Onion pie
Rhonda Drackett

Yield: 1 10” pie (2 ea 9” pies)

Prep time: 15 min
Cooking time: 35 min
Total time: 50 minutes

Ingredients:

graham cracker crumb crust (2 ea 9” crusts)

sweet onion (enough to fill crust) (4 ea 4-4 '4” onions)

1 tbl butter (3 Tbl butter + 1 Tbl olive oil)

1 cup milk (1 %2 C milk)

2 eggs (3 ea large eggs)

3 cups shredded sharp cheddar cheese

Salt (3/4 tsp or 1 tsp) and pepper (%2 tsp fresh ground black pepper)

Procedure:

Cut onions in thin strips. Saute in butter until semi-transparent.
Pour into crust. Beat eggs into milk. Pour into crust/over onions. Sprinkle with salt and pepper to taste.
Top with cheese.

Bake at 400 until egg is done (like quiche). Cool slightly before serving.

Peel onions and slice each in half through the stem. Cut into thin slices with a mandolin. Warm the butter
and olive oil in a large saute pan over medium-low heat and add the onion. Saute until limp and semi-
transparent. Do this in two batches if the pan is small. Reserve the sweated-out liquid.

Preheat the oven to 400F. Spoon the onions into the pie crust(s). Pour the reserved liquid into a measuring
cup and add the salt and enough milk to bring the level to 1 C (1 1/2 C). Add two (three) large eggs and
beat with a whisk.

Pour egg and milk mixture over the onion in the crust(s). Top the onion with 1 (1 % C) shredded sharp
cheddar cheese. Place in the middle of the oven and bake. Inspect after 25 minutes. Continue until the
egg-milk custard has set. Remove to a rack to cool and grind fresh black pepper over the melted cheese.



