
CHICKPEA SUMMER CHEESE
CAKE - GLUTEN FREE
N. of servings: 8    
Time of preparation/baking: 30/35 minutes approximately  + 15
minutes to decorate
Kitchenware needed: bowl, hand mixer, big spoon, a round cake pan
of 18 cm diameter, sieve, spatula or a pastry bag

Ingredients for the cheese frosting:
 
120 g of quark cheese or sour cream (at a
room temperature)
250 g of Philadelphia cheese (at a room
temperature)
65 g of powder sugar
 
Plus some fresh fruits (I used different
berries)

For more recipes, visit  healthygoodiesbylucia.com

Ingredients for the base: 
 
2 eggs
3/4 cup of raw cane sugar
0,5 cup of milk (soy, rice or any other)
1/4 cup of oil (sunflower seeds)
120 g of quark cheese or Philadelphia cheese 
3 tsp of apple vinegar
vanilla (optional)
1 cup of chickpea flour
0,5 cup of buckwheat flour
2 tsp of baking powder

Instructions:
 
The base:  

Turn on the oven for 180 degrees and grease the baking pan.
By using a hand mixer, beat 2 whole eggs into a perfect airy foam of light yellow colour. It
might take about 3 minutes. Stop immediately the foam is created and do not overwork it,
otherwise the eggs turn to be liquid again.
Add the sugar and continue beating until the sugar melts. It might take about 1 minute.
Add milk, oil, vanilla, apple vinegar and quark/philadephia cheese, and combine it well
into the batter. You can still use the hand mixer. 
Through a sieve add chickpea and buckwheat flour and baking powder. Incorporate it well
and gently into the batter by using a large spatula - fold from the bottom up to the sides.
Do not stir or mix the batter and do not over-work it, otherwise it will not rise well while
baking.
Pour the batter into the baking pan and bake it in oven for about 35-40 minutes. When the
cake is baked, put it out of oven and set aside to cool down for a room temperature. 

Frosting: 
  7. In the meantime you can prepare the cream cheese frosting. By using a hand mixer,
combine all ingredients together: quark, philadelphia and sugar. Keep mixing for about
20/30 seconds until it reaches a creamy consistency. As soon as you see all is well combine,
stop mixing it. 
Assembling: 
   8. when the cake cool down, cut the round top with a sharp  knife. Place the cake on a plate
and spread the frosting with a spatula or with a pastry bag. Then, place your favourite fruit
on top.
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