
Grilled Chorizo with Tangy
Garamelized Onions
A C T T V E :  4 0  M t N ;  T O T A L :  1  H R  2 0  M I N

1 O  S E R V I N G S

The Spanish word agi lddce-l ike the l tal-
tan agrodolce and the French aigre-doux-
I i teraI ly translates as "sour-sweet." That 's
exact ly  the f lavor  o f  the mel t ing ly  r ich,
molasses- th ick  s l ivers  o f  on ion s la thered
over  the sp icy  sausages in  th is  rec ipe.  The
onions are a lso de l rc ious wi th  gr i l led s teak
or roast beef sandwiches.
t/z cup vegetable oil

4 medium onions, sl iced

lengthwise % inch thick

4 tablespoons unsalted butter
2 jalapefios, thinly sl iced

Juice of 4 l imes

Salt and freshly ground

black pepper

4 pounds fresh chorizo sausages
(see Note)

Cilantro sprigs, for garnish

1.  In  a  large sk i l le t ,  heat  the vegetab le  o i l .
Add the s l iced on ions and cook over  low
heat ,  s t i r r ing occas ional ly ,  unt i l  they are

browned, about t hour. Stir in the butter.
ja lapenos and l ime ju ice and season with
sal t  and black pepper.
2.  L ight a gr i l l .  Gr i l l  the chor izo over mod-
erately high heat,  turning, unt i l  the sau-
sages are browned al l  over and cooked
throughout,  about 15 minutes.  Transfer
the sausages to a platter and top with the
caramelized onions. Garnish with the cilan-
tro sprigs and serve.
Hore Unl ike Spanish chor izo,  which is usu-
al ly smoked and/or dr ied,  f resh Mexican
chor izo is uncooked. l t  can be found at
grocery stores l ike Whole Foods.
MAKE AHEAD The cooked onions can be
ref rigerated for up to 2 days. Reheat them
gently before serving.
wrns Sandy Hil l 's dark, rose-scented 2005
0ak Savanna Cel lars Pinot Noir  is  more
substant ia l  than many Pinots,  making i t
an ideal choice for spicy foods l ike gri l led
chorizo. The grapes come f rom the La Encan-
tada Vineyard in the Santa Ri ta Hi l ls ,  a lso
the home vineyard for  the s i lky,  cherry-
inf lected 2004 Alma Rosa-another del i -
cious and somewhat easier-to-find ootion.


