Caramelised onion, goats cheese and tomato tarts 

150g soft cheese (goats cheese, soft fetta, fromage blanc)

1 punnet of cocktail tomatoes (or cherry tomatoes) 

Sliced pickled jalapenos (optional)

Basil leaves

1 quantity short pastry (recipe follows)

1 quantity caramelized onions (recipe follows)

Fresh basil leaves to garnish

Extra virgin olive oil

Pastry:

200g flour

100g cold salted butter

1 egg

2-3 tablespoons iced water

Caramelized onions:

3-4 tablespoons extra virgin olive oil

4-5 large onions (600-700g)
A few sprigs of thyme

Balsamic vinegar (about 1 tablespoon)
Salt & pepper

To make the caramelised onions: 

Slice the onions finely.  Heat the olive oil in a large, heavy based fry pan.  Add the sliced onion and thyme sprigs and cook over a low heat, stirring from time to time until the onions are very soft and golden caramel in colour.  This will take at least 40 minutes and maybe as long as 1½ hours depending on the temperature and the thickness of the onions.  Once the onions are done, remove the thyme stalks (most of the thyme leaves should have broken off and be distributed through the onions by this time) then gently stir in the balsamic vinegar.  It is difficult to give an exact amount here as it is a matter of personal taste to a large extent.  Try a teaspoonful at a time, tasting as you go.  It will probably need about 1 tablespoon but you can add more or less according to how you like it.  Add salt flakes and freshly ground pepper to taste and set aside to cool.

Note:  The caramelized onions can be made up to 1 week ahead and kept refrigerated.
To make the pastry:
Place the flour in the bowl of a food processor.  Add the chopped cold butter and process until the mixture is crumbly.  Lightly whisk the egg with 1-2 tablespoons of the iced water.  Slowly drizzle the egg/water mixture into the flour/butter mix whilst using the pulse action of the food processor until the mixture just comes together into a ball.  You may need to add more iced water but do so gradually as the pastry should be held together mostly by the butter and egg.  You don’t want too much water.  Divide the pastry ball into 6 even sized pieces, wrap in cling wrap then chill for at least 30 minutes.  
Note: the pastry can be made ahead of time but after 24 hours it will start to discolour.  If you wish to make it more than 24 hours ahead, simply keep it in the freezer and thaw a couple of hours before use.  You could also use store bought frozen short pastry for this recipe.
To assemble the tarts:

Remove the pastry from the fridge 15-30 minutes (depends on the weather) before you are ready to start. Place each piece of dough between 2 sheets of baking paper and roll out into a circle approximately 15cm in diameter.  Remove the paper and place the pastry circles on baking paper lined baking trays.  Once all 6 pastry circles are ready, divide the caramelised onions evenly between them, spreading the mixture to within 1.5 cm of the edges.  Evenly distribute pieces of torn basil leaves (or whole leaves if they are small) on top of the onions.  If you are using sliced chillies, scatter these over next.  Cut or break the cheese into small chunks and scatter these evenly over the onions and basil.  Finally top with halved cocktail tomatoes.  Fold in the edges of the pastry using a pleating action to enclose the filling.  Drizzle with a little extra virgin olive oil.  Bake the tarts at 180°C for 10-15 minutes.  Remove tarts to a wire rack to cool a little.  When ready to serve, garnish with extra fresh basil leaves and drizzle with a little more extra virgin olive oil if desired. 
 Note:  these tarts are best eaten at room temperature.  They can be made up to 2 days ahead and gently re-heated in a low oven (150°C) for 10-15 minutes.
Makes 6 individual small tarts.
