Onion tart
1 2/3 cups all-purpose flour, plus extra for dusting

1 ¾ sticks of butter or margarine (1/2 cup, plus 1/8), cut into small pieces

2 eggs, beaten

Filling

6 tbsp butter or margarine

2 tbsp olive oil

1 lb onions, thinly sliced

2 eggs

½ cup light cream

Salt and pepper, to taste

Tart pan, 8 inches in diameter

Parchment paper and baking beads or beans or rice

Place the flour in a bowl and add the butter or margarine. Using a pastry blender or your fingers, blend the butter or margarine into the flour until the mixture resembles fine bread crumbs. Add the beaten eggs and using a round-bladed knife, cut through the mixture until it forms a ball. Knead lightly in the bowl with floured hands until evenly mixed, then cover and chill in the refrigerator for 20 minutes. 

In the meantime, heat the butter or margarine and oil in a saucepan. Add the onions and cook, covered, over medium heat for 30 minutes until soft and translucent, stirring occasionally. Leave to cool. 
Take the dough out of the fridge and roll out on a lightly floured surface to a circle at least 2 inches bigger in diameter than the base of the tart pan. Carefully lay the circle on the tart pan. Gently press the dough into the pan, making sure there are no air pockets, then use a sharp knife to trim off the dough. Chill the pie crust in the refrigerator for 20 minutes. Preheat the oven to 400 F.
Line the chilled pie crust with parchment paper and baking beads or beans or rice, and bake in the oven for 20 minutes. Remove the baking beads and parchment and reduce the oven to 325 F. 

Put the eggs and cream into a bowl and beat until mixed. Add the egg mixture to the onions with salt and pepper to taste, and stir to combine. Pour the mixture into the pie crust and bake in the oven for 25 minutes until set and golden. Serve warm or cold. 

