 [image: image1.png]® 90 mins(approx.)

R Onion Marmalade

INGREDIENTS
1 kg red onions, peeled, cut in
half& sliced into 1/2 circles
2 garlic cloves, peeled & sliced
4 thsp olive oil
2 tsp black mustard seeds (or
white if you can’t find them)
3 fresh thyme sprigs
1/2 tsp salt
black pepper
75g light muscovado sugar
11/2 tsp black treacle
5 thsp red wine vinegar
1 thsp balsamic vinegar
75ml white wine vinegar

knob butter

NOTES

Not one for your toast in the morning
I'm afraid but simply wonderful with
cheese. Will keep for 1-2 months when

refrigerated once opened

ALLERGENS

1.Contains mustard and

butter

DIRECTIONS

1.Heat the oil in a big (maslin) pan
2.Peel and cut in half the red onions. Slice thinly into half-
circles
3.Slice the garlic thinly
4.Add the onions, garlic, black mustard seeds and thyme
sprigs to the oil
5.Stir in the salt and a generous grating of black pepper
6.Gently cook for 20 mins, stirring often
7.Cook for a further 15 minutes, stirring occasionally. Lower
the heat if the onions start to stick
8.Stir in the muscovado sugar, black treacle, red wine
vinegar, balsamic vinegar and white wine vinegar. Open a
window !
9.Bubble for 20-25 minutes, stirring occasionally until the
mixture is caramelised but still moist
10.Remove the thyme sprigs and stir in the butter
11.Spoon into hot, sterilised jars (a jam funnel really helps
with this)




