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R e c i p e

Chickpea 
blueberry cheesecake



C h i c k p e a 
b l u e b e r r y  c h e e s e c a k e

R e c i p e :  M i n n a  V a u h k o n e n

servıng Category issue
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Step 1 Drain and rinse the chickpeas 
thoroughly and put in a bowl. Pour the 
orange juice over the chickpeas and let 
them soak while you prepare the crust. 

Step 2 For the crust, place the oats in a blender 
or food processor and pulse until fine 
flour.

Step 3 Add the pitted dates, coconut oil and 
salt. Pulse and add water until a dough 
forms.

Step 4 Line a cake tin with parchment paper or 
use coconut oil. Then press the dough 
firmly into the bottom of the tin and 
refrigerate while you make the filling.

Step 5 Preheat the oven to 160 °C.
Step 6 Add all filling ingredients except the 

blueberries into a blender or food 
processor and blend until smooth.

Step 7 Pour the filling over the crust.
Step 8 Puree the blueberries and add about 

half of the puree on top of the filling. 
If you like, add the puree in small dots 
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and make swirls using a chopstick or 
a toothpick.

Step 9 Bake in the oven for 45-50 minutes. A 
wobble in the middle is ok, it will firm 
up once cooled down.

Step 10 Refrigerate overnight and serve with 
some blueberry puree.

Step 11 Let the cake cool down and store in 
the fridge overnight.

Step 12 Serve with blueberry puree or fresh 
blueberries.


