
VEGAN PUMPKIN PIE
People will never guess this pumpkin pie is actually made with carrot juice. 
One of my all time favorite pies. 
For the crust: 
2 1/4 cup pecans 
1 tablespoon coconut oil
5-6 soaked dates
¼ sea salt
(Optional: soak pecans over night and 
dehydrate at 118 degrees for 24 hours.) - 
Totally not necessary but to those really picky foodies, go for it.
Place pecans in food processor, pulse into small crumbs.
Mix all ingredients together well by hand.
Press into 9 inch tart pan to desired thickness
Chill crusts in freezer for 15-30 minutes before filling.
If not using all the crust, store extra in containers in the freezer.
For the Filling:
1/2 cups cashews soaked
1/2 cup maple syrup
1/2 cup coconut oil
1/2 cup + 2 tablespoons carrot juice (juice fresh carrots)
1/2 teaspoon vanilla extract
1/4 cup of coconut milk (optional)
1/4 teaspoon salt
1/4 vanilla bean, scraped
1 1/2 teaspoons cinnamon
1 1/2 teaspoons nutmeg

- Blend all ingredients, except thyme, in Vitamix (or a basic heavy duty 
blender) makes it nice and very smooth.
- Fill candied tart crust and chill in freezer overnight( though most times 

within 4-6 hours the pie is good to go). I like it to thaw just a tad before 
serving. The filling is also great on its own, as a cold pudding if you have 
extra.  Adapted from the great raw cookbook Everyday Raw by Matthew 
Kenney

http://www.amazon.com/gp/product/1423602072/ref=pd_lpo_k2_dp_sr_1?pf_rd_p=486539851&pf_rd_s=lpo-top-stripe-1&pf_rd_t=201&pf_rd_i=0811814432&pf_rd_m=ATVPDKIKX0DER&pf_rd_r=11CCK9WERNXFXSZB34TT
http://www.amazon.com/gp/product/1423602072/ref=pd_lpo_k2_dp_sr_1?pf_rd_p=486539851&pf_rd_s=lpo-top-stripe-1&pf_rd_t=201&pf_rd_i=0811814432&pf_rd_m=ATVPDKIKX0DER&pf_rd_r=11CCK9WERNXFXSZB34TT

