
Heirloom Cherry Tomato Crostata 
with Caramelized Onions, Arugula and Goat Cheese 

Ingredients for filling:
3 cups heirloom halved cherry tomatoes, 
all varieties will work
1 large onion thinly sliced
1 tsp sugar
3 cloves mined garlic
2 tbsp olive oil
2 cups Arugula 
2 tbsp chopped basil, plus more for 
garnish
1 tbsp chopped thyme, plus a few sprigs 
for garnish
6 oz goat cheese
Kosher salt and pepper to taste
1 egg
1 tbsp cream

Ingredients for crust:
1 cup flour, plus more for rolling
½ cup cornmeal
½ cup grated Parmesan
1 tbsp finely chopped fresh thyme
1 dash of salt
10 tbsp unsalted butter, cold and cut in 
small cubes
1 tbsp vodka
4-5 tbsp ice water

Directions:

For crust:  In a food processor, place all dry ingredients together and pulse to combine. 
Add chunks of butter and pulse until mixture resembles chickpea size chunks. Add vodka 
and water, a tablespoon at a time just until the dough comes together, allowing time for 
each tablespoon of liquid to be incorporated. Gather dough and flatten into a disk.  Wrap 
in plastic wrap and refrigerate for at least an hour or overnight. 

For filling:  Add olive oil to a skillet on medium low heat.  Add onions, garlic, thyme and 
sugar and stir for about 15-20 minutes until onions soften and turn a golden color. 
 Season with salt and pepper and allow to cool.

Assemble crostata and bake:  

Preheat oven to 425º.  Line a large baking sheet with parchment paper.  

Sprinkle a large flat surface with a bit of flour, roll out dough evenly in a circle with a 15″ 
diameter about ¼-inch thickness (edges may be rough, that is fine). Carefully transfer 
dough to baking sheet and place in fridge for 20 minutes. 

Leaving about a one-inch border, place arugula on dough, followed by onion mixture and 
chopped basil and cherry tomatoes.  Season with salt and pepper and crumbled goat 
cheese. Fold edges of dough toward center of Crostata. Whisk egg with cream and brush 
egg wash on edges of dough. 

Bake for 25-30 minutes until crust is golden and tomatoes are bursting. Garnish with 
extra thyme and basil. Serve warm or at room temperature.  


