Oven Dried Tomatoes & Garlic
By: Laura Hobbs - Flyer Foodie - fayettevilleflyer.com
INGREDIENTS:
5 lb. ripe tomatoes, seeded, cored and halved
1/2 c. extra virgin olive oil, plus more for jarring
2 heads of garlic, cloves separated but not peeled
12 large thyme sprigs
salt & pepper to taste

DIRECTIONS:
1. Preheat the oven to 325°, and position two oven racks just above and just below the center of the oven.
Pour 1/4 c. of the olive oil onto each of two sturdy, rimmed baking sheets. Arrange the prepared tomatoes cut
side down onto the oiled baking sheets and scatter the garlic and thyme sprigs around. Make a small slit on
each tomato.
2. Bake the tomatoes for about 45 minutes, until the skins begin to wrinkle, switching the pans from top to
bottom halfway through. Take the pans out of the oven and gently pry off the skins of each tomato, and flip
them to cut side up. Place back in the oven and bake for one hour.
3. After that hour, flip the tomatoes again and continue baking until the tomatoes begin to dry but are still
slightly plump and oily, one to two hours longer (longer for big tomatoes, shorter for small tomatoes). Keep a
close eye on them – they burn easily!
4. Out of the oven, place the tomatoes on a wire rack and season with salt and pepper and allow to cool
completely. In the meantime, peel the garlic cloves and discard the thyme sprigs. In 8 ounce jars, layer the
tomatoes with the peeled garlic cloves, allowing enough room at the top to cover the tomatoes with olive
oil. Slowly pour olive oil over the top of the tomatoes and fill up the jar. Slide a butter knife along the inside of
each jar to release air bubbles. Seal the jars and refrigerate up to two months, or freeze for up to six months.

Recipe first appeared in “The Tomato Experience” by Laura Hobbs - 7/11/10 - Flyer Foodie - Fayetteville Flyer
Full story including more photos: http://www.fayettevilleflyer.com/2010/08/01/the-tomato-experience/
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