
Vegan Chocolate Pecan Pie Recipe

Vegan chocolate pecan pie recipe is a delightful twist on the classic pecan pie, making it suitable
for those who follow a vegan lifestyle while still indulging in rich, decadent flavors. This pie
combines the nutty crunch of pecans with the smooth, luxurious texture of vegan chocolate, creating
a dessert that is perfect for holidays, gatherings, or simply a sweet treat at home. In this article, we
will explore the ingredients, preparation steps, and tips to ensure your vegan chocolate pecan pie is
a success.

Understanding Vegan Ingredients

Before diving into the recipe, it’s essential to understand the ingredients that will make this pie
vegan-friendly. Traditional pecan pie often relies on eggs and dairy products, but there are many



plant-based alternatives that achieve the same delicious results.

Key Ingredients for Vegan Chocolate Pecan Pie

1. Crust:
- Use a store-bought vegan pie crust or make your own using flour, coconut oil or vegan butter, and
a bit of water.

2. Sweetener:
- Maple syrup or agave syrup is a great option that adds sweetness without using refined sugars.

3. Chocolate:
- Use vegan dark chocolate, which is typically dairy-free and adds a rich flavor to the pie.

4. Nut Butter:
- Almond or cashew butter can provide creaminess and depth to the filling.

5. Plant-Based Milk:
- Almond milk, coconut milk, or soy milk can be used to create a smooth filling.

6. Pecans:
- Chopped pecans are essential, providing both texture and the signature nutty flavor.

7. Thickening Agent:
- Cornstarch or arrowroot powder can be utilized to help set the filling.

Vegan Chocolate Pecan Pie Recipe

Now that we've covered the ingredients let’s get into the step-by-step process of creating this
delectable dessert.

Ingredients

For the crust:
- 1 1/2 cups all-purpose flour
- 1/2 cup coconut oil or vegan butter, softened
- 1/4 cup sugar (coconut or brown sugar)
- 1/4 cup cold water
- 1/4 teaspoon salt

For the filling:
- 1 cup pecans, chopped (plus extra for topping)
- 1/2 cup maple syrup
- 1/2 cup almond or coconut milk
- 1/2 cup vegan dark chocolate, melted



- 1/4 cup almond or cashew butter
- 2 tablespoons cornstarch (or arrowroot powder)
- 1 teaspoon vanilla extract
- A pinch of salt

Instructions

1. Prepare the Pie Crust:
- In a mixing bowl, combine flour, sugar, and salt.
- Add the softened coconut oil or vegan butter and mix until crumbly.
- Slowly add cold water and combine until a dough forms.
- Roll out the dough to fit a 9-inch pie pan, trimming excess edges. Prick the bottom with a fork.
- Pre-bake the crust at 350°F (175°C) for about 10 minutes until lightly golden. Remove from the
oven and let cool.

2. Make the Filling:
- In a separate bowl, whisk together the melted vegan chocolate, maple syrup, almond milk, almond
or cashew butter, cornstarch, vanilla extract, and a pinch of salt until smooth.
- Stir in the chopped pecans, ensuring they are evenly coated with the chocolate mixture.

3. Assemble the Pie:
- Pour the chocolate pecan filling into the pre-baked pie crust.
- Top with additional whole pecans for decoration if desired.

4. Bake the Pie:
- Bake in the preheated oven at 350°F (175°C) for 30-35 minutes, or until the filling is set and the
edges are firm.
- Allow the pie to cool at room temperature, then refrigerate for at least 2 hours to fully set.

5. Serve:
- Slice and serve your vegan chocolate pecan pie chilled or at room temperature. It pairs beautifully
with vegan whipped cream or a scoop of vegan ice cream.

Tips for Success

To ensure your vegan chocolate pecan pie turns out perfectly, consider the following tips:

Use high-quality chocolate: The flavor of your pie heavily relies on the chocolate used, so
opt for a high-quality vegan dark chocolate.

Don't skip the chilling: Allowing the pie to chill helps the filling set properly, making it
easier to slice.

