the coconut.
Refined will make the taste very buit...

1 tablespoon canola oil rapeseed, or asimilar oil that you like the taste of. Or try a blend!

2/3 teaspoon apple cider vinegar or freshly squeezed lemon juice

1/3 teaspoon salt or more

Nutrition:

1. Calories: 190 calories
2. Fat: 21 grams

3. SaturatedFat: 16 grams
4. Sodium: 200 milligrams

Thank you for visiting our website. Hope you enjoy Vegan Aquafaba Butter above. Y ou can see more
18 aguafaba swiss meringue recipe Deliciousness awaits you! to get more great cooking ideas.


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/aquafaba-swiss-meringue-recipe

