
Leek & Shallot Tart 
Source: Chef Scotty 
Yield: 8 servings 
 
Crust: 
2 c almond flour 
1 T date paste 
½ t ground flax seed 
2 T warm water 
 
Filling: 
2 # leeks 
1 c shallots 
1/2 c raw cashews 
1 c silken tofu 
Salt & pepper to taste 
1 T Balsamic glaze 
 

1. Start the filling by slicing the leeks lengthwise and washing thoroughly.  Cut the white & 
pale green portion of the leek into ¼” slices.  Peel and thinly slice the shallots. 

2. Place the leeks and shallots in a covered heavy bottom non-stick pan over medium heat 
and cook until they are a golden-brown color (30-40 minutes).  Remove from heat and 
allow to cool for 20 minutes while preparing crust. 

3. Cover the cashews with hot tap water and set aside while preparing the crust. 
4. For the crust, soak the flax seed in water for 10 minutes.  Combine with almond flour, 

date paste in a food processor and pulse until the dough comes together. 
5. Press dough into a 9” tart pan.  Bake in a 375°F oven for 10-12 minutes until very light 

golden brown. 
6. Drain the cashews and combine with the tofu in a high-speed blender.  Blend until 

completely smooth.  Stir into the leeks and pour into the tart crust.  Bake in a 375 oven 
for 12-15 minutes until the custard has set.  Allow to cool. 

7. Serve tart slightly warm drizzled with Balsamic Glaze. 
  
Chef Scotty's Notes: 
This is a healthier twist on a classic French Onion Tart without all the butter and puff pastry.  
Date paste is easily made by grinding whole dates in either a meat grinder or food processor.  If 
you can’t find Balsamic glaze in your grocery store, simply reduce Balsamic vinegar until it 
reaches a syrupy consistency. 
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Food Preservation or Food Safety Questions? 
Contact us via our Food Preservation & Safety Helpline 

564-397-5366 - Monday thru Friday 
 
 

Companion recipe to The Columbian Market Fresh Article published on August 28, 2020. 
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163 

 


