GREEN TOMATO PIE
 

1 
(14.1-ounce) package refrigerated piecrusts

3 
pounds green tomatoes, sliced ¼ inch thick

2 
teaspoons kosher salt, divided

1 
cup shredded Monterey Jack cheese

1 
cup shredded Gruyère cheese

¾ 
cup mayonnaise

1 
large egg, lightly beaten

½ 
cup thinly sliced fresh basil

3 
tablespoons chopped fresh dill

¼ 
teaspoon ground black pepper

1/3
cup chopped red onion


Garnish: fresh dill

On a lightly floured surface, unroll piecrusts and stack on top of each other; roll crusts to a 14-inch circle. Transfer crust to a 10-inch cast-iron skillet, pressing into bottom and up sides. Fold edges of crust under, and crimp as desired. Refrigerate for 30 minutes.

Preheat oven to 400°.

Top crust with a piece of parchment paper, letting ends extend over sides of skillet; add pie weights. Bake for 15 minutes. Carefully remove paper and weights. Bake until crust is golden brown, about 10 minutes more. Let cool on a wire rack for 15 minutes. Reduce oven temperature to 375°.

Meanwhile, place tomato slices on paper towels; sprinkle 1 teaspoon salt all over both sides of tomato slices. Let stand at room temperature for 30 minutes. Blot off excess salt and moisture with paper towels.

In a medium bowl, stir together cheeses, mayonnaise, egg, basil, dill, pepper, and remaining 1 teaspoon salt until well combined. Sprinkle onion in bottom of prepared crust. Spread one-third of cheese mixture onto onion. Layer half of tomatoes on cheese mixture, overlapping as needed. Repeat layers with remaining cheese mixture and remaining tomatoes, ending with cheese mixture.
Makes:  1 (10-inch) pie

