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Peanut Butter Cookie Bars
https://www.loveandlemons.com/vegan-desserts/#wprm-recipe-container-44704

Ingredients

Instructions

½ cup plus 2 tablespoons creamy peanut
butter
¼ cup plus 1 tablespoon melted coconut oil
¼ cup plus 1 tablespoon maple syrup
2 teaspoons vanilla extract
Heaping ½ teaspoon sea salt
2½ cups almond flour
2½ tablespoons maca powder, optional
1 cup vegan chocolate chips
Cacao Layer
1½ cups walnuts
2 tablespoons cacao or cocoa powder
¼ teaspoon sea salt
10 soft medjool dates
2 tablespoons water
Flaky sea salt for sprinkling on top, optional

Line an 8x8-inch baking pan with parchment
paper.
In a large bowl, stir together the peanut
butter, coconut oil, maple syrup, vanilla,
and salt until combined. Add the almond
flour and maca, if using, and stir to combine
(the mixture will be thick). Fold in the
chocolate chips and press into the pan.
Place in the freezer so that it firms up a bit
while making the next layer.
In a small food processor, pulse the walnuts,
cacao powder, and sea salt until the walnuts
are well chopped. Add the dates and pulse
to combine, adding 2 tablespoons water if
the blade gets stuck. Process until smooth,
then spread onto the cookie layer. Sprinkle
with sea salt if desired. Freeze for 30
minutes (this will help them firm up, making
them easier to cut). Remove and slice into
bars. Store remaining bars in the fridge.
Notes
These bars freeze well. To thaw, let sit at
room temperature for about 15 minutes.

Page 5 of 20

Click here to return to Table of Contents

No Bake Cookies
https://www.loveandlemons.com/no-bake-cookies/#wprm-recipe-container-42544

Ingredients

Instructions

¼ cup coconut oil
½ cup maple syrup
¼ cup almond milk
2 tablespoons cocoa powder
¼ cup plus 2 tablespoons creamy peanut
butter
½ teaspoon vanilla
1½ cups whole rolled oats

Line a large baking sheet with parchment
paper.
In a medium saucepan, melt the coconut oil
over medium heat. Add the maple syrup,
almond milk, cocoa, peanut butter, and
vanilla and whisk to combine. Bring to a boil
for 2 minutes, stirring often.
Remove from the heat and stir in the oats.
Use a 2-tablespoon cookie scoop to scoop
the batter onto the baking sheet. Chill for 30
minutes or until firm.

Notes
If your peanut butter is unsalted, stir a few pinches of salt into the chocolate mixture.
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Soft Peanut Butter Cookies by Rose Lee
https://www.thecheaplazyvegan.com/

Ingredients

Instructions

Approx. 10-12 cookies
• 1.5 cup oats or oat flour
• 1 tsp baking soda
• 1/8 tsp salt
• 1 cup peanut butter
• 1/4 cup maple syrup
• 1/4 cup brown sugar
• 1.5 tsp vanilla extract
• 1/4 cup non-dairy milk

1. Preheat oven to 350 degrees F.
2. If using oats, add oats into blender and blend
into oat flour.
3. In a large mixing bowl, mix together oat flour,
baking soda and salt.
4. In a medium bowl, add peanut butter, maple
syrup, brown sugar, vanilla extract and milk.
Mix until well-combined.
5. Add wet ingredients into dry ingredients and
combine well.
6. Spoon cookie batter evenly onto baking sheet
lined with parchment paper.
7. Wet a fork and press down onto each cookie
(criss-cross).
8. Bake for around 10-12 minutes
9. let it cool for at least 10 minutes before serving
(when you first take them out, they will be
very soft).
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Whipped Chocolate Mousse by Rose Lee
https://www.thecheaplazyvegan.com/

Ingredients

Instructions

Approx. 3-4 servings

1. Pour can of coconut milk into a separate
container or a bowl and let it sit in the
fridge (covered) overnight. In the fridge,
the fatty/creamy part will separate from
the liquid, creating a thick cream.
2. Pour the liquid part out and save the
thick part.
3. Add cocoa powder, powdered sugar and
coconut cream into a medium sized
mixing bowl.
4. Use a whisk or an electronic mixer to
whip the mixture until it becomes a
fluffy and creamy chocolate mousse.
5. Use a frosting bag (I just used a zip lock
bag and cut a corner…) to place into a
glass and serve. If you’re up for it, rim
the glass with fancy looking stuff first.

