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Onion pie (Casseroles) 

 

  
Preparation  

Peel and slice the onions. Fry the onions in a frying pan with the bacon and a drizzle of
oil. After a few minutes add the brandy and reduce for a few minutes, lower the flame,
adjust the salt and cover. Let everything soften for a quarter of an hour. Take a baking
tray from the oven and divide the ready-made puff pastry dough into two. Gently beat
the eggs with the cream and parmesan, adding a sprinkling of pepper. Choose one of
the pastry sheets and prick with a fork. Scoop the onion mixture on to the sheet, first
taking care to drain off any liquid. Pour on the cream and eggs mixture. Cover with the
second layer of pastry. Brush with milk or egg yolk. Bake for 45 minutes at 180 °C.  

Tips  

If you are vegetarian you may prefer to remove the bacon from this recipe. If you want
to add something else instead, you could try some capers, black olives and a sprinkling
of oregano.  

Trivia  

The red onion is a typical ingredient of the provinces of Cosenza and Vibo Valentia. It
was introduced and cultivated for the first time by the Phoenicians, and today the
cultivation and sale of these fabulous onions is a driving force of the economy of the
area. Another curiosity: this onion has many beneficial properties for our health, but
one that perhaps not everyone knows is that it induces sleep!  

Information  

Preparation 60 minutes
Total Time 45 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Puff pastry (A packet of ready-made puff
pastry)

Tropea red onions (Three ‘Tropea’ red
onions)

Eggs 2 units

Fresh cream 200 millilitres

Parmesan 40 grams

Pancetta 50 grams

Salt (To taste)

Pepper (To taste)

Brandy (To taste)

Oil (To taste)
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