
Pissaladiere Nicoise 
Caramelized Onion Tart 

 

Serves 6                 Prep/Cook time: 2 hours  

 

2 lbs. thinly sliced onion 

4 tbsp. Olive Oil 

1 bouquet garni 

1 sprig thyme 

2 cloves unpeeled garlic 

½ tsp. salt 

¼ tsp. smoked paprika or pimenton 

Fresh pepper 

 

Single crust short pastry (see Flaky Tart Pastry) 

4 strips of bacon, cooked and crumbled 

8 anchovy filets 

16 pitted black or green olives, dry not in brine 

8 small cherry tomatoes, sliced in half 

Olive Oil 

 

Heat the olive oil in a sauté pan that will hold all the onions.  Add the onions, 

bouquet garni, thyme, garlic and salt.  Reduce heat to medium low and cook 

for 1 hour, stirring occasionally.  Do not let the onions burn.  If necessary, 

reduce the heat to low.  At the end of the time the onions should be 

translucent and slightly colored.  Discard the bouquet garni and the thyme 

sprig.  Remove the garlic from its skin and add the pulp to the onions.  Briefly 

raise the heat to medium high to allow the onions to get a bit caramelized.   

Remove from the heat and stir in paprika and pepper.  Taste for seasoning 

but don’t add too much salt because the anchovies will add saltiness to the 

mixture. 

 

Pre-heat oven 400 F 

http://cookingwithadrienne.com/wp-content/uploads/2016/01/Flaky-Tart-Pastry.pdf


Roll out the pastry to cover an 8” removable bottom tart pan.  Prick the 

bottom of the pastry with a fork at regular intervals.  Line the pastry with 

buttered parchment paper or foil and fill it with dried beans or pastry 

weights.  Bake on the center rack for 8-9 minutes or just until the pastry is 

set.  Remove the parchment/foil and prick the bottom of the pastry again 

to prevent it from rising.  Return to the oven for 2-3 minutes.  Remove it 

when the pastry begins to color and pulls away from the sides of the pan. 

 

Spread the onion mixture in the pastry shell.  Lay the anchovy filets over the 

onions and then scatter the olives and tomatoes between them.  Sprinkle 

with the crumbled bacon and drizzle with olive oil.  Bake in the upper third 

of the oven for 10 to 15 minutes or until the edges of the onions are slightly 

scorched. 

 

 


