
Tom
ato tarte Tatin



Tomato tarte Tatin
Serves 4 | Prepare 20 minutes | Cook 45 minutes

 1  Preheat the oven to 200C / 180C fan / gas 6

 2  Cut tomatoes into halves and wedges depending  
on size.

 3  Melt the butter and olive oil in an ovenproof 
heavy-based frying pan and add the tomatoes 
skin-side up in a single layer. Cook over a low  
heat until they release their juices. Remove the 
tomatoes from the pan leaving the juices.

 4  Add the sugar, balsamic vinegar and honey to  
the pan and reduce until you create a syrupy 
consistency. Transfer to a flameproof ceramic or 
metal Tatin dish if you are not using an ovenproof 
heavy-based frying pan.

 5  Return the tomatoes to the pan or dish in an  
even layer skin-side down and set to one side. 
Season with salt and pepper and add the thyme.

 6  Roll the pastry out on a lightly floured surface  
large enough to cut around the same size as  
your pan or dish. 

 7  Lay the pastry on top of the tomatoes and prick 
holes over the pastry – this will help the steam  
to escape.

 8  Place the tarte in the oven and bake for 30 minutes 
or until the pastry is golden brown.

 9  Remove from oven and let the tarte rest for  
10 minutes.

 10  Run a knife around the edge to release the pastry 
and then carefully flip the tarte over onto a serving 
plate or board.

  Recipe by James Curtis, Head Chef, RHS Garden Hyde Hall.

Ingredients

25g unsalted butter
1 tbsp olive oil
2kg heirloom tomatoes
1 tsp soft brown sugar
2 tbsp balsamic vinegar
1 tbsp honey
Sea salt – to taste 
Freshly ground black 

pepper – to taste
1 tbsp chopped fresh 

thyme
1 sheet puff pastry

Serving suggestions
Dress the tarte with one 
or a combination of all:
Micro basil
Bocconcini mozzarella
Rocket
Balsamic reduction
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