
1 1/4 cup coconut flakes 
1 cup pecans 
2/3 cup pitted dates, about 6 dates
1/2 tsp. salt 

2 cups raw cashews

½ cup full-fat coconut milk, shake can first and mix contents
8 oz. vegan cream cheese, I like Tofutti brand for this 
2-3 tbsp. fresh lemon juice 
1/4 cup of cane or raw sugar 
1 1/2 tsp. vanilla extract  
1 cup of frozen cherries, thaw if not using a Vitamix or high powered blender

Line a round cake pan with parchment paper for easy removal. 
To make the crust, add the coconut, pecans, pitted dates and salt to a high-powered blender
(like a Vitamix) or a food processor. Blend very well until it comes together into a sticky dough,
with small pecan bits remaining. Press the coconut-pecan-date dough evenly along the bottom
of the prepared pan.  
Using your high-powered blender again, combine all of the filling ingredients and blend very
well, until the mixture is silky smooth and super creamy! You may need to add a bit more coconut
milk to blend if the blender isn’t high-powered enough.
Once it’s smooth, taste the mixture and adjust the sweetness/tartness levels. 
Pour the filling into the prepared pan over the pecan crust. Smooth out the top and tap the pan
against the counter a few times to release any air bubbles. Place in the freezer. Freeze for
atleast 3 hours.
Store in the refrigerator or freezer. Before plating, run your knife under hot water before cutting
the cheesecake 
If stored frozen, let thaw at room temperature for 10-15 minutes before serving. Store in the
freezer for up to 2 months, wrapped tightly, or in the fridge for up to 5 days.

This dessert is easy to make, delicious, and gluten-free!  
Savor it with Vegan Wines own Hazel Pinot Noir and enjoy this after dinner pairing.

 
Ingredients:    
For the crust:

For the cheesecake:

      Soaked overnight or soaked in boiling water for 30 minutes, drain cashews very well!

Instructions:

NO BAKE CHERRY CHEESECAKE 
 

PLANT-BASED PAIRING:  VEGAN WINES HAZEL PINOT NOIR 
Grape Varietals:  100% Pinot Noir 

Aroma of bold berries, tannin is silky, but makes itself present. Great savory cherry finish. 
 Pairs well with grilled and roasted vegetables, vanilla and cherry flavored 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  

https://shareasale.com/r.cfm?b=787966&u=1163145&m=62192&urllink=nuts%2Ecom%2Fnuts%2Fpecans%2Forganic%2F1lb%2Ehtml&afftrack=

