Chocolate Banana Cheesecake

Ingredients for Crumb Crust:

2 cups graham cracker crumbs

Dash of Splenda®

2 tablespoons of olive oil

Directions for Crumb Crust:

Mix graham cracker crumbs, Splenda®  and olive oil.  Coat small pyrex (heatsafe) bowls around the edges with crumbs.  Bake at 325º for 5 minutes.

Ingredients for Filling:

1 package Nasoya Silken Tofu

1 whole squeezed lemon (juiced)

2 Tablespoons Splenda®

3 teaspoons cocoa powder

½ cup Vitasoy chocolate banana soymilk

Directions for Filling:

In a blender, mix all filling ingredients until thick and creamy.  Pour into the 4 small bowls.  Bake at 325º for 15 minutes.

Chocolate Banana Tofu Pie

Ingredients:

Purchase or make your own Graham Cracker Crust

Filling:

1 cup cocoa powder

1 lb Nasoya or Azumaya silken tofu

1 ripe banana

¼ cup Vitasoy Chocolate Banana soymilk

1/3 cup honey

1 Tbsp vanilla extract
Instructions:

Preheat oven to 350(F.  Combine the tofu with the cocoa powder and remaining ingredients in blender or food processor.  Process until velvety smooth.  Pour into the piecrust and bake for 30-35 minutes, or until the filling is firm and the crust is golden.  Serve at room temperature or chilled.

Chocolate Banana Smoothie
Ingredients:

1 package (32oz) Vitasoy Organic Rich Chocolate Soymilk

1 package (Nasoya/Vitasoy) Silken Tofu

2 cups of cold water

2 large bananas

2 tablespoons cocoa powder

Instructions:

In a blender, process the first 4 ingredients until smooth. Pour into tall glasses and sprinkle with cocoa powder. Can also be served warm.

Strawberry Banana Smoothie

Ingredients:
1 package (32oz) Vitasoy Organic Strawberry Banana Non-Dairy Beverage

1 package (Nasoya/Vitasoy) Silken Tofu

1 cups of Fresh or Frozen Strawberries

1 medium Banana

Instructions:
In a blender, process the first 4 ingredients until smooth. Pour into tall glasses and enjoy. 

Strawberry Banana Cheesecake

Ingredients for Crumb Crust:

2 cups graham cracker crumbs

Dash of Splenda®

2 tablespoons of olive oil

Directions for Crumb Crust:

Mix graham cracker crumbs, Splenda®  and olive oil.  Coat small pyrex (heatsafe) bowls around the edges with crumbs.  Bake at 325º for 5 minutes.

Ingredients for Filling:

1 package Nasoya Silken Tofu

1 whole squeezed lemon (juiced)

2 Tablespoons Splenda®

1 cup fresh strawberries

½ cup Vitasoy Strawberry Banana soymilk

Directions for Filling:

In a blender, mix all filling ingredients until thick and creamy.  Pour into the 4 small bowls.  Bake at 325º for 15 minutes.

