
best vegan cream cheese for cheesecake

best vegan cream cheese for cheesecake is a crucial ingredient for creating delicious,
creamy, and dairy-free desserts that satisfy both vegans and non-vegans alike. Vegan
cream cheese alternatives have evolved significantly, offering a variety of textures, flavors,
and nutritional benefits that make them ideal for cheesecake recipes. Choosing the right
vegan cream cheese is essential to achieve the perfect balance of richness and smoothness
in a cheesecake. This article explores the top vegan cream cheese options, their
ingredients, taste profiles, and how they perform in cheesecake-making. Additionally, it
covers tips for selecting quality vegan cream cheese and provides guidance on how to
customize your cheesecake for the best results. Whether you are a seasoned vegan baker
or new to plant-based desserts, understanding the best vegan cream cheese for
cheesecake will elevate your baking experience.
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Top Vegan Cream Cheese Brands for Cheesecake
Several vegan cream cheese brands stand out in the market due to their creamy texture,
flavor, and suitability for baking cheesecakes. These options vary in base ingredients such
as cashews, almonds, soy, or coconut, each contributing distinct characteristics to the
final product. Selecting a brand known for its smooth consistency and mild taste can
enhance the overall cheesecake experience. Below are some of the widely recommended
vegan cream cheese brands favored by bakers:

Kite Hill
Kite Hill is a popular brand known for its almond milk-based cream cheese. It offers a rich
and creamy texture with a slightly tangy flavor, making it an excellent choice for
cheesecakes. The brand uses simple, natural ingredients and avoids preservatives,
ensuring a fresh and authentic taste.



Tofutti
Tofutti is one of the original vegan cream cheese producers, using a soy-based formula. It
has a smooth and spreadable consistency that adapts well when baked in cheesecake
recipes. Its neutral flavor profile allows it to blend seamlessly with other ingredients.

Miyoko’s Creamery
Miyoko’s vegan cream cheese is crafted from cultured cashews, delivering a rich, tangy,
and dairy-like flavor. This brand is favored for artisanal vegan cheesecakes and tends to
provide a gourmet touch, emphasizing high-quality, organic ingredients.

Treeline
Treeline uses cashews to create its vegan cream cheese, which is known for its creamy
texture and slightly tangy flavor. It is often praised for its versatility in both savory and
sweet applications, including cheesecakes.

Violife
Violife produces a coconut oil-based vegan cream cheese alternative with a smooth,
creamy texture. It offers a subtle flavor profile, making it adaptable for cheesecakes that
require a neutral base ingredient.

Key Ingredients and Nutritional Benefits
The composition of vegan cream cheese significantly affects its suitability for cheesecake
recipes. Understanding the common ingredients and their nutritional benefits helps in
selecting the best option for both taste and health considerations. Vegan cream cheese
typically replaces dairy with plant-based components that provide creaminess and flavor.

Common Base Ingredients
Most vegan cream cheeses use one or more of the following bases:

Cashews: Offer a creamy texture and mild flavor, rich in healthy fats and protein.

Almonds: Provide a nutty taste and good consistency, also packed with vitamin E
and healthy fats.

Soy: A traditional base that delivers a smooth texture and complete protein source.

Coconut Oil: Adds richness and creaminess but can impart a slight coconut flavor.



Starches and Thickeners: Such as tapioca or arrowroot, which improve texture
and stability.

Nutritional Considerations
Vegan cream cheeses generally offer lower cholesterol and saturated fat than dairy cream
cheese. They can also be fortified with vitamins like B12 and D to support a balanced
vegan diet. However, it is essential to check labels for added sugars or preservatives that
may affect the healthfulness or flavor of the product.

How to Choose the Best Vegan Cream Cheese for
Cheesecake
Selecting the best vegan cream cheese for cheesecake involves evaluating several factors
that influence the texture, flavor, and baking performance. Not all vegan cream cheeses
behave the same when baked, so understanding these criteria is crucial.

Texture and Consistency
The ideal vegan cream cheese for cheesecake should be smooth, creamy, and easily
blendable with other ingredients. A grainy or overly watery consistency can negatively
impact the cheesecake’s structure. Brands made from nuts often provide a richer, denser
texture preferred for baking.

