
Adzuki Bean Cake 
with Cinnamon Lemon and Walnuts 

Adzuki beans are said to tone the heart and spleen, the spleen being the organ that is weakened by over 
consumption of sugar which entails a lot of us. Their soluble fibre helps to reduce LDL cholesterol in 

the blood. Adzuki beans are ideal for weight loss since they are low in fat and high in protein, keep you 
feeling full longer.  

I love how this cake makes me feel. The abundance of vegan protein from the beans, tofu and walnuts 
make this a meal in itself, or a perfect breakfast slice. The rest of the ingredients also provide ample 

energy, so these are good for taking on a hike, or a long day of physical work. 
This is certainly not a ‘normal’ kind of cake, it’s heavier, heartier and makes you fuller longer, but it 
satisfies a sweet tooth nevertheless. For visual appeal serve with anything wet and white as an icing. 

Go on give it a try! 

Makes 20 x 20 cm baking dish 

Wet ingredients 
1 cup dry adzuki beans soaked in water over night, 2 & 1/2 cups cooked, keep any extra beans for a 
salad 
Small piece of kombu, matchbox size 
150g or 3/4 cup silken tofu 
1 cup sugar unrefined sugar (this is the amount I found to be most palatable for ‘normal’ taste buds), 
1/2 cup rice milk 
1/3 cup coconut oil, or olive oil 
1/2 cup juice 1 large or 2 lemons, and all of their rind 
1 tsp vanilla extract 

Dry ingredients 
1/2 cup buckwheat flour 
1/2 cup rice flour 
1 tsp bi-carb 
1 tsp cacao 
Pinch salt 
1 & 1/2 tsp cinnamon 
3/4 cup roasted walnuts, roughly chopped 
3/4 cup sultanas 

Garnish on top 
1 cup raw walnuts, chopped  

ACTION! 
Preheat oven to 180 C. 
Strain the soaked beans and bring to a boil with fresh water, a piece of kombu and cook until soft, 
strain and let cool a little. 
Blend all wet ingredients. 
Mix all dry ingredients. 
Mix the two and pour into baking dish, top with chopped raw walnuts. 
Bake 35 minutes, let cool properly and then cut. Voila. Wholesome heaven in your home. 

Tip:  
If you are one of those lucky people that doesn’t need their dessert to be too sweet you can add only 1/2 
cup coconut, maple or rice syrup, or only 1/2 cup unrefined sugar. 
You can add 2 tbsp cacao powder to make this an adzuki chocolate cake, but in that case add a touch 
more sweetener and an extra 1/4 cup rice milk. 
For a totally different Carob Orange Adzuki Cake add 1/4 cup carob, 10 drops essential orange oil or 
fresh orange rind of 2 orange. Yum and wholesome! 