• 1 can regular coconut milk (not
light)
• 5 tbsp cocoa powder
• 2 tbsp powdered sugar
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Vegan Vanilla Icebox Cake
https://thegreenloot.com/vegan-vanilla-icebox-cake/

Ingredients

Instructions

5 oz graham crackers / vanilla
biscuits (~140g)
1 1/2 cup vanilla pudding (store-bought or
homemade)
1 cup fresh blueberries
2 medium peaches thinly sliced
2 tsp maple syrup
whipped cream (dairy free) to top

Spread a very thin layer of vanilla pudding
onto the bottom of a 34 oz glass food
container, then top with an even layer of
graham crackers or vanilla cookies.
Mix the blueberries with the maple syrup
in a small separate bowl.
Spread more vanilla pudding on top of the
cookies, then place the peach slices and
blueberries evenly.
Repeat the layering process until you have
3 layers of crackers.
Refrigerate the cake overnight or for at
least 14 hours.
When serving, top with whipped cream
and more berries/peach slices.

Page 9 of 20

Click here to return to Table of Contents

Strawberry Coconut Cream Pie (vegan)
https://www.fooduzzi.com/2016/06/strawberry-coconut-cream-pie-vegan/

Ingredients
THE CRUST:
a heaping ¾ cup (about 11) medjool dates,
pitted and soaked in hot water for 5
minutes, then drained completely
3/4 cup raw cashews, roughly chopped
(raw almonds work too!)
1/4 cup shredded unsweetened coconut
THE FILLING & TOPPING:
1 14-oz. can coconut cream, refrigerated
overnight*
2 Tbsp. maple syrup
splash pure vanilla extract
1 lb. strawberries sliced and diced (see
photos)
for topping: toasted coconut, fresh mint,
grated dark chocolate
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Instructions
Prepare the crust: Place drained dates,
cashew pieces, and coconut in a food
processor, and process until the mixture
can easily be squeezed into a ball.
Line an 8-inch round cake pan with plastic
wrap (you’ll want some overhang so you
can remove the pie later). Dump datecashew-coconut mixture into the center
and flatten it with your fingers, pressing up
the sides of the pan slightly. Place in the
freezer to set.
Prepare the filling: Remove coconut cream
from the fridge. Scoop out the solid white
part and place it in the bowl of a stand
mixer (a hand mixer would work, too!). Add
maple syrup and vanilla, and whip until
combined, smooth, and fluffy, about 1-2
minutes. It should form stiff peaks.
Assemble: Remove crust from the freezer.
Pour the filling on top, smoothing out the
top with a spatula. Set in the freezer for 10
minutes.
Remove from freezer and top with
strawberries, toasted coconut, mint, and
chocolate. Place back in the freezer for 1
hour.
Remove from freezer and carefully remove
the pie from the pie pan and plastic
wrap.** Place on a plate, cut, and serve.
Store covered in the fridge.
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Peaches and Cream Layer Cake (vegan)
https://www.thebakingfairy.net/2019/08/vegan-peaches-cream-layer-cake/#recipe

Ingredients
*for the cake*
2 tablespoon ground flaxseed + 6
tablespoon water
1 cup granulated sugar
1¾ cup all-purpose flour
1½ teaspoon baking powder
1 teaspoon baking soda
½ teaspoon salt
¼ cup vegan butter, at room
temperature
⅓ cup nondairy yogurt
¼ cup vegetable oil
1 tablespoon vanilla extract
½ tablespoon cinnamon
⅔ cup unsweetened nondairy milk
1 cup fresh peach chunks
*for the frosting*
½ cup shortening
¼ cup vegan butter
3 cups powdered sugar
1 tablespoon vanilla extract
1 teaspoon ground cinnamon
pinch of salt
*for assembling*
2 medium peaches, sliced thinly and
patted dry with paper towels
vegan white chocolate (find recipe
above) or white candy melts
2-3 tablespoon nondairy milk, as
needed, to thin chocolate
additional peaches and flowers for
decorating
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Instructions

