
 

 
 
 
 

BLUEBERRY ZUCCHINI CHEESECAKE WITH LEMON FROSTING 

 

INGREDIENTS  

 

CAKE: 

3 cups Zucchini, shredded 

1/4 tsp Salt 

3 cups Almond Flour 

1/3 cup Whey Protein Powder 

1 Tbsp Baking Powder 

1/4 tsp Salt 

1/2 cup Butter, softened 

1 cup Xylitol 

3  Eggs, large 

1 Tbsp Lemon Zest 

1/2 tsp Vanilla Essence 

1 cup Blueberries, fresh/frozen 

 

LEMON FROSTING: 

230g Cream Cheese, softened 

1/2 cup Butter, softened 

1 1/4 cup Xylitol, powdered 

2 Tbsp Lemon Zest 

3/4 Tbsp Lemon Juice 

 

GARNISH: 

1/2 cup Blueberries, fresh 



 

 

 

 

METHOD  

CAKE: 

Place zucchini in a sieve and sprinkle with salt. Toss to combine. Let drain 1 hour and then press 
on zucchini to release as much moisture as possible 

Preheat oven to 160C and grease 2 (two) 23cm round cake pans very well. You can use 20cm pans 
as well but your cake will need to bake a little longer. And if your pans are not very non-stick, you 
may want to line them with baking paper and grease the baking paper. 

In a medium bowl, combine the almond flour, whey protein, baking powder and salt 

In a large bowl, beat butter with sweetener until well combined. Beat in eggs, lemon zest, zucchini 
and vanilla extract. Beat in almond flour mixture until well combined. (If your batter is quite dry, 
add 1/4 cup to 1/2 cup unsweetened almond milk until it is a thick but spreadable batter 

Gently fold in blueberries. Divide batter between prepared pans and spread evenly to the edges. 
Bake 35 to 45 minutes, until golden brown around the edges and set on the top. Remove and let 
cool 10 minutes in pan, then transfer to a wire rack to cool completely 

 

FROSTING: 

In a large bowl, beat cream cheese and butter together until smooth. Beat in sweetener until well 
combined, then beat in lemon zest 

Beat in 3 Tbsp lemon juice. Add remaining Tbsp if frosting is too thick 

Place first cake layer on a serving platter and spread the top with half of the frosting. Add second 
cake layer and spread with remaining frosting 

 

GARNISH: 

Top with fresh blueberries. 


