
 
Vegan Vanilla & Chocolate Pudding
Cook Time: 0 min prep Time: 0 min total Time: 0 min servings: 0
Ingredients: 

1/2 cup raw cashews, soaked for 3 hours

1 cup full-fat coconut milk

2/3 cup crystallized cane sugar

2 tablespoons cornstarch

1 teaspoon vanilla

50g chopped dark chocolate (optional)

Instructions: 

1. Drain the cashews and place in a blender with 3/4 cup of the coconut milk and the sugar. Whisk the
remaining 1/4 cup of coconut milk with the cornstarch and set aside.

2. Blend the cashews, milk and sugar until completely smooth. Transfer to a small saucepan and warm
up over medium heat, stirring occasionally. Once the cashew mixture starts to bubble, quickly add the
cornstarch slurry and whisk constantly until the cream is thick like pudding. Remove from the heat and
add the vanilla. Set aside while you make the cake. It will thicken as it cools.

3. If you would like to make chocolate pudding, after stirring in the vanilla add the chopped chocolate.
Wait a few minutes for the warm pudding to start melting the chocolate, then stir until smooth.
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