
 

 

• 1 good quality roll of 

puff pastry 

• 2 tomatoes 

• 2 lb onions 

• French mustard 

• 2 TBS granulated 

sugar 

• 4 oz anchovies 

• Olive oil 

• Pepper 

• Thyme 

• A few olives 

1 Peel and slice the onions. 
Heat 2 table spoons of olive 
oil and cook the onions in it. 
When they start wilting add 
the sugar, the pepper, the 
thyme and the anchovies 
(keep a few for decoration 
purpose). 
Cook until well wilted. 

• 2 lb onions 
• 2 table spoons 
sugar 
• 4 oz anchovies 
• olive oil 
• pepper 
• thyme 
 
 

«Pissaladiere 
can be eaten 
hot or cold. 
Perfect with a 
salad.» 

2 Place the dough on a baking 
sheet on some parchment 
paper. 
Spread French mustard on 
top. Add the onions and top 
with the sliced tomatoes. 

• 1 good quality roll 
of puff pastry 
• French mustard 
 

3 Cook 10 to 15 min in the 
oven preheated at 420 
degrees. Add olives and 
anchovies on top and serve 
with a salad. 

• A few olives 

    

Pissaladiere 


