Cr
DIRECTIONS
INGREDIENTS 1. Pre-heat oven to 400°F. Prepare a sheet pan.

2 Ibs. yellow onion 2. Peel onions. Halve then cut each half into wedges,
) : : 3-4 per half depending on size of onion. Aim for a
3-4 Tbsp olive oil wedge about 1/2 inch thickness at thickest end.

8 sprigs of Fresh Thyme . Arrange onions in a single layer on prepared sheet
pan, drizzle with olive oil, add fresh thyme sprigs,

Salt and pepper, to taste salt & pepper then lightly toss until evenly coated,

1/2 cup of half & half * but still retain wedge.

Roast until tender and cut surfaces are golden

« . . brown, a few edges may be charred, about 25 to 30
may substitute with heavy minutes.

créam ofr evaporated milk . Remove onions and stir. Taste. Adjust seasoning.
Drizzle half & half over onions and return to oven.
Continue roasting for another 4-5 minutes until half
& half is bubbly and clinging to onion. This step
thickens the cream. Remove from the oven, discard
thyme and serve.

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




