NO – FISH CAKES 

BLEND : 


1   C. SOAKED SOY BEANS 


½  C. WATER 


2    T. BREWERS YEAST 


1    T. OIL 


½   ONION POWDER 


1    T. ITALIAN SEASONING 


½   T. SALT 

PLACE IN A BOWL THE ABOVE BLENDED INGREDIENTS. ADD 1 C. ROLLED OATS.

MIX WELL AND LET STAND 10 MINUTES UNTIL MOISTURE IS ABSORBED.

DIP A ¼ C. (DRY MEASURING CUP) INTO WATER. DIP THE CUP INTO THE MIXTURE.  DROP THE MIXTURE ONTO OILED BAKING PAN.  FLATTEN TO LOOK LIKE A FISH CAKE.

COVER.

BAKE AT 350° FOR 10 MINUTES UNTIL BROWN.  TURN.  COVER.  BAKE ADDITIONAL 10 MINUTES. 

MAY NEED TO TOAST UNDER BROILER.

SERVE ON BUN WITH CHEESE (VEG) OR SERVE WITH A TOMATO SAUCE.

