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Hacks for Cutting
Onions without Crying:

Buy Sunions®
Tearless Onions
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Grilled Sunions®° Onions



Caramelized Sunions® Onions



Orange Sunions® Onion Salad



icken

Honey Sunions’°Onion Ch



Sunions® Onion Quiche



Sunions°Onion Tart
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INGREDIENTS

1 Thsp olive oil

2 Sunions® onions-chopped

1% pound ground beef

1 can (16 oz.) reduced sodium red kidney beans
1 can (15.5 oz.) reduced sodium black beans
1 can (14.5 oz.) no salt diced tomatoes

4 cups water

2 Tbsps cider vinegar

2 Tbsps unsweetened cocoa

1 Tbsp concentrated tomato paste

1 Tbsp chili powder

2 tsps garlic powder

1% tsps cinnamon

1 tsp cumin

Y tsp allspice

Y tsp crushed red pepper

Y tsp salt

"

In stock pot or Dutch oven on medium heat
add olive oil. Add onions and cook 2-3 mins
until translucent. Add ground beef breaking
it up into crumbles, cooking until no longer
pink about 5-7 mins.

Add kidney beans, black beans, diced
tomatoes, water, cocoa, tomato paste, chili
powder, garlic powder, cinnamon, cumin,
allspice, crushed red pepper and salt. Stir to
combine. Increase heat to medium high and
bring to a boil. Reduce heat to medium low
and simmer for 12 hours.

Serve over spaghetti. May garnish with diced
onion, shredded cheese and sour cream if
desired.

Recipe can be made ahead and served the
following day. Freezes well.
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Cranberry Sunions®°Onion Tartlets



