
	
	
	
KUMQUAT CHEESECAKE with kumquat coconut palm sugar crumble 
 
This is a variation of a vanilla bean cheesecake recipe I use as a base.  I mix 
and match it to whatever fruits are in season at the moment.  Strawberries 
would be great right now.  The crumble is made by chopping kumquats 
into slivers and mixing with coconut palm sugar in a bowl.  Then spread on 
parchment and dry in dehydrator.  When dry, chop coarsely into a 
crumble. 



VANILLA BEAN CHEESECAKE 
 
This was the first raw dessert I tried that really blew me away.  I have made it many, 
many times.  In doing so, I’ve arrived at this recipe which seems to appeal most to my 
particular taste 
 
Crust 
 
½ C Pecans 
½ C Macadamia Nuts 
¼ C Brazil Nuts 
3 Coconut Rolled Dates 
Pinch Sea Salt 
1 Vanilla Bean 
 
At my local coop, they sell coconut rolled dates that have already been pitted and 
rolled with coconut.  3 of these rolls would be equivalent to 5 large dates 
approximately.  You can also substitute Vanilla Extract for the Vanilla Bean.  I did this in 
the beginning.  But after a while, I started to notice an alcohol taste in the extract that I 
really didn’t like. 
 
Filling (Blend in Vitamix) 
 
3 C Cashews 
½ C Lemon Juice 
2 Vanilla Beans 
2 T Coconut Oil 
1 T Coconut Cream Concentrate (Optional) 
3 T Agave 
3 Coconut Rolled Dates 
Water (as needed) 
 
This recipe consistently tests the limits of my Vitamix.  I have on more than one 
occasion activated the fail-safe mechanism trying to get just the right texture for this.  I 
like it to be as thick as I can make it and still blend to a creamy consistency. I find 
myself often pausing to shake out the bubbles in the batter. 
 
Pour the batter into the spongiform pan and spread evenly.  Freeze overnight and then 
thaw in the refrigerator. 


