
A rich main course,  

perfect for the season



Preparation time 

30 minutes

Cooking time 

1 hour

Can be vegan*

Serves

6 

For the tart:

• 500g Jus-Rol ready-made 
shortcrust pastry

• 4 leeks (approximately 600g), 
trimmed and thinly sliced 

• 20g butter or 20ml olive oil*
• 3 cloves garlic, crushed
• 4 spring onions, thinly sliced
•	 1	onion,	finely	sliced
•	 2	tsp	plain	white	flour
• 300ml milk or soya milk* 
• ½ tsp vegetarian or vegan stock 

powder*
• 1 small pinch clove powder
• 150g vegetarian Wensleydale with 

cranberry cheese or Vegusto No-
Moo Piquant cheese alternative 
(plus 30g of cranberries)*, broken 
into little pieces 

• 1 tbsp harissa paste  
• 100g tinned roasted peppers, 

sliced
• 1 tbsp cranberry sauce
• 100g hazelnuts, gently roasted 

then chopped
• ¼ tsp smoked paprika 
• Salt and pepper, to taste

For the garnish:

• 1 tsp fresh parsley, roughly 
chopped

•	 ¼	red	pepper,	finely	chopped
• ¼ tsp smoked paprika 

Method

 Preheat oven to 180C.

	 Line	a	greased	28cm	x	2cm	deep,	loose-bottomed	flan	dish	with	
greaseproof paper (if you don’t have this size dish it will still work well 
with a different one, or you could make individual tartlets instead).  
Roll out the pastry and carefully line the dish, then trim off any excess 
pastry. Prick the pastry with a fork.  

 Cover the pastry with parchment paper, then add ceramic baking beans 
(alternatively use dried pulses or uncooked rice). Place on a baking tray and 
put in the oven for 25 minutes. Remove the beans and paper, then bake for 
another 10 minutes. Then take it out of the oven and leave to cool.

 While the pastry is cooking, gently sauté the leeks in 10g butter or 10ml 
oil*. After 5 minutes add the garlic and spring onions and fry for 1 more 
minute. Season with salt and pepper then set to one side.

 To make the cheese sauce: gently fry the onion in 10g butter or 10ml oil* 
for	10	minutes.	Sprinkle	on	the	flour	and	continue	to	stir	for	2	minutes.	
Slowly add the milk or soya milk*, a little at a time. The sauce should get 
thicker as the milk is heated. Add the stock powder and a pinch of clove 
powder. Cook gently for 5 minutes.  

 Remove from the heat and add 100g of the cheese (or Vegusto and dried 
cranberries* if making vegan option). Once the cheese has melted, fold 
into the cooked leeks. Season as required then set to one side.

 Time to assemble the tart! Spread the harissa paste onto the pastry base 
then add the peppers and cranberry sauce. Top with one-third of the nuts. 

 Carefully add the leek mixture to the pastry case, then top with the 
remaining cheese or Vegusto*. At this point the tart can be chilled (or 
frozen) and reheated as required.

 Bake in the oven for a further 10 minutes. 

 Mix the remaining nuts with a little smoked paprika, then season with  
salt and pepper. Remove the tart from the oven, scatter the mixture onto 
the top of the tart and then bake in the oven for another 5 minutes.

 To serve: garnish with a little parsley, red pepper and smoked paprika.  
Allow to cool slightly before cutting.
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Do something great this Christmas and make a gift to the Vegetarian Society. With your help,  
we can make a world of difference all year long through our work that inspires and supports  

a positive change towards a plant-based diet. Visit vegsoc.org/donate  

Tel: 0161 925 2000  Email: info@vegsoc.org  ©The Vegetarian Society 2014.  

Registered Charity No: 259358.  Registered Company No: 959115 (England and Wales).

For more enticing meat-free recipes visit vegsoc.org or download the free recipe app.

/thevegetariansociety@vegsoc
*use this ingredient  

to make recipe vegan


