Inspired by Marilyn Onion Tart
Courtesy of In Our Grandmothers’ Kitchens
Ingredients:

for the pastry:

1-1/4 cups flour

1/8 teaspoon salt

1/2 cup (1 stick) cold sweet butter
cold water as needed

for the tart:

4 tablespoons sweet butter

2 tablespoons extra-virgin olive oil

1-1/2 pounds sweet onions (about 4 medium onions), thinly sliced; you may use regular onions
if you like, but the sweet are a little gentler on the palate

1/2 pound Swiss cheese, grated

1 tablespoon flour

1/2 teaspoon Dijon mustard

salt and pepper to taste

herbs to taste (I used 1/2 teaspoon dried thyme; next time I might try a little Creole seasoning
for a little kick)

3 eggs

4 tablespoons half and half

Instructions:

You may use any crust you like, of course; this one is adapted from Marilyn Ferdinand. (She’s
obviously better at crusts than I am since she manages with less butter!)

If you want to try this one, here is how you prepare the pastry. In a medium bowl combine the
flour and salt. Cut in the butter. Add cold water, a little at a time, until the mixture can be
formed into a ragged ball. Wrap the ball in waxed paper, and refrigerate it for 1 hour.

Half an hour into the refrigeration, start working on the onions. In a sturdy Dutch oven over
medium-high heat combine the butter and oil. When they are bubbly, stir in the onions. Stir to
coat them and keep on them on high heat for a couple of minutes.

Turn the heat down to medium and cook the onions, stirring frequently, until they are a lovely
golden color, about 30 minutes. Remove them from the heat.

Preheat the oven to 425 degrees.

Roll out the pastry and place it in a 9-inch pie plate. Sprinkle the cheese on the bottom of the
crust.

Stir the flour, mustard, and seasonings into the onions. In a separate bowl whisk together the
eggs and the half and half. Stir that mixture into the onion mixture, and pour the whole thing
into the pie shell.

Bake until the tart is set and slightly brown, about 30 minutes. Serves 4 to 6.