Experiment with flavors: Feel free to add a splash of espresso or a tablespoon of bourbon to
enhance the chocolate flavor.



Storage: Store leftovers in an airtight container in the refrigerator for up to a week. This pie
can also be frozen for longer storage; simply thaw in the fridge before serving.

Variations of the Recipe

While the traditional vegan chocolate pecan pie is delicious on its own, you can always get creative
with variations. Here are some ideas to try:

1. Add a Layer of Coconut:
- Incorporate unsweetened shredded coconut into the filling for a tropical twist.

2. Use Different Nuts:
- Swap out some pecans for walnuts or hazelnuts for a different flavor profile.

3. Make it Gluten-Free:
- Use a gluten-free flour blend for the crust to cater to those with gluten sensitivities.

4. Incorporate Spices:
- Add cinnamon, nutmeg, or even a hint of cayenne pepper for a spicy kick.

Conclusion

A vegan chocolate pecan pie recipe is a fantastic dessert that celebrates the traditional flavors of
pecan pie while accommodating a vegan diet. With its rich chocolate filling and crunchy pecan
topping, this pie is sure to impress both vegans and non-vegans alike. By following this recipe and
incorporating the tips and variations provided, you can create a delightful dessert that adds a touch
of indulgence to any occasion. Enjoy your baking adventure, and don’t forget to share your delicious
creation with family and friends!

Frequently Asked Questions

What are the key ingredients for a vegan chocolate pecan pie?
The key ingredients for a vegan chocolate pecan pie include a pre-made or homemade vegan pie
crust, pecans, maple syrup, coconut milk, vegan chocolate chips, cornstarch, vanilla extract, and a
pinch of salt.

Can I use almond milk instead of coconut milk in a vegan
chocolate pecan pie?
Yes, you can substitute almond milk for coconut milk, but keep in mind that it may alter the flavor
and creaminess of the pie. Full-fat coconut milk is preferred for a richer texture.



How do I ensure my vegan chocolate pecan pie sets properly?
To ensure your vegan chocolate pecan pie sets properly, make sure to use cornstarch or a similar
thickener, and bake it at the appropriate temperature. Allow it to cool completely before serving, as
it will firm up as it cools.

Is there a gluten-free option for the vegan chocolate pecan pie
crust?
Yes, you can make a gluten-free crust using almond flour, oat flour, or a gluten-free all-purpose flour
blend mixed with coconut oil or vegan butter.

How long can I store vegan chocolate pecan pie after baking?
You can store vegan chocolate pecan pie in the refrigerator for up to 5 days. Make sure to cover it to
prevent it from drying out.

Can I add other flavors to my vegan chocolate pecan pie?
Absolutely! You can enhance the flavor of your vegan chocolate pecan pie by adding ingredients like
espresso powder, cinnamon, or even a splash of bourbon for an extra kick.

Find other PDF article:
https://soc.up.edu.ph/55-pitch/pdf?trackid=JIr66-9658&title=stages-of-faith-the-psychology-human-d
evelopment-and-quest-for-meaning-james-w-fowler.pdf

Vegan Chocolate Pecan Pie Recipe

应该如何分别将 vegetarian 和 vegan 翻译成中文？ - 知乎
Apr 4, 2019 · Vegan不只指素食，还包括一切生产过程中使用了动物的物品，也就是举例来说蛋奶都不吃，羽绒服也不会穿。一般都是出于保护 动物权利。如果只看食谱的话可
以叫纯素主义者吧。 Vegetarian翻译成素食主义者应该由来已久了，坑已经占上了。 另外很多vegetarian不是一点肉也不吃，比如出于环保原因的。

每天喝很多水却还是嘴唇干裂蜕皮是什么原因？ - 知乎
02 纯素食者 (Vegan) 核黄素主要存在于乳制品、鸡蛋、肉类、动物肝脏等动物性食物中，纯素食者会更容易因为 动物性食物摄取不足 而导致核黄素的缺乏。 你可能没听说过，糖其
实是 核黄素的“克星”。 有研究显示，核黄素的缺乏与碳水化合物的摄入有关 [2]。

请问Dr.Martens 1460马丁靴如何区分不同款式？ - 知乎
The red Cambridge vegan leather has a glossy, two-tone finish, while the black and oxblood vegan
leather has a soft matte look and feel. Dr Martens also has a wide range of other leather free, vegan
options.

