GRUYERE FRENCH ONION GRILLED CHEESE with THYME BUTTER
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French Onion (or Caramelized Onions) are fabulous all by themselves…but add some Gruyere and Provolone cheese and grill it up golden on thick slices of sourdough or artisan bread spread with Thyme Butter?  To.Die.For!
INGREDIENTS:

THYME BUTTER:

4 tablespoons unsalted butter (room temperature)

1-1/2 teaspoons chopped fresh thyme

Pinch of kosher salt

CARAMELIZED ONIONS:

3 tablespoons butter

2 medium yellow onions (halved & cut into very thin strips)

1 sweet onion (very thinly sliced)

½ teaspoon kosher salt

1-1/2 teaspoons chopped fresh thyme

SANDWICHES:

8 slices sourdough or artisan bread
8 ounces Gruyere cheese (sliced or freshly shredded)

4 slices Provolone cheese

Caramelized Onions

Thyme Butter (for spreading)

HOW I MAKE THESE:

1. Make Thyme Butter:  In a small bowl, blend all ingredients; cover and keep at room temperature - the thyme flavor will infuse the butter while it sits.  Cover and refrigerate any leftover.
2. Make Caramelized Onions:  In a large heavy skillet, melt butter over low heat.  Once melted, add the sliced onions and sprinkle with kosher salt and fresh thyme.  Continue cooking, uncovered, over medium-low heat until the onions are golden and caramelized, stirring occasionally.  This will take 40-45 minutes, or longer. Don’t rush this step!
3. Assemble Sandwiches:  Heat a large skillet or griddle to medium heat.  
4. Top four slices of bread with a slice of Gruyere cheese (or ¼ of the shredded Gruyere cheese).  Add a spoonful of warm caramelized onions on each, top with a slice of Provolone cheese and another slice of bread.  Spread top with Thyme Butter and place (buttered side DOWN) into pre-heated skillet.  Carefully spread Thyme Butter on top of sandwiches in skillet. 
5. Cook until bottom is golden brown; flip carefully and continue cooking until golden and cheese is melted.  Serve immediately!
YIELD:  8-10 servings
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