
Yield: One 9 inch tart |  Prep time: 20  minutes | Chilling time for the dough: 30  

minutes | Cook time:  20 - 22 minutes | Cooling / chilling  time: 1-2 hours 

Ingredients:

Plum Tart

For the dough: (You can make it ahead of time or even freeze it, if using  
frozen, thaw before using) 
1 & 1/4 cup all-purpose flour, plus a bit extra for rolling the dough 
4 tablespoons sugar 
A pinch of salt 
1/2 cup non-dairy butter, chilled 
2 tablespoons aquafaba (the brine of a can of chickpeas)  
2 tablespoons very cold water 
 
For the pastry cream: 
2 & 1/2 cups soy milk, divided (or another thick variety of non-dairy milk)  
1/2 cup cornstarch 
1/3 cup + 2 tablespoons sugar 
3 teaspoons vanilla extract 
2 tablespoons non-dairy butter (optional but recommended) 
 
For the plum topping: 
4 plums, thinly sliced 
1/2 tablespoon brown sugar 
1/4 teaspoon cinnamon 
1 tablespoon strawberry jam or plum jam, dilluted in a bit of water 

Directions: 

1. To make the dough, combine the flour, the 4 tablespoons of sugar and  
salt in a food processor. 
2. Add the 1/2 cup butter in several pieces into the food processor and  
process until it has the consistency of wet sand and you can still see some  
of the bits of butter throughout. 



3. Add the aquafaba and water and pulse until you have a uniform. but very soft  
and sticky dough. 
4. Wrap it in plastic wrap and chill in the fridge for at least half an hour or  
overnight. You can also make it ahead of time and freeze it. Simply thaw it before  
using. 
5. Pre-heat the oven to 410oF (210oC) and prepare a 9 inch pie plate by rubbing it  
with some non-dairy butter using a paper towel. 
6. Over a piece of parchment paper sprinkled generously with flour, roll out the  
chilled dough with some flour until it’s a bit larger than the size of your pie plate,  
and carefully transfer it and place it over the pie plate. 
7. With a fork, create some holes in the dough to allow steam to escape, and if  
you’d like, decorate the border, or create a small fold along the border for  
decoration. This is optional of course. 
8. Cover with the parchment paper and some pie weights or dried beans and bake  
in the pre-heated oven for 10 minutes. 
9. Remove from the oven, remove the paper, and reserve the pie weights or dried  
beans for next time (but don’t cook with these beans after you’ve used them as pie  
weights). 
10. To prepare the pastry cream, combine 1/2 cup of the non-dairy milk and the  
1/2 cup of cornstarch to create a slurry. 
11. In a pot, add the remaining milk, sugar and vanilla. Whisk and bring it to a boil. 
12. Lower the heat and add in the slurry, whisking constantly. 
13. Cook for just 1 or 2 minutes or until you have the consistency of a rich 
cream. 
14. Add the non-dairy butter if using (this will make it incredibly silky), and  
immediately pour it into the baked pie crust. Let it cool for about 5 minutes before  
adding the fruit topping. 
15. Top the tart with the sliced plums layering them on an angle, one next to the  
other to form a fan-like presentation, until the whole tart is covered. 
16. Combine the brown sugar and cinnamon and sprinkle on top of the plums. 
17. Brush the dilluted jam over the plums and bake the tart again for 10-12  
minutes or until the fuit is bubbly and tender, and the crust is golden. 
18. Chill for 1-2 hours before slicing into the tart and enjoy! 


