
Heirloom Tomato Tart

Ingredients

3 large heirloom tomatoes (or more smaller tomatoes)

Pastry: 
1 cup flour 
3/4 cup yellow cornmeal 
3/4 teaspoon sea salt (plus more for tomatoes & filling) 
1 stick cold butter 
3/4 cup hard grated cheese 
1/2 cup ice water 
1 egg (egg wash)

Filling: 
1 large vidalia onion 
2 tablespoons olive oil or butter 
1/4 cup mayo 
1/2 cup plain Greek yogurt 
1/2 cup fresh grated mozzarella (save a little for garnish) 
1/2 cup of grated hard cheese (save a little for garnish) 
goat cheese (optional) 
1/4 cup of panko or bread crumbs 
fresh cracked pepper  
chopped basil, parsley, and chives

Thinly slice tomatoes, if you are mixing in tiny tomatoes try using them whole. Place in a colander 
in the sink and sprinkle with a little sea salt.

Add flour, cornmeal, and sea salt to a bowl and mix. Add hard grated cheese. Add cold butter, 
cut into chunks, and use a pastry blender or your fingers to break up into small chunks until the 
mixture looks like coarse crumbs. Next, mix in ice cold water a few tablespoons at a time until 
you can press the dough down. Dump onto two sheets of plastic wrap criss crossed on top of each 
other. Form pastry into a rectangle and press firmly together and wrap in plastic. Place in the 
fridge to chill. Preheat oven to 400º.

Chop up onion and cook in cast iron pan with melted butter or olive oil on medium high heat. 
Add some fresh cracked pepper. Once the onion is a nice golden color and has begun to soften 
and caramelize, add a few dashes of marsala wine to deglaze the pan. Remove from heat and set 
aside to cool.

prep time: 50 minutes cook time: 50 minutes serves: 12
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In a separate bowl combine mayo, yogurt, mozzarella, hard cheese, bread crumbs, and pepper.  

Prepare tart or pie pan by spraying with cooking spray and dusting with flour. Give tomatoes in 
the colander a little swirl and shake to drain off some liquid. 

Remove chilled pastry from the fridge and roll out in the shape of a rectangle on top of plastic 
wrap. About 1/4 thick is perfect. Dust the top with flour and gently fold in half to transfer to the 
prepared pan. Working carefully, form the crust to the pan and press together any cracks. Trim 
the top off or, if you are using a pie plate, pinch the edges into a pretty design. Poke holes in the 
bottom of the pastry with a fork. Bake at 400º for about 10 minutes or until crust is mostly cooked 
and edges are slightly browned. Remove from oven to cool slightly. Reduce oven temperature to 
375º.

Chop herbs and be sure to reserve a little of each. Add to the yogurt mixture. Add cooled onions 
and stir. Spread into the bottom of the pastry lined pan.

Line a plate with paper towels and gently remove tomatoes from colander. Sort broken ones from 
pretty slices. Arrange the first layer of tomatoes on top of the onion mixture. Use “ugly” or broken 
ones on this layer. Next, arrange a second layer and alternate colors and sizes for visual appeal.

Sprinkle with coarse cracked pepper and a little cheese and herbs for presentation. Brush edges 
of pastry with egg wash.

Bake at 375º for about 50 minutes. Begin checking the tart at 30 minutes and every 5 to 10 
minutes after that. The tart should be cooked through and the tomatoes and cheeses browned.

Remove from oven and allow to cool for just a few minutes. If using a tart pan, carefully remove 
the tart by pushing the bottom up and transfer to a flat platter or cutting board. Slice and serve!

Enjoy!
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