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VANILLA CHIA PUDDING 
When chia seeds are added to liquid, they “bloom” and thicken the liquid, resulting in a tapioca- 
like consistency. When the chosen liquid is a luscious vanilla cashew milk sweetened with 
plump Medjool dates and enriched with coconut butter, like it is in this recipe, it makes for a 
delightful sweet treat that is loved by just about everyone. This pudding is the most requested 
dish among my clients, as they not only enjoy it as a light refreshing dessert or afternoon treat 
but also think it’s pretty great for breakfast. If you want to serve it as a sweeter dessert, you  
can top each glass with a drizzle of maple syrup. It’s always good topped with berries, but you 
can serve it in the cooler months with roasted plums (page 329), stewed apples, or a rhubarb 
compote. This pudding comes together in a flash without turning on the stove. 

SERVES 6 TO 8

½ cup chia seeds
1 vanilla bean
1 cup raw cashews, soaked 2 to 6 hours in 2 cups filtered water
4 cups filtered water, divided 
7 Medjool dates, pitted
Pinch sea salt
¼ teaspoon cinnamon 
2 tablespoons coconut butter or extra virgin coconut oil
4 teaspoons vanilla extract
Fresh berries, to serve

Place chia seeds in a medium bowl. Split vanilla bean in half lengthwise, scrape out seeds with tip of a 
small knife, and add them to an upright blender. Place vanilla pod in bowl with chia seeds; set aside. 

Drain and rinse cashews, and add to blender with 3 cups filtered water, dates, salt, cinnamon, coconut 
butter, and vanilla extract. Blend on highest speed until completely smooth, about 1 to 2 minutes. Pour 
into bowl with chia seeds along with remaining 1 cup water, and whisk thoroughly. (Alternatively, if you 
have a large blender with a 6-cup capacity, you can blend in all the water at once.) Let mixture sit for 10  
minutes, whisking a couple of times to prevent chia seeds from clumping. Place in the fridge for 1½ to 2 
hours or until completely chilled. Remove and compost the vanilla pod before serving. Divide into bowls, 
and serve chilled topped with berries. Store any leftover pudding in a jar in the fridge for up to five days.

variation 
CHOCOLATE CHIA PUDDING

Once pudding is chilled, remove the amount (in cups) you would like to flavor with chocolate and  
place it in a bowl. Sift in 4 teaspoons unsweetened cocoa powder for each cup. Stir well, and serve chilled 
topped with raspberries.
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