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Serve this moreish tart with a crisp green salad for a light lunch or make individual ones as a
starter.

Serves 6 | Prep 20 minutes | Cook 20 minutes

Method
Preheat the oven to 200°C/fan oven 180°C/Gas 6.

Heat the butter and oil in a pan and add the onions. Season with salt and pepper and fry
for about 10 minutes, until caramelised. Add the sugar and balsamic vinegar and cook
for a further 10 minutes, until the juices are reduced and syrupy. Leave to cool.

Roll out the pastry on a floured surface and use to line a 30 x 22cm baking tray.

Cover with the onion mixture and scatter over the cheese, peppers and olives.
Drizzle over the olive oil.

Bake for 20 minutes until the pastry is risen and golden and the base is crisp.
Scatter over the basil leaves and cut into six.




