
Tomato, Zucchini & Red Onion Tart
What You'll Need
 1 whole wheat pie crust, cooked completely
 8 ounces Smoked Gruyere cheese (regular Gruyere and

Mozzarella work great too!)
 1 zucchini with ends removed
 1 red onion, cut into thin rings
 1 package Red Sun Farms tomatoes, cut in half
 1 ½ tsp salt
 ½ tsp black pepper
 1 tsp dried thyme

Directions
1. Preheat oven to 425 degrees.
2. Slice zucchini paper thin on a box grater or mandolin. Sprinkle all vegetables with salt and lay on paper towels

to drain for 20 minutes to pull moisture out.
3. Fully cook whole wheat pie crust according to package instructions. Do not shorten the cooking time, even

though you will put it back in the oven.
4. Fill pie crust with ¾ cheese. Lay thin layers of zucchini over cheese. Top with remaining cheese. Arrange onion

rings on top of the zucchini layer, then add tomatoes. Top with dried thyme and freshly cracked pepper. Place
tart in the center of the oven and bake 20-25 minutes.

5. Remove from oven, slice into wedges, and serve immediately.


