
Pre-heat oven to 200˚.
Spread the exotic tomatoes in an oven dish, add the thyme, olive oil, salt and pepper.
Roast uncovered on 200˚ for 20-25 minutes until the juice seeps out and the tomatoes have
started to shrivel.
In the meantime, on a sanitised surface pour the flour and spread it. Then take the puff
pastry out of the packet and spread it on the floured surface using a rolling pin. You might
have to add some flour on your rolling pin to prevent the pastry from sticking to it. You can
shape the pastry into any shape you want. I made my tart a rectangle.
Cut off any unwanted edges and then fold the edges such that 1cm around the whole
pastry is folded in. This will help to create nice thick edges that will “puff” up during baking. 
Score the edges slightly using a sharp knife. This is a process of creating small cuts all
around the outer layer. Don’t cut through the pastry so be gentle with the knife. 
Place baking paper in a large baking tray then place your pastry inside on the baking paper.
Take the tomatoes out of the oven and allow them to cool for about 5 minutes. Reduce the
oven to 180 ˚.  
Spread the ricotta in a thick layer on the inside of the pastry, not on the edges where you
made the incisions. 
Then pour in the roasted tomatoes over the ricotta along with the juices. Throw in the thyme
sprigs too. 
Add in the chopped leeks, salt and pepper. 
.Beat the egg and use it to generously brush the exposed puff pastry areas around the
edges. 
.Bake for 25 minutes on 180 ˚. Take it out of the oven, remove the thyme sprigs and serve
immediately. 

Method

1.
2.

3.

4.

5.

6.
7.

8.

9.

10.
11.

12.

400g puff pastry – defrosted
2 cups exotic mix tomatoes
1-2 tbsps. olive oil 
250g ricotta cheese
6 thyme sprigs
1 tbsp. flour
⅓ cup leeks - chopped
1 egg – for brushing
Salt & pepper

Ingredients


