Caramelize:  to cook (something, such as fruits or vegetables) until it becomes brown and sweet.  

You can caramelize onions, Brussel sprouts, bananas and nuts to name a few.   You will need butter or oil to saute, sugar and spices are optional.

Balsamic caramelized onions 

You will need:  

2 onions, sliced (red, white or yellow)

1 tbs butter 

Salt and pepper to taste

3 tbs balsamic vinegar 

Heat a medium sized skillet to medium high heat.  Add butter and onions to pan.  Sautee onions until they are translucent, about 5 to 6 minutes.  Season with salt and pepper.  Stir and continue to saute, stirring consistently for about another 10 minutes.  Remember, low and slow and keep stirring. Add the vinegar and saute for 2 to 3 more minutes until vinegar soaks into the onions.  Store in airtight container in fridge for up to one week

