Easy Baked Cheesecake
(Vegan + GF)

By The Minimalist Baker

Prep time: 6 hours 30 mins  Cook time: 1 hour 25 mins ~ Total time: 7 hours 55 mins

Ingredients
FILLING

e | cup (120 g) raw cashews*

e 1 cup (240 g) coconut cream*

8 ounces (227 g) vegan cream cheese® (Trader Joe's brand, or Tofutti)
1 Tbsp. (7 g) arrowroot or cornstarch

1 tsp pure vanilla extract

2/3 cup (160 ml) maple syrup, plus more to taste

1 Tbsp. (15 ml) melted coconut oil (for extra creaminess)

2 tsp lemon zest

1-2 Tbsp. (15-30 ml) lemon juice, plus more to taste

o 1/8th tsp sea salt

CRUST
e 3/4 cup (67 g) gluten free rolled oats*
e 3/4 cup (84 g) raw almonds*
o 1/4 tsp sea salt
o 2 Tbsp. (24 g) coconut sugar, plus more to taste
o 4 Tbsp. (60 g) coconut oil, melted
Instructions

1. Add raw cashews to a mixing bowl and cover with boiling hot water. Let rest for | hour
(uncovered), then drain thoroughly.

2. In the meantime, preheat oven to 350 degrees IF (176 C) and line a standard loaf pan (or 8x8 inch
baking dish) with parchment paper. Set aside.

3. Add oats, almonds, sea salt, and coconut sugar to a high speed blender and mix on high until a
fine meal is achieved.

4. Remove lid and add melted coconut oil, starting with 4 Tbsp. (60 g) and adding more if it's too
dry. Pulse/mix on low until a loose dough is formed, scraping down sides as needed. You should
be able to squeeze the mixture between two fingers and form a dough instead of it crumbling. If
too dry, add a bit more melted coconut oil.

5. Transfer mixture to parchment-lined loaf pan and spread evenly to distribute. Then place
parchment paper on top and use a flat-bottomed object, like a drinking glass, to press down firmly
until it’s evenly distributed and well packed. Let it come up the sides a little, otherwise it can be
too thick on the bottom.



6. DBake for 15 minutes, then inerease heat to 375 F (190 C) and bake for 5-10 minutes more, or until
the edges are golden brown and there is some browning on the surface. Remove from oven to
cool slightly, then reduce oven heat to 325 degrees F (162 C).

7. Once cashews are soaked and drained, add to a high speed blender with coconut cream, vegan
cream cheese, arrowroot starch, vanilla, maple syrup, coconut oil, lemon zest, lemon juice, and
sea salt. Blend on high until very creamy and smooth, scraping down sides as needed.

8. Taste and adjust flavor as needed, adding more lemon juice for acidity, lemon zest for tartness,
salt for flavor balance, and maple syrup for sweetness.

9. Pour filling over the pre-baked crust and spread into an even layer. Tap on counter to remove air
bubbles.

10. Bake for 50 minutes to | hour, until the edges look very slightly dry and the center appears only
slightly “jiggly” but not liquidy. When you shake it, it will have some give to it, but it shouldn't
all look liquid - only the center should jiggle.

1. Let rest for 10 minutes at room temperature, then transfer to refrigerator to let cool completely
(uncovered). Once cooled, cover (waiting until cool will prevent condensation) and continue
refrigerating for a total of 5-6 hours, preferably overnight.

12. To serve, lift out of pan with parchment paper and cut into bars or triangles. (I carefully cut off
the very end pieces because they weren't as creamy as the center pieces.)

13. Enjoy as is, or with coconut whipped cream and fresh berries. Store leftovers in the refrigerator,
covered, up to 3-4 days, though best within the first 2 days.

Notes

*If you can't have cashews, the next best thing I can recommend is subbing either macadamia nuts, or
upping the amount of coconut cream to 1 1/2 cups, and supplementing with 3/4 cup extra firm silken tofu.
[ have not tested the recipe this way, however, and cannot guarantee the results.

*My favorite coconut cream is Trader Joe's brand. I highly recommend coconut cream over full fat
coconut milk. But if you can't find coconut cream, buy a couple cans of full fat coconut milk and scoop
off the top cream.

*1 would not recommend trying to substitute the vegan cream cheese for anything else. It's essential to get
that creamy, cheesy texture in this recipe.

*For all other substitution questions (including oats and almonds), see our Recipe FAQ.

*Nutrition information is a rough estimate for 1 of 8 slices.

*Recipe loosely adapted from my Creamy Vegan I.emon Bars.

Nutrition Information
Serving size: 1 slice (of 8) Calories: 472 Fat: 36.9 g Saturated fat: 19.8 g Carbohydrates: 32.2 g Sugar; 17.3 g Sodium: 213 mg Fiber: 32 g
Protein: 7.2 g

The Balanced Body Center (704) 849-9393 www.Rpowbalance.com



