
Mini chia cheesecakes
 

Mini chia cheesecakes
  Search:

  Desserts
  Recipes

Mini chia cheesecakes
 
(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementById(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fjs.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk')); 
 Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementById(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);}}(document,"script","twitter-wjs"); 
 

  
  
(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();  
 Add to favorites   

Page 1 of 3

https://www.naturalhealthmag.com.au/nourish/desserts
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/


Mini chia cheesecakes
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These mini cheesecakes are a great way to round off a dinner party.   

Ingredients (makes 6)

Crust

1 cup shredded coconut
1 tbsp chia seeds
½ cup linseed meal
½ cup quinoa flakes
Pinch salt
1 tbsp maple syrup
1 tbsp virgin coconut oil
1 tbsp agave syrup
1 tbsp date paste (1 fresh date and 1 tsp agave syrup, blended)

Filling

1 cup cashews, soaked 1 hour and drained
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Mini chia cheesecakes
 

1 cup macadamia nuts, soaked 1 hour
1 cup lemon juice
3 tbsp agave syrup
1 tbsp maple syrup
1 dessertspoon vanilla essence
3 tbsp virgin coconut oil, melted
½ large lemon, zested
1 tbsp chia seeds

METHOD
Make the crust. Mix all ingredients together with a spoon, and, using clean hands, press mixture into
cupcake patty tins. Press well up the sides. Place in freezer.

Make the filling. Place all ingredients in a food processor and blend until smooth. Remove tray from
freezer and add filling. Garnish with lemon rind and crushed macadamia nuts. Serve.

NEXT: Chia chocolates recipe>>

Recipe from Cooking With Chia by Nicky Arthur; Photo credit: Graeme Gillies

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
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