
Thinly slice a pound 
or two of onions

Melt butter and 
olive oil in a pan 
over medium heat.  
Add onions.  Cook 
for 10 mins, stirring 
occasionally.

Sprinkle with salt, a 
bit of sugar and add 
in chopped garlic 
and/or herbs, if 
using.

Cook for 1 hour, 
stirring 
occasionally.  Then 
up the heat slightly 
and cook for 
another 20-30 min, 
until onions are 
well caramelized.

Deglaze the pan with 
chicken stock, water 
or wine.

use or cool and 
store in the fridge.
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