Side
[image: ]Brown butter bread & onion sauce (V)
Serves 6 – 8, Kcals 111, Fibre 1g
· 40g unsalted butter
· ½ large onion, finely chopped
· 1 bay leaf (optional)
· 500ml whole milk
· pinch of ground nutmeg
· pinch of ground cloves
· stale bread, cut into chunks

1. Heat the butter in pan over a medium heat until just starting to sizzle, then continue to cook until it turns a nutty brown. 
2. Add the onion and bay leaf, if using, and cook over a low heat for 10-15 mins until the onion is soft and lightly golden. 
3. Add the milk and ground spices, then season and bring to the boil. 
4. Remove from the heat and set aside to infuse for at least 5 mins. 
5. Can be made a day ahead and chilled.
6. Remove the bay leaf if needed, and add the bread. 
7. Bring back to the boil, then remove from the heat and blitz using a hand blender or blender until smooth. 
8. Return to the pan and simmer gently for 2 mins until thick. 
9. Can be made a day ahead and chilled, then reheated with a splash more milk.
10. Tip into a bowl and season with black pepper before serving.
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