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Good Cooking.
Recipes from our family to yours.

Directions

Cook pasta in a large pot of lightly-salted, boiling water for 8 to 10 minutes or until al dente; drain. While pasta 
cooks, heat oil in a large skillet over medium high heat. Sauté onions until golden brown and then stir in garlic, and 
cook for two minutes longer. Remove from heat, and stir in balsamic vinegar. In a large bowl, combine pasta, onion 
mixture, and bleu cheese. Toss until evenly coated, and cheese is melted. Serve immediately.

Share Your Favorite Recipe! If you have a family recipe that makes the most of Sweet Onions, share it with us at 
sweetie@periandsons.com.

Sweetie’s Bleu Cheese Pasta

Ingredients

1 16-oz package spaghetti
2 large Sweetie Sweet® onions, � thinly sliced
1/4 cup extra virgin olive oil
2 cloves garlic, minced
2 tbsp balsamic vinegar
4 oz bleu cheese, crumbled
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