PICKLED RED ONION*

PREP TIME COOKTIME SERVINGS
20 mins 20 mins 1/2 cup

+Requires overnight refrigeration for best results.

INGREDIENTS

1T medium Red Onion, thinly sliced with the grain
%2 cup White Wine Vinegar

¥ tsp salt

1 tsp sugar

INSTRUCTIONS

1.Heat vinegar, salt and sugar until dissolved.

2.Place the thinly sliced onions in a small jar.
3.Pour vinegar mixture over onion slices.

4.Cover and refrigerate overnight.

Recipe courtesy of Little Moss Restaurant Iy MARION INSTITUTE
6 Bridge St. South Dartmouth, MA | littlemoss.com GROW EDUCATION




