Courgette, date and pistachio savoury cake
Serves 8-10, takes 20 minutes plus baking time

This loaf is inspired by a lovely Honey and Co recipe. Mine is a savoury version (the French DO love a
savoury cake), using ground almonds and spices. It is as light as a feather, satisfyingly textured and
pleasingly green.

* Courgette - 2 (about 3509)
*Salt - 1/2 tsp

* Ground almonds - 1009

* Flour - 100g

* Baking powder - 2 tsp

* Pistachios - 1/3 cup

* Dates - 1/2 cup, pitted and chopped
* Ground caraway - 1/2 tsp

* Zatar - 2 tbsp

* Black pepper - a good crack
* Olive oil - 1/3 cup

*Eggs - 3

A loaf tin
Preheat the oven to 180 degrees.

Top and tail the courgettes, then grate them, conserving half of one to decorate the cake (you want
about 300g grated). Place the grated courgette in a colander with the salt and mix well. Leave to drain.

In a large bowl, mix the almonds, flour, baking powder, pistachios, dates and spices.

Squeeze out as much liquid as you can from the courgettes, then add to the bowl. Add the eggs and olive
oil and stir until just combined.

Pour into a greased and floured loaf tin. Slice the remaining half courgette and arrange the slices on top.
Finish with a drizzle of olive oil and bake in the oven for 50 minutes.

Leave the cake to cool a little before turning it out. Serve warm or at room temperature.

Tomato and mascarpone tart
Serves 8, takes 40 minutes, plus baking time

This is another mama Page speciality (see also a luscious almond and fruit tarte), which she’s been
making for donkey’s years in Provence. I'm afraid it really isn’t worth doing unless you can get hold of
proper, seasonal, organic tomatoes. Even HERITAGE, dare I say it. Everything comes down to the
quality of the fruit. Apart from that it’s very simple - buttery pastry, a creamy base and heaps of
tomatoes. A winner, ideal as a starter, a light lunch, as part of a picnic spread....

For the pastry

* Unsalted butter - 80g, cold, cut into chunks
* Flour - 1409

*Salt - a pinch

For the tart

* Tomatoes - 1 kg

* Mascarpone - 1509

*Parmesan - 60g, grated

* Thyme - leaves from a few sprigs

30 cm metal tart tin

Started by making the pastry. Place all the ingredients in a mixer and pulse until you have the texture of

breadcrumbs. Add 1 tbsp of cold water and pulse again until the mixture comes together in one ball. You
might need to add a touch more water. Wrap the dough in clingfilm and place in the fridge for at least 20
minutes.

Preheat the oven to 190 degrees.

Meanwhile, slice the tomatoes into 1cm slices, removing any white bits in the middle.



Mix the mascarpone, parmesan and thyme together in a bowl, and season with salt and pepper.

Roll out the pastry on a floured surface to fit your tin. Press the pastry into the tarte tin, taking care to
remove any air bubbles between the tin and the pastry. Prick the base of the pastry with a fork a few
times, then bake for 12 minutes, or until just starting to brown.

Remove the tart from the oven and reduce the temperature to 180 degrees.

Spread the mascarpone mixture evenly over the pastry in a thin layer.

Starting from the outside, arrange the tomatoes in concentric circles, with each slice overlapping the
next by about half, and each circle overlapping the previous one. Use the ends of the tomatoes to tuck

underneath the inner circles. Season with salt and pepper, and add a drizzle of olive oil.

Bake in the oven for 75 minutes, until the tomatoes are completely soft and beginning to brown. Serve
warm or at room temperature.



