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Onion Tart -  Pissaladière
For the pizza dough:

250/300 g of flour
30 g of baker's yeast
3 tablespoons of olive oil
salt 1 pinch





Mix the fresh yeast with 125 ml of water (approximately). Pour this mixture into the flour, add the salt, the 3 tablespoons of olive oil, add water to make a paste neither too dry nor too wet.
Knead the dough by working it by hand until you obtain a smooth and homogenous mixture, at least 10 minutes. Add a pinch of flour each time the dough sticks to the worktop.
Rest the dough for at least 1 hour to allow it to rise, in a container covered with a cloth in a warm place. The dough must double in volume

For the topping:

500 to 600g of onions
2 tins of anchovy fillets in olive oil
Pissalat (anchovy cream in tube)
1 egg
Black olives

Fry the onions in the pan with olive oil until they are transparent.
Meanwhile mix the pissalat (2 tablespoons) with the egg. Add to the onions once cooked. Add pepper but do not salt.
Rinse the anchovy fillets under warm water, to desalt them a little, drain them.
Spread the dough on a previously oiled baking sheet, divide the onions and cover the surface of the dough.
Pit the olives. Put the anchovies in a lattice pattern and distribute the olives.
Put in the oven thermostat 6 (180 °) for 15 minutes.

Enjoy !!!
