Tarts – Bacon & Onion


1 sheet frozen all-butter puff pastry

½# slab bacon, sliced into ½" pieces (or thick precut bacon if you cannot find a slab)

2T EVOO

2 C sliced red onions

1T thyme leaves

¼ t salt, plus more to taste

½C leeks (white and pale-green parts only), thinly sliced

1 extra-large egg yolk 

½ C whole-milk ricotta, drained if wet

pepper, to taste

1/3# Gruyere, Comte, or Cantal cheese, grated (about 1 heaping cup)

THAW puff pastry so it's easy to work with (about 15 minutes). Heat oven to 400°. 

UNROLL thawed pastry onto a baking sheet. Score pastry's edges at ¼" intervals with a paring knife; return to the freezer until you're ready to use it. 

CUT bacon slices into smaller rectangular pieces. 

HEAT a large saute pan on high for 2 minutes. Add 1 tablespoon olive oil, heat for 1 minute, then add bacon. Lower heat to medium-high; saute bacon until crisp around edges but still tender in the middle (about 4 minutes). 

REDUCE heat to low; add onions, thyme, and ¼ teaspoon salt. Cook, stirring, until onions begin to wilt; add leeks. Cook and stir for a minute more, then cool contents of pan on a platter.

BEAT egg yolk and remaining oil into ricotta until smooth. Season with salt and pepper. 

SPREAD ricotta mixture almost to edges of puff pastry. Scatter on grated cheese, then arrange bacon-onion mixture on top. 

BAKE until crust is golden brown and crisp (20 to 25 minutes). Make sure the bottom is crisp too. CUT and serve.

