	SOUTHERN TOMATO PIE
COOK TIME: 1h 15m
SOURCE: 
#comfort-food #baked #savory
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	INGREDIENTS
- 1 nine-inch (23-cm) frozen or homemade pie crust (not deep-dish) ()
- 2 lbs tomatoes, cored, seeded, and cut into 3/4-inch (2-cm) pieces (I use vine-ripened)
- 1 large yellow onion, thinly sliced
- 2 tbsp extra-virgin olive oil
- 1 1/4 tsp salt
- 1/4 tsp freshly ground black pepper
- 3/4 tsp sugar
- 1 1/2 tsp fresh thyme leaves (or 1/2 tsp dried thyme)
- 2 tbsp chopped fresh basil
- 1/2 cup mayonnaise
- 1 cup (240ml) shredded fontina cheese (mozzarella can be substituted), divided
- 1/3 cup grated Pecorino Romano (Parmigiano-Reggiano can be substituted)

	PREP

COOK

1. Blind bake the crust: Preheat the oven to 375°F (190°C) and set a rack in the middle position. For a frozen crust: Remove the pie crust from the freezer and thaw until just soft enough to easily prick with a fork, about 10 minutes. Prick the bottom and sides all over with a fork (pricking about 1 inch/2.5 cm apart). Bake until fully cooked and lightly golden, 12 to 15 minutes. (Keep an eye on it; if it puffs up while cooking, gently prick it with a fork or press it down with a flat spatula so it will deflate.) Don't worry if the crust cracks while baking; see my note below on how to fix it before proceeding. Set the cooked crust aside as you prepare the filling. For a homemade crust: Line the chilled dough with parchment paper and fill with pie weights or dried beans. Bake for 15 to 20 minutes, or until the edges are lightly golden and the crust is set. Carefully remove the weights and parchment. Return to the oven and bake until the crust is lightly golden and fully set, 5 to 10 minutes more.
2. Roast the tomatoes and onions: Directly on a baking sheet, toss the tomatoes and onions with the olive oil, salt, pepper, sugar, and thyme. Spread in a single layer. Roast for 45 to 50 minutes, stirring a few times, until the tomatoes dry out and caramelize slightly and the onions are just slightly browned. Remove from the oven, sprinkle the basil over top, and mix to combine. Set aside.
3. Make the topping: In a small bowl, stir together the mayonnaise, ½ cup (60 g) of the fontina, and the Pecorino Romano.
4. Assemble and bake: Sprinkle the remaining fontina evenly over the bottom of the blind-baked crust. Spoon the roasted tomato filling over top and spread evenly into a compact layer. Dollop the mayo/cheese mixture over top and spread evenly to the edges (it will be a thin layer). Bake at 375°F (190°C) for 25 to 30 minutes, until lightly golden. Serve warm or at room temperature.
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