








HEIRLOOM TOMATO PHYLLO TARTLETS

4 yellow heirloom tomatoes
4 red heirloom tomatoes

extra-virgin olive oil

balsamic vinegar

sea salt

freshly ground black pepper

raw brown sugar

4 sprigs fresh thyme

8 sheets phylio pastry

4 tablespoons freshly grated Parmigianc-Reggiano
4 sprigs fresh basil

8 ounces diced buffalo mozzarella

1. Preheat oven to 200°F. Slice the tomatoes in half and
them on a baking tray, Drizzle each half with oil
and sprinkle with a pinch of salt and pepper,
ind a few thyme leaves. Bake for 6 hours.

350°F, Lay out the first sheet of phyllo
live oil. Sprinkle 1 7. of grated

: the second sheet. Cut in
gain. Use this to line a
mes to make four total
3 minutes, or until golden brown.

yellow tomato halves in each

irella and torn basil. Bake at 350°F
intil the mozzarella is melted. Drizzle
d serve immediately. (Serves 4)

Robb-Hootkins’ light touch
translates into a tomato-mozzarella
tart. opposITE The chef at

the Santa Monica farmer’s market.





