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Caramelized Onion & Apple Tart
with Fresh Goat Cheese

Serves 6 to 8 as an appetizer
Serves 4 as a lunch entrée

2tbsp (30 mL)  olive oll

4 cups (101) thinly sliced cooking onions
2tsp (10mL)  chopped fresh thyme
1 Ontario Mufsu apple, peeled

and coarsely grated
salt & pepper

1 225 g (10-inch/25 cm square)
sheet of frozen puff pastry, thawed

30z (90 Q) fresh Onfario goat cheese

In alarge sauté pan over medium heat add the oll then onions and
thyme. Cook the onions, sfirring often until a deep golden brown colour,
about 25 minutes (reduce heat fo medium low if onions sfart fo brown affer
only 5 minutes). Once the onions start to colour and golden bits sfick fo the bottom

of the pan, sfir in the apple - the moisture will pull up the fasty caramelized bits from the pan.
Season to fasfe and cool the onions fo room femperature,

Preneat oven o 400 °F (200 °C) and line o baking tray with parchment paper. Unroll thawed puff pastry, place
on the prepared fray and dock pastry with a fork. Spread the cooled onion mixture over the pastry, right fo the
edges. Bake tart for 20 fo 25 minutfes, until the lboffom of the pastry is a rich golden lbrown colour. Crumble goatf
cheese over onions & minutes before the fart is done, heating just 1o melf the cheese slightly.

Serve the tart warm. Cur info small squares To serve as an appetizer, or cut into 4 1o serve as an entrée
alongside a tossed salad.

The fart can be made up fo a day ahead and reheatfed in a 325 °F (160 °C) for about 12 minutes.



