OﬂiOﬂ B(]COI’] J(]m The Goldring Center

for Culinary Medicine

This recipe takes some time to make but your
patience will be rewarded with a rich, savory
spread that adds flavor to just about anything!

YIELD PREP TIME TOTAL TIME
ABOUT 2 CUPS 10 MIN 1 HR 15 MIN
INGREDIENTS CHEF'S NOTES
2 slices Bacon, low sodium, "4 inch chopped Caramelization is the low and slow
2 lbs. Yellow Onions, julienne (about 3 cooking process of browning sugars in
large) food, resulting in a rich, nutty flavor and
1 tsp Kosher Sql’r deep brown color — onions are full of
I'cup Apple Cider . natural sugars making them a perfect
2 Tbsp Vinegar, Apple Cider or Sherry choice to caramelizel
2 Tbsp Brown Sugar '
1 Tbsp Thyme, fresh, chopped (about 5 This jam can be served cold or reheated.
sprigs) Try serving it as a spread on burgers or
1 tsp Black Pepper, freshly cracked sandwiches, a condiment for any meat
dishes or roasted vegetables, or with
your cheese plate or charcuterie board.
DIRECTIONS

1. Gather all necessary equipment and ingredients.

2. Heat a Dutch oven or large heavy sauce pot over medium-high heat. Add the bacon and cooked
until just crisp; remove and set aside, leaving all the rendered fat in the pan.

3. Add the onions and salt to the pan. Reduce the heat to medium, cover and cook until the onions
soften, stirring occasionally, about 10 minutes.

4. Add the reserved bacon and remaining ingredients to the pan, stirring to combine. Cook
uncovered until the liquid is almost fully reduced/evaporated, stirring occasionally, about 45 minutes.

5. Reduce the heat to low and continue cooking until the onions are a rich, medium brown color,
stirring frequently, for about 5 minutes. If the jam looks too dry, add water 1 Tbhsp at a fime.

6. Remove from the heat and set aside to cool before packaging in jars with a fight-fitting lid.
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