








1 pkg Nasoya® Silken Style
   Creations Strawberry

2 tbsp corn starch

1 prepared 9-inch graham
   cracker pie crust

1½ c strawberries, halved

¼ c strawberry jelly

2 tbsp water

Serves 9

Preheat oven to 325°F. Mix the cornstarch and 

2 tbsp of water into a medium bowl. Blend the 

Nasoya® Silken Creations Strawberry into the 

bowl. Pour into the prepared graham cracker 

crust and bake for 45 minutes. Cool at room 

temperature for 30 minutes and refrigerate

uncovered until cooled completely. Top with 

sliced strawberries. Heat jelly in the microwave 

until it reaches a thin consistency and brush 

onto the strawberries. Cool in refrigerator for

at least 4 hours.

Strawberry Cream PieStrawberry Cream Pie

Nutritional information per serving

Calories 260, Fat 8g,  Cholesterol 0mg,  

Sodium 200mg,  Carbohydrates 44g,  

 Sugars 30g,  Protein 3g

Dreamy, Creamy Strawberry!
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1 pkg Nasoya® Silken Style
  Creations Vanilla

2 cups cooked rice

¼ tsp cinnamon

¼ cup raisins

Serves 9

In a medium bowl, blend the cooked rice and 

Nasoya® Silken Creations Vanilla. Stir in the 

cinnamon and raisins. Refrigerate for 1 hour 

before serving.

Try Jasimne or Basmanti rice

Cinnamon Raisin Rice PuddingCinnamon Raisin Rice Pudding

Nutritional information per serving

Calories 130, Fat 1g,  Cholesterol 0mg,  

Sodium 25mg,  Carbohydrates 26g,  

 Sugars 14g,  Protein 2g

An Old Fashion Favorite!
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1 pkg Nasoya® Silken Style
   Creations Vanilla

1 prepared graham cracker
   pie crust
 
2 tbsp cornstarch

6 tbsp squeezed key lime juice
   (about ½ lb key limes)

2 tbsp water

Serves 8

Preheat oven to 375° F. Mix the cornstarch and 

2 tbsp of water into a medium bowl. Blend the 

Nasoya® Silken Creations Vanilla and key lime 

juice into the bowl. Pour into the prepared pie 

crust. Bake for 30-35 minutes.

Key Lime PieKey Lime Pie

Nutritional information per serving

Calories 200, Fat 7g,  Cholesterol 0mg,  

Sodium 115mg,  Carbohydrates 31g,  

 Sugars 19g,  Protein 2g

A Southern Style Treat!
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1 pkg Nasoya® Vanilla
   Silken Style  Creations
 
2 cups fresh or frozen
   blueberries

4 teaspoons lemon juice

Serves 6

Mix together in a blender the Nasoya® Vanilla 

Silken Creations, blueberries and the lemon 

juice. Blend until completely mixed. Place into 

popsicle molds. Freeze overnight.

Vanilla Blueberry Frozen PopsicleVanilla Blueberry Frozen Popsicle

Nutritional information per serving

Calories 130, Fat 1.5g,  Cholesterol 0mg,  

Sodium 40mg,  Carbohydrates 26g,  

 Sugars 21g,  Protein 2g

For the Kid in You
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1 pkg Nasoya® Silken Style
   Creations Dark Chocolate 

2 tbsp cornstarch

1 prepared 9-inch graham
   cracker pie crust

1 bar of dark chocolate,
   shaved (optional)

2 tbsp water

Serves 8

Preheat oven to 325°F. Mix the cornstarch and 

2 tbsp of water into a medium bowl. Blend the 

Nasoya® Silken Creations Dark Chocolate into 

the bowl. Pour the mixture into the prepared 

graham cracker crust and bake for 45 minutes. 

Cool at room temperature for 30 minutes, re-

frigerator uncovered for 2 hours or until cooled 

completely. Sprinkle chocolate shaving on top.

Chocoalte Creme PieChocoalte Creme Pie

Nutritional information per serving

Calories 230, Fat 8g,  Cholesterol 0mg,  

Sodium 200mg,  Carbohydrates 36g,  

 Sugars 23g,  Protein 3g

A Guiltless Indulgence!
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1 pkg Nasoya® Silken Style
   Creations Vanilla
1 prepared chocolate cookie
   crumb crust
1 TBS instant coffee
2 TBS corn starch
2 TBS water

Serves 8

Preheat oven to 325°F. Mix the cornstarch and 

2 tbsp of water into a medium bowl. Blend the 

Nasoya® Silken Creations Vanilla and instant 

coffee into the bowl. Pour the mixture into 

chocolate cookie crust and bake for 45 min-

utes. Cool at room temperature for 30 minutes, 

freeze uncovered for 2 hours or until cooled 

completely. Thaw at room temperature for 20 – 

30 minutes before serving. 

Cappuccino PieCappuccino Pie

Nutritional information per serving

Calories 220, Fat 9g,  Cholesterol 0mg,  

Sodium 220mg,  Carbohydrates 30g,  

 Sugars 19g,  Protein 3g

Perfect with Coffee!
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