
Chocolate Silk Pie

GRETCHEN DUNOYER,  V IBRANT HEALTH INTEGRATIVE NUTRIT ION

INGREDIENTS:
CHOCOLATE CRUST:

1 cup raw pecans
1 cup dates, pitted

3 tbsp unsweetened cocoa powder
4 tbsp unsweetened, shredded coconut

2 tbsp honey, pure maple syrup, or coconut nectar
1/4 tsp sea salt

 
CHOCOLATE SILK PIE FILLING:

1/4 cup cashew butter (Artisan's pecan butter a delicious option)
1 1/4 cup chocolate chips, melted (dairy free options: "Hu Gems" or Lily's choc chips)

1 12.3 oz package organic silken tofu, drained (about 3/4 of a 1 pound package)
3 tbsp unsweetened cocoa powder

6 tbsp honey, pure maple syrup, or coconut nectar
2 tsp pure vanilla extract

2 tbsp unsweetened vanilla almond milk
1/4 tsp sea salt

LIFE IS MEANT TO BE SWEET.
Although I am not a proponent of eating decadent desserts on a regular basis, there's nothing like a rich bite of your

favorite sweet treat.  I love the 90:10 rule- eat healthy most of the time, indulge on occasion.  I hope you enjoy this recipe as
much as our family does.  It's a much healthier alternative to the full-fat, high cane sugar, gluten-laden recipe I usually make.  

And every bit as satisfying.  ENJOY!  XO
 

Gluten-Free, Dairy-Free

COCONUT WHIPPED CREAM (OPTIONAL):
1 14 oz can coconut cream (reserve the liquid- you may need it during preparation of the whipped cream)

1-2 tsp honey or maple syrup, a pinch of monkfruit or stevia, or 1 tsp coconut sugar (pick your 
preferred sweetener from these choices, or omit completely- coconut is naturally sweet) 

1/2 tsp pure vanilla extract
 



INSTRUCTIONS:

TO MAKE THE CRUST:
1. Very lightly grease a 9 or 10 inch deep-dish round pie plate.  Set aside.
2. Pulse pecans in a food processor, 6-7 times, or until coarsely chopped.    
3. Add in dates, pulsing again until the mixture is crumbly.   
4. Add in the remaining ingredients, and pulse until the mixture turns a dark chocolatey
   brown, slightly sticks together but is still crumbly.  Stop pulsing before it gets too
   wet and sticky.
5. Dump the mixture into the pie dish, and press into the shape of the pan.  
6. Refrigerate the crust while you make the filling.
 
TO MAKE THE FILLING:
1. Melt the chocolate (in a double boiler on the stove, or in the microwave) until smooth.
   Cool slightly for 15-20 minutes.  
2. Put all the ingredients for the filling into the bowl of a stand mixer (or into a large bowl 
   if using a hand mixer).  Use the paddle attachment of the stand mixer.  
3. Blend well, on medium to medium-high, until mixture is smooth and silky.  
4. Pour mixture into prepared crust, cover with plastic wrap, and store in the fridge until 
   chilled.  The pie gets firmer the longer it sits.  It's best to chill it overnight, or for at 
   least 6 hours.  
 
COCONUT WHIPPED CREAM: 
1. Chill the can of coconut cream in the refrigerator overnight, and do not shake it.
2. Carefully open the can of chilled cream and transfer the top, thickened cream
   into the bowl of a stand mixer (or a large bowl, if using a hand mixer).  You may wish to 
   chill both the bowl and the whisk attachment (or beaters) in the freezer for 30 minutes or
   more, to aid in creating a nicely whipped up cream.  
3. Beat on medium-high to high for about 2-3 minutes.  Scrape down the bowl with a spatula,
   and beat again for another 2-3 minutes. You may wish to add a tbsp or 2 of reserved 
   coconut liquid from your can of coconut milk, to loosen up the cream, if needed.  
4. Add vanilla extract and sweeteners.  Scrape down the bowl again.  Beat for an 
   additional 1-2 minutes, or until your cream is the consistency you desire. 
   ** Coconut cream can create a denser whipped cream than the dairy-based ones. 
       You can easily substitute your favorite dairy based cream for this part of the recipe.  
    ** Also, feel free to whip up the cream by hand using a large whisk and plenty of muscle
        power.   
5. Spread whipped cream on top of the pie, or store in an airtight container in the  
   refrigerator to serve alongside the pie later.  
 
     Optional Garnishes: mint, raspberries, strawberries, or whatever appeals to you.  Enjoy! 
 
                    
 
 

This recipe has been adapted from the "Joy Food Sunshine" website.


