Braised Cipollini
Onions with Spring
Pea Puree

While it might sound strange to eat onions whole, small cipollini onions
are a delicious treat that have a much milder, sweeter flavor than their
larger counterparts. For this company-worthy side dish, the little bulbs are
Makes 2 cups onions + 1% braised in a tangy-sweet reduction of grape juice, balsamic vinegar, and
cups pea puree . fresh rosemary until they get melt-in-your-mouth tender and are then
Preparation Time: 30 minutes .. .
Cook Time: 40 minutes spooned onto a bed of pea puree that’s jazzed up with savory shallot and a
kick of black pepper. The earthiness of the peas perfectly complements
INGREDIENTS: the sweet glaze on the cipollini, making this a simple-but-scrumptious
side dish that’s bound to be met with plenty of “oohs” and “aahs” at the
dinner table. Serve with an extra crack of black pepper, and enjoy!

1% Ib. whole cipollini onions,

peeled Tip: To easily remove the skins from cipollini onion, dunk them in

boiling water for 60 seconds. Cool in ice water. Cut off onion ends and
% cup white grape juice squeeze to pop onions out of their skins.
) . C
 cup white balsamic vinegar For more onion-forward recipes, check out these tasty ideas:
1 sprig fresh rosemary

* Onion Rings

¥a teaspoon sea salt * Vegan Galette with Caramelized Onion and Vegetables
¢ Red Onion Confit
¢ Potato and Onion Bake with Rosemary and Tomatoes

2 cups fresh or frozen peas

Ya cup unsweetened, unflavored
plant-based milk By Ellen Boeke

1 tablespoon sliced shallot

Y, teaspoon freshly ground black 1 Ina large skillet cook onions over medium 5 minutes, stirring

pepper occasionally and adding water, 1 to 2 tablespoons at a time, as
needed to prevent sticking. Add grape juice, vinegar, rosemary,
and 18 teaspoon of the salt. Bring to boiling; reduce heat. Cover
and simmer 10 to 15 minutes or until onions are tender when
pierced with a knife. Uncover and simmer 35 minutes more or
until liquid reduces and glazes onions. Using a spoon, baste
onions occasionally with thickened liquid during the final 10
minutes of cooking. Remove and discard rosemary.

2 Meanwhile, place peas in a steamer basket in a large saucepan.
Add water to saucepan to just below basket. Bring to boiling.
Steam, covered, 4 minutes or until tender. Transfer peas to a
food processor. Add milk, shallot, pepper, and the remaining '3
teaspoon salt. Process until smooth.

3 Serve onions over pea puree. Sprinkle with additional pepper
and, if desired, drizzle with additional vinegar.
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