MATCHA TEA AND RAW MATCHA CAKE BY MEGAN MAY
MATCHA LATTE/TEA
SERVES:
1 cup
INGREDIENTS:
1 tsp high-grade organic matcha powder
½ cup filtered water
½ cup milk of your choice, almond, rice, soy or cow
METHOD:
Preheat the matcha bowl by filling it about one-third full of hot water, dip a whisk into
the hot water to wet the tips of the prongs.
Once the bowl has thoroughly preheated, empty water out and dry the bowl.
Heat water to 90° (you can also boil water and let it sit for a while to cool down).
Measure out 1 level teaspoon of matcha powder and sieve into your matcha bowl.
Pour the measured amount of 90° water into the bowl.
Whisk the matcha briskly, making a W motion using your wrist, until it creates thick
froth with tiny bubbles on the surface. Add the remaining water and continue to whisk.
Pour in the frothed milk and enjoy your matcha latte!
This can be enjoyed in the same way as a tea by simple only using water.
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RAW MATCHA CAKE
BASE
INGREDIENTS:
1 cup dried activated almonds
½ cup cashews
1 cup pitted dates
3 Tbsp. cacao powder
1 Tbsp. cacao nibs
¼ tsp vanilla bean powder or vanilla extract
1 Tbsp. melted cacao butter
MATCHA FILLING
INGREDIENTS:
2 cups cashews, soaked for 2–4 hours
½ cup + 2 Tbsp. coconut milk
½ tsp. vanilla extract
½ cup sweetener (coconut nectar or light raw agave syrup)
¼ cup melted coconut oil
¼ cup melted cacao butter
3 tsp good-quality organic matcha (latte or ceremonial grade if possible)
¾ cup fresh strawberries (to garnish)
METHOD:
BASE
place almonds and cashews in a high-speed blender, and blend until almost the
consistency of couscous – leave them with a bit of texture.
Add the dates, blend until well combined and the mixture is slightly sticky.
Add the remaining base ingredients and pulse a few times until combined.
The mixture should hold together well – if not, blend a little longer until it becomes
sticky.
Line a 20cm cake tin with plastic wrap, letting it hang over the edges, and firmly press
the base mixture into the tin. Place in the fridge while you make the filling.
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FILLING:
Rinse and drain soaked cashews thoroughly then Place in the blender along with
coconut milk, vanilla extract, coconut nectar/agave syrup and blend.
While the blender is running, add the coconut oil and cocoa butter then to finish add
the matcha powder and blend until completely combined into the mixture.
Pour over the base, cover with plastic wrap and allow to set in the fridge for 6 hours.
You can place it in the freezer if you want it to set faster.
Garnish with a dusting of matcha powder and strawberries
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FURTHER LINKS
https://littlebirdorganics.co.nz
https://www.facebook.com/Littlebirdorganics/
https://www.instagram.com/mayandpepper/?hl=en
To find out more about the Whānau Living TV series visit our website:
http://www.whanauliving.co.nz/
another Adrenalin Group Production

4
© Adrenalin Ltd.

www.whanauliving.co.nz

