Tomato Tart

Cooking Light AUGUST 2012

Hands-on:20 Minutes
Total:1 Hour, 5 Minutes
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Brathwaite

Ingredients

1/2 (14.1-ounce) package refrigerated pie dough
Cooking spray

2 1/2 ounces fontina cheese, shredded (about 2/3 cup)
1/2 cup pitted kalamata olives, chopped

1/3 cup sliced shallots

3 heirloom tomatoes, seeded and cut into 1/2-inch-thick
slices

3 tablespoons all-purpose flour

1 tablespoon cornmeal

Preparation

1. Preheat oven to 350°.
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Yield: Serves 8 (sening size: 1 tart slice and 2
tablespoons cherry tomato mixture)

1 tablespoon thyme

1 teaspoon kosher salt, divided

1/2 teaspoon pepper

1 1/4 cups 2% reduced-fat milk

1 1/2 tablespoons grated Parmigiano-Reggiano
3 large eggs

2 tablespoons fresh basil leaves

1 cup cherry tomatoes, quartered

2. Roll dough to a 12-inch circle; press into a 9-inch deep-dish tart or springform pan coated with cooking spray. Sprinkle with
fontina, olives, and shallots. Arrange half of tomato slices over shallots Combine flour, cornmeal, and thyme; sprinkle over
tomatoes. Top with remaining tomato slices; sprinkle with 3/4 teaspoon saltand pepper.

3. Combine milk, Parmigiano-Reggiano, and eggs; pour into pan. Bake at 350° for 40 minutes or until set; let stand 10 minutes.

Top with basil.

4. Combine 1/4 teaspoon salt and cherrytomatoes. Slice tart; serve with cherry tomatoes.

Select local deals to print with this recipe:

Store/Ingredient

Central Market - Organic Valley Milk Organic Lactose-Free
Central Market - Pam Cooking Spray No-Stick, Original
Metropolitan Market - Basil Sweet

Metropolitan Market - Tomatoes Organic Cherry

==l Temdaw lamala Tacactacna Ilaicla~an
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Edit ZIP/Local Stores

Price/Expiration

$3.79 Valid through 08/14

$3.49 Valid through 08/14

4 for $5.00 Valid through 08/14

$3.99 Valid through 08/14
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Unit Cost
$0.06/0z

$0.58/0z

$0.00/0z

$0.25/0z
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