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Lemon Cream Pie 

Bottom layer 
1 ½ cup Nabisco graham crackers (crumbs)  
6-8 TB Vegan butter (melted)  
¼ cup coconut nectar  
(or you can use 2 Graham Cracker Pie Crust) 
 
Top Lemon layer 
Juice from 4-6 lemons (should equal 1 cup) 
1 bag of vegan white chocolate chips 
1 small container of Cool Whip  
½ c Swerve sugar substitute (add more if needed)  
1 can of unsweetened coconut milk 

3 TB cornstarch 
1 tsp Lemon flavoring 
½ teaspoon turmeric (for color and it helps with inflammation) 

 
Directions for crust  
Preheat the oven to 350°F and line an 8×8-inch baking dish with parchment paper. 
In a food processor, add the graham crackers and pulse until they are crumbs, then 
add butter and nectar, and pulse some more until blended well.  
Transfer the mixture to a dish lined with parchment paper (NOT WAX PAPER) and 
spread evenly. Use the back of a spoon or your hand to press it down until it’s evenly 
distributed and well-packed. 
Bake in the preheated oven for 10 minutes. Remove from oven and cool slightly. 
 

Directions for filling: 
In a medium saucepan without any heat, whisk the lemon juice, coconut milk, 
cornstarch, and turmeric until well blended. Whisk until the cornstarch is dissolved. 
Cook on the stove stirring constantly until sauce thickens. Remove from heat and add 
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chips and Swerve and stir until dissolved. You may have to place it back on the heat 
momentarily.  Taste to see if you need to add more Swerve or lemon juice. Let the 
filling cool. After it cools whisk in the cool whip. 
Pour the filling over the crust evenly. Transfer to the refrigerator overnight, until set. 
 

If you made bars, lift the bars out of the pan with the parchment paper, dust 
generously with powdered sugar (optional), and cut into squares.  
 

Philippians 4:6-7  
Do not be anxious about anything, but in everything by prayer and 
supplication with thanksgiving let your requests be made known to 
God. And the peace of God, which surpasses all understanding, 
will guard your hearts and your minds in Christ Jesus. 
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https://www.biblegateway.com/passage/?search=Philippians+4%3A6-7&version=ESV

