ROASTED TOMATO TART WITH RICOTTA AND PESTO
4 
small, multicolored tomatoes, such as heirloom, kumato or Campari (about 12 ounces total), 
sliced crosswise ¼ inch thick

 
Kosher salt and black pepper

1 
sheet packaged puff pastry, thawed (about 7 ounces) 

3 
tablespoons crème fraîche or sour cream

¼ 
small red onion, very thinly sliced

 
Aleppo pepper or red-pepper flakes, for garnish (optional)

¾ 
cup fresh ricotta

 
Store-bought or homemade pesto, for drizzling

 
Extra-virgin olive oil, for drizzling

 
Fresh basil leaves, for garnish (optional)

 

Line a large baking sheet with paper towels. Set the sliced tomatoes on top in a single layer. In a small bowl, combine 1 teaspoon salt and 1 teaspoon pepper. Use it to season the tomatoes evenly on both sides, cover with another paper towel and let sit, 15 minutes, allowing the salt to draw moisture out of the tomatoes.

As the tomatoes sit, heat the oven to 400 degrees and set a rack in the middle of the oven. Working on a large sheet of parchment paper, roll out the puff pastry into a 9-by-11-inch rectangle, trimming any uneven edges. Prick the inside with a fork every few inches, leaving a 1/2-inch border. Using a pastry brush, coat the center of the puff pastry with the crème fraîche, leaving the border unbrushed.

Working within the border, layer the tomatoes and red onion on top of the tart, allowing them to overlap slightly. Bake, rotating halfway through, until puff pastry is browned and puffed, 30 to 35 minutes.

Sprinkle tomatoes with Aleppo pepper, if using. Dollop with fresh ricotta. Thin pesto with olive oil until it reaches the proper consistency for drizzling; drizzle on top of tart to taste. Top with basil, if using, and serve warm or at room temperature.
Christopher Testani for The New York Times. Food Stylist: Barrett Washburne.

Save those wider-than-tall, about-to-burst tomatoes for slicing and showering with flaky sea salt. For this recipe, you want smaller, sturdier varieties like kumato, Campari or petite heirlooms. Brushing the uncooked puff pastry with crème fraîche adds a subtle tanginess that you won’t necessarily notice, but the tomatoes will taste better for it. You might be tempted to skip salting your tomatoes, but don’t: It helps prevent a soggy crust while intensifying the flavor of your tomatoes. This tart is best enjoyed straight out of the oven, at its flaky prime, but it’s also great at room temperature, or even cold, devoured directly from the fridge.

TIME: 1 hour

Serves: 4 servings 
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