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Recipe:
Caramelized Vidalia Onion Waffles with Smoked Salmon and Lemon-Caper Sour Cream Sauce

Ingredients:

3 tbsp butter

1 large Vidalia onion 1 halved, one half finely diced and the other half thinly sliced

Salt and freshly ground black pepper to taste

2 cups sour cream

2 tbsp freshly squeezed lemon juice

1 tbsp capers

1 tbsp fresh dill, finely chopped

2 cups all purpose flour

4 tsp baking powder

¼ tsp salt

1 ½ cup whole milk

5 tbsp vegetable oil

3 eggs, separated

Non-stick cooking spray

8 oz. smoked salmon, sliced thin, and roughly chopped

Directions:

1. Heat butter heavy skillet over medium heat until sizzling.  Add the finely diced onion, salt and pepper to taste, and cook, stirring often, until nicely browned and caramelized, about 15-20 minutes.  Remove from heat and let cool

2. In a small bowl, stir together the sour cream, lemon juice, capers, and dill.  Set aside.  

3. Preheat waffle iron according to manufactory’s instructions.

4. In a large bowl, mix together the flour, baking powder and salt.  Stir in the milk, vegetable oil, and egg yolk until mixture is smooth.

5. In another smaller bowl, using an electric beater beat the egg white until soft peaks form.  Fold into batter.  Gently stir in the caramelized onions.

6. Spray waffle iron with non-stick cooking spray.  Pour batter into waffle iron and cook until golden. 

7. To serve, top each waffle with a dollop of sour cream mixture and top with pieces of chopped salmon and thin slices of Vidalia onion.

     Serves 4

