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sil crust is delightfully unusual, as s the whole cheesecake
you'll probably want to make double the amount of the tomato jam:
of other things, like a cheese plate. 7

- 1 stick bﬁtteq melted

- 2-3 tablespoons sugar
(it depends on th
sweetness of the ginger
snap cookies)

~1/2-1 cup fresh basil
thinly sliced

-1 whole egg

+4-5 tablespoons

whippi

real

FOR THE TOPPING: ;

-6 ounces tomato passata
(pureed tomatoes)

- 1/2 cup water

- 1 tablespoon sugar

+1 stalk celery, P
finely chopped

- 1 tablespoon salt

+ 1 envelope powdered
gelatine (| used Knox)

SERVE WITH CARAMELIZED

TOMATO JAM

- 10 ounces sugar

-32 ounces San Marzano
Peeled tomatoes

- Large pinch salt

-About a quarter cup
basil leaves,
thinly sliced

ADVERTISEMENT

lIn a heavy bottomed
saucepan place the sugar
in an even layer. Cook over
medium low heat until

the sugar begins to melt
and color. Add the whole
tomatoes from the can,
reserving the juice; break
the tomatoes up with a

For the crust, crush the cookies and mix with the melted
butter, sugar, and basil; press into the bottom of a cake
or pie pan, and place in the refrigerator to chill while
you prepare the filling. Break up the ricotta in a mixing
bowl, and beat in the egg yolks and whole eqggs, then
add the cream, sugar, lemon zest or extract, and salt.
Pour over the chilled crust, and bake in a 350 oven
about 20 minutes or until the cheesecake turns golden
on top and is slightly set. Remove from the oven and
leave to cool while you make the topping.

For the topping, combine the passata with 1/4 cup of:
the water, the sugar, the celery and the salt. Bring to
boil, then reduce heat and simmer 10-15 minutes or

possibilities. The eaters
are happy because the
food is delicious; the cook
is happy because it is a
joy to create dishes using
excellent ingredients.
With such tomatoes,

- Nonna or YaYa's Sunday

sauce will sparkle even
more. Pasta, pizza,
gumbo, chili con (or sin)
carne, or San Francisco’s
tribute to Italy's seafood
stew, cioppino, are even
zestier, so uber-tomatoey
and full of good taste.

wooden spoon as you cook
them. You want the jam
chunky. When they are
slightly browned here and
there, taking care that the
sugar does not burn, add
the juice that the tomatoes
came in. Cook together,
stirring every so often,

Followuson @) (©) B

until the tomatoes have
concentrated to a thick,
Jammy consistency;
about an hour.

until the celery softens; add more water if it gets tao
thick and threatens to scorch.

Meanwhile, sprinkle the gelatine over the re aining
water and leave about 5 minutes until it is softened.

and thickened.

Strain the tomato sauce, pressing the celery to extract
as much of the celery flavor as you can; discard the
solids. Add the softened gelatine to the tomatoes, mix
well and cook over a medium low heat until the gelatine

dissolves completely.

Pour the strained tomato mixture over the cheesecake,
tilting the pan so that the tomato layer is thin and even
Place in the refrigerator and chill until ready to serve

So, let's throw caution
to the wind, let’s go

a little bit wild and crazy,
and let's celebrate the
holiday season with a
cheesecake with tomato
topping and luscious
tomato jam.

You'll probably want to
make double the amount
of the jam, and freeze

it for other uses: I'm
thinking of a cheese plate.
Or adding spices to make
a chutney. :

Marlena Spieler - Award winning cookbook auther

For a selection of other delicious, tomato-y Recipes, visit
https://greatesttomatoesfromeurope.comy/:
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