
Carole's Tomato Pie
From My Carolina Home

4-6 medium to large tomatoes
1/2 teaspoon salt
1 vodka pie crust, recipe follows
1/4 cup Parmesan, grated
1/2 cup green onion, chopped
6 large basil leaves, cut in chiffonade
Fresh ground pepper
2 cups grated mozzarella, divided
1/2 cup mayonnaise
1 teaspoon sriracha sauce
4 oz low fat cream cheese (or goat cheese)

Slice the top off the tomatoes and scoop out the seeds and jelly.  Slice 
thickly and arrange on paper towels on a plate.  Sprinkle with salt.  Layer 
tomatoes between paper towels as needed and cover with a dry paper towel, 
pressing onto the tomatoes.  Allow to drain overnight and up to 24 hours in 
the refrigerator. 

When ready to bake, place piecrust in a round pie baking dish.  Sprinkle 
Parmesan cheese over the bottom of the crust.  Layer dried tomatoes in the 
dish, then top with chiffonade basil and green onion.  Sprinkle with fresh 
ground pepper to taste.  In a bowl, combine 1 cup of mozzarella, mayo, 
sriracha sauce and cream cheese and mix well.  Spoon over the tomatoes and
smooth over the entire surface.  Top with remaining mozzarella.  

Bake at 350º for 40-45 minutes, until cheese is melted, and lightly browned. 
Cover the edge of the crust with a pie shield if it starts to get too browned. 
Allow to rest for 5-10 minutes before serving.

Variation - omit green onions.  Cook 4 slices of bacon in a skillet until crisp,
then drain on paper towels.  In the rendered bacon fat, sauté 1/2 cup of 
chopped white onion until translucent, then drain on paper towels.  Sprinkle 
over tomatoes in place of the green onions, and proceed with recipe.
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Vodka Pie Crust 
Adapted from America's Test Kitchen

1-1/4 cups (12 1/2 ounces) unbleached all-purpose flour, plus extra
1/2 teaspoon table salt
1 tablespoons sugar
5 tablespoons cold unsalted butter
3 tablespoons vegetable shortening
3 tablespoons vodka
3 tablespoons ice cold water
Mix flour, salt, and sugar in bowl until combined. Grate the butter into the 
dry ingredients and add shortening in small pieces, cutting with two knives 
until well combined and mixture resembles coarse crumbs.  Sprinkle vodka 
and water over mixture. With rubber spatula, use folding motion to mix, 
pressing down on dough until dough is slightly tacky and sticks together. 
Flatten into 4-inch disk. Wrap in plastic wrap and refrigerate at least 45 
minutes or up to 2 days.  The dough will be more moist and sticky than you 
are used to seeing, so use copious amounts of flour on the board and on your
pin to roll it out.  Move the disc after every roll, turning it as you go not only
to roll evenly, but also to ensure it is not sticking to the surface.  Lift 
carefully, using the rolling pin to move it, and transfer to your pie plate.  
Continue with filling as you like and baking according to the recipe you are 
using


