
ONTARIO GREENHOUSE ROASTED TOMATO TART



Ontario Greenhouse
These delicious and addictive tarts really highlight the sweet flavour of Ontario Greenhouse tomatoes on the vine (TOVs). Not only that, they are 
really easy to prepare and even easier to eat.

Preheat oven to 350° F (180° C).

Allow filo pastry to come to room temperature before unrolling.

In the meantime, combine butter and olive oil in a small pan and melt 
slowly.

Prepare/assemble all the other ingredients and have ready on the 
counter before unrolling the filo. Thinly slice the tomatoes. Please note: 
thick slices may make the dough soggy. Slices should be about 1/8 to 
¼ inch thick.

Prepare a sheet pan by lining with parchment paper.

Unroll the filo and lay the sheets flat. As you work with them, make 
sure to keep the sheets covered with a damp cloth on the counter to 
prevent drying out. Lay the first sheet on the parchment, baste all over 
with the melted butter mixture, sprinkle with 1 tbsp (15 ml) Parmesan 
cheese; add another sheet on top, pressing down to make sure it sticks, 
baste it with butter mixture and sprinkle with cheese. Continue this way 
until all 7 sheets of filo have been layered.

Cut the filo 3x4, approx. 12 - 4x4” squares; separate them on the 
parchment before adding the remaining ingredients. (If you choose to 
make a large tart, at this point do not cut the filo, leave it whole and 
layer all ingredients on top as described below but using the full amount 
of ingredients, spread evenly over the top).

Sprinkle each individual tart with ¼ oz. (7 g) thinly sliced shallots  
or onions, top with ¼ oz. (7 g) mozzarella cheese. Layer ¾ oz.  
(21 g) tomatoes, fanned out on top of the cheese and finish with a pinch 
of sugar, a few thyme leaves and season lightly with salt and pepper.

At this point the tarts can be refrigerated until ready to bake. They can 
be prepared up to 8 hours in advance.

Bake the tarts in preheated oven for 35 minutes or until the pastry is 
lightly browned on the bottom and the tomatoes have slightly dried out but 
still a little juicy on top. The pastry should be crisp and easy to pick up.

Let sit for at least 10 minutes before serving. The tarts can be served 
warm or at room temperature.

1.  Be sure not to use the powdered type of Parmesan for this recipe. A good quality imported Parmesan, thinly shredded is the best option.
2.  Ontario Greenhouse TOVs come in a variety of colours; use a mixture of red, yellow and orange for a visually stunning effect.
3.  For a cocktail party, pass the tarts on a tray garnished with more fresh thyme sprigs. Be sure to offer small plates and napkins to wipe up all the buttery goodness!
4.  To serve as a restaurant appetizer for sharing, make the large version of the tart and serve precut with a pizza cutter in the kitchen into 12 squares placed on  

a board or large platter.

¹  7 tbsp. (1 ¾ oz) 50 g (105 mL) 
shredded

 
very thinly sliced  

 
Mozzarella cheese  2 ¾ oz. (1 cup) 78 g (240 mL)

 
various colours²

LARGE QUANTITY PREPARATION (120 TARTS)

3 lb., 4 oz. 1.5 kg 
thawed, 70 sheets  

 

¹ 

 
very thinly sliced  

 
Mozzarella cheese 

 
various colours²
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1

2

3

4

5

6

7

8

9

10

11

Chef’s Tips & Suggestions

 IMPERIAL METRIC

This recipe yields 12 individual tarts, 
approximately 4x4”, or one large tart  

roasted tomato tart


