Vegan cheesecake
Ingredients 

Crust 

150g Pitted Dates 

225g Ground Almonds 

3tbsp Cocoa Powder 

Pinch of Salt 

Filling 
225g Cashews 

1 large Lemon Juiced (60ml)

60ml Olive Oil

400ml Coconut Milk

210g Dark Chocolate 

60ml Maple Syrup 

Method

· Blend dates in a food processor and set aside. 

· Mix together almonds, salt and cocoa powder, then add the dates and combine. 

· Place into a dish, flatten with a spoon and firm in a fridge. 

· Blend cashews and met chocolate mix all filling ingredients together in a bowl. 

· Fill tin and put in the fridge overnight. 

· Serve with raspberries. 
