SWEET POTATO CARMELIZED ONION GRATIN

3 Tablespoons

Unsalted Butter

1 Tablespoons

Olive Oil

3 Cups


Cooking Onions - sliced thinly

1 Teaspoon


Dried Thyme Leaves

1 Tablespoons

Maple Syrup

1 Teaspoon


Dijon Mustard

1/2 Cup


Red Pepper - cut into ½” pieces

1/2 Cup


Yellow Pepper - cut into ½” pieces

1/2 Cup


Sauvignon Blanc Wine or Apple juice

1 Clove


Garlic - cut in half

1½ Pounds


Sweet Potatoes - peeled and sliced thinly

1 Teaspoon


Salt

1 Teaspoon


Pepper

3/4 Cup


Chicken Stock

1 Cup



Old White Cheddar - grated

Prepare relish by heating 1 Tablespoon unsalted butter and olive oil in large frying pan over medium heat

Add onions and thyme and sauté until onions are softened (about 10 minutes)

Increase heat to medium high and stir in maple syrup and Dijon mustard

Sauté stirring until onions turn golden brown (5-10 minutes)

Add red and yellow peppers and 1/4 cup wine and cook until liquid evaporates and mixture takes on a relish consistency

Remove from heat and set aside

Preheat oven to 375o
Grease an 8¼” diameter casserole with 1/2 Teaspoon unsalted butter and rub the inside of the casserole dish with cut clove of garlic

Arrange 2 cups of sliced sweet potatoes over the bottom of the casserole followed by 1/2 the relish, 1/4 cup grated cheese a little salt and pepper and another 1/2 teaspoon unsalted butter

Repeat layers once more

Finish casserole with remaining 2 cups of sweet potatoes, salt and pepper

Combine chicken stock and wine and pour over casserole

Reserve remaining 1/2 Cup grated cheese

Cover casserole and bake in centre of oven for 25 minutes

Remove cover and continue baking until potatoes are tender, about 25 minutes

Heat oven to broil

Sprinkle remaining grated cheese over top and broil until bubbly 3 - 5 minutes

