
2kg sliced brown onions

4 Tbsp of olive oil

⅓ cup of brown sugar

4 cups of beer

1 cup of white wine vinegar

½ cup of brown sugar

DIRECTIONS

1.Saute the onions, olive oil and ⅓ cup of brown

sugar for 20 minutes.

2. Add the beer, wine vinegar and extra ½ cup of

brown sugar and boil for at least an hour until

thickened.

3. Pour into hot, sterilised jars. 
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