
Puff-Pastry Tomato Tarts

DESSERT

Ingredients
1 tablespoon basil  chopped 

1.5 pounds heirloom tomatoes  cored 

2 teaspoons brown sugar  light 

0.3 cup parmesan  freshly grated 

0.5 pound puff pastry  chilled 

4 servings salt

2 tablespoons butter  unsalted cut into small cubes 

Equipment

READY IN

45 min.

SERVINGS

4

CALORIES

425 kcal

https://whatsheate.com


baking sheet

paper towels

sauce pan

baking paper

oven

Directions
Preheat the oven to 40

In a saucepan of boiling water, blanch the tomatoes until the skins start to curl, 30 seconds;

transfer to a plate and let cool. Peel the tomatoes. Halve them crosswise and squeeze out the

seeds, then slice the tomatoes 1/2 inch thick.

Sprinkle the tomatoes on both sides with the sugar and season with salt; transfer to a rack

and let drain for 30 minutes.

Meanwhile, line a large baking sheet with parchment paper. On a lightly floured work surface,

roll out the puff pastry 1/8 inch thick. Using a 6-inch round plate as a template, cut out four 6-

inch rounds.

Transfer the rounds to the prepared baking sheet and freeze for 5 minutes.

Bake the rounds for 20 minutes, until golden brown and puffed.

Pat the tomato slices dry with paper towels.

Sprinkle the pastry puffs with half of the grated cheese and arrange the sliced tomatoes in a

circle in the center of each pastry round, leaving a 1/2-inch border. Dot the tomatoes evenly

with the butter and sprinkle with the remaining cheese.

Bake the tarts for 10 minutes, then reduce the oven temperature to 350 and bake for 20

minutes longer, until the pastry is richly browned and the tomatoes have shrunken slightly.

Let the tarts cool for at least 5 minutes, garnish with the basil and serve.

Nutrition Facts

 PROTEIN 7.35%
  FAT 60.85%

  CARBS 31.8%

Properties
Glycemic Index:47.75, Glycemic Load:15.64, Inflammation Score:-8, Nutrition Score:12.995217471019%



Flavonoids
Naringenin: 1.16mg, Naringenin: 1.16mg, Naringenin: 1.16mg, Naringenin: 1.16mg Kaempferol: 0.15mg, Kaempferol:

0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg Myricetin: 0.22mg, Myricetin: 0.22mg, Myricetin: 0.22mg,

Myricetin: 0.22mg Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg

Nutrients (% of daily need)
Calories: 425.43kcal (21.27%), Fat: 29.24g (44.98%), Saturated Fat: 10.14g (63.35%), Carbohydrates: 34.37g

(11.46%), Net Carbohydrates: 31.47g (11.44%), Sugar: 6.89g (7.65%), Cholesterol: 19.3mg (6.43%), Sodium: 444.95mg

(19.35%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.95g (15.9%), Vitamin A: 1667.59IU (33.35%), Vitamin

C: 23.39mg (28.36%), Vitamin K: 25.24µg (24.04%), Manganese: 0.48mg (23.98%), Selenium: 15.22µg (21.75%),

Vitamin B1: 0.29mg (19.44%), Folate: 70.75µg (17.69%), Vitamin B3: 3.4mg (17%), Potassium: 449.32mg (12.84%),

Vitamin B2: 0.22mg (12.72%), Phosphorus: 120.26mg (12.03%), Fiber: 2.9g (11.6%), Iron: 2mg (11.08%), Calcium:

101.02mg (10.1%), Vitamin E: 1.4mg (9.37%), Copper: 0.17mg (8.56%), Magnesium: 31.18mg (7.79%), Vitamin B6:

0.16mg (7.77%), Zinc: 0.77mg (5.15%), Vitamin B5: 0.19mg (1.91%), Vitamin B12: 0.09µg (1.45%)


