
Recipe

▸ ▹ Vegan,  soy-free 

‣ Yield: 6-8 servings  
Prep Time: 10-15 min 
Cooking Time: 30 min 

‣ Total Time: 45 min

INGREDIENTS: Crust 
1.25 cups (155 g) roasted almonds, with skin 
3 soft dates*, pitted 
2 Tbsp (30 ml) coconut oil, melted 
2 Tbsp (15 g) buckwheat flour 
1 tsp (5 ml) vanilla 

 
INGREDIENTS: Almond Paste Filling 
1 cup (125 g) roasted almonds, with skin 
1/2 cup (100g) sugar 
1/2 cup (125 ml) margarine 
1/3 cup (40 g) flour 
6 Tbsp (90 ml) water 
3 Tbsp (21 g) ground flaxseed 
  
1/2 cup (50 g) fresh raspberries 
1/2 cup (60 g) fresh rhubarb, washed, peeled and cut 
into 1 inch pieces 

Almond Tart with Raspberries and Rhubarb

SADIA BADIEI 
Hungry for more? Visit www.pickuplimes.com 

directions
1. Pre-heat the oven the 180 C (350 F). 
2. For the crust: combine the almonds, dates, buckwheat flour and vanilla in 

a food processor until blended into a sand-like consistency. Drizzle in the 
melted coconut oil and blend to combine. 

3. Transfer the mix to a parchment lined tart tray and press into the tray using 
your fingers.  

4. For the filling: mix the flaxseeds and water in a small bowl and set aside 
to gel. In the same food processor, combine the almonds, sugar, margarine 
and flour, and blend into a paste. Add the flaxseed mixture and combine.  

5. Pour the mix into the prepared crust and top with the raspberries and 
rhubarb.  

6. Bake for 30 minutes, or until the crust starts to golden at the edges.  
7. Remove from the oven, let cool for a few minutes before serving. Enjoy! 

Notes 
1. *if not soft, soak in warm water for 10 minutes first, then drain  
2. Speed-it-up: purchase ground almond flour, instead of grinding the 

almonds in a food processor, but reduce the overall amount of almonds by at 
least 1/4.

3. Storage: store in an air-tight container at room temperature for 3-4 days or 
in the fridge for up to one week. 
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