
1 block of silken tofu, Nasoya organic silken tofu works nicely
1/2 cup coconut cream, coconut cream comes in a can but if you can't find it, take from the top of a can
of coconut milk (you may need 2 cans worth)
4 tbsp. sugar
8-10 oz. plain biscuits, any vegan tea biscuit variety or even graham crackers will work nicely
1 cup very strong coffee or espresso

cocoa powder, sifted
dark chocolate, grated (optional)

Brew the coffee and set aside.

Drain the silken tofu over the sink and put it in a blender bowl.
Add the coconut cream or scoop off the creamy, fatty part from the top of a can of coconut milk and add
it to the blender.
Add the sugar and blend until completely smooth.

Cover the bottom of the tiramisu dish (a casserole dish or 8x8 baking pan works well) in biscuits soaked in
coffee. Each biscuit can be soaked in the coffee for 10-20 seconds depending on the biscuit.  You want
them well soaked but not to the point that they fall apart in the coffee. 
Cover the biscuits with a layer of the blended creamy mixture.
Keep adding more layers of biscuits and cream but finish with a layer of cream (How many layers you end
up with depends on the size of dish)
Using a fine sieve or sifter, sprinkle on sifted cocoa powder and grate some dark chocolate on top. 
Refrigerate to let flavors blend and for the tiramisu to stiffen up. 
For best results, chill for atleast 8 hours.

 I have made many labor intensive versions of tiramisu over the years.  This recipe is the easiest, has the lowest
fat, and it's delicious!  What better to pair this Italian dessert-style selection 

than with a classic Italian dessert. 
 

Tip:  If using coconut cream from the top of a coconut milk can, put the can in the fridge for a few hours to
separate water from fat.  You will need to let the tiramisu set for 8 hours in the refrigerator before serving.

Ingredients:   (Serves 6)    Can be made gluten-free if using GF tea biscuits 

For sprinkling on top:

Instructions:

For the creamy layer:

Assembling the tiramisu:

QUICK AND EASY TIRAMISU 
 

 
 

PLANT-BASED PAIRING: 2015 ERALDO DENTICI RIALTO DI ERALDO DENTICI PICCOLPASSO
Grape Varietals:   100% Sagrantino 

This dessert-style Sagrantino’s inky intensity comes from both the innate characteristics of the
grape and from the Passito process. Think dark-chocolate covered raisins and dried oranges.

Pairs well with a non-dairy cheese board and dessert pastries. 

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://amzn.to/2GqFhV7
https://amzn.to/3pOFaV6