Flavor Profile
A mild and slightly tangy flavor closely mimics traditional cream cheese and enhances the
cheesecake’s taste. Some vegan cream cheeses may have a more pronounced nutty or
coconut flavor, which might alter the dessert’s final taste. Choose a flavor profile that
complements your recipe.

Ingredient Quality and Allergens
High-quality, organic ingredients are preferable for the best taste and health benefits.
Additionally, consider potential allergens such as soy or tree nuts when selecting a vegan
cream cheese, especially for guests with dietary restrictions.

Baking Performance
Not all vegan cream cheeses react the same under heat. Some may separate or lose
firmness, while others retain their creamy consistency. Trial and error or checking



product reviews can help identify which brands maintain integrity in baked cheesecakes.

Tips for Using Vegan Cream Cheese in
Cheesecake Recipes
Incorporating vegan cream cheese effectively into cheesecake recipes requires specific
techniques to ensure a smooth, creamy, and delicious outcome. These tips help optimize
texture and flavor when baking with plant-based cream cheese alternatives.

Bring to Room Temperature
Allow vegan cream cheese to come to room temperature before mixing. This step ensures
easier blending and prevents lumps, contributing to a smooth batter.

Blend Thoroughly
Use a high-speed blender or food processor to combine vegan cream cheese with other
ingredients. Thorough blending creates a uniform texture and helps achieve the classic
cheesecake creaminess.

Adjust Sweetness and Acidity
Because vegan cream cheese may have varying tanginess, adjusting sweeteners or adding
lemon juice or vinegar can balance the flavor to resemble traditional cheesecake.

Use Stabilizers if Needed
Adding cornstarch, arrowroot powder, or agar-agar can help firm up the cheesecake and
prevent cracking or excessive moisture.

Chill Properly
Allow the cheesecake to chill in the refrigerator for several hours or overnight. This
resting period helps the vegan cream cheese set properly and develop its full flavor and
texture.

DIY Vegan Cream Cheese for Cheesecake
For those seeking full control over ingredients and flavor, making vegan cream cheese at
home is a viable option. Homemade vegan cream cheese can be tailored to achieve the
desired creaminess and tang, ideal for cheesecake recipes.



Basic Cashew Cream Cheese Recipe
A popular DIY approach uses soaked cashews blended with acid and seasoning to replicate
cream cheese characteristics.

Soak 1 cup of raw cashews in water for 4-6 hours or overnight.1.

Drain and rinse the cashews thoroughly.2.

Blend cashews with 2 tablespoons of lemon juice, 1 tablespoon of apple cider3.
vinegar, 2 tablespoons of coconut oil (melted), 1/4 teaspoon of salt, and 1/4 cup of
water until smooth.

Adjust consistency with more water if needed and taste for acidity or salt.4.

Refrigerate the mixture for a few hours to thicken before using in cheesecake5.
recipes.

Benefits of Homemade Vegan Cream Cheese
Homemade vegan cream cheese offers customization, free from preservatives, and can be
adjusted for flavor intensity and texture. It also allows for control over allergens and
dietary preferences, making it an excellent choice for personalized cheesecake creations.

Frequently Asked Questions

What is the best vegan cream cheese for making a
smooth cheesecake?
The best vegan cream cheese for a smooth cheesecake is often brands like Kite Hill or
Miyoko's, as they have a creamy texture and tangy flavor that closely mimics traditional
cream cheese.

Can I use store-bought vegan cream cheese for vegan
cheesecakes?
Yes, many store-bought vegan cream cheeses such as Tofutti, Daiya, and Violife work well
for vegan cheesecakes, but it's important to choose one with a creamy consistency and
minimal added flavors for the best results.

How does the flavor of vegan cream cheese affect a



vegan cheesecake?
The flavor of vegan cream cheese greatly affects the final taste; a tangy and slightly tart
vegan cream cheese will give the cheesecake a more authentic flavor similar to traditional
cheesecake.

