FRESH 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 artesian bread spread with Fresh Thyme Butter?  To.Die.For!
INGREDIENTS:

THYME BUTTER:

4 tablespoons unsalted butter (room temperature)

1-1/2 teaspoons chopped fresh thyme (dried thyme works in a pinch)
Pinch of kosher salt

HOW I MAKE THIS:
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.
YIELD:  ½ cup
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