First, make the cake. Preheat oven to 350F and spray two 6"
round cake pans with nonstick baking spray. In a small bowl,
whisk together the ground flaxseed with the water and set aside
to thicken.
In the bowl of a stand mixer, combine the flour, baking powder,
baking soda, salt, sugar, and cinnamon.
Add in the vegan butter, and beat on low until it's incorporated
and has a sandy texture.
In a small bowl, whisk together the oil, flaxseed mixture,
nondairy yogurt, and vanilla extract, and add them to the dry
ingredients. Mix until combined.
Pour in the unsweetened nondairy milk, and beat on mediumlow until smooth and creamy. Finally, gently stir in the peach
pieces.
Divide batter evenly among the 2 pans, and bake for 45-55
minutes until cake is set in the center and a toothpick comes out
clean.
When the cakes are completely cooled, you can make the
frosting. In the bowl of a stand mixer, beat the shortening, vegan
butter, vanilla extract, and cinnamon together until completely
smooth and creamy. Add in the powdered sugar, 1 cup at a time,
until a thick frosting forms. Add in the salt.
To assemble the cake, divide the 2 cake layers in half to create 4
thin layers.
Place one cake piece on your cake stand or platter, and spread
some white frosting on top. Arrange the thinly sliced peaches on
the cake, then spread a bit more frosting on top. Repeat with all.
Next, cover the cake with the remaining frosting. I always like
the "naked" look, so I cover the cake and use a bench scraper to
get rid of any excess. Repeat to fill any gaps!
Let the cake chill for 30 min-1 hr before covering with the
ganache.
Either make the white chocolate according to directions, or place
about ½ cup of candy melts/almond bark in a microwave-safe
bowl. Add in a splash of nondairy milk, and microwave in 20
second intervals until smooth and creamy. Add more milk and
keep stirring if the mixture is too thick.
Transfer your white chocolate ganache to a squeeze bottle, and
decorate the cake. Finally, add some peach pieces or small
peaches on top for decoration. You can also add on some
flowers if you'd like! Allow the cake to chill
Click here to return to Table of Contents

Strawberry Chocolate Tart
https://www.bakerita.com/strawberry-chocolate-tart/

Ingredients

Instructions

For the crust
1¾ cups blanched almond flour
¼ cup cacao powder
¼ teaspoon salt
¼ cup coconut oil, melted
2 tablespoons maple syrup
For the filling
8 ounces dark chocolate, chopped, I used 80%
1 cup canned full-fat coconut milk
For the topping
1½ cups fresh strawberries sliced
1 tablespoon maple syrup

For the crust
Preheat oven to 350ºF. In a medium-sized
mixing bowl, combine the almond flour, cacao
powder, and salt. Stir in the melted coconut
oil and maple syrup and mix until fully
combined.
Transfer dough to a greased 9-inch tart pan
with a removable bottom. Using a measuring
cup or your fingers, evenly press dough in
bottom and up sides of pan.
Bake in center of oven until golden and firm,
about 12-15 minutes. Transfer to a wire rack
to cool completely.
For the chocolate ganache
Place the dark chocolate in a bowl.
Microwave the canned coconut milk for about
1 to 1 1/2 minutes or until steaming (you can
also do this over the stove). Pour the hot
coconut milk over the chocolate and let stand
for a few minutes. Stir until fully melted and
combined. Pour into the cooled crust and
transfer to the refrigerator to cool
completely, about 1 hour.
In a separate bowl, combine the strawberries
and maple syrup. Let macerate.
Top with the strawberries, arranging however
you desire. Serve immediately. This tart can
also be made a a day or two ahead of time. If
you’re planning on making it more than a few
hours before needed, wait to add the berries
until just before serving.
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Avocado Chocolate Fruit Dip
https://www.fitmittenkitchen.com/avocado-chocolate-fruit-dip-vegan/#tasty-recipes-13625

INGREDIENTS

INSTRUCTIONS

Chocolate Dip
2 large ripe avocados, pitted and peeled
1/3 cup to 1/2 cup maple syrup*
2/3 cup unsweetened cocoa powder (cacao
may be subbed)
1/2 Tbsp vanilla extract
pinch of salt
2 Tbsp plant milk, to thin as needed
Assorted Fruit
strawberries
blueberries
raspberries
sliced bananas
Crackers + Cookies
pretzels
graham crackers
crunchy cookies

