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Sweet Onion and Tomato Gratin

INGREDIENTS

(For the Gratin)
 5 tablespoons butter, divided
 3 medium fresh sweet onions, thinly sliced
 Salt and pepper to taste
 2 medium tomatoes, thinly sliced

(For the Custard)
 1 ¼ cups whole milk
 2 eggs
 4 tablespoons chopped fresh parsley
 2 tablespoons chopped fresh basil
 ¼ cup finely chopped sweet onion greens (from tops of the onions)
 Salt and pepper to taste

(For the Topping)
 1 cup unseasoned breadcrumbs
 Zest of 1 lemon
 6 (1 inch long) slices Brie

DIRECTIONS:

Preheat oven to 350 degrees. Heat 3 tablespoons butter in a large sauté pan over medium heat.

Add the onions, and then season with salt and pepper. Cook, stirring occasionally until softened,

about 12-15 minutes; set aside to cool. Coat a deep-dish 9-inch pie pan or gratin dish with the

remaining butter.

Meanwhile, prepare the custard. Combine all of the ingredients in a small bowl and whisk until

smooth; set aside.

To prepare the topping, combine the breadcrumbs with the zest and seasonings in a small bowl.

To assemble, drain excess liquid off the cooked onions. Distribute about 1/3 of the onions evenly

on the bottom of the buttered pan. Top with a single layer of sliced tomatoes. Top with half of the

remaining onions, another layer of tomato, and finish with remaining onions. If needed, season

lightly with salt and pepper. Pour custard mix over the entire surface of the layered onions and

tomatoes. Top with cheese, spaced about 3-4 inches apart, along the top of the gratin. Finish

with an even layer of the breadcrumb mixture.

Bake until golden and bubbly and the custard has set, about 35 to 40 minutes. If desired, finish

under a hot broiler or a flame torch for an extra golden glow. Allow to sit for 10-15 minutes before

slicing into wedges or squares.

Serves: 8


