
Caramelized Onions
1: Thinly slice onions
2: Heat a large pan to low and 
add  a good knob of butter, 
olive oil (EVO), 1 sprig of 
thyme,  bay leaf, and onions 
and cook slow and low for 3 
hrs till onion are soft , tender, 
and brown (Not Black at all!)

3: Peel and slice sweet Potato 
with manoline into very thin 
slices

4:  Combine 1 sprig of thyme , 
roasted garlic and cream in a 
saucepan bring to a rolling 
simmer, and reduce cream by 
1/3. Remove from heat. 
Then put back on low, low. 
low heat and whisk in blue 
cheese till smooth and remove 
from heat, set aside.

5: Preheat Oven to 375 
degrees.
Butter your baking dish

6; Put 2 layers of sweet potato 
spread evenly with no spaces 
between them.

7: Pour cream and Cheese 
mixture over potatoes (do not 
make level with potatoes as 
they will give off  moisture as 
they cook) , then salt & pepper 
to taste and drizzle maple 
syrup and a layer of onions.

8: Repeat 2 more times. You 
must add salt and pepper in the 
layers for proper seasoning!
Compress during the whole 
process.

 

4 Sweet potatoes (peeled and sliced with a 
mandolin or as even and thin as possible 
with a knife.)

8 sweet onions Caramelized

1 head Roasted Garlic

1 lt 35 % cream.

½ lb  blue cheese (Danish, Gorgonzola, Your 
Choice!

 Maple syrup

3 sprigs  of thyme

 softened butter

 grated nutmeg

 salt and pepper

2 bayleaf

3 tablespoon olive oil

 

 

Sweet Potato FlanSweet Potato Flan
Sides, the dog



9: Then dollop butter on top, 
salt, pepper maple drizzle, and 
thyme.
Make sure that the cream is not 
at the top, when you press to 
compress the flan, you should 
just barely see the cream when 
you compress! If you add to 
much 
cover with foil
bake for 50 min
remove foil and bake for 
another 15 to 20 min.
Let rest for 15 to 20 min 
loosely covered with 
foilCategories:


