
Recipe

▸ ▹ Vegan, raw, gluten-free, oil-free, soy-free, refined sugar-free  

Yield: 12 servings 
Prep Time: 30 min 
Total Time: 6 hrs 30 min (includes freezing time)

INGREDIENTS: The Almond Cherry Crust 
2 cups (200 g) raw almonds 
1 cup (120 g) dried tart cherries 
1 cup (175 g) dates, pitted 
2 Tbsp (15 g) raw cocoa powder 

INGREDIENTS: The Chocolate Cream Layer 
2 avocados 
1/2 cup (85 g) dates, pitted 
1 cup (225 g) frozen cherries 
1/2 tsp pure vanilla extract 
1/2 cup (60 g) dried tart cherries 

 
INGREDIENTS: The Chocolate Buckwheat Layer 
1/2 cup (85 g) sprouted buckwheat, sprouted 2-3 days 

(or use cashews, walnuts, or almonds if preferred) 
1 Tbsp (8 g) raw cocoa powder 
3/4 cup (115 g) black raisins (or dates) 
1/2 tsp pure vanilla extract 

ingredients continued on next page... 

Decadent 5-Layer Raw Black Forest Cake 
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directions 
1. Grease 9" springform pan with a small amount of coconut oil (optional, but 

makes removing the cake much easier) 
2. Create the crust by adding the almonds to a food processor or blender and 

pulse to make a course flour. Then add the cherry, dates and cocoa powder, 
blending until all well combined and the mixture sticks together when pressed 
between the fingers. If not sticking, add more dates and/or dried cherries. Press 
the crust down firmly and evenly into the bottom of the pan. Set aside. 

3. Create the chocolate cream layer by adding the avocados, dates, cocoa powder, 
frozen cherries (NOT the dried cherries) and vanilla extract to a food processor or 
blender on high, stopping to scrape down the sides, until a mousse is formed. 
Then, add the dried tart cherries and blend for 5 seconds so that the dried 
cherries get slightly pulverized, but chunks remain to add texture. Pour HALF of 
this mixture into the springform pan, and RESERVE the other half for later. Place 
the pan in the freezer while working on the next step. 

4. Create the chocolate buckwheat layer by adding the buckwheat (or nut 
substitute), cocoa powder, raisins and vanilla extract in a food processor or 
blender, and blending until well-combined. A thick paste should form. Add this 
to the previous chocolate layer, spread across the top evenly and place the pan 
back in the freezer while working on the next step. 

5. Create the coconut cream layer by adding the coconut meat, coconut flakes and 
vanilla extract to a food processor or blender until well-combined. Before 
adding this to the previous layer, first place cherries (~1 cup) around the 
perimeter of the cake pan; then pour the coconut cream layer on top. This will 
make the cherries visible from the side of the cake, and will add colour to the 
all-white coconut cream layer when the cake is removed from the pan. 



SADIA BADIEI 
Registered Dietitian 

Hungry for more? Visit www.pickuplimes.com 

[2]

… Recipe Continued

Decadent 5-Layer Raw Black Forest Cake 
… directions Continued
6. On top of the coconut layer, drizzle on the remaining HALF of the avocado 

chocolate cream layer and spread with the back of a spoon to create an even 
surface. 

7. Decor the top of the cake with chocolate, coconut flakes and cherries and place 
in the freezer for at least 6 hours to set. 

8. When ready to serve, remove gently from the springform pan and allow the 
cake to sit at room temperature for 20-30 minutes to soften before serving. 

Notes
To create more distinct layers, you can wait before the previous layer fully freezes 
before adding the next layer. Personally, I can't be bothered to wait so I pile it on top 
of each other. The layer slightly blend but adds to the 'homemade' look of the cake, 
which is also great. Enjoy!  

INGREDIENTS: The Coconut Cream Layer 
4 baby coconuts, meat only (or 1 can full-fat coconut 

milk) 
1/2 cup (40 g) unsweetened shredded coconut flakes 
1 tsp (5 mL) pure vanilla extract 
1 cup (225 g) fresh or frozen cherries, pitted (optional) 

INGREDIENTS: The Garnish 
1/4 cup raw cocoa nibs (or coarsely chopped dark 

chocolate of choice) 
1/4 cup (20 g) unsweetened coconut flakes 
1 cup (225 g) fresh or frozen cherries
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