



CARAMESLISED ONION TART WITH LAMB AND FETA

4 Tasmanian brown onions
2 garlic cloves, crushed
2 tablespoons olive oil 
60g unsalted butter
1 teaspoon dried thyme 
1 sheet puff pastry 
1 tablespoon chopped rosemary leaves
1 lamb backstrap
90g Persian feta


Preheat oven to 200C (fan 180C) 

Peel and thinly slice onions.  Put into a pan with oil, butter, thyme and rosemary and slowly cook 15-20 minutes until soft and caramelised. Remove from pan.  

Wipe pan and add 1 teaspoon oil.  When hot add lamb and cook 4 minutes on each side.  Remove and keep warm.  

Brush edges of pastry sheet with water and roll edges to make a border.  Cover pastry with cooled onions and bake about 12 minutes or until pastry is crisp and golden.  

Thinly slice lamb and layer over cooked tart.  

Dot with feta and serve.


Recipe by:  Kate McGhie
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