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TOMATO, BURRATA & PESTO PIE

THIS RECIPE HAS BEEN MADE WITH OUR
ROUND EASY PIE SILMAE MOULD REFERENCE 013714

SHOP ONLINE
www.mae-innovation.com




RECIPE FOR 3 PIES

I START WITH ROSEMARY SAVOURY DOUGH

Ingredients : Process :

« Flour 2008 . Start by mixing the eggs, oil and cream

* Rosemary 3 branches . Add the flour and the sieved baking powder

- Eggs 1508 . Finely chop the rosemary and add it to the mix
-O\\veblml 908 - Add salt and pepper

: E;tinecgiijngr iSOg - Pouritin the mould

. Salt &P & - Baking:170°C for 20 minutes

- Pepper

I MAKE THE TOMATO STEW

Ingredients : Process :

- Tomatoes 8 pcs - Chop up the tomatoes into quarters and brown them
= Onions 1pcs inapan with the tomato concentrate

- Tomato concentrate  15g + Chop up the onion and add it to the preparation with
- Olive ol 308 the olive ail

+ Pectin 12g

- Let the mixture reduce slowly

* Mix beforehand the pectin and sugar and add it
gently in the tomato stew

« Bringitto the boil and refrigerate

= Sugar 258

I MAKE THE PESTO

Ingredients : Process:

= Fresh basil 8 branches - Grate the parmesan

- Pa_rmesan 50g . Peel off the garlic clove and remove the germ
-O'll\/eoll 158 - Blend the basil, garlic and pine nuts

» Pine nut 308 - Add the parmesan, olive oil and lemon juice

- Garlic 128 - Blend

'EZ‘TO”J”'C‘E 258 + Season with salt and pepper

I COMFIT THE TOMATOES

Ingredients : Process:

+ Red tomatoes 8pcs « Chop up the tomatoes in quarters and put themon a
* Yellow tomatoes 8pcs baking tray

- Orange tomatoes 8 pcs - Versez un filet d’huile d’olive sur le dessus de chaque
= Olive oil 308 tomate et saupoudrez de Zaatar

* Zaatar 208 - Baking: 6 minutes at 220°C

+ Leaveitto cool

| FivisHinG TouckEs
« Garnish the pie with the tomato stew
- Arrange the tomato quarters in an even pattern
+ Using a cornet, add dots of pesto to the top of the pie
+ Cut the burratainto 5 pieces and place in it randomly
- Lightly coat with olive oil

I_ NEED TO KNOW MORE ABOUT OUR EASY PIE MOULDS?
CONTACT US!

Phone:+33(0)247 679032 - Mail:info@mae-innovation.com
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