Are homemade vegan cream cheese options good for
cheesecake recipes?
Homemade vegan cream cheese made from cashews or tofu can be excellent for
cheesecakes, as they allow you to control the texture and flavor, resulting in a fresh and
customizable base for your dessert.

What should I look for when choosing vegan cream
cheese for cheesecake?
When choosing vegan cream cheese for cheesecake, look for options that are creamy, have
a mild tangy flavor, are free from strong added flavors, and have a texture that blends well
to create a smooth batter.

Additional Resources
1. The Ultimate Guide to Vegan Cream Cheese: Perfect Cheesecakes Every Time
This comprehensive guide explores various plant-based cream cheese recipes ideal for
vegan cheesecakes. It includes tips on selecting the best ingredients and techniques to
achieve the perfect creamy texture. Readers will find both classic and innovative flavor
variations to elevate their dessert game.

2. Cheesecake Heaven: Vegan Cream Cheese Recipes for Every Occasion
Focusing exclusively on vegan cream cheese cheesecakes, this book offers recipes suitable
for beginners and seasoned bakers alike. It covers everything from no-bake options to
oven-baked delights, with detailed instructions to ensure success. The author also shares
advice on ingredient substitutions and presentation ideas.

3. Plant-Based Perfection: Mastering Vegan Cream Cheese for Desserts
Delve into the science and art behind creating the best vegan cream cheese for baking.
This book breaks down the different bases like cashews, tofu, and coconut, explaining how
each affects flavor and texture. It also provides troubleshooting tips for common issues
faced when making vegan cheesecakes.

4. Vegan Cheesecake Bliss: Cream Cheese Alternatives That Wow
Discover a variety of homemade vegan cream cheese recipes designed to replicate the
richness of dairy cream cheese. The book includes step-by-step guides to making creamy,
tangy spreads perfect for cheesecake filling. Additionally, there are sections on pairing
flavors and decorating your cakes beautifully.

5. The Art of Vegan Cream Cheese: From Spreads to Cheesecakes
This beautifully illustrated book covers the versatility of vegan cream cheese, with a



strong focus on its use in cheesecake recipes. It offers both sweet and savory options,
allowing readers to explore a broad culinary spectrum. The book also includes tips on
storage and shelf life to maintain freshness.

6. Deliciously Vegan: Cream Cheese Cheesecake Recipes That Impress
Packed with easy-to-follow recipes, this book aims to make vegan cheesecake accessible to
all home bakers. It emphasizes wholesome ingredients and natural sweeteners, ensuring
each cheesecake is both tasty and nutritious. Readers will appreciate the variety of crust
options and creative toppings featured.

7. Vegan Cream Cheese Magic: Transforming Cheesecake Classics
Learn how to recreate traditional cheesecake flavors using innovative vegan cream cheese
alternatives. This book offers a mix of classic and contemporary recipes, all crafted to
satisfy cravings without dairy. It also includes tips on presentation and serving
suggestions for special occasions.

8. The Vegan Cheesecake Cookbook: Cream Cheese Made Simple
Simplify your vegan baking with this straightforward cookbook dedicated to cream cheese
cheesecakes. It breaks down the process into manageable steps and highlights essential
tools and ingredients. The recipes cater to different dietary needs, including gluten-free
and sugar-free options.

