
Flourish Sunflower Cheesecake
Topping:

70g sunflower seeds
3ml cinnamon
15ml honey
3ml salt
15ml melted butter

Combine all the ingredients for the topping.  Spread out on baking paper on a baking tray.  

Bake at 180º C for 15 minutes.  Remove from oven and allow to cool.  

Break into small chunks to decorate cheesecake .  

Forage in garden for other edible décor - edible violas,  mint and fennel leaf, rose petals

HINT: YOU COULD SUBSTITUTE OTHER SEEDS OR NUTS FOR THE SUNFLOWER SEEDS IN THE TOPPING.  

Filling:

2 tubs (2 x 250g) smooth full cream cheese 
4 eggs, beaten
45 ml lemon juice (or to taste) 
80ml honey (or 160 ml depending on personal taste)

Place the cream cheese in a mixing bowl.  Gradually whisk in the beaten eggs.  

Add the lemon juice and honey to taste.  I use very little honey (80ml) so the cheesecake is not very sweet.   

You may prefer to add 160ml (or even more) if you prefer a sweeter version.

Crust:
250g dates, chopped finely
50g linseeds, ground
150g butter, melted in a saucepan 
50g sesame seeds,  ground
100g oats, ground 
50g coconut

HINT - TOTAL OF 250G DRY INGREDIENTS. YOU CAN MIX AND MATCH OR SUBSTITUTE OTHER SUITABLE NUTS, 
SEEDS OR GRAINS TO MAKE UP THE 250G. 

Coarser ingredients can be ground to a finer consistency with a coffee grinder.  

Place all the dry ingredients in a mixing bowl.  

Add the chopped dates to the melted butter in the saucepan, and simmer for 1-2minutes to soften the dates.  

Add the date mixture to the dry ingredients and mix in well.  

Place a circle of baking paper on the bottom of a loose-base cake pan.  
Press the crust mixture into and up the sides to form a thick base.  

Pour in the cream cheese filling.  
Bake at 180º C for about 20 min.  

Switch the oven off and leave the cheesecake in for a further 15 minutes.  Allow to cool.  

Decorate with topping.


