Charred Onion Salad-

Serves 4
Charred Onions

Vidalia Onion

1 ea,Cut into quarters

Italian Parsley

1 tbsp, chopped

Fresh Thyme

½ tbsp., chopped

Garlic


1 tsp, minced

Olive Oil

Salt Pepper

Toss the Onion with the chopped herbs, olive oil, & seasoning. 

Place on a hot grill for several minutes on each side, until the flesh is blistered and slightly dark.

Remove from the grill and reserve

Pear Confit

Bosc Pear

1 ea, quartered

Granulated Sugar
¼ cup

Lemon


1 ea, zested

Fresh Thyme

1 sprig

Clove


2 ea

Cut each pear in half lengthwise and core.

In a bowl, toss the ingredients together making sure to coat the pears with sugar .

Place all of the ingredients in a large saute’ pan and place on medium-low heat.  
As the sugar begins to liquefy, the pears will release their own juices and will cook in this mixture for about 2 hours.  Or until they are tender.

Let them cool in the liquid

Salad

Spring Mix

8 oz (2 oz per person)

Charred Onion
2 ea, quartered

Pear Confit

2 ea, quartered

Maytag Blue Cheese
1 oz, crumbled

Aged Balsamic

½ oz

Warm the onion lightly in a saute pan or on a griddle.  Separate the layers of onion and place in a bowl with the spring mix.

Slice each quarter of the pear into 3 strips and place in the bowl with the onion and spring mix

Lightly season with salt & pepper

Plate the Salad mixture in an appropriate bowl or plate, crumble blue cheese on top, & drizzle with aged balsamic vinegar
