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COCONUT LEMON TOFU 
CUSTARD TART
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INGREDIENTS 
1 cup (about 7) digestive cookies 

(GF if desired) 
1 Tbsp (15 mL) melted coconut oil 

Filling 
1 package (300 g) silken tofu 
1 lemon, juice and zest 
⅓ cup (85 mL) full-fat coconut 

milk, from a can 
2 Tbsp (25 g) sugar 
1 Tbsp (8 g) arrowroot or corn 

starch 
2 tsp (10 mL) pure vanilla extract 

Optional garnish 
Fresh berries 
Lemon slices 
Stewed berries 

DIRECTIONS 
1. Preheat the oven to 350°F (180°C). In a food processor, 

crush the cookies and coconut oil into a fine sand.  
2. Pour crust mixture into a spring form pan (small size: 18 

cm / 7 inch). Use the flat bottom of a cup to press the 
crumbs into a crust.  

Tip: start from the middle and work your way to the 

sides.  
3. In a blender, combine the tofu, lemon juice, zest, coconut 

milk, sugar, corn starch, and vanilla. Pour the mixture into 
the prepared crust.  

4. Lightly tap the pan on a solid surface to get rid of any 
bubbles. 

5. Put into oven and bake for 25-30 minutes, until the edges 
are lightly golden and the topped is cracked. 

The middle will be quite liquidy. Not to worry, it will set 
in the fridge. 

6. Let cool at room temp for 30 minutes, then transfer to the 
fridge for at least 3 hours. Best if you can store it 
overnight. 

7. Top with fresh berries, stewed berries,  or lemon slices. 

NOTES 
* Not including chilling time. 
Storage: store in an air-tight container in the fridge for 

up to 3 days. 
Variations: try adding in cocoa powder, melted dairy-
free chocolate, cinnamon or fresh fruit. Make the crust 
out of any favourite cookie!
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YIELD 
1 tart 

TIME 
40 min*
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