
1 ½ cups raw walnuts
1/3 cup unsweetened good quality cocoa powder 
1 packed cup pitted dates (soak them for 10 minutes in warm water and drain well)

12 oz. silken tofu (drain well and pat dry)
1 ¾ cups dairy-free semisweet chocolate chips
1/4 cup coconut cream  

Prepare the crust by pulsing the walnuts and cocoa powder in a food processor or good quaility blender,
like a Vitamix, until it reaches a fine consistency. Remove and set aside in a separate bowl.
Place the soaked dates in the food processor and process until small bits remain and it’s sticky. Add the
walnut-cocoa mix back and process with dates until well combined.
Transfer to a pie pan (I like glass) lightly oiled with coconut oil. You can also use parchment at the bottom
of pie pan for easy removal. 
Using plastic wrap, cover crumbs and press with your hands to form a uniform crust that goes up the sides.
Remove plastic wrap and put crust in the freezer for 30 minutes to set. 
While the crust is setting, melt the chocolate chips over a double boiler or you can microwave in 30 second
increments, mixing after each increment.  
Once chocoloate is melted, quickly add it to a blender along with the tofu and coconut cream.  Blend until
smooth, about 1 minute, scraping down the sides as needed.
Pour over crust and smooth it with a spatula. Cover and freeze until set (about an hour).  It should be firm.
Serve and top with store-bought coconut whip cream (or make your own), if desired.  It can be stored in
the fridge for several days, though best when fresh. Freeze for up to a few weeks, covered well.

This dessert is relatively simple to make (just needs some time to set) and only has only 6 ingredients!
It is decadent and French inspired, complimenting the elegant structure of this selection.

 
Prep tips:  Soak the dates, prep the tofu, and oil the pie pan before you begin.  

You will need to set the crust, as well as the finished pie, so allow at least 2 hours for preparation.  
 

Ingredients:  Serves 6, Gluten-Free

For the Crust:

       For the filling:

Instructions:

FRENCH SILK CHOCOLATE PIE  

PLANT-BASED PAIRING:  2018 DOMAINE RICARDELLE DE LAUTREC ROBERT NATURE RANGE 
Grape Varietals:  100% Caladoc

Garnet red dress with aromas of currants, cherries, roasted almonds, and licorice. Elegant structure,
fresh and concentrated mouth feel.  This selection is very versatile and pairs well with many meals

but especially with slightly sweet desserts.
 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


