

FULL-OF-FLAVOUR ONIONS WITH BACON STUFFING

6 Tasmanian brown onions
2 cups fresh breadcrumbs
2/3 cup chopped bacon
100g cold butter, chopped
1 tablespoon chopped sage
1/2 teaspoon dried thyme
Salt flakes and freshly ground white pepper 
Olive oil

Preheat oven to 180C (fan 160C) 

Peel onions and slice tops off.  Carefully scoop out 1/3 of the centre to form a thick shell. 

Finely chop the removed onion flesh and put in a bowl with breadcrumbs, bacon, 70g of the butter, sage, thyme and salt and pepper to taste.  Mix to a stiff paste and spoon into onion shells. 

Place the remaining butter in small amounts on top of onions and drizzle oil over. 

Roast for about 30 minutes or until vegetables are tender and golden brown.


Recipe by:  Kate McGhie
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