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272 kcal

Ingredients

2 tablespoons créme fraiche

1 cup flour all-purpose

2 garlic cloves thinly sliced

0.5 cup gruyere cheese shredded

0.3 cup ice water

8 servings kosher salt and pepper freshly ground

0.3 cup olive oil extra-virgin

3 pounds plum tomatoes ripe halved lengthwise seeded

1 tablespoon thyme leaves

6.5 tablespoons butter unsalted cold cut into 1/2-inch pieces
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1 tablespoon grain mustard whole

Equipment
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food processor
baking sheet
paper towels
oven

plastic wrap
aluminum foll

tart form

Directions
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Preheat the oven to 35
Toss the tomatoes with the olive oil and thyme; season with salt and pepper.

Spread the tomatoes, cut side down, on a rimmed baking sheet. Roast for 35 minutes. Pull off
the tomato skins. Turn the tomatoes cut side up, top with the garlic and roast for 35 minutes

longer, or until slightly dried and the garlic is golden.

Let the tomatoes cool, then blot dry with paper towels. Leave the oven on.
Meanwhile, in a food processor, combine 1 cup of flour with a pinch of salt.
Add the butter and pulse until it is the size of small peas.

Sprinkle on the ice water and pulse just until a dough forms. Wrap the dough in plastic wrap

and refrigerate until chilled, about 30 minutes.

On a lightly floured surface, roll out the dough to an 111/2-inch round about 1/8 inch thick; fit it
into a 9 1/2-inch tart pan with a removable bottom. Fold in the overhang to reinforce the
sides. Trim off any excess dough. Chill the tart shell.

Line the tart shell with foil and fill with pie weights.

Bake the tart shell for 35 minutes, or until just set. Carefully remove the foil and weights and

bake for 5 minutes longer, or until golden.

Mix the crme frache and mustard and spread over the tart shell.



I:‘ Sprinkle the cheese on top. Arrange the tomatoes in the shell in 2 layers, cut side up,
seasoning between the layers.

I:‘ Bake the tart for 25 minutes, or until the tomatoes are just beginning to brown.

|:| Serve hot or at room temperature.

Nutrition Facts
N

I proTEIN 8.48% [ FAT 63.88% CARBS 27.64%

Properties
Glycemic Index:27.5, Glycemic Load:10.48, Inflammation Score:-9, Nutrition Score:11.387391287348%

Flavonoids

Naringenin: 116mg, Naringenin: 116mg, Naringenin: 116mg, Naringenin: 116mg Apigenin: 0.03mg, Apigenin: 0.03mg,
Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.4mg, Luteolin: 0.4mg, Luteolin: 0.4mg, Luteolin: 0.4mg
Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg Myricetin: 0.23mg, Myricetin:
0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg Quercetin: Img, Quercetin: Img, Quercetin: Img, Quercetin: Img

Nutrients (% of daily need)

Calories: 271.88kcal (13.59%), Fat: 19.8g (30.46%), Saturated Fat: 8.72g (54.49%), Carbohydrates: 19.28g (6.43%),
Net Carbohydrates: 16.6g (6.03%), Sugar: 4.69g (5.21%), Cholesterol: 35.3mg (11.77%), Sodium: 285.03mg (12.39%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.92g (11.83%), Vitamin A: 1841.04IU (36.82%), Vitamin C:
24.97mg (30.27%), Vitamin K: 18.65ug (17.76%), Manganese: 0.34mg (16.93%), Vitamin E: 2.21mg (14.7%), Folate:
56ug (14%), Vitamin B1: 0.2mg (13.14%), Potassium: 444.27mg (12.69%), Phosphorus: 116.72mg (11.67%), Calcium:
114.93mg (11.49%), Fiber: 2.68g (10.73%), Selenium: 7.46ug (10.66%), Vitamin B3:1.98mg (9.9%), Vitamin B2: 0.15mg
(8.68%), Vitamin B6: 0.16mg (8.24%), Iron: 1.44mg (7.99%), Magnesium: 28.21mg (7.05%), Copper: 0.14mg (6.88%),
Zinc: 0.78mg (5.19%), Vitamin B5: 0.3mg (3.02%), Vitamin B12: 0.16ug (2.63%), Vitamin D: 0.22ug (1.47%)



