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Tomato Pie 
 
An out-of-the-box solution for tomato season 
 
Cooking time: 30 minutes 
Serves: 6-8 
Equipment: 

• Pie plate 
• Parchment paper 
• Pie weights or dried beans 

 
What you need:  
 
1 pie crust, store-bought or homemade 
2 medium/large fresh heirloom or beefsteak tomatoes 
½ pound of bacon, cooked crisp and crumbled 
2 cups (ish) Ricotta cheese 
1 egg 
1 tablespoon fresh pesto 
1 bulb fresh mozzarella 
Kosher salt and fresh ground black pepper 
 
To Prepare:  
 
Preheat your oven to 400 degrees.  
 
Place your pie crust in the pie pan, cover in parchment paper and fill with pie weights (or any kind of 
dried beans).  Place in the oven and cook for 15 minutes – this might be a good time to cook your 
bacon if you haven’t already done so. After 15 minutes, remove the weights and parchment paper, 
place back in the oven and cook until nicely browned, about another 5-10 minutes. Once brown, 
remove from oven (but keep the oven on) and let cool while you prepare the filling.  
 
Cut your tomatoes into thick slices and season liberally with kosher salt on both sides. In a bowl, mix 
together the ricotta cheese, egg, and pesto along with a pinch of salt and a few grinds of black 
pepper. Now time to layer your pie. Spread a thick layer of ricotta on the bottom of the pie crust. Then 
arrange an even layer of tomatoes on top of the ricotta and sprinkle half the bacon on top. Repeat – 
ricotta, tomatoes, bacon. Your pie should be full. Thickly slice the mozzarella ball and use the slices to 
cover the top of the pie. Place the pie plate onto a half or quarter sheet pan (incase it bubbles over) 
then put it in the oven just long enough for the insides to heat up and the cheese to melt on top, about 
10 minutes. Serve hot topped with grated parmesan and/or more pesto. Amazing.   
 
Tips/Variations:  

• If you’re feeling a little spendy, use thin slices of prosciutto instead of bacon. You can layer 
them right on top of the tomatoes and assemble the rest of the pie as described. 

• If you’re feeling even more indulgent, you can use a deep-dish pie crust – you’ll get three 
layers of tomatoes and cheese.  


