
Here's what 's c

Recipe from:- Roasted Vidalias rves:-

Hakes 4 l7r'GuPf servings'

4 medium Vidalia or other- 
Jweet onions, each Peeled
and cut into I wedges

Olive oil-flavored cooking spray
1 teaspoon dried thYme
% teaiPoon salt
Yi teas'poon freshlY ground

pepper
t t'ioiispoon balsamic vinegar

I Heat oven to 350 degrees'
I Arrange onion w-edggs on.a
iellwoll Pan coated wrm cooK-'i"g 

tptuy;. lightlY coat onions
wi"tfr co6t<ing spray. SPrinkle
thyme, salt and PePPer over on-
ions.
i e"k" at 350 degrees for 3o
minutes. Turn onion wedges
ou"i; Uat 

" 
an additional25 min-

ut"t'or until onions are tender'
Spoon onions into a seffurg
dish, and }rur!" with vinegar'
I  l - - - ^ - - = - ^ ' ^ L '


