
Caramelized Onions Demystified 
 

Caramelized onions are easy to make at home, 
the following ingredients will make 2 cups: 
 
▪ 5 large onions (about 3 1/2 lbs sliced0 
▪  1 1/2 teaspoons kosher salt plus more to taste 
▪ 1/3 cup olive oil 
▪ 1/4 cup (1/2 stick) unsalted butter 
▪ fresh ground pepper 
 
NOTE:  You can caramelize any kind of onion, 

yellow, white, red, sweet.  I used a brand called Appalachian Sweets in this recipe.  Some 
caramelizing recipes call for the addition of a small amount of sugar to speed the 
process.  I think you get a better result without it. 
 
There are lots of ways to cut onions, here's one. Cut off the top of the onion.  Cut the 
onion down the center of the root end.  Take off the "paper" and then slice into half 
rounds about ¼ inch thick.  Put the onions in a large bowl and sprinkle 1 1/2 teaspoons of 
kosher salt over the onions.  Toss well with your hands. Let the onions sit for about 10-20 
minutes. This will start the process of extracting the water from the onions. 
 
Place a large saute pan over medium heat.  Add 1/3 cup olive oil and add 1/4 cup 
unsalted butter to melt. When the butter is melted and the oil is hot, add the onions. 
Discard any liquid from the raw onions that has collected in the bottom of the bowl. Toss 
the onions in the pan until they are coated in the fat.  
 
This is where what little skill is required comes into play. Caramelized onions should be 
brown, but not burned. The onions must sit long enough to start to brown a little, but not 
so long that they get black.  In the beginning, it's all about extracting water. After 10 
minutes, they will be kind of translucent and just starting to brown. 
 
Continue to cook, tossing them frequently. If they are getting too dark, too soon, turn 
down the heat. Cook until they are a deep brown color, another 15-25 minutes.  Watch 
carefully and stir frequently to avoid burning.   
 
When they reach the desired color, add 1/4 cup of your favorite white wine.  Cook 
another 30 seconds, scraping the bottom of the pan.  This is called deglazing the pan. 
 The wine will all but evaporate. Turn off the heat.  Add salt and pepper to taste.  Bring 
the caramelized onions to room temperature and then you can store them covered in the 
fridge for a week. 
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