Strawberry Cheeze Cake© (Dairy free)
No-bake cheeze cake is prepared with raw almonds, cashews, dates, agave, coconut oil (no cholesterol) and flavored with fresh strawberries and a vanilla bean 

Basic recipe by Creative Health Institute. Adapted by John Rasmussen, Raw Food Chef Level II. 

Equipment: 
- Food processor for making crustBlender for preparing creamy filling 
- One 12” or two 8” spring form pans 

Crust: 
- 2 cups almonds, soaked in H20 overnight. Almonds need to be plump not shriveled. Rinse and keep in refrigerator until used. 
- 6 Medjool dates, cut in half to remove pitsSoften dates in water, if dates are too dry 
- 1 Tbs. raw agave (low glycemic sweetener) 
- ½ vanilla bean, cut open to remove seeds 

Directions for crust: 
Process in food processor for crunchy crust. Add 2 or more tablespoons of water if needed. Press into bottom (not side) of spring form pan. 

Filling: 
- 2 cups cashews soaked in water in refrigerator 
- 3 cups strawberries, remove stems & wash 
- 1 cup coconut oil, warm in pan of water to liquefy 
- 1/3 cup lemon juice (juice of one organic lemon) 
- 3 Tbl. lecithin granules (from Non–GMO soybeans) 
- ½ vanilla bean, cut open and scrape out seeds 
- ¼ tsp. Celtic or fine ground Himalayan sea salt 

Directions: 
First layer 
Rinse cashews and blend until creamy. Add 1 cup strawberries, coconut oil, lemon juice, lecithin, vanilla, sea salt and blend until creamy. Pour first layer into spring form pan and chill. Reserve about 1/3 of filling for second layer. 

Second layer 
Add 2 cups strawberries and ½ cup of cashews to reserved filling in blender. Blend until creamy and pour into spring form pan. Chill in refrigerator. Remove spring form pan. 
Transfer to serving plate. 16-24 servings. Suggest small slices due to RICHNESS.
