Ricetta Siciliana Cipolle al forno

Cebula pieczona

Obciac nasady korzonkow i ulozyc cebule dosyc ciasno w formie. Nalac 1/2 litra wody i piec w
piekarniku(200° C) ok.godz. Bulki posmarowac maslem, posolic , polozyc plastry pomidorow. Miazsz z
cebuli polozyc na pomidorach, posolic, popieprzyc i posypac szczypiorkiem.

SMACZNEGO!

Sicilian Baked Onions Recipe - variant 2
Recipe: Side Dishes
Recipe posted on 31/05/2008

Preparation time: ND

Difficulty: 2/ 5

Calories per serving: ND

Recipe Viewed: 4106 times - this month: 715
Commented: 0 times - this month: 0

Tags recipe sicily: Outline Onions

Rating 4/5-
(Voters: 2)

Ingredients

4 Onions

4 tablespoons breadcrumbs

2 tablespoons grated Parmesan cheese
1 handful of parsley

2 teaspoons raisins

1 tablespoon pine nuts

Olive oil

Sale

Pepper

Preparation
The quantities are for 4 people.

Remove onions to the outer skin and wraps the hardest. Cut them in half horizontally and

digging. Arrange the onions in a greased pan. Chop the pulp with parsley. Place in a bowl and add the
cheese, breadcrumbs, raisins previously wet, pine nuts, salt, pepper and mix the ingredients.Place a
tablespoon of filling into each bowl of onion, sprinkle with oil, bake for 40 minutes at 180 degrees.

Baked onions

Plate Type Side Dishes
Based on Onions
People 4
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Notes -
Views 20856 visits

Ingredients amount |ingredient

1000 g onions

olive oil

pepper

salt

I 4 . I 236
People B B Calories per person

Preparation

Peel the onions and boil for 10 minutes.

Drain and align them in a baking dish.

Season with salt and pepper, sprinkle with a little oil and place in hot oven for
about 1 hour.

Bon appetit!

» whe

;. ®Onions au gratin ®

9. It's arecipe that I ate Marche Apennines, in Hotel,
when I was young, the waiter presented it to me, I was then

very picky and did not want to taste, then finally gave in, with


http://www.cucinainsimpatia.net/files/posted_images/1147/stitched_110.jpg

satisfaction of the waiter ..... I really liked, and
I asked every day ....
and then do it very often, and I'm greedy

You can serve as a side dish, but for starters, and they are good very good good.

10.
11. 1 kg golden onions the same size
Grated Parmesan cheese to taste
salt and pepper to taste
EVO oil to taste
12.

14.
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boil in water and a handful of salt, as they are, and when it starts
16.
17. to boil, cook 20 minutes, then allow to cool
and when they are cold, peel and cut with a sharp boxcutter in 2

party to the other, then salt, pepper and cover the onions with swivels

Parmesan cheese to taste, put a little trickle of oil then baked at EVO

200 degrees for 30 minutes to be golden
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18.

19.
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and then we do not believe the only flaw, is that fall far ...

ps-when they are very large. boil in water at least 30 minutes

Recipe: Italian-Style Baked Onions

This is a very simple alternative to carmelized onions - it takes longer than carmelizing
onions on the stovetop, but requires almost no work at all.

Yield
Time

Tools

Ingredients

Directions

4 servings
1% hours
e large saucepan
e colander
e small baking dish or pie plate
e knife

4 small yellow onions, peeled
2 T olive oil

coarse salt

pepper

4 t bread crumbs

O O O O O

Preheat oven to 350.
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Bring pan of water to boil over high heat, drop in the whole onions, and boil
for 5 minutes. Drain and set aside for a few minutes to cool while you oil the
baking dish.

Cut onions in half and rub the outsides with oil. Place in dish with cut sides
up. Sprinkle with salt, pepper, and bread crumbs, then drizzle with
remaining oil. Bake for 1 hour 15 minutes, until brown, and serve.

Pieczona cebula

Poziom: b. fatwy

Gtosow: 0
Ocena: 0.00
Sktadniki:
3 cebule
zabek czosnku
tyzka Smietany

tyzka tartego parmezanu (lub zéttego sera)

Opis przygotowania:
Cebule obgotowa¢. Wydrazy¢ migzsz, posiekaC go i potaczy¢ ze
zmiazdzonym czosnkiem, serem i $mietang. Nadzieniem faszerowac
cebule i piec ok. 20 min.

Region: Kuchnia polska
Sposob przygotowania: Pieczone

(odc.17)pieczone cebule
Przepis z programu Nagi szef (odc. 17)

trudnos¢: tatwe
rodzaj dania: Przekaski
Kuchnia brytyjska

Sktadniki

4 duze, obrane cebule

oliwa z oliwek

2 zabki czosnku, obrane i drobno posiekane

4 gatazki swiezego rozmarynu, dolne listki oderwane i posiekane
8 tyzek ttustej Smietany

2 garsci startego Parmezanu

s6l morska

Swiezo zmielony czarny pieprz

4 plastry wedzonego boczku

Przygotowanie

Cebule gotuj w duzej ilosci osolonej wody przez 15 minut. Odcedz i pozostaw do
wystudzenia. Nastepnie odetnij pietki cebuli i ostrym nozem wytnij spore stozki ze srodka.
Wyciety migzsz drobno posiekaj i odtdz. Rozgrzej patelnie z odrobing oliwy z oliwek, dodaj


http://www.kuchnia.tv/program/full/nagi-szef_15857
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czosnek, posiekang cebule i rozmaryn. Smaz przez kilka minut az wszystko bedzie miekkie,
a nastepnie zmniejsz ogien, wlej Smietane i zdejmij z palnika. Dodaj starty Parmezan,
doktadnie wymieszaj i dopraw do smaku solg i $wiezo zmielonym czarnym pieprzem. Owin
kazdg cebule plastrem boczku i zepnij zaostrzong gatazka rozmarynu. Utéz cebule na blasze,
wypetnij wczesniej przygotowang masa i piecz w rozgrzanym do 220 stopni piekarniku przez
25 minut (upieczona cebula powinna by¢ miekka i rumiana).

© Jamie Oliver



