
 

 
ANCHOVY & ONION TARTS 

            

 
 
It is always a great to have a bottle of Den 
Rosé or Chenin Blanc in the fridge and an 
asset to have easy dish to prepare. This 
recipe is based on the classic southern 
French pissaladiére, which uses bread 
dough, rather than pastry and is claimed  
in the south of France to be the precursor 
of the ubiquitous pizza. 
 
 
75 ml/3 fl oz olive oil 
4 large white onions, peeled and thinly sliced 
A pinch of salt 
20 small black pitted olives (preferably Nicoise) 
8 large anchovy fillets, split lengthways 
1 heaped tsp dried herbes de Provence (or fresh 
thyme and a little lavender) 
Finely shaved lemon rind (optional) 
Black pepper 
1 tbsp freshly grated Parmesan or Grana Padano 
 
For the pastry (you may want to cheat by using 
frozen puff pastry) 
or 
225 g/8 oz strong plain flour 
A pinch of salt 
225 g/8 oz cold unsalted butter, cut into small pieces 
Juice of half a lemon 
150 ml/quarter pint iced water 
 
 
 
 

  

Begin by making the pastry, preferably the day before; certainly 
several hours in advance. Sift the flour and salt together into a 
bowl and add the butter. Loosely mix, but don’t blend the two 
together in the normal way of pastry-making. Mix the lemon 
juice with the iced water and pour into the butter/flour mixture. 
With a metal spoon, gently mix together until you have formed 
a cohesive mass. Turn on to a cool surface and shape into a 
thick rectangle. Flour the work surface and gently roll the pastry 
into a rectangle measuring about 18 x 10 cm/7 x 4 inches. Fold 
one third of rectangle over towards the centre and fold the 
remaining third over that. Lightly press together and rest the 
pastry in the fridge for 10 minutes. 
 
Return the pastry to the same position on the work surface and 
turn it through 90 degrees. Roll it out to the same dimensions 
as before, and fold and rest again in the same way. Repeat this 
turning, rolling, folding and resting process three more 
times. (Phew! This is the moment when you wish you’d bought 
ready-made pastry.) Place the pastry in a polythene bag and 
leave in the fridge for several hours or overnight. 
 
To cook the onions, gently heat the olive oil and sweat them 
with a little salt over a moderate heat until thoroughly collapsed, 
pale golden and with as little moisture left as possible. This will 
take about 30 minutes; you are aiming for a thick mush. (You 
can do this the day before.) 
 
Preheat the oven to 425°F/220°C/Gas Mark 7. Cut the pastry 
into four rough squares. Roll each one out to make four larger 
squares measuring about 18 cm/7 inches. They should be 
about 3 mm/1 inch thick. (It doesn’t matter if the shape isn’t 
exactly true; actually, it is nicer if they are slightly irregular.)  
 
 
 



 

 
Prick the squares lightly with a fork and place on a 
buttered baking sheet — you may have to use two. Rest 
in the fridge for 10 minutes or so. 
 
Divide the onions between the four pastry squares, 
leaving a border of about 2cms around the edges. Dot 
with olives, criss -cross with anchovies over the onions, 
add herbs and lemon rind and a good turn of black 
pepper. Dust lightly with the cheese. 
 
Bake in the oven for 10 -15 mins or until puffed up and 
golden brown. Serve alone or with a nice crisp green 
salad with a French vinaigrette. 
 
It helps to have had a few sips of wine whilst the tart has 
been baking. 
 
 
 
Painted Wolf Wines supports the conservation of the 
highly endangered painted wolf (African wild dog) and the 
protection of the diminishing wild spaces of Africa, 
through its donations to the EWT – www.ewt.org.za and 
Tusk – www.tusk.org. 
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