9. From Scratch: Homemade Vegan Cream Cheese for Perfect Cheesecakes
This book focuses on making vegan cream cheese from scratch using accessible
ingredients, ensuring freshness and flavor. It provides detailed instructions on crafting the
ideal base for cheesecakes, along with tips on achieving the right consistency. Readers
will find creative recipe ideas to customize their cheesecakes to their liking.
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  best vegan cream cheese for cheesecake: Making Artisan Cheesecake Melanie
Underwood, 2015-08-15 This new, adventurous, and modern take on the classic desert answers any
questions that home cooks, bakers, or foodies might ask.
  best vegan cream cheese for cheesecake: Best Vegan Recipes Jamie Isabella Parker,
2014-02-13 Author and vegan cooking teacher Jamie Parker set out on a mission to compile a
cookbook with the best vegan recipes ever tasted. She realized to get the best recipes, she must go
straight to the source: the top vegan-serving restaurants in North America. After years of research,
traveling, cooking and tasting she has created this book, Best Vegan Recipes. The book takes the
reader on a tour across North America showing off the continent’s top 38 vegan-serving restaurants
and over 130 of their tastiest recipes. Every recipe in Best Vegan Recipes is outstanding and this
book can turn even a novice cook into an exceptional vegan cook with the ability to make recipes
that will impress anyone. If you are already an excellent vegan chef it will give you a host of new
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recipes and introduce creative ideas from top chefs across the continent. Whether you are a vegan
or just want to eat more vegan food you may as well spend your life as a skilled cook eating amazing
meals!
  best vegan cream cheese for cheesecake: The I Love Trader Joe's Plant-Based Cookbook
Kris Cramer, 2023-06-27 Discover an updated variety of vegetarian and vegan dishes whipped up
with the low-budget, easy-to-acquire ingredients from everyone’s favorite grocery store–Trader
Joe’s®! Just as Trader Joe’s is the ultimate one-stop shop to stock up on tasty, eclectic foods for all
dietary lifestyles, so too is the I Love Trader Joe’s Plant-Based Cookbook! Designed for veteran
vegetarians, fresh vegans, and curious carnivores alike, this handy cookbook comes with
easy-to-follow recipes for delicious, animal-free dishes, including: Tasty Tofu Scramble Tuscan
Tomato Soup Almond-Glazed Green Beans Coconut Curry Polenta Tempeh Tacos African Peanut
Stew Pasta with Creamy Tapenade Roasted Carrot Risotto Pumpkin Spice Cobbler And many more!
Packed with simple instructions, full-color photos, and newly updated vegan versions of recipes, the
I Love Trader Joe’s Plant-Based Cookbook takes the guesswork out of cooking no matter who’s at
your table.
  best vegan cream cheese for cheesecake: The 100 Best Vegan Baking Recipes Kris
Holechek, 2009-09-08 This vegan cookbook features classic and creative brownies, cakes, muffins
and more—plus delicious and dairy-free frostings, icings, and toppings! Now you can have your
favorite baked goods with recipes that are cruelty-free and delicious as ever. With everything from
baking tips to simple substitutions for eggs and dairy, The 100 Best Vegan Baking Recipes provides
everything novice bakers and seasoned chefs need to go vegan with an indulgent flair. It also
features mouthwatering takes on traditional treats as well as the author’s own delectable creations,
such as: •Boston Cream Pie •The Ultimate Brownies •Mixed Berry Pie •French Toast Muffins
•Baked Chocolate-Glazed Donuts •Pain Au Chocolat •Baklava Bread •Strawberry Lemonade Cheese
Pie •Sweet Cream Apple Streudel •Black Forest Cake •Herbed Pizza Dough •Chocolate Chip Pecan
Cookies
  best vegan cream cheese for cheesecake: Grand Ma's Best Cheesecake Recipe
Collection Various Bakers, 2006-11-20 Is Cheesecake a Pie or a cake? Experts disagree on this, but
Grand Ma says, It's a pie. There is very little starch in cheesecakes (if any) which is the major
difference. A cheesecake is baked custard that is similar to a cream pie. Instead of using cream as a
milk product, it uses cream cheese. And then there's the fact that the cream is usually cooked on the
stove, while the cheesecake is cooked in the oven. The debate continues. This collection of Grand
Ma's Best Cheesecake Recipes is a MUST for your collection.
  best vegan cream cheese for cheesecake: The Elements of Baking Katarina Cermelj,
2024-10-03 'As soon as I read The Elements of Baking, I knew it would have a permanent spot on my
kitchen bookshelf.' Dorie Greenspan, New York Times bestselling author of Baking with Dorie Armed
with a PhD in Inorganic Chemistry, Katarina Cermelj lays out the science behind baking and the
ingredients that make it work, so you can easily adapt your baking to your diet and lifestyle, and still
make sure it tastes spectacular. With an abundance of mouth-watering recipes together with
quantitative modification rules that you can use to convert any recipe into whatever version you
fancy, The Elements of Baking will transform the way you think about ingredients. It will be a
constant companion in the kitchen and the book you refer to every time you want to bake. Just like
the recipes of her popular baking blog The Loopy Whisk, the recipes Katarina shares in her latest
book are always approachable, reliable and incredibly delicious, ranging from savoury dishes like
Gluten-free Cheesy Garlic Pull-apart Bread and Vegan Veggie & Hummus Galette to sweet delicacies
like Dairy-free Apple Pie Cupcakes and Egg-free Lemon Swirl Cheesecake Bars. And the gluten-free
vegan chapter will delight anyone who has to avoid gluten, eggs and dairy, with recipes such as
Gluten-free Vegan Cinnamon Rolls and Guten-free Vegan Lemon Meringue Cake. With a completely
novel approach to baking and modifying recipes, The Elements of Baking will demystify
allergy-friendly baking once and for all.
  best vegan cream cheese for cheesecake: Omari McQueen's Best Bites Cookbook Omari



