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Tarte Tatin aux tomates cerises  

For 4-6 tatins 

Ingredients: 
Selection of cherry tomatoes 
Thyme or other herbs 
Garlic, cut into fine slivers or use confit garlic 
Baking paper cut into circles 
Readymade butter puff pastry cut into circles 

Caramel to drizzle or onion marmalade 
30 g sugar 
50 g red wine vinegar 
50 g butter 

Onion marmalade 
(Makes a lot more than you will need!) 
1 kilo of red or white onions 
1 tsp salt 
120 ml flavourless oil (sunflower, grape pip)  
150 ml red wine or balsamic vinegar 
170 g brown sugar 
Bay leaf, thyme, garlic (optional) 
225 ml red wine (optional) 

Goats cheese sorbet 
160 g crème fraiche 
80 g soft goats cheese 
30 g sugar, dissolved into 15 ml water 
Salt to taste 
(2 parts crème fraiche to 1 part goats cheese) 

 
 
This is a savoury version of the classic French apple 
dessert created accidentally at the Hotel Tatting in 
Lamotte-Beuvron, in the 1880s. (The accident was a 
cover-up of an overcooked apple pie!) 
  
Using a savoury caramel gives depth to the dish and 
balances out the sweetness of the tomatoes.  We also 
use the onion marmalade in our soufflé and 
Pissaladiere and it can also make the basis  
of a simple red wine sauce to serve with meat. 
 
If you don’t want a sorbet simply blend the goats 
cheese with a little salt and chives and serve 
alongside the tatin, perhaps on a basil leaf 

Onion Marmalade 

Toss the onions in the oil or butter and salt.  Cook on a very low heat with the lid on for about 40 
minutes until the onions and garlic have softened.  Remove the lid, add sugar and vinegar and 
aromatics.  Cook slowly until the onions are caramelised and they become dark and syrupy, and most of 
the liquid has evaporated.  Store in a clean jar in the fridge for a couple of weeks, or in the freezer. 

Confit cherry tomatoes 

The amount of tomatoes will depend on the size of the tomatoes, if they are too small they will 
evaporate into nothing when you cook them. Halve the tomatoes across the equator so that the stalk is 
on the base.  Season with salt and icing sugar and sprinkle with thyme.  Do not use oil as you want the 
moisture to evaporate.  Slow roast at 90C for a couple of hours or as long as you wish for a more 
concentrated flavour. 
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Red wine vinegar caramel 

Melt the sugar over a low heat until you get a golden colour and tiny bubbles appear – do not be 
tempted to stir, just let it melt slowly.   

Add the vinegar quickly, it will bubble and splatter.  Cook it for about 15 to 20 minutes on a medium 
heat until it is a rich sticky caramel and most of the vinegar smell has gone, then whisk in the butter and 
combine and leave to cool. 

Goats Cheese Sorbet 

Dissolve the sugar in the water and allow to cool.  Whisk in the crème fraiche and goat’s cheese, churn 
in an ice cream machine. 

Building the tatin 

Cut a disc of baking paper (large enough to cover the sides of the tin and a little more) to line the 
bottom of your tin. This ensures that the tomatoes will not stick to the bottom of the pan and help to 
keep them together when extracting the tatin. 

Lay the tomatoes face down to cover the base of the tin – different coloured tomatoes of the same size 
add colour to the dish, we usually use 5-7 half tomatoes in a star pattern. 

Spread about 2 teaspoons of the onion marmalade over the top of the tomatoes, lay a few slivers of 
garlic over the jam. 

Brush one side of the pastry discs (cut to the size of the tin) with the savoury caramel and drizzle a ½ 
teaspoon of the caramel over the onions and lay the pastry over the tart, prick the pastry 4 or 5 times 
with a skewer – this will let the steam escape. 

Bake in the oven at 200C for about 15 minutes until the pastry is crisp and golden right through. 

Turn over onto a plate and remove the baking paper, serve with a small salad of choice and a scoop of 
the sorbet in a ‘Chinese spoon’, or dish or on the plate.   You can use a teaspoon of crushed biscuit – like 
a digestive – to sit the sorbet on – this will stop it moving around on the plate when served. 

Drizzle parsley oil or balsamic drizzle around the plate (you can make this by reducing balsamic vinegar 
and sugar to a thick syrup). 

Variations 

Try making this with beetroot - cut a slice of cooked beetroot that is just smaller than the pastry.  Add a 
little chopped pickled beetroot.  Serve with a slice of goat’s cheese melted over the top.   

Use fresh artichokes and artichoke pate (see our artichoke recipe page) and serve with St Marcellin 
cheese melted over the top. Or caramelise a whole blanched shallot and place that over the onion jam 
and serve with a strong meat like beef as an accompaniment…the options are endless! 
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