
* 1 szklanka - 250 ml

  TBSP - TableSpoon, Łyżka 15 ml

   tsp - teaspoon, łyżeczka 5 ml

CRUST:
2 cups oats
1/2 tsp salt

3 TBSP coconut nectar or maple syrup
1 TBSP lucuma powder 

1/2 cup hazelnuts
1/3 cup melted coconut oil

CREAM
2 cups cashew nuts soaked overnight 

1 cup water
4 TBSP raw cacao powder

 10 small dates 
Pinch of salt 

 4TBSP coconut nectar or maple syrup 
2 tsp vanilla extract

1/2 cup melted coconut oil 

* 1 cup - 250 ml

  TBSP - TableSpoon,  15 ml

   tsp - teaspoon,  5 ml

fully RAWand VEGAN 
CHOCOLATE CAKE

M _ Y _ B O D Y A N D S O U L

INGREDIENTS (for a 20 cm round dish):

FRUITS
1 cup blueberries



CRUST:
Process the oats in a food processor or a blender into a fine powder. Add

the sweetener (coconut nectar or maple syrup) and salt. Process
everything  together.  

Add the coconut oil at the last stage, continue processing for a moment
until all ingredients combine into a paste consistency. The consistency

should be sticky enough to hold ingredients together and form the crust ,
but at the same time not too wet. If the dough is too dry, add more dates.
Press the mixture into a dish with removable bottom and set aside in the

fridge.

CREAM:
Blend all the ingredients together apart from the coconut oil. Blend

until smooth and evenly mixed. Add the coconut oil and blend for few
seconds. 

For this recipe we are going to need a food processor and a high speed
blender. 

LET'S "Cook"



Smacznego !

Take the dish with the crust out of the fridge. 
Place the blueberries onto the crust and pour the chocolate mixture on

top of the crust and blueberries. 
You can decorate with remaining blueberries on the top. 

Place in the fridge for few hours until it sets, best overnight.  

You can decorate your Choco Cake with edible flowers or other fruits,
like raspberries. 

ENJOY !

AND IT'S READY !


