Caramelized Onion and Red Pepper Flatbread
Makes 4 tarts for 16 appetizer servings (four 14x5-inch strips)
Make the flatbread dough a few days in advance and the filling up to a day ahead; try to assemble and bake just before serving.

For the Dough:

2 cups unbleached all-purpose flour
½ cup cornmeal
1½ teaspoons granulated sugar

1 teaspoon salt
1¾ sticks (14 tablespoons) cold unsalted butter, cut into ½ -inch cubes
½ cup ice water, more as needed

For the Topping:
1 tablespoon olive oil

1 tablespoon unsalted butter

3 medium yellow onions, very thinly sliced (about 4 cups)

1 small red pepper, thinly sliced

1 teaspoon fresh thyme leaves

Kosher salt and freshly ground pepper
1 egg, lightly beaten

1. Dough:  Combine the flour, cornmeal, sugar and salt in a large bowl. Add half the butter and gently toss to coat each piece with flour.  Using a pastry cutter, cut the butter into the flour until it is the texture of coarse meal.  
2. Add the remaining butter, gently toss again to coat each piece, and quickly cut again until the larger pieces are about the size of large peas. In two or three additions, sprinkle about ⅓ cup of ice water into the bowl, lightly tossing the mixture between your fingers to moisten it evenly, add the remaining water if needed.  Stop adding water when the dough looks ragged but holds together when you gently squeeze a small clump.
3. Shape the dough into a brick (knead 4 or 5 times and gently squeeze into a solid mass). Cut the dough in half crosswise. Press each half into a flat rectangle about ½ -inch thick and wrap tightly in plastic. Refrigerate the dough for at least 30 minutes. Meanwhile, prepare the topping.
4. Topping:  Heat a 12-inch skillet over medium heat for 1 minute and then add the olive oil and butter. Once the butter has melted, add the onions, peppers, thyme, ½ teaspoon salt and freshly ground pepper to taste; cook until the onions are tender and caramelized, 15 to 20 minutes.  Stir occasionally.  Taste the mixture and season as necessary - they should be well seasoned.  Transfer to a plate and cool.  (May be done up to a day ahead; cover and refrigerate.)

5. Roll out dough:  Remove one rectangle of dough from the fridge.  Cut it in half crosswise.  Working with one half at a time, roll it on a lightly floured surface into a ⅛ -inch thick narrow rectangle, about 14-inches long and 5-inches wide.  (If the dough is too cold to roll easily, work it slightly until it is pliable.)  Put the dough on a baking sheet lined with parchment (two narrow rectangles should fit side by side), top with a second sheet of parchment paper and refrigerate until you’re ready to prepare the tarts.  (This may be done up to 4 hours ahead; keep covered.  To conserve space, stack all four rectangles on one baking sheet between layers of parchment.)

6. Assemble the tartlets:  Position oven racks in the upper and lower thirds of the oven and heat the oven to 425˚ F. About 30 minutes before serving, divide the onions and peppers into four equal portions and spread them in a thin, even layer on the dough rectangles, leaving a 1-inch border. (You may not need to use them all.) Fold the exposed border over the onions-if the dough is too thin in the corners, trim as necessary. Press the edges down with a floured fork. Brush the folded edges with the egg. Bake the tarts until the crust is well-browned, and crispy on the bottom, about 20 minutes; switch the positions of the baking sheets halfway through. Remove the tarts from the oven and let cool briefly on the baking sheet. Cut each tart into eight slices and serve. 
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