THRIFTY MEALS / 001

Caramelized Onion Spaghetti with Toasted Crumbs

2 substantial pasta bowls - Active 20 min - Total 55 min

Skills: Easy

Ingredients Make it

* 2 large onions, thinly sliced (400 g 1. Heat 1 tablespoon oil in the large skillet over medium
prepared) heat. Add onions and half the salt. Cook for 8 minutes,

« 2 tablespoons neutral oil (30 ml), divided: stirring, then reduce to medium-low. Cook another 25-30

1 tablespoon for onions and 1 for crumbs minutes until soft and deep golden, adding a tablespoon of

t ly if th tches.
* 1/2 teaspoon fine salt (3 g), divided wateronly it the pan catches

2. Meanwhile, heat the remaining tablespoon oil in the small
skillet over medium-low heat. Stir in bread crumbs for 3—4
minutes until golden; transfer to a plate.

* 1/2 teaspoon ground black pepper (1 g)
« 2 garlic cloves, finely chopped (6 g)

« 1 tablespoon cider vinegar (15 ml
P gar ( ) 3. When onions are nearly ready, boil spaghetti in a

* 6 0z dry spaghetti (170 g) saucepan of water according to the package. Reserve 1/2

* 1/2 cup coarse dry bread crumbs (40 g) cup/120 ml cooking water before draining.

* 2 tablespoons chopped parsley (8 g) 4. Stir garlic into onions for 1 minute. Add vinegar,

* 1/2 cup reserved pasta cooking water remaining salt, black pepper and all the reserved pasta

(120 ml) water. Toss in spaghetti over low heat for 1-2 minutes until
coated.

Set out

5. Divide between two bowls and scatter half the toasted

Large heavy skillet, Small skillet, Large crumbs and parsley over each. Serve promptly.

saucepan, Tongs

Allergens
Wheat. Check labels and substitutions.

Use the whole bread heel

A firm bread end that is awkward for a sandwich is useful here. Tear or grate it into coarse crumbs and
freeze any extra in a labeled bag for another cooked topping. Do not use moldy bread; trimming a visible
spot does not make the remainder suitable.

A useful detail

Onion color develops gradually. The total allows a full 40-minute onion stage; do not turn the heat high to
imitate the result in ten minutes.

Keep it well

Refrigerate leftover pasta in shallow containers at 40°F/4°C or below within 2 hours, or 1 hour above
90°F/32°C, for up to 3 days. Reheat with a splash of water to 165°F/74°C. Keep toasted crumbs separately
dry and add after reheating.
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