
Greek Yogurt Fruit Tart 

Source: Sally’s Baking Addiction  

https://sallysbakingaddiction.com/greek-yogurt-fruit-tart 

 

 

This healthy version of a fruit tart can be served at breakfast, brunch or dessert. The tart is made with a 

gluten-free two-ingredient crust. Greek yogurt is a high protein substitute for high calorie pastry cream. 

Load this up with fresh fruit. 

 

INGREDIENTS 

15 Medjool dates (230 grams), soaked in warm water for 10 minutes (about 8 ounces) 

1 ½ cups (200 grams) raw unsalted cashews 

1 cup (or more) Greek Yogurt (it was tested with Chobani vanilla, but any flavor works) 

Assorted sliced fresh fruit (about 3 cups) 

 

INSTRUCTIONS 

1. Spray the bottom of a 9-inch tart pan, 9-inch bake pan, or 9-inch pie pan with nonstick spray and 

line the pan with parchment paper on top. Set aside. The spray helps the paper to stick to the 

pan. You can also skip the parchment paper if you do not mind the taste of nonstick baking 

spray. 

 

2. Make sure your dates are soft by soaking them in warm water for 10 minutes. Make sure you 

drain them well and chop in half before using. 

 

3. Pulse the dates and cashews together in a food processor until a thick “dough” is formed and the 

cashews are all broken up. The dough will be moist from the oil in the nuts. Press evenly into 

prepared tart pan and partly up the sides. 

 

4. Spread the yogurt on top of the crust. Decorate with fresh fruit. Slice, serve and enjoy! 

 

NOTES 

1. Make ahead instructions: The crust can be made 1-2 days in advance. Cover tightly and keep in 

the refrigerator until ready to serve. Continue with step 4. Store leftovers in the refrigerator. 

 

2. Special tools: tart pan, cake pan or pie dish. Food processor or chopper. 

 

3. Dates: instead of dates, try 1 ½ cups raisins or dried cranberries. 

 

4. Nuts: instead of cashews, try walnuts. A smooth, softer nut is best.  Do not use almonds.  Use 

salted nuts for a salty/sweet crust. 

 