In a small food processor bowl or blender
cup add avocado, maple syrup, cocoa
powder, vanilla extract and salt.
Blend ingredients until smooth – you may
need to scrape down the sides of the bowl
or cup a couple of times with a spatula.
If you’d like to thin out the fruit dip, add
milk 1 tablespoon at a time, to thin to
desired consistency. I used 2 tablespoons.
Transfer Avocado Chocolate Dip to small
serving bowl. Serve with assorted fruit
plate, graham crackers, pretzels, crunchy
cookies… Enjoy!
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Key Lime Pie Ice Cream Sandwich
https://thegreenloot.com/vegan-summer-dessert-recipes/

Ingredients

Instructions

Vegan Key Lime Ice Cream
2 C. Coconut cream, chilled I used
Native Forest from Edward and
Sons
1 C. Powdered sugar
1/4 C. Key lime juice or lime juice
2 tsp. Lime zest
Vegan Graham Crackers
1 C. Whole wheat flour
1 1/2 C. All purpose flour
1/2 C. Brown sugar
1 tsp. Baking powder
1/2 tsp. Baking soda
1 tsp. Salt
1/2 tsp. Cinnamon
6 Tbsp. Vegan butter, I used Earth
Balance
2 Tbsp. Agave nectar
2 Tbsp. Molasses
1/4 C. Almond milk
1 tsp. Vanilla

Make the ice cream first, in a large mixing bowl, start
whipping the chilled coconut cream(using only the thick
part and discarding the watery part or saving for another
use). Whip for a minute or so until fluffy, then add the
powdered sugar a little at a time. Whipping until it is nice
a fluffy and stiff.
Now add the lime juice and lime zest. Continue to whip
until everything is incorporated and super fluffy. Spread
ice cream mixture into a freezer safe container. Cover
and freeze for at least 4 hours.
Now make the graham crackers, in a large mixing bowl,
combine the flours, sugar, baking powder, baking soda,
cinnamon and salt. Whisk to combine.
Now add all of the wet ingredients to the mixture and
combine using a hand mixer or stand mixer. You can then
start to use your hands to knead slightly to combine.
Form into a dough ball, wrap with plastic wrap and place
in the fridge for at least an hour.
When ready to make the sandwiches, preheat oven to
350 degrees and take dough out of fridge. Cut the dough
in half, working with half the dough at a time, knead a
little to make sure it is not crumbly and forms a nice ball.
Place on a piece of parchment paper. Press down a bit
and place another piece of parchment paper on top.
Roll out the dough from the center out forming and
rectangle that is about 1/4 inch thick. Cut excess dough
off the sides to make it even. Now cut into rectangular
crackers( I like to use a pizza cutter to make them even).
Poke a few holes in the top of the cracker, and slide the
parchment paper with the crackers on it onto a baking
sheet. Repeat with remaining dough.
Bake at 350 for 10-12 minutes until firm. Cut again in the
same spot if they baked together slightly. Let cool
completely.
Make the sandwiches by scooping the key lime ice cream
onto one cracker and cover with another.
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Coconut Key Lime Pie
https://theveglife.com/vegan-coconut-key-lime-pie/

Ingredients

Instructions

FOR THE GRAHAM CRACKER CRUST:
1 c PLUS 2 1/2 tbsp Graham Crackers check to
be sure the ones you choose are vegan
1/3 c Sugar
5 tbsp Coconut Oil melted

MAKE GRAHAM CRACKER CRUST:
Preheat oven to 350 degrees. In the bowl of a
food processor, pulse together graham
crackers, sugar, and coconut oil. Press evenly
onto bottom of a pie dish. Bake until dry and
golden, about 10-15 minutes. Let cool
completely on a wire rack. (Leave oven on.)

