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Summer Fresh Fruit Tart
• 1 3/4 C graham cracker crumbs
• 1/2 C granulated sugar
• 1/2 C margarine, melted
• 1/2 C chopped honey roasted soynuts
• 8 oz soy cream cheese
• 1/2 C powdered sugar
• 2 oz white chocolate baking bar, melted
• 1 tsp vanilla
• 2 C sliced peaches
• 1 C strawberries, halved
• 1 C raspberries
• 1/2 C blackberries
• 1/3 C orange marmalade
• 1 Tbsp fresh lemon juice
• Optional: grated white chocolate

Combine in mixing bowl graham cracker crumbs, 
granulated sugar, melted margarine and chopped 
soynuts.  Press mixture in bottom and sides of 10- inch 
tart pan. Bake at 350 degrees about 15 minutes; cool.   
Combine in mixing bowl soy cream cheese, powdered 
sugar, melted white chocolate and vanilla; mix until 
well blended and creamy.  Spread filling into cooled 
tart crust.  Arrange fruit over filling.  In small saucepan 
add orange marmalade and 1 tablespoon lemon juice; 
heat over low heat until melted.  Brush over fruit to 
glaze.  Refrigerate.   Garnish with grated white choco-
late, if desired.

Makes 10 servings | Nutritional Information per serving: one serving 
(173 g) Calories 413; Total Fat 21g (4 g sat fat); Cholesterol 1 mg; Sodi-
um 291 mg; Total Carbs 53 g; Protein 7 g; Fiber 4 g

Peachy Plum Pie
Pastry
• 2 cups soy-flour blend
• 7 tablespoons margarine
• ½ teaspoon salt
• ¼ cup honey roasted soynuts, chopped
• 4-6 tablespoons ice-cold water
Filling
• 4 cups ripe peaches, peeled and sliced
• 1 cup red plums peeled and sliced
• 1 cup granulated sugar
• 1/3 cup soy-flour blend
• 2 tablespoons soy beverage
• 1 teaspoon coarse or decorator sugar

In a large mixing bowl, combine, soy-flour blend, 
margarine and salt with a pastry blender or fork until 
mixture is crumbly. Add ice-cold water, and mix to 
make soft pastry dough. Shape dough into a round; 
divide in half. Roll half of dough about 1/8-inch thick 
into a 12-inch circle; fit into bottom of 9-inch pie plate. 
In second mixing bowl, combine peaches, plums, 
sugar and soy-flour blend for the filling. Place filling in 
pastry-lined pie plate. Roll second half of dough into 
circle; cover fruit with pastry; seal edges and put slits 
in top crust. Using pastry brush, brush soy beverage 
on top of pastry dough and sprinkle with sugar. Bake 
at 400 degrees for 45–50 minutes; until golden brown. 
Makes 8 servings | Nutritional Information per serving: one serving 
(188 g) Calories 369; Total Fat 12g (2 g sat fat); Cholesterol 0 mg; Sodi-
um 256 mg; Total Carbs 61 g; Protein 7 g; Fiber 3 g

Blueberry Apple Galette
Pastry
• 1 ⅓ cups soy-flour blend
• ⅓ cup margarine
• ¼ teaspoon salt
• 3-4 tablespoons ice-cold water
Filling
• 1 cup blueberries
• 1 cup peeled and sliced apples
• 1/3 cup sugar
• 2 tablespoons soy-flour blend
• ½ teaspoon cinnamon
• 1 tablespoon sliced almonds
• 2 tablespoons soy beverage
• 1 teaspoon coarse or decorator sugar
 In a large mixing bowl, combine soy-flour blend, mar-

garine and salt with pastry- blender or fork until mix-
ture is crumbly. Add ice-cold water, and mix to make 
soft pastry dough. Roll dough 1/8-inch thick into a 10-
inch circle. Place on a parchment lined baking sheet. 
In medium mixing bowl, combine blueberries, ap-
ples, 1/3 cup sugar, 2 tablespoons soy-flour blend and 
cinnamon for the filling. Place fruit mixture in center 
of pastry circle; leaving about a 2-inch edge. Sprinkle 
with almonds. Fold the edges of the pastry over the 
fruit filling; leave about a 6-inch opening. Using a pas-
try brush, brush soy beverage on top of pastry dough 
and sprinkle with sugar. Bake at 400 degrees for 35-40 
minutes; until golden brown.
Makes 6 servings | Nutritional Information per serving: one serving 
(112 g) Calories 271; Total Fat 11g (2 g sat fat); Cholesterol 0 mg; Sodi-
um 195 mg; Total Carbs 39 g; Protein 4 g; Fiber 2 g
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