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Heirloom Tomato Tarts 

MAKES: 12 tarts  

 

YOU’LL NEED: 
• 2 onions – julienned 

• 1 tbsp butter 

• vegetable oil 

• 1 package frozen puff pastry – thawed in the fridge 

• 1 egg – beaten with 1 tsp water  

• 2 heirloom tomatoes – sliced very thin 

• ½ cup balsamic vinegar 

• ½ cup chevre cheese – crumbled 

• Handful of fresh basil – chiffonade 

• Fresh arugula  

• Salt and pepper to taste 

 

HERE’S HOW: 
1. To make the caramelized onions:  

a. In a large frying pan on medium-high heat, melt 1 tbsp butter and 1 tbsp of vegetable oil. Add in the 
onions and let them get a bit of colour on them before you stir them. Then add a bit of salt, turn 
down the heat to medium-low and let them caramelize through for about 20 minutes.  

2. To prep the puff pastry:  
a. Thaw the puff pastry in the fridge so that it’s still cold when you unroll and cut it. Preheat the oven 

to 400F. Use a large rim glass or circle cutter (that is a little bigger than the size of the sliced 
tomatoes. *If it’s not you can roll them a little bigger after you punch them out). Place them on a 
parchment lined baking tray. In a small dish, beat 1 egg and add a tsp. of water to it. Brush the 
outsides of each pastry with the egg mixture.  

3. To make the tarts:  
a. On each circle of pastry, spread an even layer of the cooled off caramelized onions, then 1 layer of 

tomatoes and season with salt and pepper. Bake on middle wrack in the oven for 22-25 minutes 
(until the tarts are golden brown). Top with the crumbled cheese, basil, arugula, a spoon of 
vegetable oil and balsamic glaze.  

4. To make the balsamic glaze:  
a. In a small pot on medium-high heat, add ½ cup balsamic vinegar. Let it boil and reduce buy at least 

half. When it starts to reduce, turn the heat down so that it doesn’t burn and watch it closely.  
 

CHEF’S NOTES:  
• When you’re making caramelized onions and they are going to be the star of the show, you want to make 

sure that you caramelize them “low and slow” to bring out their true sweetness and depth of colour. In this 
case they are acting as a barrier between the tomatoes and the pastry dough to prevent the dough from 
getting soggy, so they don’t have to be “perfect”. 

• There are a lot of recipes for a balsamic glaze that include brown sugar. Balsamic already has a natural 
sweetness and becomes even more so as it reduces. It’s always easier to do it in smaller batches (1/2 cup to 
1 cup at a time) and keep an eye on it so it doesn’t “go too far”. *If it does “go to far” and becomes too 
thick, just keep the heat on low and stir in another tbsp or two of balsamic and it will loosen.  

• You don’t have to pre-cut circles, you can just assemble on the square of pastry and then cut into squares. 


