CHEDDAR AND ONION-MARMALADE SANDWICHES
Prep time: 30 minutes
Cooking time: 37 minutes
Makes 8 sandwiches
2 tablespoons extra-virgin olive oil
2 large red onions, thinly sliced (about 4 cups)
Pepper, to taste
2 tablespoons light-brown sugar
1/3 cup red wine vinegar
1 tablespoon Worcestershire sauce
2 multigrain baguettes
8 ounces sharp aged Cheddar, sliced by hand
4 cups fresh spinach
	
	
	

	
	
	

	
	
	


1. Heat the oil in a large nonstick skillet over medium-high heat. Cook onions until translucent but not brown, about 12 minutes, stirring occasionally. Lower heat to medium; sprinkle with pepper and sugar. Cook 5 minutes more, and add vinegar, Worcestershire sauce and ½ cup water. Simmer until juices have thickened, about 20 minutes. Add more pepper to taste. Cool in a bowl.

2. Split each baguette lengthwise and toast under broiler. Spread marmalade on the cut sides of the bread. Divide cheese, and place on the two bottom halves of the bread. Top each with spinach. Cover with top bread halves. Cut each baguette into four sandwiches. 
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