VILLAGE HEALTH CLINIC INC

RECIFES

TOrU CHEESE CAKE
bg Chieko Yoshikawa of LICSC
NUMBER OF SERVINGS: s
OVEN TIME.: 10 minutes

OVEN TEMF: 350°F

{ngrcdicnts:

4 ounces whole wheet honcg graham crackers

* 3 tablcspoons olive 0il<Prchrablc> or margarine at room temperature
* I cup PincaPPlc Juicc

* 2 tab|cspoons gelatin or agar—agar

* I Pound soft tofu

* 5 tablcspoons horueg

* 6 tab]espoons grcshlg squcezed lemon Juice

* I tablcspoon gratcd lemon Pccl

*

I teaspoon candied ginger, minced

COOK[NG ‘NSTRUCT[ONS 1. Preheat the oven to 350 dcgrccs. Lightlg grease a 9-

inch Pic pan Plate with margarine.

2. In a food processor, or 59 hand, crumble the gr"wam crackers, add olive oil and work to a fine
crumb. Press the cracker mixture onto the bottom of the Pic Platc until the surface is smooth
and even. Dake for 10 minutes. Cool.

3. Heat the Pincapplc Juicc to a near boil. Stir in the gclatin or agar—agar grac’ua”g and

simmer until it is dissolvedy about 5 minutes. Cool for at least 10 minutes.

+.IN A BLENDER OR FOOD FPROCESSOR, COMBINE. ALL THE OTHER
INGREDIENTS WITH PINCAPPLE. JUICE. MIXTURE. AND BLEND FOR A
MINUTES. POUR INTO THE BAKED CRUST. REFRIGERATE 5 TO 4
HOURS.

TOTU CHEESECAKE #2

inch— graham cracker Pic crust
11b. firm tofu
/2 tsp salt
/8 cup lemon juicc

I/Z cup honcg
| tsP. vanilla
1 Tbls. corn starch or arrowroot

9-
*
*
*
* I/‘i- cup vcgetable oil
*
*
*
*

2 beaten cggs
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Preheat oven to 350. Dissolve cornstarch in 2 Tbls. water. Combine

all Fi”ing ingrcdicnts in a food processor and blend until creamy. Pour
into crust and bake for 30 min. or so until top is goldcn brown, and cake
has firmed somewhat. C,oo|y and top with 1/2 can clﬁcrrg or blucbcrr9 Pic
Fi”ing. E_njoyl

TOVYU CHEESECAKE. #3
Filling:

* % c. tofu (silkcn soft is bcst)

E 1/5 c. TRE.SH lemon juicc (this is crucial)
# /4 cool +1/4c mar garine: melted and cooled
* (or I I/‘i-) c. sugar

¥ 3/4 tsp. salt

* I/‘i- vanilla

* I/‘i- c. water or sogmilk, i necessary
Directions:

T his is a nice dessert that even PcoPlc who don't like tofu usual|9 like. | got the rcciPc from a
friend, but she doesn't know the original source.

Blend ingrcdicnts wc”, in order, in a blcndcr, until thick and creamy (ac’c’ liquid at end on19 if
needed to blend to?u). Pour into Partia”g baked crumb crust (bclow) and bake at 350 F1/2
hour or until tofu is set in the middle.

TOP with fruit or fruit syrups if desired. Makes 1 9—inc|’1 Pic.

Crumb Crust:

2 c. flour

I/Z c. sugar

I/‘i- tsP salt

2 TbsP. oil

I/‘i- C. (scant) soft margarine
2 TbsP water

ok ok ok ok K

Directions:

Mix dry ingredients. Work in oil and margarine. Work in water (should be crumb|9>. Pat on
bottom and haleag uPsidcs of 9" Pic pan. Fartia”g bake 10 min at 350 I (bc carcFul, it can burn
casi‘g). Fill and bake as above.
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LEMON TOIFd "CHEESECAKE"

(;:rust:

2 C graham cracker crumbs V4 C maPlc syrup V4 t almond extract

Preheat oven to 350° In a medium bowl, mix cracker crumbs, syrup and extract until crumbs are
moistened.

