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qed cooking

Tasty ldeay from the Onion Obsession” Club

NEW! Little Gowunt Onions.

Shallot, Cipollini and Pearl Onion Recipes * October 2021
With the Fall season comes new choices in produce to enjoy -- and that includes new choices in onion varieties! In that spirit we are
offering up a fresh crop of Shallots, Cipollinis and Pearl Onions to make your recipes even more memorable.

We're so excited to bring these new varieties of organic onions to you. If you're unfamiliar with how to prepare and cook these little
beauties, read on. We've got some fabulous recipes and tips for you. And here's to a wonderful season of food, family, fun and trying new
flavors -- from our family to yours!
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Caramelized Shallots with Blue Cheese Shallot, Bacon and Roquefort Sandwich Roasted Potatoes and Cipollinis
Low and slow roasting results in a deep, Layered with flavor and easy to prepare. A A great accompaniment to a piece of grilled
sweet flavor. wonderful lunch. steak.

get the recipe » get the recipe » get the recipe »
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Cooking & Pupping Tipy
BLANGHED

TRY WITH PEARLS AND CIPOLLINIS
Slice off the stem ends of the onions.
Bring a pot of water to a boil. Drop
onions Into water and let cook for
20 seconds. Remove onions from
water with a slotted spoon and
immediately drop into a bowl of
cold water. Let onions cool enough
to handle. Remove the skins with
your hands - they slip right off!

PICKLED

TRY WITH RED AND WHITE PEARLS
Peel onlons and pack Into a 160z. glass
lidded Jar. Simmer 1/2 cup sugar, 1,/2
cup water and 1/2 cup red wine vinegar
just until the sugar dissolves. Stir in

1/4 tst. ground allspice and pour mixture
over onions. Let cool uncovered for about
an hour. Cover onions with lid and let
stand for at least 4 hours before using.

STORE ONIONS IN A CO0L, DRY, WELL—VENTILATED AREA OUT
0F DIRECT SUNLIGHT. NEVER REFRIGERATE!

LOW AND SLOW

GOOD FOR ALL GOURMET VARIETIES
No need to remove the skins when
you add these to a slow cooker. Try in
Coq au Vin or a Pot Roast.

GOOD FOR ALL GOURMET VARIETIES
Preheat your oven to 375F. Peel onions and
] toss with oll and balsamic vinegar. Season with
salt. Roast in an oven-proof skillet for 20-35
minutes or until onions are caramelized and
tender. Season with fresh thyme or parsley.

Fﬂam Puofiley and Uses

Sweet, slightly garlicky Sweet and mild, these Best eaten whole, These saucer-shaped

and mildly pungent, these  beauties become sweeter  these jazzy little gems bulbs have a strong onion
alliums are wonderful pan  when cooked. Excellent are robust, mildly spicy taste but are also very
roasted or lightly fried roasted or pickled. and are excellent sweet. Great for braising
and used as a crispy roasted, creamed, and roasting.

garnish. glazed or pickled.
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coming
next month:

Ao ot THANKE!

We love the holiday season -- it's the perfect time to reflect on our accomplishments
over the past year and give thanks for what we have. Next month, we'll be sharing all

kinds of wonderful holiday recipes, that you in turn can share with your family and
friends. Stay tuned!

T F A RMS

Where good thlngs grow

lee our emalls? Tell your friends! CLICK HERE to join our Onion Obsession™ (‘(’Hb
for great recipes and tips dellvered to thelr Inbox, too!
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