McQueen, 2022-06-07 Hey America, get cooking with the UK's youngest vegan chef, the
award-winning Omari McQueen! Learn how to make over 35 plant-based recipes, from pizza to
pasta, snacks to smoothies. This easy-to-use cookbook is filled to the brim with delicious natural
treats created by the award-winning chef! In this book, Omari shares his favorite plant-based dishes
in this fun and accessible recipe guide designed to encourage the next generation of vegan cooks. I
can't wait to inspire other kids to experiment and have fun with vegan food in the kitchen. -Omari
Recipes include: Happy Hummus Go-Go Energy Smoothie BBQ Jackfruit Rasta Pasta Rice 'n' Peas
Peri Peri Wedges Strawberry Coconut Cheesecake Cherry Brownies and many more! This edition
features American measurements and a flashy foil cover!
  best vegan cream cheese for cheesecake: The Allergy-Free Cook Makes Pies and
Desserts Laurie Sadowski, 2014-10-06 Laurie Sadowski cuts no corners with this impressive
assortment of gluten-free goodies that do not skimp on flavor or texture. She has cracked the secret
to making flaky pies, delicate tarts, gooey pudding cakes, luscious layered desserts, fruity cobblers
and crisps, rich cheesecakes, and spectacular frozen delights free of most major allergens. Using
wholesome and delicious gluten-free grains and healthful natural ingredients, these decadent
desserts are designed for people with gluten sensitivity and food allergies, but will satisfy even the
most discriminating sweet tooth. Precise, step-by-step instructions ensure that even novice bakers
will turn out impressive creations. Deep-Dish Apple Crumb Pie, Sweet Cherry Cobbler, and Coconut
Cream Cheesecake are a few of the mouthwatering sweets to be enjoyed. From the perfect pie crust
to learning the differences between crumbles, crisps, cobblers, grunts, buckles, and pandowdies,
Laurie provides a crash course in dessertology. Numerous tables, lists, and tips offer invaluable
guidance in selecting safe ingredients, interpreting labels, and converting conventional recipes.
Potential allergens in each recipe are clearly labeled to assist those with multiple sensitivities. And
storage advice is provided for each type of dessert so leftover treats can be as thoroughly enjoyed as
they were the day they were made. This is the latest installment in The Allergy-Free Cook series.
Check out The Allergy-Free Cook Bakes Bread and The Allergy-Free Cook Bakes Cakes and Cookies.
  best vegan cream cheese for cheesecake: Good & Sweet Brian Levy, 2022-07-26 ONE OF
THE BEST COOKBOOKS OF THE YEAR: Los Angeles Times, Serious Eats Groundbreaking recipes
for real desserts—sweetened entirely by fruit and other natural, unexpectedly sweet
ingredients—from a pastry cook who’s worked at acclaimed restaurants in New York and France.
Brian Levy spent years making pastries the traditional way, with loads of refined sugar and white
flour, at distinguished restaurants, inns, and private homes in the United States and Europe. But he
discovered another world of desserts—one that few bakers have explored—where there’s no need for
cane sugar or coconut sugar, for maple syrup or honey, or for anything like stevia. When Levy
succeeded in making a perfect mango custard, harnessing only the natural sweetness of fruit with no
added sugar, it was a breakthrough that inspired years of experimentation converting other desserts
into nutritious indulgences. In Good & Sweet, Levy stretches this experiment across 100 recipes that
ingeniously deploy fruit (dried, juiced, and fresh), nuts, grains, dairy, and fermented products to
create sweet treats whose flavor is enriched by whole-food, feel-good ingredients. Every recipe
offers substitutions for dietary restrictions and includes a flavorful sweetener that exceeds cane
sugar, from freeze-dried sweet corn to coconut cream and apple cider. A Pistachio-Studded Peach
Galette gets its wings from fresh fruit, dried apricots, and orange juice; chestnuts, golden raisins,
and dried apples perform a pas de trois in Chestnut Ricotta Ice Cream; and dates, milk powder, and
a touch of miso paste make for a dense, caramely Sticky Toffee Pudding Cake. With sweets like
these—ones that nudge you toward mindful eating but don’t compromise flavor—you’ll never have to
give up dessert.
  best vegan cream cheese for cheesecake: The Little Vegan Cookbook Editors of Fair
Winds Press, 2016-06-15 The Little Vegan Cookbook is an incomparable compendium of 500
delicious and nourishing plant-based recipes collected from a variety of best-selling cookbooks and
authors—filled with hearty entrees, indulgent desserts, and everything in between. This massive
collection of vegan recipes makes it easier than ever to adopt or maintain a more compassionate



