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Recipe for:  Herb Baked Onion Bloom


1 large onion


1 tablespoon butter or margarine


1 teaspoon dried thyme or oregano


½ teaspoon dried rosemary


Salt & freshly ground black pepper to taste





Cut about 1/2-inch off top of onion; peel onion. Cut onion into 12 to 16 vertical wedges, leaving root base intact. Set bloomed onion on 14 X 10-inch foil piece. Top onion with butter, and seasonings. Wrap foil around seasoned bloom and pinch edges together tightly. Placed wrapped onion upright on pan. Bake at 425 degrees for 30 minutes, or until tender and cooked but "petals" still have body and stand upright. If desired, sprinkle with minced parsley or paprika before serving.  Makes 1 serving.


Recipe from National Onion Association   � HYPERLINK "http://www.onions-usa.org" �www.onions-usa.org� 








                                                                              





Recipe for: Onion, Jack & Chard Quesadillas  


1-1/2 cups finely chopped red onion�Vegetable or olive oil�1-1/2 cups coarsely chopped chard leaves, packed�4 flour tortillas (8-inch)�1 cup shredded or 4 thin slices Jalapeno Jack cheese, 


1 teaspoon crushed red pepper flakes, optional





Saute onion in large oiled skillet for about 5 minutes or until tender-crisp. Add chard and saute 1 minute longer. Microwave tortillas about 30 seconds just until flexible.  Top one half of each tortilla with one quarter of the cheese. Spoon one quarter of the onion-chard mixture on top of cheese. Fold each quesadilla over like a turnover and pat to stay folded. Wipe out skillet then heat over medium-high heat with a little oil in bottom. Add quesadillas and cook, turning once, until light golden and cheese melts. Cut each quesadilla into 3 or 4 triangles. 





Recipe from National Onion Association   � HYPERLINK "http://www.onions-usa.org" �www.onions-usa.org�
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Recipe for: Seeded Onion Biscuit





1 cup finely chopped onion�1-1/2 cups whole wheat flour�1 teaspoon baking powder�3/4 teaspoon salt�3 tablespoons chilled butter, sliced thinly�1/2 cup nonfat milk (approximately)�1 tablespoon sesame or sunflower seeds or 1-1/2 teaspoons poppy or caraway seeds 





Set aside 1/2 cup onions for topping. Combine flour, baking powder, salt and butter in mixing bowl. Beat until the mixture has a fine, crumbly texture. Lightly beat in 1/2-cup onions and enough milk (1/2-cup, more or less) to make a soft dough. Do not over beat or the biscuits will become tough.  Turn dough onto lightly floured board and gently pat into 7-inch square. Cut into 9 equal squares.  Sprinkle with remaining 1/2 cup chopped onion and choice of seeds. Transfer to baking sheet. Bake at 450 degrees for 20 minutes or until done.


Recipe from National Onion Association   � HYPERLINK "http://www.onions-usa.org" �www.onions-usa.org�


                                                                     








Recipe for: Garden Style Fish w/Vegetables 

















3 tablespoons olive oil				2 cups sliced yellow onion�1 cup thinly sliced red/green bell peppers	1 pound white fish filets* 


1/2 teaspoon marjoram				Garlic salt, to taste�1/2 cup vegetable broth or white wine 





Saute onion and bell pepper in large skillet in 2 tablespoons oil over medium heat for 8 to 10 minutes or until tender and lightly sauteed. Push the vegetables to one side of the skillet and add 1 tablespoon oil to pan. Place fish in single layer in pan and sauté 2-5 minutes until fish are cooked halfway through.  Turn fish, spoon vegetables over, sprinkle with marjoram and garlic salt and finish cooking.  Add broth or wine to pan and continue to cook, uncovered until liquid reduces slightly. Serve fish with juices from the pan and the vegetables over the top.  Makes 4 servings. 


*tilapia, pollock, perch, walleye, orange roughy are good choices


Recipe from National Onion Association   � HYPERLINK "http://www.onions-usa.org" �www.onions-usa.org�
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