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Serves 6-8 
 
Ingredients: 

1 9- or 10-inch whole wheat Mediterranean pie crust, gluten-free whole grain 
Mediterranean pie crust, or yeasted whole wheat olive oil pastry (*I used a regular old frozen pie 
crust in pan) 
1 tablespoon extra virgin olive oil 
1/2 medium onion, finely chopped 
2 to 3 garlic cloves (to taste), minced 
1 14.5-ounce can chopped tomatoes in juice, with juice (*I used the ones with rosemary and 
oregano) 
1 tablespoon tomato paste 
Pinch of sugar 
Salt to taste 
1 sprig fresh basil or rosemary 
1 teaspoon fresh thyme leaves or 1/2 teaspoon dried thyme 
Freshly ground pepper 
2 eggs 
2 egg yolks 
3/4 cup low-fat (1 or 2 percent) milk 
2 ounces Gruyère cheese, grated (1/2 cup, tightly packed) 
1 ounce Parmesan cheese, grated (1/4 cup, tightly packed) 
 
Preparation: 
1.​ If making crust, roll out the crust and line a 9- or 10-inch tart pan. Refrigerate uncovered 

(place in freezer if using the yeasted crust) while you make the filling. If using a premade 
frozen crust in pan, defrost in fridge and don't take it out until you're ready to use it. 

2.​ Heat the olive oil over medium heat in a wide, heavy saucepan and add the onion. Cook, 
stirring, until it begins to soften, 2 to 3 minutes. Add a pinch of salt and continue to cook, 
stirring often, until tender, about 5 minutes. Meanwhile pulse the tomatoes in a food 
processor fitted with the steel blade or in a mini-processor. 

3.​ Add the garlic to the onions and cook, stirring, until fragrant, about 30 seconds. Add to the 
canned tomatoes and turn up the heat slightly. Add the tomato paste, sugar, salt, basil or 
rosemary spring and thyme and simmer briskly, stirring often, until the tomatoes have 



cooked down and smell fragrant, about 15 minutes. Taste and adjust salt, and add pepper. 
Remove from the heat. Remove the basil or rosemary sprig and, if you used rosemary, 
remove any rosemary needles that may have detached from the sprig. Allow to cool slightly. 
You should have about 1 cup of the sauce. 

4.​ Preheat the oven to 350 degrees. Beat the eggs and egg yolks in a large bowl. Brush the 
bottom of the crust with a small amount of the beaten egg and pre-bake for 10 minutes. 
Remove from the oven and allow to cool for 5 minutes. 

5.​ Beat the milk into the eggs. Add 1/2 teaspoon salt, freshly ground pepper to taste and beat 
together. Stir in the cheeses and the tomato sauce and combine well. Scrape into the crust, 
using a rubber spatula to scrape out every last bit from the bowl. Place the tart on a sheet 
pan for easier handling and place in the oven. Bake for 30 to 35 minutes, until set. Remove 
from the heat and allow to sit for at least 15 minutes before cutting. 

Advance preparation: The tomato sauce can be made through Step 3 up to three days ahead 
and refrigerated uncovered. It can also be frozen. Allow to come to room temperature before 
making the tart. The tart will keep for a couple of days in the refrigerator. Reheat gently in a low 
oven or serve at room temperature. 
 


