
 
 
 
 
 
 
 
 

Butter B

Adapted 

BAH Not
mandolin
amount a
by all me
than my 
cram the

 8 
 1 
 2 
 ko

Slice the
onions a

After 2 ho
to 8 hour
lid and 
evaporat

Transfer 

 

bu

Braised Onio

from Sur la 

te: Unless yo
n to slice the
and see how
eans add th
crockpot co
m all in.  In 

to 12 onion
stick butter 
tablespoons

osher salt 

 butter into t
nd thyme.  C

ours, stir the
rs until the o
cook on h

ted.  Turn the

to quart jars

utter braised

ons 

Table's Gifts

ou're a glutto
e onions.  I 
w much spa
hem.  I didn'
uld accomm
hindsight, pe

s -  sweet, re

s fresh thym

tablespoons
Cover and co

e onions.  Re
onions are te
high for an
e crockpot o

s or plastic c

d onions was

s Cooks Lov

on for punish
give a rang
ce you have
t think abou

modate.  Tha
erhaps that's

ed, or a com

me, minced 

s and place t
ook on high 

eplace the c
ender.  If you
 additional 

off and let the

containers an

s posted by w

ve 

hment, or ha
ge of how m
e left in your
ut this and c
ankfully, the 
s why it took

mbination, sli

them on the 
for 2 hours.

over and co
u still have a

1 to 2 ho
e onions sit 

nd store in th

wendi on 30

ave onion go
many onions 

r crockpot. 
came very c
lid is somew

k mine over 

iced about 1

 bottom of y

ook on high, 
a lot of liquid
ours or un
uncovered f

he refrigerat

0 may 2011 a

oggles, I rec
to use.  Sta
If you've go

close to hav
what domed
12 hours to 

1/4 inch thick

your crockpo

without stirr
d in the croc
ntil most of
for 1 hour to

tor. 

at bonappet

commend us
art with the 
ot room for m
ving more o
d so I was ab
braise. 

k 

ot insert.  Ad

ing, for anot
ckpot, remov
f the liquid

o cool. 

tithon.com 

sing a 
least 

more, 
nions 
ble to 

dd the 

ther 6 
ve the 
 has 


