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Tomato and Bacil Tart

In blender combine:

1 1/4 cup all purpose flowr

1/4 teagpoon Salt

1 1/% cp COLD brtter—diced

Process in blender 15 seconds, then dlowly, while Prooo;ging_ add:
2 tablespoons ice water

When alou5,h comes ‘l'05_¢+hor, STOF Proooccing

—

(TR

Tum onto flowed wax paper, cover with war paper and voll to shape of pan.

$prinl<lo alou5h with half the cheeses. Chill

2 tablespoons Olive Ol

2 cloves ?ﬂio—ohopf)od

& ounces 593‘!’ cheese

1/2 cup parmesan cheese

10 plum tomatocs—liced in half lorgj‘hvvi%

Bl leaves to taste

Crvmble 593‘!‘ cheese

Savte tomatoes, sliced ide donwm wntil 59!01071. Salt fo taste.  Layer on
top of cheese and add romainirg_ cheese.  Season with Galt, pepper, and
bacil. - Drizzle with pan pvices. Bake 400" wntil crst i 5,oldon.
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