Pasta with gochujang sauce 

1/3 cups raw cashew, soaked for 1 hour 
2 tbs nutritional yeast 
1 cup water 
1 lb linguine or any pasta
2 tbs olive oil 
3 garlic, minced 
2 shallot, chopped 
2 tsp brown sugar or maple syrup 
1/4 cups Vegan butter 
1/4 cups gochujang paste 
1 tsp salt 

Blend the cashews and nutritional yeast with 1 cups water until smooth, set side.
In the large pot, boil water and 2 tsp salt. When it boiling drop the pasta in to the pot for cooking( follow instructions on the box)
Meanwhile prep the sauce. In wide skillet preheat oil and sauté the garlic and shalot until lightly brown. Add vegans butter, gochujang paste and sugar. Mix well until all combined. Pour cashew cream into the skillet while stirring slowly and switch the heat to low. Let simmer for 2-3 minutes. When the pasta is ready, transfer the pasta using a tongue to the skillet and mix well until all combined. Use some of the pasta water to the pasta if need it. 
To serve: top with thinly sliced cucumber ( julienne) and chopped scallions.

