
Southern Tomato Pie

Plan Z Phase: This is a Z3.5 (ZReboot 3.5) recipe.

Serves: Serves 4 to 6

Ingredients:

1 prebaked pie shell. I used this for convenience and it
only has 16 grams of carbs for one slice (6 portions) so
it’s doable on a low carb diet. You want to be very low
carb, make this almond flour pie crust.
4 to 6 tomatoes cut into ¼” slices. I do not bother to
peel them. The skin melts right in the pie
1 Tbl of butter
½ cup of onion or leeks
1/2 tsp of powdered garlic (or to taste)
10 fresh basil leaves sliced thinly. You’re shooting for a
quarter cup.
1 cup of grated mozzarella, divided
1 cup of grated cheddar (when you review different recipes
not everyone suggests cheddar, but I thought it gave it
more color and flavor
2/3  cup  of  mayonnaise  (In  the  South,  Duke’s  mayo  is
popular)

https://www.planzdiet.com/southern-tomato-pie/
https://www.planzdiet.com/zreboot35-recipes/
https://www.planzdiet.com/z3-almond-flour-pie-crust-or-tart-crust/


Instructions:

Preheat  your  oven  to  bake  your  pie  crust  according  to  the
directions on the box or in the recipe for the almond crust
version.

Take your tomato slices and spread them across paper towels set
on your counter. Don’t let them touch. Spread them out. Lightly
grate sea salt on top. Let them sit at least 15 minutes or up to
30.

Bake your crust in a pie pan or 9” tart pan with a removable
bottom. This will take less than 12 minutes depending on the
recipe.

When the hot crust comes out of the oven spread on ¼ cup of the
grated mozzarella. You just want a few shreds to cover the
bottom of the crust.

Let cool.

In a saute pan, melt the butter and put in your leeks or onion.
Saute’ just until loosened. If you are in a hurry you can just
spread the onion on the bottom of the crust and put the butter
bits on top. Sprinkle on your garlic powder.

Put on a layer of tomato slices. Then sprinkle on the basil. If
you are using a tart pan it’s probably going to be just one
layer of tomato slices. If it’s a pie pan you’ll likely have a
second layer of tomato. Grate on sea salt and pepper to taste.

Then combine the rest of the cheeses and the mayo in a small
bowl. Top the tomatoes with this mixture and spread it to the
edges.

Bake for 30 minutes at 350 degrees or until the top is lightly
browned.



Let it set out of the oven for 5 to 10 minutes so you don’t burn
your mouth. This also makes it easier to cut and hold together
well.

Serve warm.

Enjoy!

Cheers,