FOR THE KEY LIME FILLING:
1/3 c PLUS 1 tbsp SILKEN or SOFT TOFU whisk to
puree
1-1/2 tsp Coconut Oil softened
2 tsp Lime Zest plus more for garnish
2/3 c Key Lime (or Lime) Juice
14 oz. can VEGAN Sweetened Condensed
Coconut Milk (available online)
1/4 c Canned Coconut Milk
FOR THE COCONUT WHIPPED CREAM:
1-1/4 c Canned Coconut Milk REFRIGERATED
OVERNIGHT, liquids drained
1/2 c Powdered Sugar or more, if necessary
1 tsp Vanilla Extract
1 tbsp Dry Soy Milk Powder OR Dry Coconut
Milk Powder (available online)
FOR SERVING:
2 Key Limes (or Limes) thinly sliced into halfmoons
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MAKE COCONUT KEY LIME FILLING:
Put silken tofu and lime zest in the bowl of an
electric mixer fitted with the whisk attachment
and mix until well pureed. Add vegan
sweetened condensed milk, coconut milk, lime
juice and coconut oil whisking until well
combined.
Spread filling evenly over crust using an offset
spatula. Bake, rotating dish halfway through,
until filling is just set, about 10-15 minutes. Let
cool completely on a wire rack. Refrigerate at
least 4 hours (or preferably overnight).
TO MAKE COCONUT WHIPPED CREAM:
Put the thick part of a can of coconut milk in
the bowl of an electric mixer fitted with the
clean whisk attachment. Mix on medium-high
for a few minutes, then add the powdered
sugar, vanilla and dry non-dairy milk powder of
choice (if using). Whisk until stiff enough to
pipe.
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Avocado Chocolate Mousse
https://www.wellplated.com/avocado-chocolate-mousse/

Ingredients

Instructions

4 ounces chopped semisweet chocolate or
chocolate chips, at least 60% dark, about 1/2
cup plus 2 tablespoons
2 large ripe avocados (about 8 ounces each)
3 tablespoons unsweetened cocoa powder
1/4 cup unsweetened almond milk
1 teaspoon pure vanilla extract
1/8 teaspoon kosher salt

Place the chopped chocolate or chocolate
chips in a microwave-safe bowl. Microwave
in 15-second bursts, stirring between each
and watching carefully so that the chocolate
does not burn. When the chocolate is almost
completely melted, remove it from the
microwave and stir until smooth. Set aside
and let cool until just barely warm.

Optional: 1–3 teaspoons light agave nectar or
maple syrup, OK to substitute pure maple
syrup, though the flavor will change
somewhat

Halve and pit the avocados, then scoop them
into a food processor fitted with a steel
blade or high-powered blender. Add the
melted chocolate, cocoa powder, almond
milk, vanilla extract, and salt. Blend until
very smooth and creamy, stopping to scrape
down the bowl as needed.
Taste and add a few teaspoons of agave if
additional sweetness is desired. Spoon into
glasses. Enjoy immediately as a pudding, or
for a thicker, mousse-like consistency,
refrigerate until well chilled, 2 hours or
overnight. Serve topped with raspberries,
cream, and chocolate shavings.
Notes
The mousse can be stored in the
refrigerator, covered, for up to 1 week.
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Black Forest Ice Cream
https://theprettybee.com/gluten-free-and-vegan-black-forest-ice-cream/

Ingredients








Instructions

28 ounces full fat coconut milk
½ cup maple syrup
½ cup unsweetened cocoa
powder
1 ½ cups sweet cherries pitted
and sliced in half
8 gluten free chocolate cookies I
used Enjoy Life Crunchy Double
Chocolate Cookies
2 Tablespoons vegan buttery
spread melted
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1. Put the coconut milk, maple syrup, and cocoa
powder into a bowl and mix together.
2. Pour into the bowl of an ice cream maker and
follow the manufacturer's instructions.
3. While the ice cream churns, place the
chocolate cookies in a ziploc bag and crush
them with a rolling pin. Take about ¼ cup of
the crumbs and set them aside. Mix the rest of
the crumbs with the melted vegan buttery
spread and set aside.
4. Once the ice cream is done churning, mix in
the cherries and the buttery cookie crumbs.
Stir gently to combine.
5. Serve the ice cream immediately, and garnish
with the remaining cookie crumbs or more
cherries. If you are freezing the leftover ice
cream, you will need to thaw it for about 1520 minutes before serving.
6. Open the coconut milk cans and discard any
excess water. Some brands have more water
than others - you just don't want the coconut
milk to be too runny.
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Lemon Tartlets
https://www.yummymummykitchen.com/2017/04/vegan-paleo-lemon-tarts.html#mv-creation-77-jtr

