
Bacon Onion Tart with 
Balsamic & Tomatoes
Yield: 6 servings • Makes one 10-inch (25 cm) tart 
Prep Time: 10 minutes • Cook Time: 50 minutes, plus resting

Caramelizing onions in the oven is a snap, leaving you free to take care 
of other tasks around the kitchen. This tart makes a perfect snack to 
serve as an appetizer before dinner and is delicious served warm or at 
room temperature.

2   yellow onions, sliced
2   cloves garlic, minced
2   sprigs fresh thyme
2   Tbsp (30 mL) olive oil
2   Tbsp (30 mL) balsamic vinegar
1   sheet (225 g/8 oz) frozen butter puff pastry  
  (thawed in the fridge)
6   slices bacon, cooked, drained and crumbled
12   cherry tomatoes, halved
  salt & pepper
  splash balsamic vinegar

1. Preheat your LG InstaView oven to Air Fry 400°F. 

2. Toss the onions with the garlic, thyme, olive oil and salt & pepper 
in a large, flat baking dish. Cover the dish and air fry for 20 
minutes. Uncover the dish, stir the onions and continue to cook 
another 20 minutes, stir once halfway. Add the balsamic vinegar, 
stir and cook 10 minutes more, until the onions are a rich golden 
brown. Cool the onions to room temperature before assembling 
the tart (the onions can be cooked in advance and chilled for up 
to a week before using).



3. Keep the oven set at Air Fry 400°F.

4. Lay the sheet of puff pastry on the baking sheet and dock it with 
a fork across the surface (this prevents it from rising too much). 
Spread the cooled onions in an even layer over the pastry, right to 
the edges, and sprinkle the crumbled bacon overtop. Arrange the 
cherry tomato halves overtop in 4 rows of 6. Air fry the tart until it 
is puffed and golden brown at the edges, about 30 minutes.

5. To serve, transfer the baking sheet to a cooling rack for 5 minutes, 
then cut the pastry into 24 pieces so that a cherry tomato half is 
on each piece. Pick up with your fingers to eat warm or at room 
temperature. 


