
Lemon Tofu Cheesecake on Coconut Crust with Beautiful Berry Sauce 
Back in the days when I was just starting my healthy food journey I was assisting my friend and 

cooking teacher Charlotte Wirnsberger at her seasonal cooking classes and I don’t recall which season 
it was, but a tofu cheesecake made its appearance. I was hooked. How is it possible that tofu can 

become a cheesecake? Magic right? However, you have to make it in advance because it has to cool to 
firm. I have changed the recipe to be gluten-free, a touch sweeter, yet it remains a wonderful hippy 

classic that, even though raw cakes are all the rage, I think you should give this one a go!  
To be enjoyed with some kind of berry concoction and friends.  

Friends are so important, why not feed them cake? 

Makes 1 medium sized tart tin 

Crust ingredients 
1/2 cup almond meal 
1/2 cup desiccated coconut 
1/4 cup rice flour 
Pinch of salt 
1 tbsp coconut oil  
1/4 cup hot water, you might need more to form the dough 

Filling ingredients 
600g silken tofu, or soft firm tofu 
1/4- 1/2 cup maple syrup, depending on how sweet you like it 
2 tbsp lemon juice, this should be from at least 2 whole lemon and all of the rind too! 
1 tsp vanilla extract 
Add 1/3 cup sultanas, add after filling is blended so they stay whole 

ACTION 
Preheat oven to 180 C. 
Mix all the dry crust ingredients in a bowl and mix well, then add oil and water and knead into a 
beautiful ball of dough. Let rest for about an hour while you prepare the rest of the ingredients. 
Blend filling ingredients, except the sultanas, into a smooth cream and taste test for your optimum 
sweetness level. Make sure there is enough zing from the lemon too. Add the sultanas. 
Grab your tart tin and oil every crevice of it with your fingers. 
Roll the dough, or if it crumbles, no worries, crumble the dough into the tin and press it down with 
your hands and fingers. Bring the dough up the sides too and bake 15-20 minutes.  
In the pre-baked pie crust pour the tofu filling mixture and flatten the top with a spoon or spatula. Bang 
on the kitchen bench a couple of times to release any air bubbles. 
Voila pop the married ingredients into the oven and bake for another 25 minutes, or so. 
LET COOL for the cake too thicken and only then slice, or else you’ll get a heaping mess on a plate. 
Serve with beautiful berry sauce or just garnish with raw berries or fruit, choose your own exciting fruit 
union. 

Beautiful Berry Sauce 

Ingredients 
300g blueberries, or strawberries, fresh or frozen 
3 tbsp rice syrup, or other sweetener 
1/4 cup water, or apple juice 
2 tsp cornstarch dissolved in COLD water 

ACTION! 
Place berries in a pot, add water or juice, rice syrup, corn starch mixture and simmer for a few minutes. 
Let cool, blend and serve either drizzled, or spread as a layer on top of the Lemon Tofu Cheesecake. 