INGREDIENTS












INSTRUCTIONS

1 1/2 cups shredded unsweetened
coconut
1 cup almond flour
2 tablespoons coconut or brown
sugar
pinch of salt
1/4 cup plus 2 tablespoons coconut
oil, divided
1 cup raw cashews, soaked in water
overnight and drained
1/2 cup fresh lemon juice
2 tablespoons agave or coconut
nectar
pinch of turmeric for color
zest of 1 lemon
fresh berries, for serving
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1. Preheat the oven to 350 degrees F. Line a
muffin tin with parchment liners.
2. For the crust, in a blender or food processor
pulse the coconut, almond flour, sugar, salt,
and 2 tablespoons coconut oil until coarsely
ground and able stick together when pressed.
Press about one tablespoon of crust mixture
into the bottoms of liners. You may have
extra crust dough. Bake for 10 minutes.
3. Meanwhile, make the lemon filling. Clean out
the blender or food processor. Add the
remaining 1/4 cup of coconut oil, drained
cashews, lemon juice, agave, and turmeric to
the blender/processor. Blend until very
smooth and creamy. Fill baked crusts and chill
in the freezer for two hours. Garnish with
lemon zest and fresh berries. Serve cold.
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Peach Almond Galette
https://www.lazycatkitchen.com/vegan-peach-and-almond-galette/

INGREDIENTS
PASTRY






200 g white flour, sifted
2 level tbsp icing sugar (or sugar
ground in a coffee grinder)
60 ml / ¼ cup extra virgin olive oil
pinch of salt
1 tsp ground cinnamon

FILLING








3 ripe peaches, sliced evenly
2 tbsp peach or apricot jam
(dissolved in 4 tbsp water)
2 cups almond meal
75 g sugar (I used raw cane brown
sugar)
1 tsp ground cinnamon
3 tbsp / 45 ml of Amaretto or
almond milk
handful of chopped almonds,
toasted
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INSTRUCTIONS
In a bowl, combine sifted flour, salt, cinnamon and icing
sugar.
Add olive oil and incorporate it into the flour mixture with
your hands. Add the water tablespoon by tablespoon (I
used 3 tbsp /45 ml – you may need a little less or more
than I did depending on the absorbency of your flour).
Combine into a dough, but do not knead. Roll a ½ cm thick
circle of dough on a large piece of baking parchment.
Place it on a tray and chill in the fridge for about 45-60
mins.
Set the oven to 180º C. In a mixing bowl, combine almond
meal, sugar and cinnamon to create the almond filling.
Take chilled pastry out of the fridge. Put almond filling in
the middle of the dough leaving 2 cm margin all around.
Drizzle Amaretto all over the filling to moisten it. Arrange
peach slices on the top and make sure there are no gaps in
between the slices.
Crimp the pastry around the fruit in a rustic fashion. You
can trim uneven edges if you want.
Using a pastry brush, apply apricot glaze to the pastry and
fruit to give the pastry a nice shine and to prevent the
fruit from drying out. Leave half of the glaze for later.
Protect the top with a piece of kitchen foil and bake for
about 60-70 mins, depending on how dark you like your
pastry. After 45 minutes, remove the foil from the top to
allow the pastry to brown.
Once the galette is out of the oven, apply apricot glaze to
the pastry to give it a bit of a shine. Scatter toasted
almonds on top.
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Coconut Mango Parfait
https://www.karissasvegankitchen.com/coconut-mango-parfait/

Ingredients

Instructions



1 cup coconut cream - - cold



1 teaspoon vanilla extract



1 tablespoon maple syrup



1.5-2 cups of cubed mangos



½ cup toasted coconut flakes

To make the whipped coconut cream,
place the cold coconut cream into a
mixing bowl and whip on medium-high
until stiff peaks are formed (about 2-3
minutes). Watch closely so you don’t
over-whip. Fold in the vanilla and maple
syrup.
Add about a ¼ cup of mangos to the
bottom of a mason jar. Layer with 2-3
tablespoons of coconut cream. Keep
alternating until you hit the top of the jar.
Top with toasted coconut.
Makes two small mason jars.
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