
 



 





Onions and Bacon Biscuit 
Breakfast Sandwich 
YIELD: 12 sandwiches

INGREDIENTS
Bacon and Onion Biscuits:
12 slices    bacon, chopped (11.5 ounces)
3    yellow USA onions, finely chopped (2 lb)
3 3/4 cups    all-purpose flour (1.25 lb)
5 tsp    baking powder 
3/4 tsp    baking soda
3/4 tsp    salt 
3/4 cup    cold unsalted butter, cut into small small cubes 
(6 ounces)
1 cup    buttermilk (approx.)

Sauce:
2 1/2 cups    barbecue sauce
1/2 cup    apple cider vinegar

Breakfast Sandwich:
12    leafy lettuce leaves
12    slices tomato
12    fried eggs
12    slices Cheddar cheese 

METHOD
Biscuits: Heat skillet over medium heat. Cook bacon until 
lightly golden brown. Add onions. Cook, stirring, until 
onions are soft. Cool completely.  Preheat oven to 400°F. 
Line a baking sheet with parchment paper. Stir flour with 
baking powder, baking soda and salt. Cut in butter until 
mixture resembles coarse crumbs. Sprinkle half of the 
onion-bacon mixture over top. Stir in 1 cup buttermilk, 
adding 1 to 2 tablespoon more if needed.  Transfer 
mixture to lightly floured surface. Without overworking, 
knead gently until dough just comes together. Pat into 
1-inch thick rectangle. Using a 3-inch biscuit cutter, cut 
into 12 rounds.  Brush tops lightly with buttermilk. Bake 
for 15 to 20 minutes or until golden.
Sauce: Stir barbecue sauce with vinegar and cayenne 
until well combined.  

A light and fluffy North Carolina-style buttermilk 
biscuit is loaded with bacon and USA Onion to 

make the ultimate breakfast sandwich. 

One Sandwich: Sandwich a lettuce leaf, tomato slice, fried egg, 
cheese slice and 1 tbsp remaining onion-bacon mixture between a 
halved biscuit. Serve with 1/4 cup barbecue sauce on the side.







White Onion and Sweet Potato 
Breakfast Hash with Chorizo
YIELD: 12 orders

INGREDIENTS
1 1/2 cups    olive oil
6 lb    sweet potatoes, peeled, diced and blanched 
3    white USA Onions, diced (2.25 lb)
3    poblano chile peppers, diced (1.5 lb)
12    cloves garlic, minced 
3 tsp    salt and pepper (each)
12    chorizo sausage, casing removed, crumbled and 
cooked (2.25 lb)
12    fried eggs
12    green onions, chopped

METHOD
Heat 2 tbsp oil in sauté pan over medium-high heat. Add 
3 ounces onions, 2 ounces peppers, 8 ounces sweet 
potatoes, 1 clove minced garlic, 1/4 tsp each salt and 
pepper; Cook for 5 minutes or until softened. 

Stir in 3 ounces crumbled sausage and cook for 5 
minutes or until sweet potatoes are tender and golden. 
Top with fried egg and 1 chopped green onion.

Step aside Denver omelette, there’s a new breakfast 
dish in town and it uses green chiles and white 

onions, two of Denver’s favorite ingredients!  

Tip: Substitute red bell pepper and jalapeno for the poblano pepper, if desired.



Savory Onion Cornmeal 
Waffles with Jalapeno Honey
YIELD: 12 orders (2 waffles)

INGREDIENTS
Jalapeno Honey:
3    cups honey
6    jalapenos, thinly sliced (4 ounces)
3    tbsp finely grated lime zest 
Onion Mixture for Waffle Batter:
1/4 cup  olive oil
2    yellow USA Onions, finely chopped (1 lb)
2    jalapenos, seeded and finely chopped  (1.5 ounces)
2 tbsp    chopped fresh thyme 
2 tsp    chili powder 
1/2 tsp  salt
Waffle Batter:
3 cups     all-purpose flour (15 ounces)
1 1/2 cups    cornmeal  (7.9 ounces) 
1/2 cup    cornstarch (2.2 ounces)
2 tbsp    sugar 
2 tbsp    baking powder
1 1/2 tsp    salt
1 tsp    baking soda  
4 cups    buttermilk, room temperature 
6    eggs, beaten
1 cup    butter, melted (8 ounces)
2 cups    grated Cheddar cheese (8 ounces)
Assembly:
3    cups corn (1 lb)
1    red USA onion, thinly sliced (8 ounces)
2    jalapenos, thinly sliced (1.5 ounces)

METHOD
Jalapeno Honey: Place the honey, jalapeno and lime zest 
in a sauce pan. Cook on medium-low heat until honey is 
steaming and very runny. Cover tightly. Let stand for 1 
hour or up to 5 days. Reheat honey slightly; strain and 
discard solids.  Onion Mixture for Waffle Batter: Heat oil 
in large skillet set over medium heat. Add onion, 
jalapeno, thyme, chili powder and salt. Cook, stirring 
occasionally, for 10 to 15 minutes or until onions are soft. 
Cool completely.  Waffle Batter: Stir the flour with the 
cornmeal, cornstarch, sugar, baking powder, salt and 
baking soda. In a separate bowl, whisk the buttermilk 
with the eggs and butter. Stir the buttermilk mixture into 
the dry mixture or just until combined. Fold in onion 
mixture and cheese.

Austin is known for its bold Tex-Mex flavors. These 
Savory Onion Cornmeal Waffles with Jalapeno Honey 
have a sweet and spicy kick that will take breakfast to a 
whole new level of Texan inspired flavor.

One order: Pour heaping 1/3 cup batter into a heated 
waffle iron until crisp and golden brown. Serve 2 

waffles per serving. Garnish waffles with 2 tbsp corn, 
a few slices of red onion and 2 to 3 slices jalapeno. 

Serve with 1/4 cup Jalapeno Honey.







Grilled Steak with Blue Cheese 
and  Onion Sauce
YIELD: 12 

INGREDIENTS
Blue Cheese and USA Onion Sauce:
3/4 cup    butter (6 ounces)
6 cups    finely chopped yellow USA onion (1 lb)
3 cups    brandy
6 cups    beef stock
3 cups    35% whipping cream 
1/4 cup    prepared horseradish 
3/4 cup    crumbled blue cheese (3 ounces)
1 tsp    salt and pepper  (each)
3/4 cup    finely chopped fresh tarragon 
3/4 cup    finely chopped fresh parsley 
3/4 cup    finely chopped fresh chives 

Grilled Steak: 
1/2 cup    vegetable oil
12     1-inch New York strip loin steaks (8 ounces each)
1/2 cup    crushed mixed peppercorns (2.5 ounces)
1 1/2 tsp    salt 

Assembly:
3/4 cup    crumbled blue cheese (3 ounces)
12 sprigs    fresh tarragon 

METHOD
Blue Cheese and USA Onion Sauce: Melt butter in large 
pan. Cook onions until soft and golden brown. Add 
brandy and reduce by half. Add beef stock and cream; 
reduce by half. Stir in blue cheese and horseradish and 
season with salt and pepper. Cool completely. Tightly 
cover and refrigerate. 

Combine tarragon, parsley and chives until blended. 
Cover and refrigerate.







Foodservice information and more recipes can be found at:

www.USAONION.com



Also, follow USA Onions on social media:
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