Chia Pumpkin Cheesecake ©
(Dairy Free)
6 T chia seeds

4 oz coconut milk (½ cup)

¼ cup maple syrup

1 tsp vanilla

Pinch of salt

1 tsp cinnamon

1/2 tsp ginger

Pinch of clove

Pinch of nutmeg

2 cups cooked squash or pumpkin cooked

(start with 4 cups it will cook down to 2 cups)

3 T coconut oil

Mix the chia seeds, coconut milk, maple syrup, vanilla, salt, cinnamon in a medium bowl, stir occasionally while letting seeds soak up the coconut milk (for 30-40 minutes).

Meanwhile bake or steam the squash until it is soft then blend into creaminess with the coconut oil. When seeds and coconut milk reach a gelatinous mass and before they become clumped together, (and while the squash is still hot) whisk seed mixture together with squash and coconut oil mixture.

Divide into 3 oz. servings. Place in refrigerator for a time to set up, several hours. Pudding stays well in the refrigerator for several days.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

