
1½ cups raw cashew nuts soaked in cold water for a few
hours or overnight to soften
1 tbsp extra virgin olive oil
2-3 tbsp water
½ tsp salt
Juice of ½ a lemon
2 tsp yeast flakes or nutritional yeast optional, but gives
a more savoury, ‘cheesy’ flavour

200g plain flour
½ tsp salt
6 tbsp olive oil
¼ cup cold water

3 beetroots medium sized, scrubbed
1 tbsp olive oil
1 tbsp maple syrup
2 tsp balsamic vinegar

2 tbsp olive oil
3 red onions thinly sliced
1 tbsp olive oil
2 tbsp brown sugar
4 tbsp balsamic vinegar
¼ cup water
1 tbsp thyme leaves chopped

pea tendrils or a handful of rocket
2-3 tbsp pine nuts lightly toasted

CASHEW CREAM

VEGAN OLIVE OIL PASTRY

MAPLE ROAST BEETROOTS

CARAMELISED ONIONS

TO SERVE

maple roast beetroot,
caramelised onion and cashew
cream vegan tart
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Ingredients

Recipe Credit: nadialim.com



To make the cashew cream, drain cashews and place in a food
processor with all other ingredients. Blitz until smooth and creamy,
scraping down the sides of the bowl as necessary. It will take at least 2
minutes for the cashews to break down completely. Add a little more
water as needed to get a smooth, creamy consistency. Transfer to a
bowl and set aside. If making ahead, store in the fridge; it will keep
for 2-3 days.
For the pastry, mix flour and salt together in a mixing bowl. Add
olive oil and stir with a fork until it resembles breadcrumbs. Stir in
cold water (you may need a tiny bit more; if so, only add 1-2 tsp at a
time) until mixture forms a soft dough. Bring dough together with
your hands, wrap in plastic wrap and rest in the fridge for 30
minutes. Meanwhile, cook the beetroot and caramelised onions.
Preheat oven to 190°C. Slice beetroot into 5mm-thick rounds. Place
on a baking tray lined with baking paper and drizzle with the olive
oil, maple syrup and balsamic vinegar, then season with salt and
pepper. Roast for 20-25 minutes until tender. Leave oven on.
For the onions, heat olive oil in a large frying pan on medium heat.
Add onions and cook until very soft and starting to caramelise (about
10 minutes). Add brown sugar, balsamic vinegar and water, reduce
heat and cook until you have a jam-like consistency (about 15
minutes). Stir in thyme and season to taste with salt and pepper. Keep
warm.
On a piece of baking paper roll dough out into a large circle about 3-
4mm thick. Trim the edges, if you like, for a more uniform look.
Prick in a few places with a fork and bake (at 190°C) on a large
baking sheet for 16-20 minutes until light golden brown. Remove
from oven and top with caramelised onions, spreading them evenly.
Arrange roasted beetroot on top. Top with pea tendrils, pine nuts and
dollops of cashew cream. Serve rest of cashew cream on the side.
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Gluten-free olive-oil pastry
To make gluten-free olive-oil pastry, replace plain flour with plain
gluten-free flour mixed with 1½ tsp xanthan gum. Please note that this
pastry may not brown as much in the oven.

maple roast beetroot,
caramelised onion and cashew
cream vegan tart

S E R V E S  6
P R E P  2 0  M I N  |  C O O K  5 0 M I N S

Method
To make the cashew cream, drain cashews and place in a
food processor with all other ingredients. Blitz until
smooth and creamy, scraping down the sides of the bowl
as necessary. It will take at least 2 minutes for the cashews
to break down completely. Add a little more water as
needed to get a smooth, creamy consistency. Transfer to a
bowl and set aside. If making ahead, store in the fridge; it
will keep for 2-3 days.
For the pastry, mix flour and salt together in a mixing
bowl. Add olive oil and stir with a fork until it resembles
breadcrumbs. Stir in cold water (you may need a tiny bit
more; if so, only add 1-2 tsp at a time) until mixture
forms a soft dough. Bring dough together with your
hands, wrap in plastic wrap and rest in the fridge for 30
minutes. Meanwhile, cook the beetroot and caramelised
onions.
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