
Tomato Tarte Tatin
 Vegetarian

DESSERT

Ingredients
8 servings accompaniment: lightly whipped cream  sweetened 

1.8 pounds plum tomatoes  (8 large) 

1 sheet puff pastry  frozen thawed (half of 17.3-ounce package) 

0.8 cup sugar

3 tablespoons butter  unsalted room temperature 

1 teaspoon vanilla extract

Equipment
bowl

READY IN

90 min.

SERVINGS

8

CALORIES

350 kcal

https://whatsheate.com


frying pan

sauce pan

oven

knife

slotted spoon

oven mitt

Directions
Preheat oven to 425°F. Bring large saucepan of water to boil.

Cut shallow X in bottom of each tomato.

Add 4 tomatoes to boiling water. Blanch tomatoes just until skins at X begin to peel back, 15

to 30 seconds. Using slotted spoon, transfer blanched tomatoes to bowl of ice water to cool

quickly. Repeat with remaining tomatoes. Peel tomatoes.

Cut out cores, halve lengthwise, and remove seeds.

Spread butter over bottom of 9 1/2-inch diameter, 2- to 3-inch-deep ovenproof skillet

(preferably cast-iron).

Sprinkle 3/4 cup sugar over butter. Arrange tomato halves, rounded side down and close

together, in concentric circles in skillet to fill completely.

Place skillet over medium heat. Cook until sugar and butter are reduced to thickly bubbling,

deep amber syrup (about 1/4 inch deep in bottom of skillet), moving tomatoes occasionally to

prevent burning, about 25 minutes.

Remove skillet from heat. Immediately drizzle vanilla over tomatoes. Top with pastry round.

Using knife, tuck in edges of pastry.

Cut 2 or 3 small slits in pastry.

Place skillet in oven and bake tart until pastry is deep golden brown, about 24 minutes.

Cool tart in skillet 10 minutes.

Cut around sides of skillet to loosen pastry.

Place large platter over skillet. Using oven mitts as said, hold skillet and platter firmly together

and invert, allowing tart to settle onto platter. Carefully lift off skillet. Rearrange any tomato

halves that may have become dislodged.

Serve tart warm or at room temperature with whipped cream.



Nutrition Facts

 PROTEIN 3.87%
  FAT 54.81%

  CARBS 41.32%

Properties
Glycemic Index:20.51, Glycemic Load:21.58, Inflammation Score:-7, Nutrition Score:7.0434782647568%

Flavonoids
Naringenin: 0.67mg, Naringenin: 0.67mg, Naringenin: 0.67mg, Naringenin: 0.67mg Kaempferol: 0.09mg,

Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Myricetin: 0.13mg, Myricetin: 0.13mg, Myricetin:

0.13mg, Myricetin: 0.13mg Quercetin: 0.58mg, Quercetin: 0.58mg, Quercetin: 0.58mg, Quercetin: 0.58mg

Nutrients (% of daily need)
Calories: 349.62kcal (17.48%), Fat: 21.74g (33.44%), Saturated Fat: 9.13g (57.05%), Carbohydrates: 36.86g (12.29%),

Net Carbohydrates: 35.21g (12.8%), Sugar: 22.7g (25.22%), Cholesterol: 31.84mg (10.61%), Sodium: 87.73mg (3.81%),

Alcohol: 0.17g (100%), Alcohol %: 0.13% (100%), Protein: 3.45g (6.91%), Vitamin A: 1175.53IU (23.51%), Vitamin C:

13.68mg (16.59%), Manganese: 0.26mg (13.23%), Vitamin K: 13.14µg (12.51%), Selenium: 7.58µg (10.82%), Vitamin B1:

0.16mg (10.59%), Folate: 38.93µg (9.73%), Vitamin B3: 1.87mg (9.35%), Potassium: 256.22mg (7.32%), Fiber: 1.65g

(6.6%), Vitamin B2: 0.11mg (6.55%), Iron: 1.06mg (5.91%), Vitamin E: 0.82mg (5.49%), Copper: 0.1mg (4.8%),

Phosphorus: 43.48mg (4.35%), Vitamin B6: 0.09mg (4.3%), Magnesium: 15.98mg (3.99%), Calcium: 24.99mg

(2.5%), Zinc: 0.34mg (2.25%)


