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Chocolate Mouse Pie
Crust:
In a small bowl combine

1 1/2 cups ginger snaps or graham crackers

¼ cup trans-fat free margarine, melted 
Drizzle in melted margarine and mix until thoroughly combined. Firmly press into the bottom of a 9-inch round pan and set aside. Bake at 325 degrees for 10-12 minutes. Remove from oven and let cool.

Filling:

In small sauce pan 

1 12-ounce package semi-sweet non-dairy chocolate chips

½ cup soy or almond milk
Heat on low until just melted -- do not boil.


In a food processor add

2 - 12.3 oz. packages of Mori-Nu Silken Style Tofu, firm
1 T. vanilla
1/8 t. salt, optional

Blend until creamy then add melted chocolate chips, blend again until it is well mixed.
Pour filling over cooled crust, and refrigerate for at least 1 hour.  Garnish with fresh fruit or sliced almonds, if desired.

Yield: One 9-inch cheesecake, or 12 pieces
Courtesy of www.texasveggie.com
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