





























Stieky Oprop

Caramelised Onions with Blackberry Glaze

1 kg baby onions boiling water

30 ml olive oll 30 ml tomato pesto or —paste
30 ml sugar 45 ml balsamic vinegar

1 bay leaf 60 ml blackberry jam
Seasoned sea-salt 30 ml freshly chopped parsley

Cut off the onions’ ends, cover with boiling water and let it stand for 1-2
minutes. Drain, wash with cold water and peel.

Heat oil in big frying pan and add the onions. Add the rest of the ingredients,
except the parsley.

Add 125 ml water. Heat till boiling point, reduce the heat and cover.

Simmer slowly for 25-30 minutes and shake the pan occasionally. Serve hot or
cold with sprinkled parsley.

Perfect with cold or barbecued meat. Can be refrigerated for 3-4 days.

http://www.flickra.com/photos/smitten/
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