Pour into oiled 9—inch Pic Platc; press mixture cvcnl9 to form crust. Dake 5 minutes; let cool while

PrcParing Fi”ing,

Filling:
1 b, JaPancsc firm silken tofu 1/5 C sugar | T tahini or almond butter 2 t salt 1to 2 T lemon
Juicc ¥2 t almond extract 2 | cornstarch dissolved in 2 T sogmilk or rice milk

Blend all ingrcdicnts in food processor or blender until smooth, about 30 seconds.
Pour mixture into crust. Dake until top of Pic is slig]’tt]g browned, about 30 minutes. Cool and
rcmcrigcratc until t]ﬂoroughlg chilled and firm, about 2 hrs.

FPer serving: 212 ca/.; 76 Prot.; 56 total fat(/ g sat. Fat); jéG carb.; o c/vo/.,- 572/\/16 soa’.; 1G
Fiber.

VEGAN CHEESECAKE

1 8"—gra“|am cracker crust — unbaked
I-Ib silken ~l_omcuy
1/7_ c Brown sugar

1/5 c Honc:9 or syrup

1/4- < Oil

2 TB Lemon juicc

1 TB Unbleached white flour
I tsl:), Vanilla

Pinch of salt

Preheat oven to 350 dcgrccs. Blend all ingrcdicnts except the crust in a food processor until
smooth and creamy. Pour into the unbaked Pic shell and bake for about 45 minutes or until
cracks start to form around the edgc of the Fi“ing.
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NO BAKE PUMPKIN "CHEESECAKE"

2 th Almond butter
2 th Water
6 oz Giraham crackers
2 c Fumpkin, cooked & Purccd
! Pk Silken tofu, firm
7_/5 C Maplc syrup
I/‘i— c Almond butter
1 th Fumpl(in Pic sPicc
I c Water
I 1/7_ th Agar Powdcr

Light]g oil a 12" sPringmcorm pan & set aside.

Mix togct]ﬁcr almond butter & water. Oet aside. Grind gralﬂam crackers in a food processor
into fine crumbs. T ransfer to a largc bowl & mix in the PrcParcd almond butter—water mixture

until coarse crumbs are formed. Press girm‘g into bottom of Prcparcd pan & set aside.

Puree Pumpkin, togu, maplc syrup, almond butter &
sPicc. Set aside. Mcanwhilc, simmer water & agar in a
small saucepan for 3 to 5 minutes, whisking

constantlg. [mmcdiatclg add to Pumpkin mixture &
blend until smooth.

Pour this mixture into the waiting crust & smooth the

toP. Chill ovcrnight.

"\/cgctarian Gourmet" Fa”y 1995

VERY VANILLA CHEESECAKE

Crust

11 Vanilla sandwich cookies — crushed

3 TB Butter —— or margarinc/mc‘tcd

Filling
16 oz Light cream cheese
120z | ofu —— well drained
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I/Zc Grranulated sugar rcP|accmcnt
/4 ¢ Vanilla-flavored liqucur

2TD Cornstarch

2 tsp. Vanilla extract

12 E_gg whites

In a largc bowl combine cream checsc, toFu, sugar rcPlacement,
vanilla-flavored liqucur, cornstarc]ﬁy and vanilla extract. Deat with an
electric mixer till smooth. Stir in egg whites. Pour the cream cheese
mixture over the crust. Dake at 7_25F for 1 hour and 20 min or till the
center no longcr looks wet or s]’lin9. Remove the cake from the oven and run
a knife around the inside cdgc of the pan. T urn the oven off; return the
cake to the oven for an additional 2 hour. Chi”y uncovered, ovcrnight,
Serve with fresh sliced fruit.

Source: Cheesecake [xtraordinaire



