Balsamic-Glazed Pearl Onions (recipe makes 4 servings)
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You can use this recipe to glaze just about any kind of hard vegetable, not just onions.
Ingredients:

1 bag (10 ounces) red and/or white pearl onions, trimmed and peeled

¼ cup dry white wine

4½ teaspoons butter

Salt and ground, black pepper, to taste
4 tablespoons balsamic vinegar

Preparation:

To peel the onions, take a pairing knife and cut the root end of each onion off and crosshatch it (cut an “X” where the root was). Be careful not to cut off the whole root because you want the onions not to fall apart. Fill a small saucepan with water and bring to the boil. Put in the prepared onions and boil for 60 seconds – do white onions first, then do red onions so the white ones don’t end up pink. The skins will slip right off with the aid of your pairing knife.

Wipe out the saucepan, then combine onions, wine, butter, and ½ cup water in it; season with salt and pepper. The right amount of liquid is important – it should be just enough to almost cover the onions in the pot. 

Bring to a boil, then reduce to a simmer and cook until onions are tender and liquid has evaporated, about 15 minutes (if onions are large, increase cooking time and add more water).

Add vinegar and cook until sauce thickens and onions are glazed, about 3 minutes.

