SWEET RED ONION & EDAM TART E

THIS DELICIOUS TART COMBINES SWEET Brint
CARAMELISED RED ONIONS, WITH THYME AND

EDAM. DELICIOUS SERVED WARM WITH NEW
POTATOES AND A GREEN SALAD.

1.

Melt the butter in a large pan add the onions and thyme
and cover and cook for 30-35 minutes. Stir
occasionally, until the onions start to caramelise. Allow
to cool.

. Preheat oven to 190°C, 375°F, gas mark 6. Roll out the

pastry and use to line a 23cm (9%) loose- bottomed
quiche tin. Cover the base with baking paper, and fill
with ceramic baking beans. Bake for 15 minutes, then
remove the paper and beans, return to the oven for a
further 5 minutes until golden.

. Place the créme fraiche, eggs and nutmeq in a bowl

and beat together. Stir in the anions and half the
cheese and pour into the bottom of the pastry base.
Sprinkle with the remaining cheese and some small
thyme sprigs.

. Bake for 30 minutes until the top is golden and the

filling set. Cool for 5 minutes, then cut into slices. Serve
with a tomato and mixed leaf salad.




