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Ingredients 4 Portions
 = Kot�nyi Produkte

For the b�se

150 g Pitted d�tes

90 g Almonds, shelled

1 tbsp. Coconut oil

1 EL  Bourbon V�nill� Sug�r

1 tsp.  Cinn�mon, Ground

1 pinch  Se� S�lt, Co�rse

For the cre�m

250 g Greek yogurt

2 tbsp. Honey

200 g Mixed berries, fresh

1 tbsp. Or�ngeskin, ground

1 tbsp.  Bourbon V�nill� Sug�r

1 tsp.  Cinn�mon, Ground

Mint le�ves, fresh

(option�l)

For the crumbles

50 g Rolled o�ts

2 tbsp. Coconut oil, melted

2 tbsp. Honey

0.5 tsp.  Cinn�mon, Ground

R�w C�ke with Yogurt, Berries,

Or�nge �nd Cinn�mon

20—30 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C (356 °F) using the convention�l oven setting.

Mix the ingredients for the crumbles thoroughly �nd �rr�nge on � b�king

tr�y lined with b�king p�rchment. B�ke for �round 15–20 minutes until nice

�nd crispy.

2 Use � st�nd mixer to mix �ll the ingredients for the b�se until smooth. Pl�ce

in � round tin on b�king p�rchment �nd press the b�se down. Cool until

re�dy to use.

3 Stir honey, or�nge skin, v�nill� sug�r �nd Kot�nyi spices into the Greek

yogurt.

4 Spre�d the b�se of the r�w c�ke with � thick l�yer of the yogurt, l�yer with

berries �nd sprinkle over the cooked crumbles. G�rnish with mint

(option�l).


