
Fruit Tart with Vanilla Bean Custard
GLUTEN-FREE, DAIRY-FREE, NO REFINED SUGARS 

INGREDIENTS:
1 3/4 tsp unflavored gelatin powder (I like Great Lakes brand)
1 tbsp water
3 egg yolks
1/4 cup light-colored raw honey (you may substitute maple syrup or coconut nectar)
1 cup full-fat, unsweetened almond or coconut milk (I like Forager brand coconut-cashew
milk)
1 vanilla bean, seeds scraped and bean pod reserved (may substitute 1 tsp vanilla extract;
please see notes)
1- 13.5 ounce can full-fat coconut milk, refrigerated for 24–48 hours
3 cups fresh berries or preferred fruits 
Mint leaves, for garnish (optional)

 

 
 
 

Blind bake your favorite pie or tart crust.  For this recipe I used the "Almond Flour
Pie Crust" recipe from Vibrant Health Integrative Nutrition's website.
 

INSTRUCTIONS:

 

FOR THE CRUST:  

1- 9 inch tart; serves 8

Whisk together gelatin and water in a small bowl.  Set aside.  
In a large bowl, whisk together the egg yolks and honey.  Set aside.

 

 
    
   
 



In a saucepan over medium-high heat, warm up the almond or coconut milk with the vanilla bean
seeds and pod for 2 to 3 minutes, until heated through, but not boiling.  (You may see

While whisking constantly, slowly stream the warmed milk mixture into the egg yolks and honey

Return the combined mixture to the saucepan, and heat for 2-3 minutes, whisking constantly,
until heated through, but not boiling.  
Whisk in the softened gelatin until it dissolves completely. 
Cook for 5 -7 minutes more, over medium heat, whisking off and on, until the custard has 

Pour the custard through a fine-mesh sieve or strainer into a bowl.
Press a piece of plastic wrap directly on top of the custard to prevent a skin from forming.  
Refrigerate until set, at least 5 hours.  
Carefully open the can of chilled coconut milk and scoop out the thick cream from the top of 

Remove the plastic wrap from the chilled custard, and add the custard to the bowl.
Whip the custard and coconut mixture until creamy, about 2–3 minutes, using the medium–

Spread the custard into your cooled, prepared crust.  Chill in the refrigerator for 2 hours, or
until set.   
Arrange berries on top of the filling, in whatever arrangement you wish!  

 

     tiny bubbles at the edges).

     mixture.  (This is called "tempering," to prevent curdled or scrambled eggs).

     thickened and coats the back of a spoon.  

     the can into a stand mixer bowl fitted with the whisk attachment.  Alternatively, if using a 
     hand mixer, scoop the chilled cream into a large bowl.  

     high to high setting of your mixer.  Scrap down the bowl halfway through.  

   
  
   
 

NOTES: 

 The custard can be made in advance and stored, tightly wrapped, in the refrigerator for 
 up to 4 days.  When ready to serve, just add the custard to your prepared crust, and 
 decorate with berries, and mint garnish, if using.  
 If you don't have a vanilla bean, you can substitute 1 tsp vanilla extract.  Add the vanilla 
 extract in with the egg yolks and honey in the second step of the recipe.  
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RECIPE ADAPTED FROM DANIELLE WALKER'S "CELEBRATIONS"
COOKBOOK, PAGE 178. 

Gretchen Dunoyer, Vibrant Health Integrative Nutrition
www.VibrantHealthIntegrativeNutrition.com

 
 


