
Caramelized Onion Pie

Plan Z Phase: This is a Z3.5 (ZReboot 3.5) recipe.

The key to the dreaminess of this onion pie is to caramelize the
onions. The key to caramelizing onions is to take your time.
Caramelizing onions makes the natural sugars in the onion come
to the forefront. No more bold onion taste. Just dreamy flavor.
Serve this for breakfast, lunch or dinner. We love it as a tasty
entrée item. You can serve it with a salad just like a quiche.
It can also be served warm or room temperature. Makes a great
buffet item.

Serves: Serves 4 as entrée. More as a side or a buffet item.

Ingredients:

3 tablespoons extra virgin olive oil
3 cups thinly sliced onions. You can use white, or regular
yellow.  I  used  white  onion,  red  onion  and  added  some
chives at the end. Don’t use sweet onions (Vidallia). It
sounds  counter-intuitive,  but  they  don’t  caramelize  as
well. Red onions caramelize well but take it easy on those
or you will be serving purple pie.
3/4 cup heavy cream
3/4 cup milk
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3 large eggs
grated sea salt and pepper to taste
2 cups of grated gruyere cheese, divided
one 9-inch pie crust, prebaked in a pie pan

Instructions:

Preheat oven to 350 degrees.

Heat the olive oil in a sauté pan over medium heat until it
shimmers. Add the onions and sauté, stirring periodically, until
caramelized (approximately 45 minutes). If you’re using chives,
don’t add those yet or they’ll burn. I start off by setting the
burner on medium. I stir the onions every 5 – 8 minutes. If the
onions start to stick at all, just add a bit more olive oil and
stir them around. You don’t want the onions to brown too fast.
Just take your time. Mine don’t start to even brown a bit until
after 15 minutes. After they just start to brown, I turn the
burner down lower. Remove the onions from the heat when they are
medium brown and have shrunken down. If you’re using chives,
quickly saute them for 1 minute in a splash of olive oil.

Whisk together the cream, milk, eggs, salt and pepper in a
medium bowl. You can do with a whisk or just run your mixer for
a minute. Add the onions, chives and 1.5 cups of the cheese and
stir to combine. Make sure they are not all stuck together. You
might have to pull at them with a fork or tong to break up the
cheese  and  make  sure  the  onions  get  distributed.  Pour  the
mixture evenly into the baked pie crust. You might need to use a
fork again to make sure the mixture is spread across the whole
crust. Sprinkle the remaining cheese on top of the pie.

Bake in the preheated oven until a knife inserted in the center
comes out clean, about 40 to 45 minutes. If the crust starts to
get too brown, cover it with foil. Remove the pie from the oven
to  cool.  Let  the  pie  cool  for  at  least  10  minutes  before



cutting.

Enjoy!

Cheers,


