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A rustic French tart with juicy tomatoes,
fragrant herbs, and Parmesan cheese baked
on golden puff pastry. Simple, elegant,

and full of Provengal flavor. (p
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% INGREDIENTS « j < DIRECTIONS <

W 1 sheet puff pastry, 5 ; o Preheat oven to 400°F (200°C).
(2]

thawed Roll out puff pastry on a baking

3—4 ripe tomatoes, sheet lined with parchment
sliced 5 paper. Prick with a fork.

2 tbsp olive oil | | Brush pastry with olive oil,
8 leaving a 1-inch border.

1 tsp fresh basil,

chopped Arrange tomato slices over the
1 tsp fresh thyme leaves | | pastry, slightly overlapping.

1 tsp dried oregano : Sprinkle with basil, thyme,
[ | oregano, Parmesan, salt,

1/4 cup grated andipepoer

Parmesan cheese

Bake for 20—25 minutes, or
until pastry is golden and
tomatoes are tender.
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< HERBS IN THIS RECIPE &

Salt and black pepper
to taste

/ )

For extra flavor, let the tomatoes
drain on paper towels for a few
minutes before layering on the
pastry to reduce moisture.
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>~ PERFECT PAIRINGS

This Provencal tomato tart
brings the flavors of the
French countryside to your

. : : ‘ : table—fresh, fragrant,
ROASTED i  CRUSTY | AGLASSOF | =8 and effortlessly delicious. 7,
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This information is for educational purposes only and is not intended to diagnose, treat, cure, or prevent any disease.
Always consult with a qualified healthcare professional before using herbs, especially if pregnant, nursing, or on medication.




