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Maple syrup is used to make this sweet-tangy treat.  
Serve it with bread and cheese as an appetizer or with  
meat as a condiment.

2 	 Tbsp. unsalted butter

2 	 Tbsp. canola oil

3–4 	large onions, quartered and thinly sliced (4 cups)
1/2 	t sp. sea salt

1 	 Tbsp. snipped fresh thyme
1/4 	t sp. ground black pepper
1/2	 cup maple syrup

2 	 Tbsp. balsamic vinegar

Heat butter with canola oil in a large skillet over medium-high heat until 
butter melts. Add onions and salt, and cook and stir until onions start to 
soften, about 3 to 4 minutes. Reduce heat to medium-low; add thyme and 
pepper. Cover skillet; cook until onions are very tender, about 10 to 12 
minutes, stirring twice.

Remove cover and increase heat to medium-high. Add maple syrup 
and bring to a simmer. Reduce heat to medium; cook, uncovered, until 
most of the maple syrup is evaporated (about 15 to 20 minutes more), 
stirring often. Remove from heat; stir in balsamic vinegar. Transfer to a 
storage container. Cover and refrigerate for up to 1 month. Bring to room 
temperature before serving. Makes 16 (1 tablespoon) servings. 
Per serving: 69 cal., 3 g fat (1 g sat. fat), 4 mg chol., 52 mg sodium, 10 g carbo., 0 g fiber, 0 g pro. 
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