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Vidalia Onion Sale

We would (ike to

Thank You

for your support

Our club proudly supports the following community
programs and local charities:

e Purchase eyeglasses and exams for those in need
« NW Ohio Lions Eye Care Foundation

o Pilot Dogs of Ohio

e Area pre-school vision screenings

o Collect used eyeglasses for mission trips
o Portage 4th of July parade and Fireworks!
« Shelter house in Enright Park, Portage

e Local Scouting and 4-H programs

o Adopt-a-Highway along State Route 25

« Portage Recycling Bins

o Publish Village Newsletter

e and Much, much more ...

Please think of us again next year.

Additional recipes and more can
be found on our web site

PortageLions@dacor.net
http://www.PortageLions.org

Recipes A®

A A

Grilled Vidalia Onion Steaks
with Honey Mustard Glaze

1 Jumbo Vidalia onion, sliced 1/2” thick, keep rings intact

2 Tbsp olive oil 1 Tbsp brown sugar

1 Tbsp butter, melted 1 tsp Worcestershire sauce
2 Tbsp Dijon mustard 3/4 tsp Sea Salt

1 Tbsp honey 1/4 tsp pepper

1 Tbsp apple cider vinegar 1/4 tsp Rosemary & Oregano

Whisk all the ingredients for the glaze together in a glass measuring cup. Set aside.

If using wooden skewers be sure to soak them for 30 mins beforehand. Skewer each
onion slice, one per skewer to keep rings in place. Break off excess skewer. Place
onion slices in a glass baking dish. Pour 1/2 to 3/4 of the glaze over them. Flip over
carefully to coat both sides.

Preheat grill to high and grill each onion for 5 mins, or they begin to soften and have
grill marks. Flip and brush or spoon more glaze over them. Cook another 5 mins. Flip
carefully as needed and add glaze until it begins to caramelize on the onions.

Take slices off grill and sprinkle tops with sea salt, add more glaze if desired.

Roasted Vidalia Onions

3 or 4 Jumbo Vidalia onions

2 Tbsp balsamic vinegar

1/4 tsp Mrs. Dash seasoning

1/4 tsp dried thyme

1/4 cup olive oll

2 Tbsp freshly grated Parmesan cheese
Salt and fresh ground black pepper to taste

Peel onions, slice 1/2” thick, and separate into rings. Put rings into Ziploc bag. In a
small bowl, stir together balsamic vinegar, Mrs. Dash, and dried thyme. Whisk in
olive oil.

Pour marinade into plastic bag and let onions marinate in refrigerator for 4 hours or
more, turning a few times if able. Preheat oven to 450° F.

Meanwhile, drain onions in a colander placed in the sink. Spray non-stick baking
sheet with olive oil. Arrange onions on baking sheet, in a single layer as much as
possible. Roast onions for 30 mins, turning every 10 mins, or until nicely brown.

Remove onions to serving dish, sprinkle with Parmesan cheese, season to taste with
salt and fresh ground black pepper. Serve hot.




