Gruyère & Caramelized Onion Tart
Ingredients
3 medium yellow onions, sliced thin
2 tbsp olive oil
2 tbsp butter
1 tsp garlic powder
salt & fresh ground pepper, to your liking
½ tsp dried thyme
1/4 cup palm sugar (may substitute with
brown sugar)
Balsamic glaze*, a generous swirl (see
picture below)
2 cups grated Gruyére cheese, adjust more
or less to your liking
1 Tbsp milk
1 1/3 frozen puff pastry sheets, slowly thawed per box instructions
fresh thyme leaves

Preparations
Slice your onions as thin and uniform as you can. If using a mandolin about 2-3 cm is perfect. I do not
have a mandolin so I use my English muffin splitter.
In a dutch oven low-medium heat, melt the 2 tbsp
butter and 2 tbsp olive oil, then add the sliced onions.
Cook the onions until they are translucent, stirring
often. After the onions are translucent add the garlic,
thyme, salt & pepper, and palm sugar.
Stir in these ingredients and cook for about 10-15
minutes with limited stirring. Add the balsamic glaze.
Blend in with onions. Cook for 1o minutes.
Cover with a lid to allow steam to build up (about 5
minutes). Remove the lid and carefully scrape the
toasty brown bits from the bottom of the pan. Cook
until the liquid has cooked off and the onions begin to
stick and crust up un the bottom of the pan again.
Cover with a lid again to allow steam to build up
(about 5 minutes). Remove the lid and carefully scrape the toasty brown bits from the bottom of the
pan. Continue this until the onions have gone from golden to brown. Set aside to cool.

Preheat your oven to 400 degrees.
Lay the 10x10 puff pastry out onto a cookie sheet. Lay the additional piece next to it and use a wet
finger to blend the sheets together to make a rectangle.
About 1 inch inside the pastry dough, score the edges all the way around (basically making a smaller
rectangle inside the dough). Use a knife to do this, but be careful not to cut all the way through the
dough. Scoring the dough will allow an edge 'crust' to puff up.
Scoop the onion mixture into the smaller rectangle in the middle of the puff pastry sheet evenly
spreading to the scored cut line. Sprinkle on the Gruyére cheese over the onions.
Using a pastry brush, brush the edges of the pastry with the milk.
Bake for 23-24 minutes, or until the puff pastry puffs up, and the pastry and cheese is golden brown.
Cut into individual pieces, then sprinkle with fresh thyme leaves for aroma, flavor and a touch of
color.
Serve warm or room temperature.
* now found in most grocery stores and on Amazon

