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Braised Onions with Orange and Balsamic Vinegar
Ingredients

· 1 pound frozen pearl onions
· 1 tbl. butter

· 1 tbl. olive oil

· 3 tbl. orange juice

· 3 tbl. balsamic vinegar

· 1 tbl. water
· Salt and pepper to taste
Directions
Cook frozen pearl onions according to package directions and drain.
Melt butter with oil in large nonstick skillet over medium heat.  Add onions; sauté until brown and tender, about 10 minutes.  Add orange juice, vinegar and 1 tablespoon of water to skillet.  Reduce heat to medium-low.  Simmer until liquid is reduced to glaze, about 4 minutes.  Season to taste with salt and pepper. 
Source:  Slightly adapted from epicurious.com 
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