
 
RAW CAKE WITH POMEGRANATE SEEDS 
 
 
Ingredients: 
 
Difficulty: Easy 
(I used a 26-cm spring form pan for this cake) 
 
For the base: 
1 1/4 cups / 3 dl / 137,5 gr. walnuts (shelled) 
1 1/4 cups / 3 dl / 187,5 gr. raisins 
 
For the second layer: 
1 orange, peeled and coarsely chopped 
Juice of 1 medium size lemon 
2 cups / 4 dl + 4 tbsp / 300 gr. cashew nuts 
1/4 cup / 4 tbsp coconut nectar  
1/4 cup / 4 tbsp coconut oil (liquid state) 
A pinch of salt 
1/2 tsp vanilla extract 
 
Seeds of 1 pomegranate, medium size, divided roughly in two 
 
 
INSTRUCTIONS: 
 
1. In a food processor, put the ingredients for base and process them until they are smooth 
and paste-like.  
 
2. Put a baking paper at the base of a cake mould / pan (so that it is easier to take the cake 
out later). For raw cake I always use springform cake pan because i find it easier to remove 
the cake from this pan later. Press the paste-like base ingredients at the base of the pan. Put 
in the fridge while preparing the rest.  
 
3. In a food processor (or a blender, because my food processor was too small in the end 
for this one), put all the ingredients for the second layer, except for pomegranate seeds. 
Process them until it is a smooth cream.  
 
4. Transfer the creamy mixture to another bowl (or you can also do it in the processor if 
you like), and fold in half of the pomegranate seeds in the cream (if you want to put more 
seeds, just do it! But leave a little bit of seeds to garnish in any case..). 
 
5. Pour the creamy layer on the base layer, try to smooth the surface as much as you can 
and put in the fridge overnight - up to 48 hours!! Enjoy! 


