Mr. Ellis’s Tomato Tart
FROM "THE JEWELS OF SUMMER”
BY JESSICA BATTILANA
WITH ADAPTATION FROM BRETT HOUSE CATERING
Yield: 6 Servings

INGREDIENTS FOR THE CRUST

2 1/2 cups all-purpose flour
1 1/2 teaspoons kosher salt
1 cup (2 sticks) cold unsalted butter, cut into 1/2-inch cubes
1/4 cup ice water

Instructions for the Crust:
First, make the crust. Using a food processor, pulse together the flour and salt. Add the butter and pulse
until the pieces are the size of small peas. Pour in the ice water and pulse until the dough comes together in
a ball. Place a long piece of plastic wrap on a cutting board, turn the dough out onto the plastic wrap,
flatten the dough into a 1 inch-thick disk, then wrap in plastic. Refrigerate for at least an hour or up to
three days; it can also be frozen for up to a month, but let thaw overnight in the refrigerator before
rolling.
Preheat oven to 350. Place dough on a lightly floured cutting board and use a lightly floured rolling pin to
make a 14-inch circle about 1/4 inch-thick. Transfer to a 10-inch removable bottom tart pan, fitting
dough into the bottom and sides and pinching off any excess. Refrigerate for 10 minutes.
Remove from refrigerator and use a fork to prick the bottom of the dough all over. Place a 14-inch sheet
of parchment paper or aluminum foil into the tart pan, and add dried beans or pie weights to weigh the
paper down. Place pan on a baking sheet and bake until the crust edges are firm and beginning to turn
golden, about 15 minutes. Remove from the oven and carefully remove the paper and pie weights. Return
to the bottom rack and continue to bake until the crust is golden, 10 to 15 minutes.

INGREDIENTS FORTHE FILLING:
1 cup mayonnaise

1/2 cup buttermilk
2 eggs
1/2 cup plus 1/4 cup grated Parmesan
1 cup sliced Vidalia onion sautéed in 2 Tablespoons butter, until soft
1/4 teaspoon fresh-ground black pepper
3 medium tomatoes, cored and cut into 1/4-inch wedges
1/2 cup fresh basil leaves
Instructions for the Filling:
Now, make the filling: in a large bowl, whisk together the mayonnaise, buttermilk, eggs, 1/2 cup
Parmesan, sliced onion, and black pepper. Pour 3/4 of the mixture into the crust, then arrange the
tomato wedges in a circular pattern, overlapping them slightly. Roughly tear the basil leaves and
distribute evenly over the top of the tart. Pour the remaining custard over all and sprinkle with the
remaining Parmesan.
Bake until the crust is a deep golden brown and filling is set and beginning to brown on the top,
about 30 minutes. Transfer to a rack and let cool at least 30 minutes, then unfold and cut into
wedges. Serve warm or at room temperature.

Beef Tenderloin with French

Salsa Verde
FROM THE BON APPETITE COOKBOOK
Yield: 6 Servings

INGREDIENTS :
3 tablespoons chopped fresh thyme, divided
2 tablespoons coarse kosher salt
1 tablespoons ground black pepper
1 2 1/2-pound trimmed beef tenderloin roast
3/4 cup extra-virgin olive oil
2 tablespoons drained capers
2 tablespoons chopped fresh Italian parsley
2 tablespoons chopped shallot
Instructions:
Sprinkle 2 tablespoons thyme, coarse salt, and pepper on a baking sheet.Roll tenderloin in spice mixture to
coat. Cover and chill 3 hours.Mix olive oil, capers, parsley, shallot, and remaining 1 tablespoon thyme in a
small bowl to combine.Season salsa to taste with salt and pepper. Let stand for 1 hour.Preheat
oven to 400. Heat vegetable oil in heavy large skillet over high heat.
Add tenderloin; cook until brown on all sides, about 10 minutes.Transfer
to rimmed baking sheet. Roast until thermometer inserted into the
center of meat registers 125 for rare, about 12 minutes. Remove from oven and let stand 15 minutes. Slice
tenderloin and serve with salsa.