plant-based diet, or just add more meatless dishes to your cooking repertoire. With so many different
options—from new cooking styles and international flavors to meatless versions of your favorite
comfort foods—you’ll never be bored or tempted to stray. Vegans and non-vegans alike will discover
dishes that satisfy all their sweet and savory cravings—everything from pantry staples and hearty
main dishes to wholesome soups and surprisingly decadent desserts. Each recipe features a color
photo of the finished dish. You and your family will enjoy these and more flavorful plant-based
dishes: Creamy Dreamy Kalamata Hummus Nori Wraps with Orange Cashew Cream Walnut Ravioli
with Vodka Sauce Chicago-Style Deep Dish Pizza Coconut Curry with Chickpeas and Cauliflower Red
Potato and Watercress Soup Crispy Crunchy Basmati Rice Fritters Butter Pecan Sticky Rolls
Flourless Chocolate Tart This pocket-size vegan kitchen companion will be your healthy go-to
cookbook for years to come.
  best vegan cream cheese for cheesecake: Vegan Baking Made Simple Saloni Mehta,
2023-12-12 Indulge Your Sweet Tooth with Easy Vegan Bakes With these straightforward, low-cost
recipes, it’s never been easier to bake the decadent vegan cakes, cupcakes, cookies, donuts and
sweet breads of your dreams. Saloni Mehta, creator of popular vegan bak- ing blog Pastry by Saloni,
guides you through each simple step to create delightful desserts for every occasion. This collection
shares Saloni’s best recipes for over 50 incredible bakes (and no-bakes!) including: Earl Grey
Blackberry Cupcakes Salted Caramel & Pear Cake No-Bake Cookie Butter Cheesecake Mango
Passion Fruit Mousse Almond & Raspberry Thumbprint Cookies Pumpkin Caramel Cupcakes
Coconut & Pineapple Layer Cake Blueberry Cream Cheese Bread Whether you are just trying out a
plant-based lifestyle for the first time, are a longtime vegan or are baking for a plant-based loved
one, you’ll love Saloni’s attention to making her bakes both affordable and approachable without
skimping on flavor. Grab a whisk and some vegan butter and flip to any page for your next go-to
treat.
  best vegan cream cheese for cheesecake: Sweet Vegan Treats Hannah Kaminsky,
2019-10-01 Decadent desserts and treats that will satisfy any sweet tooth! If you've ever had a sweet
tooth denied, a craving unfulfilled, or an appetite left unmet, this cookbook is for you. Longtime
vegan author Hannah Kaminsky has compiled an impressive array of creamy, luscious treats that
will leave guests wondering, are you sure this is vegan? And to prove these creations will surprise all
taste buds, every recipe has been taste-tested and approved by both vegans and non-vegans alike!
These original, mouthwatering recipes include: Chocolate chip cookie pie Baklava tart Lace
Florentine cookies Mocha revelation cake Lychee cupcakes with raspberry frosting Almond
avalanche bars Chili chocolate tart So many more! Whether you're a master baker or simply a
dessert lover hungry for a more satisfying fix, these recipes won't disappoint. Friends and family
won't believe that they're entirely plant-based—no eggs, dairy, or animal products—and options for
avoiding common allergens are folded into every page as well. Finally, desserts that everyone can
enjoy are just a few thoughtful ingredients away. So go ahead and enjoy that thick slice of Silken
Chocolate Mousse Cake—everyone deserves a little indulgence now and then!
  best vegan cream cheese for cheesecake: Sinfully Vegan Lois Dieterly, 2003-10-27 Choosing
to be a vegan doesn't have to mean a life of deprivation—now readers can pamper their palates with
healthy foods and still indulge in all their favorite treats. In Sinfully Vegan, author Lois Dieterly has
veganized all the traditional favorites—including chocolate cake, fudge, cheesecake, apple pie, and
strawberry shortcake—without sacrificing the great flavor, and offers many brand-new recipes for
cooks to add to their dessert repertoire. Sinfully Vegan's 140 recipes cover the full spectrum of
desserts—from cakes, candies, cookies, and brownies to pies, tarts, puddings, and breads—all of
which are dairy- and eggfree, and even includes a section with wheat-free alternatives. Complete
with helpful pantry-stocking tips and nutritional breakdowns for each recipe, Sinfully Vegan offers a
sumptuous array of dessert choices and is perfect for all those vegans out there yearning for
something sweet to satisfy their cravings.
  best vegan cream cheese for cheesecake: History of Cheese, Cream Cheese and Sour
Cream Alternatives (With or Without Soy) (1896-2013): William Shurtleff, Akiko Aoyagi,



