
Oat Patties with Cashew Gravy 

By Jodi Privat 

 
 
 
 

Oat Patties 
 

In stock pot, sauté 1 chopped onion and 2 cloves of chopped garlic with a little water and 
1 Tablespoon of olive oil. Sauté about 5 minutes. Then add 6 Cups of water, 2 Tablespoons of 
Herbamare seasoning and 1/4 cup of olive oil and bring to a boil. Once water is boiling, add  
4 Cups of organic old fashioned rolled oats and cook on medium heat for 5 minutes. Then add: 
     
    2 Cups Grated potato 
    1 Cup Ground Pecan Meal 
    1 Tablespoon onion powder 
    1/4 Cup Nutritional Yeast 
    2 Cups Soft Bread Crumbs 
    Soy Milk if needed to moisten 
 
Form into patties using quart jar sized lid and ring. Bake at 350 for 20 minutes and then remove 
from oven and turn over and bake another 20 minutes. 
 
 

Cashew Gravy 
 

In Blender or Vitamix place: 
     

    2 Cups Water 
    1/2 Cup cashew pieces 
    1/2 teaspoon onion powder 
    2 teaspoons Herbamare seasoning 
    1 Tablespoon Nutritional Yeast Flakes 
    2 Tablespoons cornstarch 
 
Blend well and then pour into saucepan. Cook, stirring constantly until thickened. 
 


