
Cashew Cheesecake or Terrine (this is a raw food dessert) 
 

Special Equipment:  
1. High speed blender like a Vitamix. If you don’t have one, you can still 

make this but it won’t be as creamy. It will have nutty flecks. 

2. 9 inch (23 cm) springform pan or terrine mold which measures 4 by 12-
2/3 inches. If you don’t have one, use small loaf pans. However, if you are 

serious about cooking a good terrine mold will last you a lifetime. I have a 
Le Creuset. 

 

 
 
Filling: 

4 cups raw cashews, soak for 1 hour at least in 2 L of water, discard water 
and rinse nuts 
1 cup filtered water 

1 cup raw agave sweetener or nectar (once you’ve tried this, you may decide 
to cut back the sweetener especially if you are adding fruit to the recipe.) 
1 cup melted coconut oil (I melt mine in dehydrator on 113F) but if no 

dehydrator then you can place an oven proof glass or metal container with 
coconut oil inside in a gentle water bath on stove top. 
1 TBSP raw vanilla extract or at least organic 

2 tsp fresh squeezed lemon juice 
1 to 2 lbs fruit of choice…it can be frozen or fresh (you can choose to leave 

the fruit out if you want a white traditional looking cheesecake) 
 
Crust: 

2 cups whole raw pecans or walnuts (other nuts are ok too like brazil, 
macadamia, almonds or a combo) 
¼ cup pitted medjool dates (the dates need to be soft, hence the medjool) 

½ tsp good quality fine ground sea salt like fleur de sel or Himalayan 
 
Steps: 

 
For the crust…place all ingredients in a food processor and pulse until the 
crust is relatively smooth. Press into the bottom of your pan of choice. 

 
For the filling…In a high speed blender, blend all ingredients until smooth. 
 

If you are using fruit in the cake or terrine, now you can get creative. The 
last time I made this I took ½ the filling out of blender and added about 1 lb 



peaches that I had been given and they were wonderful organic peaches 
from our neighbours tree☺ I skinned and pitted them first. The skins mostly 

came off fairly easily but if not perfect don’t worry. In a high speed blender 
everything gets pulverized. 

I blended the second ½ with 1 lb frozen organic raspberries. For best results 
(which I forgot) before adding raspberries to the blender, press them through 
a sieve to remove seeds. You can of course do just one kind of fruit if you 

don’t want the extra steps. 
 
Now I had to different colours and flavours of filling. I was able to make a 

terrine and cheesecake with this due to the added volume from the fruit. So 
for the cheesecake, I put the peach in first and then added the raspberry and 
swirled it around.  

 
For the terrine, line the pan completely with plastic wrap. I added peach layer 
first and put it in the freezer for a while to slightly harden and then I could 

add the raspberry and smooth it out without disturbing the peach layer. Both 
terrine and cheesecake are kept in the freezer. When you want to serve the 

cheesecake, remove the springform sides and let the cake have a bit of time 
to soften so you can cut slices. This is a very rich dessert so you don’t need a 
lot. 

 
You can use your imagination to decorate…a few raspberries or peach slices 
on top, a sprinkle of cinnamon, a raspberry coulis…your choice. 

 
To serve terrine…a bit tricky but I managed…let it thaw for a while until you 
can pop it out onto a flat plate or plastic cutting board. Now you can cut 

serving slices and decorate as you choose. It’s really pretty as is but you can 
have fun with it if you like. 
 

Keep what you aren’t using in freezer. This goes a long way due to the 
richness. 
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