
YANOMAMI CASSAVA CAKE (AMAZON) 

Fermented cassava feeds Prevotella — the strain urban guts lose in 6 months (Clemente et al., 2015). 

INGREDIENTS   

• 1 kg cassava root   

• Banana leaves   

• 1 tsp salt 

STEPS   

1. Peel, grate, soak 48 hrs   

2. Squeeze out liquid   

3. Wrap in banana leaf   

4. Ferment 3 days   

5. Bake 30 min at 180°C 

WATCH VIDEO   

https://www.youtube.com/watch?v=sXcBGvuf3c0 

DOWNLOAD PDF   

[Button: Download Cassava Cake PDF] 
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