
This is such a simple unbaked and unconventional yet delicious cheesecake. The recipe is 
ridiculously easy to make and is guaranteed to impress friends at your next dinner party or just 
for you and your special someone for your next date night. Serve them in your fanciest glasses 
and savour them slowly!

Mix the base ingredients in a bowl until 
combined. Spoon equal amounts into each glass. 
Press it down firmly and set aside in the fridge. 

In a bowl, beat the ricotta and yoghurt together 
with a whisk or electric beaters.

Finely zest or peel and dice the lemons and lime 
(saving a little zest as a garnish). Juice them into a 
small bowl.

Add the maple syrup, most of the zest and half 
of the juice to the ricotta mixture and mix well. 
Taste and adjust the flavours, adding more juice 
or maple syrup as desired

Spoon the topping into each glass and garnish 
with a few pistachios and the reserved lemon 
and lime zest.

Store in the fridge, or for firmer cheesecakes you 
can chill them in the freezer for 20 minutes prior 
to serving.
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Note - You can prepare this dessert ahead 
of time and freeze them for up to 3 months. 
Give them 1-2 hours to semi-thaw at room 
temperature before serving.

Lemon Lime  
Pistachio Cheesecakes

A

Base
¾ cup LSA (ground linseed, sunflower 
and almond) 

1/3 cup natural pistachios, chopped 
(save some as a garnish) 

2 Tbsp butter or coconut oil, melted

Topping
200g (7oz) ricotta

1 cup Greek yoghurt

4 Tbsp pure maple syrup

1 lime, zest and juice (approx 2 Tbsp) 

2 lemons, zest and juice  
(approx 6 Tbsp)
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