
Tomato Tart with Garlic and Capers

Makes one 9-inch tart, serves 4–6


When deciding I wanted to make a tomato tart, I knew I wanted this to be a quick, throw-together affair. That meant no “salt the 
tomatoes to draw out the moisture,” no crust that needed to be chilled or rolled out, nothing to delay me from having crisp, cheesy 
crust with a simple layer of softened, jammy, garlicky tomatoes as soon as possible. I’m happy to report that this one, with its 
peppery crust (which I’ve been told tastes like a Cheez-It or “a refined Dorito,”) is worth the price of admission alone. An excellent 
and versatile vehicle for many savory summertime tarts, it’s tomatoes that it was truly born to be with, absorbing the juiciness 
without becoming soggy, staying crunchy and crisp against all odds. A number of things could be added here to your tomatoes, 
but I like thin-but-not-Goodfellas-thin slices of raw garlic and capers. I give the option to make this in a tart pan or a pie plate, but 
it’s really best in the tart pan. Take this as your sign from the universe to finally purchase one. You’ll use it all the time, at the very 
least, for this recipe. Worth it, I promise. 

 

Ingredients




For the crust


6 tablespoons/3 ounces/85g unsalted 
butter


1 cup/145g all-purpose flour


¼ cup/45g coarse or medium grind 
polenta or cornmeal


1 cup/50g lightly packed finely grated 
parmesan cheese


1½ teaspoons/6g kosher salt


1 teaspoon/4g sugar


Freshly ground black pepper 

For the tart


2 pounds/900g small tomatoes,* thinly 
sliced


2–4 garlic cloves, very thinly sliced


Kosher salt and freshly ground black 
pepper


Crushed red pepper flakes


2 tablespoons capers (optional), roughly 
chopped


2 tablespoons olive oil, plus more for 
drizzling


1 tablespoon sherry vinegar, red wine 
vinegar, or white wine vinegar


Herbs/parmesan, for serving


Instructions




1. Make the crust: Preheat the oven to 375°F.


2. In a small pot or skillet, melt the butter over medium-high heat. Whisking 
occasionally, scrape up the browned bits as they form and continue to 
cook the butter until it smells like popcorn, 3–5 minutes. Remove from the 
heat and let cool slightly. 

3. In a medium bowl, mix the flour, polenta, parmesan, salt, and sugar. Add 2 
tablespoons water, plenty of black pepper, and pour the butter over. 
Using your hands, mix until well combined. The dough will be slightly 
sticky, but that’s okay


4. Press the dough into a 9-inch tart pan or regular (not a deep-dish) pie 
plate, at first making sure the sides are evenly packed, then press a nice, 
even layer on the bottom. Prick all over with a fork or tip of a knife.


5. Bake until golden brown on the sides and, most important, on the bottom 
(this is your chance to crisp up the bottom!), 20–25 minutes.


6. Set the crust aside and leave the oven on. (You can bake this shell ahead 
of time, if you like. Store it wrapped well at room temperature for up to 2 
days.)


7. Assemble the tart: Arrange the tomato and garlic slices onto the 
parbaked shell in a nice, even layer, seasoning with pinches of salt, 
pepper, and red pepper flakes as you go. Top with capers (if using), then 
drizzle everything with 2 tablespoons olive oil, seasoning again with salt 
and pepper.


8. Place the tart pan on a sheet pan, return to the oven, and bake until the 
tomatoes are jammy and starting to brown and caramelize a touch on top, 
55–60 minutes.
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 9.  Remove the tart from the oven, splash with the vinegar, give it another drizzle 
of olive oil and let cool slightly before slicing. Serve with grated/shaved 
parmesan and some fresh herbs on top, if you’d like.


*The beauty of this tart is that it’s a great way to use up all your August tomatoes, 
sure, but it’s also shockingly great with out-of-season, available 365-style hothouse 
vine tomatoes. Whichever you use, try to pick the ones that are on the small side 
(think golf ball or tangerine), and throw in a few Sungolds, cherry, or grape 
tomatoes for good measure and textural contrast.


DO AHEAD: The tart is best baked and enjoyed the day of, but is still excellent at 
room temperature the next day.. 
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