
Raw Vegan Strawberry Cream Pie 

8 servings 

Crust: 

¼ cup raw almonds 
1 cup raw walnuts 

¼ cup shredded coconut 
½ cup dates, chopped 

 Place almonds, walnuts and coconut in the food processor. 

 Process until a coarse meal is achieved.  
 Add in the dates. Process until it is sticky. 

 Spread into a 9″ pie plate going half way up the side. 
 The crust will be sticky so it helps to do this with wet hands. 

 Refrigerate.  

Filling: 

1 cup raw cashews, soaked at least 4 hours or overnight 

1/2 cups water 
½ cup maple syrup or coconut nectar (lower glycemic level) 

2 tsp vanilla extract 

2 cups organic strawberries cut in half 
1 cup organic mild flavored coconut oil, gently melted on very low heat 

 Rinse cashews very well under cold running water. 

 Put the cashews in a bowl and add cold water to cover them. 
Refrigerate overnight or at least 4 hours. 

 Drain the cashews and rinse under cold water. Put them into a 
blender. 

 Add ½ cup water and blend until very smooth. If you are using a 
regular blender you may have to add the maple syrup to get enough 

liquid for a smooth consistency. Keep blending and scraping down the 

sides until you get a nice creamy consistency. It may take awhile. 
 Add maple syrup if you haven’t done so yet. 

 Add vanilla and strawberries. Blend until just mixed. 
 Pour in coconut oil while the blender is running and blend for a few 

seconds. 
 Carefully pour on top of crust. Refrigerate for 30 minutes. 

 Top with sliced strawberries once the filling has set enough to hold 
them on top. 

 Refrigerate for 3 hours to firm up the filling. 



 Slice and enjoy. 

A few more things... 

You can use macadamia nuts instead of almonds, it is a nice variation in the 

flavor. You can also use pecans instead of walnuts. 

Whole raw cashews tend to be more moist than the pieces, get those if 

possible 

If you want a lower glycemic dessert, use half the amount of maple syrup or 
coconut nectar and then stevia to taste. 
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