ORBAMN
GRILLER

ONION JAM

2 red onions, sliced into rings
100g butter

80ml honey

100ml dry white wine

50ml balsamic vinegar

In a saucepan :

Brown the onions lightly in the butter, add the honey and wine and cook gently for
45 minutes. Add the balsamic vinegar and salt and pepper to taste.

Serve at room temperature.
Add some crushed green peppercorns for a bit of zest!
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