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O n i o n  T a r t  T a t i n  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Muffin Tin, Round Pastry Cutters, Spoons, Small Saucepan 
 

I N G R E D I E N T S  
 

4 Medium Size Brown Onions, 50gm Brown Sugar, 2 Star Anise, 150gm Verjuice, 2-3 Sprigs Thyme, 1 Sheet Puff Pastry, 1 Buffalo 
Mozzarella, 4-5 Sprigs Basil, Sea Salt, Extra Virgin Olive Oil, Canola Oil Spray 

 
M E T H O D  

 
To begin: Place the onions onto a perforated baking tray and into a pre-heated oven steam setting 100˚C for 20 minutes. 

 
In a small pot place brown sugar, verjuice and star anise, place the pot over a medium heat on the stovetop bring to the boil 

and reduce for 8 minutes. 
 

Grease the muffin tin with oil spray, add a little picked thyme and sea salt to the base of the muffin tin and set aside. 
 

Next cut the pastry using a pastry cutter approx. the same size as you muffin tin, set the pastry aside. 
 

Once the caramel has cooked remove from the stove and set aside to cool for 5 minutes. Once cool spoon approx. 2 
tablespoons of caramel into the base of your muffin tin. 

 
Once the onions have cooked remove from the oven and set aside to cool for 5 minutes. Re-set the oven to combi mode (25% 

steam) 165˚C.  
 

Once cool enough to handle cut the tops and bottoms off the onions and cut each onion in half. 
Remove the skins from the onions and place each half into the muffin tin, place a round of pastry on top of the onions and 

tuck the sides of the pastry in. 
 

Place the muffin tin into the oven and set the timer for 25-30 minutes. 
 

Once cooked remove from the oven and leave the tarts in the tin for 5 minutes. Remove the tarts carefully with a spoon and 
place onto a large serving platter, tear over mozzarella, scatter over some basil leaves and finish with a drizzle of olive oil. 

 
 
 
 

H I N T S  &  T I P S  
 

- Try the same recipe with either goat’s cheese or a strong blue vein for a bigger contrast in flavour with the sweet onions. 
 

- You can make miniature versions of this with small pickling onions or shallots for a vegetarian canapé. 
 
 


