Red Onion and Goats Cheese Tarts

Pastry

150g plain flour

75g marg or butter

50g Cheddar cheese

2 – 3 tbs cold water

1 small egg - to seal pastry cases

Filling

500g red onions

4 tablespoons balsamic vinegar

25g butter

bunch fresh sage

1 log goats’ cheese

1. Make the onion filling first – peel onions, cut in half, then slice thinly. Melt the butter in a pan and add the onions, balsamic vinegar and ½ tablespoon chopped sage. Allow to cook over a very gentle heat for about 30 minutes until onions are soft and caramelised.

2. Make pastry (rubbing in method). Allow to rest.

3. Roll out pastry and use to line 4 individual flan tins (loose-bottomed if possible)

4. Bake blind (Gas 5 or 180°C) for about 15 – 20 minutes until pastry is set but not coloured. 

5. If not serving immediately allow both the onion mixture and pastry cases to cool.

6. To assemble and finish: brush a little beaten egg onto each pastry case to seal and bake in a pre-heated oven (gas 4 or 160°C) for 5 minutes. Spoon the onion mixture into each pastry case and top each one with a slice of goats’ cheese. Bake for 20 minutes.

7. Serve immediately garnished with sage leaves (or parsley)