素食主义者 - 知乎
简介 素食主义是一种饮食文化，实践这种饮食文化的人称为素食主义者。素食主义者 ( vegetarian )，顾名思义就是指那些只吃素食而不吃荤菜的人。素食主义者不食用有主观意识的
动物，包括家畜、野兽、飞禽、鱼类、海鲜等，但一般可以食用蛋，以及奶、黄油、奶酪等奶制品。 素食主义者有 …

怎样用R语言绘制不同样方物种丰富度的累积曲线图啊？ - 知乎

https://soc.up.edu.ph/55-pitch/pdf?trackid=JIr66-9658&title=stages-of-faith-the-psychology-human-development-and-quest-for-meaning-james-w-fowler.pdf
https://soc.up.edu.ph/55-pitch/pdf?trackid=JIr66-9658&title=stages-of-faith-the-psychology-human-development-and-quest-for-meaning-james-w-fowler.pdf
https://soc.up.edu.ph/64-frame/Book?ID=uGQ86-2686&title=vegan-chocolate-pecan-pie-recipe.pdf


群落生态学必用包vegan中的 specaccum 函数就可以实现。 除了该函数，还有其他： Other accumulation models are poolaccum for
extrapolated richness, and renyiaccum and tsallisaccum for diversity indices.
127.0.0.1:18469/library 附上函数示例

哪些有机护肤品值得推荐？ - 知乎
MTI考研上岸吧！ ！！ Well-educated. 一. 德国的aroma garden就是有Vegan，不做动物活体实验，100% Natural还有BIO认证的护肤品牌。
是一个高端的有机纯植物天然护肤品牌,右上是International Organic and Natural Cosmetics Corporation认证的BDIH Standard。

dr martens马丁靴vegan是不是不如真皮好？ - 知乎
Dec 20, 2018 · 关于Dr.martens常见6大皮料的本质区别，给大家购买时提供参考。 「Look 2」：nappa软皮 【手感柔软、表面丝滑】是纳帕皮的最大特点，
表面呈【哑光】，用于制作皮靴充分演绎了纳帕皮柔软、耐寒、高贵的头层牛皮特点。纳帕皮在鞋业界的盛行是在浙江温州，自九十年代初期纳帕皮做为休闲鞋的用料 ...

植物酸奶是什么？比普通酸奶更好吗？ - 知乎
植物基趋势洞察报告；图片来源：星图数据 此外，“她”经济的繁荣也使得美容功能成为热点，据市场研究公司NPD统计，62%的35-54岁女性认为抗衰老是最重要的一项需求，将这
种消费心理扩展到美容饮料，从姜黄中提取的姜黄素具有巨大的发展空间。 [3] 3、可持续发展 环保、减塑、节 …

有没有适合素食者的化妆品？ - 知乎
vegan（纯素主义）：严格的素食主义，任何与动物沾边的东西都不接受。 在化妆品中，有一些品牌是vegetarian（素食主义）级别，如Tarte，也有一些品牌的产品则
是vegan（纯素主义）级别，如100%Pure。 素食者在选购的时候一定要注意！

有没有大神会用r语言做pcoa分析（像图中那样的）? - 知乎
引言 PCoA，即主坐标分析（Principal Coordinates Analysis），是一种用于研究样本微生物群落组成相似性或差异性的数据降维分析方法。PC1 和PC2
是两个主坐标成分，图中每个点代表一个样本，点的颜色代表样本的分组，样本间的距离越近代表微生物群落结构越相似。图中圆圈一般是置信水平为95%时的置信 ...