2013-10-22 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive index. 28 cm. Free of charge in digital format on Google Books.
  best vegan cream cheese for cheesecake: Living Crazy Healthy Jennifer Rose Rossano,
2020-05-29 From the woman behind the blog Neurotic Mommy, a collection of creative plant-based
recipes that the entire family can enjoy making and eating—together. Life is crazy busy these days,
and it's tough to squeeze in a few minutes between soccer practice and dance class to teach kids
about healthy eating, much less healthy cooking. Neurotic Mommy Jennifer Rose Rossano saves the
day with easy, fun plant-based recipes that the whole family can enjoy preparing and eating
together, like Carrots in a Blanket, Nacho Mac and Cheese, Vegan Alfredo Bow Ties, One Skillet
Vegan Helper, Almond Butter Banana Bread Blondies, and so much more! The ingredients are
simple and easily found in local grocery stores, so it's a breeze to throw together a last-minute meal.
Plant-based eating has never been easier, or more fun.
  best vegan cream cheese for cheesecake: The Happy Herbivore Cookbook Lindsay S. Nixon,
2011-01-18 Vegan chef of one of the top 50 food blogs on the Web, HappyHerbivore.com, Lindsay
Nixon, gives hundreds of thousands of her followers recipes each month, showing that the vegan
diet is not only healthy but delicious, too. Now, Nixon combines some of her tastiest recipes in The
Happy Herbivore Cookbook, each made with no added fats, using only whole, plant-based foods. It's
easy to make great food at home using the fewest number of ingredients and ones that can easily be
found at any store, on any budget. The Happy Herbivore Cookbook includes: A variety of recipes
from quick and simple to decadent and advanced Helpful hints and cooking tips, from basic advice
such as how to steam potatoes to more specific information about which bread, tofu or egg replacer
works best in a recipe An easy-to-use glossary demystifying any ingredients that may be new to the
reader Healthy insight: Details on the health benefits and properties of key ingredients Pairing
suggestions with each recipe to help make menu planning easy and painless Allergen-free recipes,
including gluten-free, soy-free, corn-free, and sugar-free With a conventionally organized format;
easy-to-follow, step-by-step instructions; nutritional analyses, colorful photographs; funny blurbs at
the beginning of each recipe; helpful tips throughout; and chef's notes suggesting variations for each
dish, even the most novice cook will find healthy cooking easy—and delicious!
  best vegan cream cheese for cheesecake: Southern Vegan Lauren Hartmann, 2020-05-12
Plant-Based Recipes with Heart and Soul Here to ring in a new era of vegan cooking is Lauren
Hartmann, native Southerner, chef and founder of the food blog Rabbit and Wolves. In these 60
recipes, Lauren shows you how to make rich, buttery, decadent plant- based versions of all your
favorite southern foods, so you never again have to miss out on the tastes you love. With foolproof
cooking methods and easy substitutions, every bite of these spot-on vegan dishes will transport you
to a warm summer night, full of family, tradition and (of course) a little sweet tea. Start the day with
a proper southern brunch, complete with a Giant Gooey Toffee Cinnamon Roll and Black
Pepper-Chive Biscuits and “Sausage Gravy.” Gather the whole family for a seriously good feast, with
Cheesy Biscuit Vegetable Pot Pie, Pecan-Crusted Tofu with Mashed Sweet Potatoes and Collard
Green Carbonara. Don’t forget to serve them with the best southern staples, like Candied JalapeÑo
Hushpuppies, Pimento Cheese Spread and Dill Pickle Pasta Salad. Finish the meal off with a slice of
Mississippi Mud Cheesecake, Berry-Peach Cornmeal Cobbler or a Red Velvet Funnel Cake. These
comforting recipes perfectly capture the rich flavors of the South, all while helping you discover a
delicious plant-based side of everything fried, stewed and barbecued.
  best vegan cream cheese for cheesecake: River Cottage Good Comfort Hugh
Fearnley-Whittingstall, 2022-09-15 A stunning collection of 100+ heart-warming recipes that also
happen to be packed with things that are good for you The perception that the food we love can't
also be good for us is swept away by this stunning collection of delicious, heart-warming recipes that
also happen to be packed with good things that help keep us healthy. And Good Comfort is in every
way generous, as Hugh makes our favourite foods healthier not by taking stuff out of them, but by
putting more in: the best whole ingredients, celebrated in all their colourful and seasonal diversity.
We can relish a hearty winter stew that is deeply beefy, but also heaving with healthy veg. We can



