
Rustic Onion Tart
PREP TIME20 mins 
COOK TIME100 mins

TOTAL TIME2 hrs

SERVINGS4 servings


Ingredients 
• 1 recipe for butter sour cream pastry dough* or 1 packaged, flat pie crust 

(Trader Joe's has one in their frozen section)
• 3 medium sized red and/or yellow onions (enough for 5 to 8 cups, sliced)
• 2 tablespoons extra virgin olive oil
• 1 tablespoon butter
• Salt
• 1 teaspoon balsamic vinegar
• 1/2 teaspoon fresh thyme, chopped, or 1/4 teaspoon dried thyme
• 3/4 cup (not packed) roughly grated Gruyère Swiss cheese
• *Sour cream pastry dough:
• 1 1/4 cup (160 g) all purpose flour
• 1 teaspoon salt
• 5 ounces of butter (1 1/4 sticks, 10 Tbsp, 137g), cubed
• 1/4 cup sour cream

Method 
1. Prepare the dough: 

If you are making a crust from scratch, prepare the dough and let it chill in the 
refrigerator while you are cooking the onions. 
To prepare the dough, whisk the flour and salt together in a large bowl. Cut the 
butter into the flour with your hands or with a pastry cutter, until the mixture 
resembles a coarse meal.
Add the sour cream and use a fork to incorporate it into the dough. Gather the 
dough into a ball and shape it into a disk. Wrap it with plastic wrap and chill for 
at least an hour.

2. Prepare the onions: 
Peel and slice the onlions lengthwise from stem to root. (See How to Slice an 
Onion) 

3. Caramelize the onions: 
Heat olive oil and butter in a large, heavy-bottomed sauté pan on medium heat. 
Once the butter has melted, add the onions and sprinkle a little salt over them. 

https://www.simplyrecipes.com/recipes/how_to_slice_an_onion/
https://www.simplyrecipes.com/recipes/how_to_slice_an_onion/


Cook, stirring occasionally for 10 minutes, until the onions have softened and 
are translucent.
Reduce the heat to medium low and cook for an additional 40 minutes, stirring 
occasionally, until the onions are well browned.
Add balsamic vinegar and cook for 10 minutes more, until onions are 
completely caramelized. Remove from heat.

4. Roll out the dough: 
Preheat the oven to 450°F. Remove the dough from the refrigerator and let 
stand for 5 minutes before rolling it out. 
Roll out the dough on a lightly floured surface to a 13-inch diameter. Transfer 
the crust dough to a cookie sheet lined with parchment paper.

5. Layer the cheese and onions onto the dough: 
Place all but a couple tablespoons of the cheese in the center of the dough. 
Spread to within 1 1/2 inches from the edges. Add the caramelized onions, 
layering them on top of the cheese. Sprinkle with thyme. 

6. Pleat the edges: 
Fold the edges of the crust dough over so that a small circle of onion is still 
showing in the centre of the tart. Sprinkle the remaining cheese over the top of 
the tart. 

7. Bake: 
Place in the oven on the middle rack. Bake for 10 minutes at 450°F. Reduce 
the heat to 350°F and bake for an additional 20-25 minutes, until the crust is 
golden brown. 
Remove from oven and let sit for 10 minutes before serving.


