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1 as dough.

- Bring the dough together inte a ball, wrap in cling wrap and place in the fridge for a least an hour

ﬁ. - Unwrap and roll out pastry onto a floured surface to fit an o” tart or quiche pan. Press the pastry

‘E into the pan and chill for another 30 minutes.

- Preheat oven to oo F. S

C - Place the pastry in the oven and lot bake for 10-15 minutes or until golden brown. Remove from the

T oven and leave to cool.

- Reduce oven to 3ss F.

| Filling: .

0 - Heat oil and butter together in a sauce pan over low heat.

- Add onions and garlic and season with salt and popper. Cook the onions gently for 3¢-40 minutes until

N they are soft go?den. : T
- Whisk together the eggs, 'ag yolks, mustard, and cream in a bowl. J

s .+ Add the cooked onions to-

e egg mixture, then spoon the mixture into the cooked pastry.

- Bake the tart for 20-25 minutes or until the filling is set and golden brown.

(lg) 4 -Serve and ENJOY: %’"" RO il ” I——
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