tuck into a pie knowing that the pastry is awesome and the filling wholesome. Much maligned
greens come out to play in moreish gratins and leafy curries. And we can put tea time treats on the
table knowing they will bring our family and friends – and kids in particular – goodness as well as
happiness. Indulge your taste buds and boost your health at the same time with these delicious new
recipes, including: - Multigrainola - Spicy squash and lentil soup - Chick-chouka - Squeak and bubble
- Oaty dunking cookies Ultimately, Hugh leads us on a journey to tweak our taste buds and pamper
our palates so that we can take as much pleasure – and ultimately more – from dishes that we know
will do us good.
  best vegan cream cheese for cheesecake: Sweets & Treats - Dessert Recipes Scotty Boxa,
2025-05-03 Dessert isn’t optional. It’s the exclamation point at the end of every meal. From gooey
brownies to delicate pastries, this book satisfies your sweet tooth and makes you the dessert hero
your friends didn’t know they needed. Pro tip: Hide this one or risk being permanently assigned
dessert duty.
  best vegan cream cheese for cheesecake: Skinny Bitch Bakery Kim Barnouin, 2024-04-16
For vegans and non vegans, and bakers of all levels, an essential, easy-to-use cookbook for healthy
and delicious vegan baking from Kim Barnouin, the nutritionist who's been leading the vegan
zeitgeist for years as the nutritionist and co-author of the bestselling Skinny Bitch series. From pies
to breads, to cookies, Skinny Bitch Bakery includes 80 fully tested recipes accompanied by full-color
photographs of these delectable vegan baked goods, and Barnouins' fun, non-nonsense voice and
vast expertise sparkle on every page. Whether you're a novice or have been a devoted baker for
years, Skinny Bitch Bakery is a cookbook that will bring out the best vegan baker in everyone.
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