
Cheese, tomato and balsamic onion tart 
 

Preparation Time: 30 mins 

Cooking Time: 20-25 mins 

Serves: 6 

Calories per serving: 334.6 
 

 

Ingredients 
Pastry - Pastry, Puff, 
Lighter, Ready Rolled, 
Uncooked, Tesco 

375g 

Mature Cheddar Cheese 1 Serving/30g 

Parmesan Cheese 3 Tbsps/30g 

Extra Virgin Olive Oil 1 Tsp/5ml 

Red Onions 100g 

Raw Garlic 1 Clove/3g 

Mixed Herbs ½ Tsp/2.5g 

Ricotta Cheese  250g 

Cherry Tomatoes 20 
Tomatoes/300g 

Modena Balsamic  1 Serving/15ml 

Kalamata Olives, pitted 50g 
	

Method 
 

Preparation.  
 
Heat the oven to 190 degrees. Grease a baking tray and lay the pastry sheet on top of the tin. Halve the cherry 
tomatoes. Peel and finely dice the red onion, and peel and finely chop the garlic. Cut the olives into quarters. Grate the 
hard cheese using a fine setting on the grater. 
 
Method 
 
Spread the ricotta cheese onto the pastry, leaving a 2cm border around the outside. Sprinkle the hard cheeses 
(mixed) over the ricotta, again, leaving the border clear. 
 
Place the olive oil into a frying pan and heat over a medium heat. Add the onions and cook until starting to caramelise. 
Add the garlic and the herbs and lower the heat, cook for a further 2 minutes. Switch off the heat and remove the pan, 
allowing to cool slightly. 
 
Once cool, add the balsamic vinegar and stir through to coat the onions. 
 
Arrange the tomatoes, cut side up onto the cheese and then add the olives into gaps. Then sprinkle the onion mixture 
evenly over. The cheese should be more or less covered by the tomatoes, onions and olives. 
 
Place into the centre of the pre-heated oven and cook for 20 - 25 minutes, checking regularly towards the end of the 
cooking time. The edges of the pastry should rise, whilst the centre doesn't, thus forming a border for the tart keeping 
the tart filling in place. 
 
Eat either warm or cold. 

Nutrition Information 
Nutrition Data Per Serving 

Calories (kcal) 334.6 

Protein (g) 12.2 

Carbohydrate (g) 32.5 

Fat (g) 17.0 

Fibre (g) 2.2 

Fruit & Veg 1.0 

  
 

 

	


