


Welcome to Humbly By Morgane’s first eBook 

“The Radiant Table” which gives you access to over … pages of

inspired recipes and beautiful photos. 

We are really glad and thankful you that you are here and

chose to read this book. We have enjoyed creating this eBook

so very much and hope you enjoy reading it just as much. 

We always try to create recipes that are as natural and

nutritious as possible, without ever compromising flavour.

Because let’s be honest, can you keep up a healthy habit if

you’re not enjoying your food? Of course not and you

shouldn’t. Food is something that should be enjoyed, always.

Therefore the recipes in this book are very much focussed on

exciting and enjoyable flavours. 

Plant-based food has a reputation of being boring and

consisting of raw vegetables, but we are here to show

 you that

plant-based food can be extremely exciting, hearty and

delicious.

The recipes are created around minimally processed, seasonal

and accessible ingredients. Something we experienced while

researching different books, is that many of them require

ingredients that are not available at regular supermarkets. With

The Radiant Table we wanted to take a different approach in

this regard to make all recip

es accessible for all of you. 

All recipes require ingredients that can be found at most

supermarkets and require no specialised kitchen tools (just a

high-speed blender and a food processor). 

Hope you will love cooking with us.

Lots of Love,

Humbly by Morgane

Introduction



Cheesecake in a Jar

This desert is such an easy one to make ahead when you’re having guests over

or want to treat yourself and your family to a fancy dessert. They don’t require

baking and can easily be made in advance.

Sweets and Drinks

INGREDIENTS

1.     Blend the cheesecake ingredients together in a high speeds blender until

super creamy

2.     Pulse all of the cookie ingredients together in a food processor until it

reaches a crumbly consistency

3.     Add the berry topping ingredients to a small saucepan on medium heat.

Combine the ingredients well and let it sit for about 5 minutes stirring

occasionally. It is done when the frozen berries are soft and the mixture has

thickened.

4.     Start layering your dessert cups with the cookie mixture, then the

cheesecake filling and lastly the berry topping
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.     Let is set in the fridge for 30 minutes or until serving

START COOKING

How to store?  Store in the fridge for up to 4 days.

cashews (soaked in boiled water for 15 minutes and drained)

canned coconut cream 

coconut oil

sea salt

lemon juice

maple syrup

90 grams

75 grams

1 tbsp

pinch

2 tbsp

1

Cheesecake Filling

frozen berries

cornflour

water

coconut sugar

100 grams

1 tsp

2 tbsp

1 tsp

Berry Topping

mixed nuts (pecans and hazelnuts)

coconut oil (hard)

gingerbread spice

coconut sugar

sea salt

almond flour

35 grams

1 tbsp

1 tsp

1 tbsp

1/4 tsp

4 tbsp

Crumbled Cookie Bottom

PREP TIME:

SERVES:

25 min

4



Are you loving this Cheesecake recipe and want to discover

more heart-warming recipes? 

Purchase the full version of The Radian Table on our website.

For all questions and special requests, you can find us at

morgane@humblybymorgane.com.

Bon appetit,

Morgane

Excited for more?


