speculoos cheesecake

15 Min. vegan vegetarian
Zutaten 4 Personen Petrella Produkte
759 vegan butter
170 g vegan speculoos cookies
1 organic orange(s)

2 package(s) Petrella Vegan Plain (140 g)
409 powdered sugar

1 package(s) bourbon vanilla sugar

some cinnamon, ground

some cardamon, ground

some white pepper, ground

Petrella vegan plain



speculoos cheesecake

15 Min. vegan vegetarian

So wird's gemacht

1. Put the speculoos in a resealable bag and crush them
finely (set aside a small portion for later).

2. Melt vegan butter in a pot over medium heat and stir in
the speculoos crumbs. Let it cool slightly, then distribute
it into 4 jars and press it down a bit.

3. Wash the orange(s) in hot water, dry them, and grate the
peel (set aside a small part for later). Juice half of the
orange(s).

4. Mix Petrella Vegan Natur in a bowl with orange juice,
zest, powdered sugar, vanilla sugar, and the spices well
and taste.

5. Divide the cheesecake mixture into glasses, sprinkle the
remaining speculoos crumbs and orange zest on top,
and serve.
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