
 

 

Frozen Banoffee Cheesecake 
 

BY VALERIE PICCITTO, RHN, CNE 

 

INGREDIENTS 

1 bar of plain dark chocolate (70% or higher - 

whatever you like) 

300 grams gluten-free oat based cookies (I 

used a combination of Nairn’s and GoGo Quinoa 

dark chocolate chip cookies) 

6-7 overripe bananas 

400 grams cashew based cream cheese spread 

(I used 2 containers of YOSO’s plain cashew 

based cream cheese spread) 

340 gram jar of date syrup (I used Date Lady 

Date Syrup) 

2 Tbsp coconut oil, melted 

2 tsp vanilla extract 

DIRECTIONS 

1. Prepare springform cake tin by lining the bottom with parchment paper 

and rubbing just a little oil (coconut, olive, grape seed or avocado) 

along the sides of the tin as well as the parchment paper too. 

2. Using about 1/4 of your dark chocolate bar, melt it down in a double 

boiler. You should get about 1/4 cups worth of melted chocolate. 

Remove from heat. 
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3. Place gluten-free oat cookies in a food processor and blitz them with 2 

Tbsp melted coconut oil until combined. Drizzle in the melted dark 

chocolate and pulse until it’s incorporated. Pat mixture into cake tin in 

a 1cm thick layer. 

4. Peel bananas and add them into the food processor with 2 containers 

of cashew based cream cheese spread, 1/2 jar of date syrup, 2 tsp 

vanilla extract and blitz until smooth and creamy. Pour mixture over 

crust and freeze overnight. 

5. Before serving, shave or grate some of the remaining dark chocolate 

bar over top of the entire cake. It’s best to serve this straight from the 

freezer. We use a heavy duty knife to cut slices & enjoy it just as you 

would ice cream cake. 

NOTE: DO NOT thaw in the fridge or on the counter for too long - 

you’ll end up with a soupy mess! 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

LINK: http://valeriepiccitto.com/blog/frozen-banoffee-cheesecake  
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