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R e c i p e

Vegan No-Bake  
Cardamom Lime  
»Cheese Cake«



V e g a n  N o - B a k e  
C a r d a m o m  L i m e  
» C h e e s e  C a k e « 

R e c i p e :  L E N K A  S E L I N G E R

Step 1 For the base: I used a rectangular tin 
(10x34cm) which equals a round tin with 
a diameter of about 20cm.

Step 2 Chop the oats and almonds in a kitchen 
machine until they’re ground roughly.

Step 3 Add the other ingredients and mix until 
thicker chunks form when you pinch the 
dough between your fingers. 

Step 4 Press the dough into the bottom of 
your tin and around 2cm up the sides 
(dampen your fingers with a little water 
if it sticks to your fingers) and put it in 
the fridge to cool. 

Step 5 For the filling: Add all of the ingredients 
to the bowl of your stand mixer and stir 
until you have a creamy, homogenous 
filling without chunks. 

Step 6 Add the filling to the base and quickly 
shake it from left to right a couple of 
times so it spreads all over. Then bang 
the tin on your kitchen counter once to 
eliminate any air bubbles and help the 
filling spread into the corners. 

Step 7 Cool for at least 2 hours. This cake can 
be frozen very well – simply take it out 
to defrost at room temperature half an 
hour before serving.

Step 8 Before serving: Garnish with blueberries 
and mint (I used very little for the pictures 
but recommend adding more when 
actually eating the cake – it’s a delicious 
flavour combination!)
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I N G R E D I E N T S

6 5 g    o a t s

7 0 g    a l m o n d s

 2  T B S P  c o c o a

1 0    Me d j o o l  d a t e s

 1  T B S P  c o l d - p r e s s e d  c o c o n u t  o i l

¼  T S P   s a l t

2 5 0 g    b l u e b e r r i e s

  A  c o u p l e  o f  f r e s h  m i n t  l e a v e s 

( o p t i o n a l )

2 2 5 g    c a s h e w s ,  

s o a k e d  i n  w a t e r  f o r  2 - 8 h

  Ju i c e  a n d  z e s t  

o f  a n  o r g a n i c  l i m e

8 0 g    m a p l e  s y r u p

5 0 g    c o l d - p r e s s e d  c o c o n u t  o i l 

( m e l t e d )

1  T S P   f r e s h l y  g r o u n d  c a r d a m o m

  A  p i n c h  o f  s a l t
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for the base

For decorating

for the filling


