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The Storm & Skillet
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Shopping List

2-3 LARGE SWEET ONIONS

250 - 500ML SOUR CREAM

1 CUP CREAM CHEESE

6 - 8 OZ OF GRUYÈRE CHEESE

6 - 8 OZ OF EMMENTAL CHEESE

1/4 CUP COGNAC OR WINE

1 TSP GARLIC POWDER

3 SPRIGS OF FRESH THYME 

1 TPS BALSAMIC VINEGAR

1 TBSP OF BUTTER

SALT & PEPPER TO TASTE

serves 4 - 6

DIPPABLES WE ENJOYED:

GREEN BEANS

PRETZELS

KIELBASA 

LITTLE GEMS (MINI POTATOES) 

BAGUETTE OR SOURDOUGH LOAF

2-3 APPLES 

2-3 BARTLET PEARS 

RADISHES

Baked French Onion Skillet Dip
& Dippables Platter



Chef’s Guide
The Main Event: Baked French Onion Skillet Dip

Prep time: 15 mins | Cook time: 45 mins | Feeds: A crowd

This recipe relies on the "fond"—those sticky, brown, delicious bits that form on
the bottom of the pan while the onions cook. By building the dip in the same
skillet, we keep every ounce of flavour.

The Mise en Place (Gather Your Goods)

The Onions: 3 large sweet onions (sliced into thin half-moons).
The Flavour: 1 tbsp butter, ¼ cup Cognac (or white wine), 1 tsp balsamic
vinegar, 3 sprigs fresh thyme, 1 tsp garlic powder.
The Creamy Base: 1 cup cream cheese (room temp), 1 cup sour cream.
The Cheese Pull: 6-8 oz Gruyère, 6-8 oz Emmental.

Baked French Onion Skillet Dip
& Dippables Platter

The Board: A Dipper’s Guide

The "Meat & Potatoes" (Hot & Savory)
Little Gem Potatoes: Toss whole mini potatoes in oil and salt. Roast them in
the oven (or air fryer) while you cook the onions. They should be tender when
the dip is ready.
Kielbasa Coins: Slice into rounds. Fry them quickly in a separate small pan (or
wipe out the potato pan) until edges are crisp.

The Bakery (The Crunch)
Sourdough Baguette: Tear—don't cut—the bread into chunks. Toast them
on the oven rack for the last 5 minutes of the dip's bake time.
Pretzels: Pour into a bowl. Done.

The Freshness (The Cut)
Green Beans: Wash and trim. Keep them raw for maximum snap.
Radishes: Slice in half or quarters.
Apples & Pears: Slice the Bartletts and Apples into wedges just before serving.

Pro Tip: To keep them white, toss the slices in a bowl with a splash of
lemon juice or even carbonated water (Sprite/Club Soda).



This is the only "hard" part. You can’t rush caramelized onions. Pour yourself a
drink and stay close to the stove.

The Melt: In your cast iron skillet (approx. 10-12 inch), melt 1 tbsp of butter over
medium heat.

The Sweat: Add your 3 sliced onions. It will look like a mountain of onions—don't
worry, they shrink. Cook them for about 5 minutes until they soften.

The Gold: Turn the heat down to medium-low. Cook for 25–35 minutes, stirring
every few minutes. You want them deep golden brown and jammy, not burnt.

Tip: If the pan looks too dry or the onions are sticking too fast, add a splash
of water.

The Deglaze: When the onions look perfect, pour in the ¼ cup Cognac. Scrape
the bottom of the pan with your spoon to release all that flavor. Stir in the 1 tsp
balsamic vinegar and fresh thyme leaves.

The Pause: Turn off the heat. Let the onions cool in the pan for 5 minutes while
you prep the rest.

Chef’s Guide

Step 2: The Base & The Mix

Grate: While the onions were cooking, you should have grated your Gruyère and
Emmental. (Remember: No pre-shredded bags! We want the real melt).

Whipped: In a bowl, mix the 1 cup cream cheese, 1 cup sour cream, and 1 tsp
garlic powder until smooth and lump-free.

The One-Pan Mix: Add this creamy mixture directly into the skillet with the warm
onions. Stir it all together until the heat from the pan melts the cream cheese into
the onions.
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Step 1: The Patience Test (Caramelizing)



The Cheese: Fold in about ¾ of your shredded cheese into the skillet mixture.

Smooth & Top: Smooth the top of the dip with your spoon. Sprinkle the
remaining ¼ of the cheese over the top.

Oven: Bake at 400°F (200°C) for 15-20 minutes until bubbling hot.
Broil: Broil for the final minute to get that golden crust.

Chef’s Guide

Step 4: Serve & Enjoy

Place the hot skillet on a trivet in the centre of your board. Surround it with your
piles of dippables.

Warning: The cast iron handle stays hot for a long time. Wrap a tea towel around
it to save your guests' fingers! Enjoy.
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Step 3: The Cheesy Bake



Shopping List
THE HIGHLAND DARK & STORMY

THE BOOZE

DARK RUM

THE MIX

SPICY GINGER BEER

THE GARNISH

STAR ANISE

CANDIED (CRYSTALLIZED) GINGER



Mixologist’s Guide
STEP 1:  Ice is Everything

Fill a short tumbler (Rocks glass) with ice.

Chef's Tip: Use the biggest ice cubes you have. We want to chill the drink, not
dilute it.

STEP 2: The Build

This is a highball, so we build it right in the glass.

Pour 2 oz of Dark Rum over the ice.
Top with Spicy Ginger Beer (leave a little room at the rim).

STEP 3: The Garnish

The Scent: Float one whole Star Anise on top of the foam. As you sip, the nose
hits the anise scent, changing the flavor profile of the drink.

The Treat: Drop a piece of Candied Ginger into the drink (or skewer it on a
toothpick if you’re feeling fancy). By the time you finish the drink, the ginger has
soaked up the rum and is a delicious, boozy finish.

Stir gently. Sip Slowly.

THE HIGHLAND DARK & STORMY