应该如何分别将 vegetarian 和 vegan 翻译成中文？ - 知乎
Apr 4, 2019 · Vegan不只指素食，还包括一切生产过程中使用了动物的物品，也就是举例来说蛋奶都不吃，羽绒服也不会穿。一般都是出于保护 动物权利。如果只看食谱的话可
以叫纯素主义者吧。 Vegetarian翻译成素食主义者应该由来已久了，坑已经占上了。 另外很多vegetarian不是一点肉也不吃，比如出于环保原因的。

每天喝很多水却还是嘴唇干裂蜕皮是什么原因？ - 知乎
02 纯素食者 (Vegan) 核黄素主要存在于乳制品、鸡蛋、肉类、动物肝脏等动物性食物中，纯素食者会更容易因为 动物性食物摄取不足 而导致核黄素的缺乏。 你可能没听说过，糖其
实是 核黄素的“克星”。 有研究显示，核黄素的缺乏与碳水化合物的摄入有关 [2]。

请问Dr.Martens 1460马丁靴如何区分不同款式？ - 知乎
The red Cambridge vegan leather has a glossy, two-tone finish, while the black and oxblood vegan
leather has a soft matte look and feel. Dr Martens also has a wide range of other leather free, vegan
options.

素食主义者 - 知乎
简介 素食主义是一种饮食文化，实践这种饮食文化的人称为素食主义者。素食主义者 ( vegetarian )，顾名思义就是指那些只吃素食而不吃荤菜的人。素食主义者不食用有主观意识的
动物，包括家畜、野兽、飞禽、鱼类、海鲜等，但一般可以食用蛋，以及奶、黄油、奶酪等奶制品。 素食主义者有 …

怎样用R语言绘制不同样方物种丰富度的累积曲线图啊？ - 知乎
群落生态学必用包vegan中的 specaccum 函数就可以实现。 除了该函数，还有其他： Other accumulation models are poolaccum for
extrapolated richness, and renyiaccum and tsallisaccum for diversity indices.
127.0.0.1:18469/library 附上函数示例

哪些有机护肤品值得推荐？ - 知乎
MTI考研上岸吧！ ！！ Well-educated. 一. 德国的aroma garden就是有Vegan，不做动物活体实验，100% Natural还有BIO认证的护肤品牌。
是一个高端的有机纯植物天然护肤品牌,右上是International Organic and Natural Cosmetics Corporation认证的BDIH Standard。

dr martens马丁靴vegan是不是不如真皮好？ - 知乎



Dec 20, 2018 · 关于Dr.martens常见6大皮料的本质区别，给大家购买时提供参考。 「Look 2」：nappa软皮 【手感柔软、表面丝滑】是纳帕皮的最大特点，
表面呈【哑光】，用于制作皮靴充分演绎了纳帕皮柔软、耐寒、高贵的头层牛皮特点。纳帕皮在鞋业界的盛行是在浙江温州，自九十年代初期纳帕皮做为休闲鞋的用料 ...

植物酸奶是什么？比普通酸奶更好吗？ - 知乎
植物基趋势洞察报告；图片来源：星图数据 此外，“她”经济的繁荣也使得美容功能成为热点，据市场研究公司NPD统计，62%的35-54岁女性认为抗衰老是最重要的一项需求，将这
种消费心理扩展到美容饮料，从姜黄中提取的姜黄素具有巨大的发展空间。 [3] 3、可持续发展 环保、减塑、节 …

有没有适合素食者的化妆品？ - 知乎
vegan（纯素主义）：严格的素食主义，任何与动物沾边的东西都不接受。 在化妆品中，有一些品牌是vegetarian（素食主义）级别，如Tarte，也有一些品牌的产品则
是vegan（纯素主义）级别，如100%Pure。 素食者在选购的时候一定要注意！

有没有大神会用r语言做pcoa分析（像图中那样的）? - 知乎
引言 PCoA，即主坐标分析（Principal Coordinates Analysis），是一种用于研究样本微生物群落组成相似性或差异性的数据降维分析方法。PC1 和PC2
是两个主坐标成分，图中每个点代表一个样本，点的颜色代表样本的分组，样本间的距离越近代表微生物群落结构越相似。图中圆圈一般是置信水平为95%时的置信 ...

Indulge in our delicious vegan chocolate pecan pie recipe! Perfect for any occasion
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