Dessert Fruit Pizza
Makes 6 servings

Ingredients
1 1/2 cups walnuts (you can also use pecans)
Pinch of salt
1 cup dates
1 tsp vanilla
3 tbsp unsweetened cocoa powder
1 1/2 cups coconut cream**
3 tbsp honey
1/2 cup fresh blueberries
1 cup fresh strawberries, diced

Instructions
· Add the walnuts and salt to a blender or food processor. 
· Mix until the walnuts are finely ground. 
· Add the dates, vanilla, and cocoa powder to the blender. 
· Blend until everything is combined. 
· With the blender still running, add a couple drops of water at a time to make the mixture stick together.
· Using a spatula, transfer the mixture into the bottom of a springform pan, or a pie dish lined with wax paper. Use your hands to press the mixture into an even layer on the bottom of the pan. 
· Place in the freezer for 1 hour.
· Blend the coconut cream and honey together in a blender or food processor.
· Remove the crust from the freezer and transfer onto a serving plate. 
· Spread with the coconut cream and top with fresh berries. 
· Serve cold.

**To get coconut cream, use canned whole fat organic coconut milk found in the ethnic section of the grocery store. If you refrigerate the can before opening it will help the coconut cream to rise to the top. 
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