Grow natural,
Healthy Food

Cook noturol_,
Healthy recipes

volunteer. in our
community Garden

Slow Cooker
Caramelised Onions

Ingredients:
e 2.3kg onions, sliced

e 115g butter

2tsp sugar

1tbsp balsamic vinegar

pinch of salt

Method:

Place the sliced onions in the slow cooker
Add butter, sugar, balsamic vinegar and a pinch of salt
Cook on high for 1-3 hours, uncovered

Give it a stir and cover
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Cook on low for 8-10 hours

Keep in a storage container in the fridge for up to 1 month

web - abundantborders.org.uk & facebook.com/abundantborderscookfresh
contact: robin@abundantborders.org.uk
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