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April Fulton’s Tomato Tarte 

prepared by Chef Xavier DeShayes (Ronald Reagan Building and International Trade Center) 
                                                                   
For the filling:

6-7 Arkansas Travelers from Three

Springs Fruit Farm

6 oz. mascarpone cheese, slightly

softened

2 T. granulated sugar

1 T. extra virgin olive oil

1 whole sprig fresh mint, 1 T. chopped

fresh mint

S&P to taste

Make the crust in the food processor. Combine flour, sugar, and salt in the bowl,

pulse once or twice to blend. Cut chilled butter and put in the bowl with the flour

mixture, pulsing until it looks like corn meal.

Add egg yolks. Add water, 1 teaspoon at a time, pulsing gently until the soft dough

starts to come together.

Dump the dough out onto waxed paper. Quickly shape it into a disk, wrap it in the

waxed paper, and chill for at least ½ hour.

Preheat oven to 425.

Take dough out of fridge and let sit on counter for 15 minutes or until slightly less

firm.

Unwrap the dough. Slip another piece of waxed paper on top and quickly roll the

dough between the sheets, large enough to fit with an inch or two over the tart pan.

Peel off top waxed paper and flip into the tart pan, pressing down gently.

Peel off remaining waxed paper, and fold the edges of the crust under. (If dough

sticks and tears, it got too warm. Throw the whole thing in the fridge again for about

10 minutes, then proceed to peel and fold.)

Put tart pan in fridge until oven is hot.

When oven is ready, place foil on top of dough and put pieweights on the foil to

weigh it down. (Dried beans will do.)

Bake 8 minutes.

Remove weights and foil, prick dough all over with a fork, bake another 8 -10

minutes until golden brown. Take out of the oven and set aside.

Put the broiler on.

Slice tomatoes as thick or thin as you like – the thinner, the more charred they’ll get

under the broiler.

Spread dollops of mascarpone on the surface of the slightly cooled tart crust, taking

care not to get crumbs in it. It doesn’t have to be perfect – it’s going to be covered by

tomatoes, anyway.

Arrange tomato slices in overlapping circles, starting with the outer ring and

working your way to the center. Brush lighly with olive oil. Sprinkle generously with

salt, pepper and sugar.

Wrap foil around edges of the crust, then put under the broiler for about 10 minutes

or until the tomatoes are dry-looking and slightly charred.

Allow to cool to room temperature. Garnish with mint sprig and chopped mint just before serving. Serves 8-10.
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