Tarte aux Oignons
or 
Caramelized Onion Tart

Caramelized Onion

Ingredients:

6 thinly sliced onions

1 tablespoon unsalted butter

¼ cup olive oil

1 teaspoon sugar

½ teaspoon salt

Freshly ground pepper to taste

Method:

1. In a large deep frying pan, melt butter with olive oil.

2. Add the onions, sugar, salt and pepper.

3. Cook stirring often

4. Reduce heat if onions brown too quickly

5. Cook until onions are richly coloured, 40 – 45 minutes

(These onions can be kept in the fridge for up to two weeks and used in other dishes as required, if you make a larger amount)

Pastry:

A quantity of good short crust pastry or sour cream pastry (a la Maggie Beer see below)
Sour Cream Pastry

Ingredients

125 g plain flour
100 g unsalted & chilled butter
60 ml sour cream (approx.)

Method

1. Chop all the butter into small cubes. 
2. Weigh flour and put into mixer. 
3. Blend flour and butter until it resembles a large breadcrumb consistency. 
4. Add sour cream gradually (see note below).

5. Turn onto a floured bench and pull together with your hands into a rectangle shape. 
6. Wrap in plastic wrap and chill for at least 20 minutes before rolling out and lining your 28 by 20 cm rectangular tart pan.
7.  Blind bake at 200C for 12 minutes. 
8. Cool completely before filling

NB: Check consistency before adding all of the sour cream and do not add all if it is not needed. When lining the tin, have the pastry come up high as the pastry will shrink. 
For Tart:
Ingredients
2 tablespoons Dijon Mustard

¾ cup shredded gruyere cheese
1/3 cup double cream

1½ teaspoon of chopped fresh thyme or ½ teaspoon dried thyme

2 large eggs

Method:

1. Brush tart shell with mustard and sprinkle with 2 tablespoons of cheese

2. In a bowl beat eggs, cream, thyme and ½ cup of cheese

3. Add onions and stir to combine

4. Spoon into tart shell

5. Sprinkle with remaining cheese

6. Bake until cheese is melted and the filling is set, approximately 30-35 minutes

7. Let cool 
Can be served warm or at room temperature

