
1. Bring cream cheese to room temp

2. In a food processor, add 4 bags of Supernola and blend 
until crumbles form. Add in 1 tsp of coconut oil as  
needed and blend

3. Press firmly into the bottom of a lined 8x8 baking dish

4. Beat all cheesecake ingredients with a blender or food 
processor just until smooth

5. Pour into dish (8x8) and smooth out over

6. Top with broken up clusters of Supernola if desired

7. Let sit in fridge for at least 2 hours before serving

eatsupernola.com

12 oz vegan cream cheese

1 cup plain or vanilla vegan yogurt

1 1/2 tsp pure vanilla extract

Juice of ½ lemon

3 tablespoons arrowroot powder

½ cup cane sugar or maple syrup 
(or other sweetener of choice)

1 tsp coconut oil

5 bags Dark Chocolate Nut 
Crunch Supernola

You really can use any flavor of 

Supernola for the crust, and can 

tweak the recipe to match that. So, if 

you wanted dragon fruit and lemon 

zest, you could add some dragon 

fruit powder and lemon zest to the 

cheesecake filling.

• Dark chocolate is a rich source of antioxidants 
and minerals. Research suggests that dark 
chocolate may reduce the risk of heart 
disease, reduce inflammation and insulin 
resistance, and improve brain function. It’s 
also great to boost your mood! 

• Our dark chocolate contains no soy 
emulsifiers, no refined sugar, and no dairy. 
It contains only Organic Cacao beans and 
coconut sugar. This makes it low Glycemic, 
vegan and paleo friendly. 

• We source our chocolate from a chocolatier 
in San Francisco who sources the cacao 
directly from the farm, with farmers being 
paid at or above fair trade wages. From 
Ecuador and Peru, they only use Criollo cacao 
which is a rare, ancient, and flavorful cacao 
- only 3-5% of the world’s cacao is Criollo 
making it a true treasure

Superfood Highlight:  

Dark Chocolate

Dark Chocolate Nut Cheesecake
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