THE FRIED HANGOVER

Non-Baked Vegan Cheesecake

Creamy cashew-cream filling on a nut & date crust. Decadent, guilt-free, zero oven
time.

Crust

- 1 cup raw almonds (or walnuts)
- 1 cup pitted medjool dates
- Pinch of salt

Filling
- 2 cups cashews, soaked 4 hrs (or boiled 15 min)
- 1/2 cup coconut cream

- 1/3 cup maple syrup
- 1/4 cup lemon juice + 1 tsp vanilla

Method

- Blitz crust ingredients, press into a lined pan.
- Blend filling until completely smooth.

- Pour over crust; set in the freezer ~4 hours.

- Thaw 10 min before serving. Top with berries.

"So good | almost forgot it was vegan." The Fried Hangover - Phoenix.



