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Onion fondue

[image: Onion fondue]

Onion fondue is a delicious classic of French cuisine: finely-sliced onions, cooked long and slow until they are melting and caramelized.

This can be used in many other recipes.


 126K 43 4.0
Grade this recipe:  5 4 3 2 1

Last modified on:  March 25th 2020
Keywords for this recipe:OnionsCaramelizedFrench classicalFondue

For this recipe: 
 I want to make it (283×) I made it (315×)User-friendly URL Send to Ask Follow Comment E-book Print DiaporamaFor 500 g, you will need:
	1 [image: onion] 1 kg onion
	2 [image: oil] 3 tablespoons oil
	3 [image: butter] 20 g butter
	4 [image: bayleaf] 2 bayleaves
	5 [image: thyme] 2 sprigs thyme
	Total weight: 1,067 grams


Change these quantities to make: 250 g 500 g 1 kg 1 kg 500 g 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	8 min.	42 min.	50 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  7 min.
[image: Onion fondue]

	Prepare 1 kg    onion and slice finely.

This might look like a lot, but with the long, slow cooking, the weight will reduce by about half.

	


	
	Stage 2 -  2 min.
[image: Onion fondue]

	Using a pan that is not non-stick, melt together 3 tablespoons  oil and 20 g  butter on high heat.

Add 2  bayleaves and 2 sprigs  thyme, and stir round for a few seconds.

	


	
	Stage 3 -  1 min.
[image: Onion fondue]

	Add the sliced onions, mix well, but do not salt.

Turn the heat down to its lowest and leave to cook gently uncovered, stirring every 5 minutes or so.

	


	
	Stage 4 -  40 min.
[image: Onion fondue]

	Each time you stir, remember to scrape the bottom of the pan to mix in the cooking juices that the onions will create, so that gradually...

	


	
	Stage 5
[image: Onion fondue]

	...they will take on the desired colour and consistency.

At about halfway, you can remove and discard the thyme and bayleaf.

	


	
	Stage 6
[image: Onion fondue]

	Once the onions have reached this colour (I like them really well caramelized), take off the heat, salt and pepper, then check the seasoning.

	


	
	Stage 7
[image: Onion fondue]

	Your onion fondue is ready for use in any recipe you like.

	

Remarks
You will notice how the long cooking really brings out the onions' slightly sweet flavour, so do salt quite generously at the end of cooking.

It is important not to use a non-stick pan, as a conventional metal pan helps the onions to stick and create the cooking juices. These should be scraped off the bottom frequently and mixed in.

You can use clarified butter instead of the mix of oil + butter, or just normal butter, but take care not to let it burn.


Keeping
Several days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	967 Kcal or 4,049 Kj	13 gr	90 gr	62 gr
	48 %	5 %	8 %	9 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	91 Kcal or 381 Kj	1 gr	8 gr	6 gr
	5 %	<1 %	1 %	1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk



How much will it cost?
	For 500 g : 2.99 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



Some recipes that use this recipe
[image: Loaf for "les filles'"]
Loaf for "les filles'"

This loaf for "the girls" in three colours is made by putting together three doughs, each with a different flavour: tomato for the red, pesto with olives for the green and onion for the white. The three different doughs fuse as they rise together in the tin before cooking, to produce an unusual...
61K4.6  4 hours 6 min.

[image: Eggs in tomato shells]
Eggs in tomato shells

This is a novel way of cooking eggs: in tomato "shells" or egg-cups! For extra flavour, we'll put a spoonful of caramelized onions in the tomato first.
48K3.9  1 hour 3 min.

[image: Montlebon toast]
Montlebon toast

Not just plain old cheese on toast, these slices are loaded with delicious toppings: bechamel sauce, caramelized onions and sticks of morteau sausage. The slices are finished with grated Comté, then browned in the oven.
36K5  26 min.

[image: Boulangère potatoes]
Boulangère potatoes

This great classic of French home cooking consists of sliced potatoes with slivers of bacon between, on a bed of onion fondue, moistened with poultry (or beef) stock and baked in the oven. It takes a fairly long time, but is so good, and reheats very well.
30K 2  1 hour 36 min.

[image: Eggs meurette]
Eggs meurette

Eggs meurette or "œufs à la bourguignonne" is a great classic of French cooking, and of Burgundy in particular. It consists of poached eggs on a bed of fondue onions and bacon, served on a slice of fried bread. This is topped with a tasty reduced red wine sauce.
190K 14.1  1 hour 11 min.

See all recipes that use it
	
This recipe uses (among others)
	[image: Onion]	Onion:  You can get more informations, or check-out other recipes which use it, for example: Stuffed tomatoes and courgettes, Taos hotpot, Kale and potato soup, Langoustine gratin, Eggs with tomatoes and courgettes, ...  All
	[image: Butter]	Butter:  You can get more informations, or check-out other recipes which use it, for example: Shortcrust pastry (pâte brisée), Rum babas, Far Normandy-Brittany, Lemon tart, X-Files cookies, ...  All
	[image: Oil]	Oil:  You can get more informations, or check-out other recipes which use it, for example: Pork Chops Champvallon style, Fish in a seed crust, Crispy potato galette with leeks, Chicano burger, Ardennes Salad, ...  All
	[image: Thyme]	Thyme:  You can get more informations, or check-out other recipes which use it, for example: Courgettes (zuchinis) , Auvergne gratin, "Au vert" beef, Small ratatouille with , Pollack fillet baked with rice and vegetables., ...  All




Other recipes you may also like
[image: Nanou's chocolate cake]
Nanou's chocolate cake
 A moist melting cake, very very chocolaty...
270K4.6  1 hour 45 min.  June 22th 2013

[image: Passion fruit jellies]
Passion fruit jellies
 Usually to make fruit jellies or (fruit "paste"), it's like jam but you need to cook fruit pulp and sugar much longer. Unfortunately, this long cooking is bad for both vitamins and flavour. In this recipe we use a special jam gelling agent, to reduce cooking time as much as possible .
319K4  2 hours 30 min.  July 4th 2018

[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Fillings for macaroons]
Fillings for macaroons
 The macaroons recipe shows how to make these small cakes, and gives the example of a raspberry filling. Here are several other possibilities: Apricot macaroons, Chocolate macaroons, Mint macaroons, Blackcurrant macaroons.
285K 24.3  2 hours 1 min.  May 30th 2020

[image: Chinois]
Chinois
 "Chinese" - what a strange name for this cake! A kind of brioche, filled with confectioner's custard (crème pâtissière) which can be decorated with fondant icing.
256K 24.7  5 hours 29 min.  September 10th 2018




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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