
Just-Like Cheesecake 
 

Crust 

Blend in food processor: 

 2 cups macadamia nuts or any high fat nut (filberts work well) 

 ½ cup Medjool dates 

 

Press the mixture into a 10 inch pie plate that has been oiled with coconut oil or spread with ½ c 

shredded coconut for easy removal. 

 

Filling 

Using food processor or VitaMix blender, blend the following until smooth: 

 3 cups raw cashews, rinsed and soaked in water for one hour 

 ¾ cup lemon juice, fresh or frozen 

 ¾ c raw honey or pure maple syrup 

 ¾ c coconut oil 

 ½ c water 

 1 tsp alcohol free vanilla (opt.) 

 ½ tsp sea salt 

 

Pour into the crust and freeze 4 – 8 hours. Remove from freezer one hour before serving. 

 

Top with Date-n-Raspberry Topping 

 

Date and Raspberry Topping 
 

Blend 

 4 cups fresh or frozen raspberries 

 ½ cup dates, pitted 

 Add enough water to blend into a medium sauce consistency. 

 

Pour over cheese cake and enjoy! 


