Amourt Measurs Imovredient - Freparation Method

i Shovtborust Pastry

152 stick Battar

1 tablsspoon wansbable oll

4 large spardsh onion - sliosed

1 clowve marlic - orushed

- =sa wolks

o I

£ tablezpoons wholsgrain mastard
2R oup haang cream

=alt ardd freshly oroundd black peppaer

Foll oot pastry on lHabtly floured surface o it an 8-18 inch tart pan, press into pan and
chdll for 28 minubes,

Freheat oven to 4808, Bake the pastrg for 25-238 minutes until orizp and dew.

Mearahils, melt butter arnd odl over low hest, thern add ondons, osvlio and ssasoning. Cook
ordons ward slowly for 38-40 mirnotes ontil oolden, dornd't let them burr.

o, eo wolks, mustard ard oveamn angd stivoin the onions. Bemove tart from
CrET :md i“u: i x:%x airy Peeat bo 350, Spoon filling drdo taet and beke for 28 minotes.



Hmount Measurs Imoredient - Freparation Method

134 ocups all-purposse Flour
4 stick chilled bother - oubed
1 pinch =&lt
S A5E tablespoons milk

i s wionlk

Fut the flour, bobter, ardd 221t in s Yood processsor angd pulse until orumbo. Sodod milk anod aolk
ard pulse urtil dooah Torms.

Turn doush oot onto & Habtly floored surfacs arnod kread Tor s Yew minutes, then oover andd
chill for at least ons hour.

Vislds YLE inch®



