
Sausage Stuffed Onion 

Recipe from Katie Lee Biegel 

“The Kitchen,” Food Network 

Episode – “The Right Stuff” 

 

Active Time: 50 minutes 

Total Time: 1 hour, 40 minutes (includes cooling time) 

Yield: 6 servings 

 

 Ingredients 

 

3 medium to large red onions 

2 tablespoons extra-virgin olive oil  

Kosher salt 

Freshly cracked black pepper 

2 tablespoons unsalted butter, cut into cubes 

1 cup white wine 

1 pound sweet or spicy Italian sausage, casings removed 

½ cup panko breadcrumbs 

1 tablespoon thyme leaves 

3 cloves garlic, minced 

½ cup Parmesan cheese 

¼ cup fresh parsley, chopped  

1 cup chicken stock  

 

Directions 

1. Preheat the oven to 400 degrees F. Line a 9-by-13-inch baking dish with foil. 

 

2. Peel the onions and cut them in half along the equator. Cut the bottoms slightly so 

that the onions can sit cut-side up steadily. Use a spoon or melon baller to scoop the 

centers out of the onions, leaving about 1/4-inch (or 1 layer of onion) as the shell and 

reserving the scooped flesh. (The onions should look like little bowls.) Place the 

hollowed-out onions in the baking dish. Drizzle the olive oil over them and sprinkle with 

about 1/2 teaspoon each salt and pepper. Roast the onions until they are soft and 

brown on the tops, about 30 minutes. Let rest until cool enough to handle. (Leave the 

oven on.) 

 

 

3. Meanwhile, roughly chop the reserved onion flesh. Melt the butter in a large skillet over 

medium-high heat. Add the onions to the skillet and cook, stirring occasionally, until 

the onions start to brown, about 4 minutes. Sprinkle in 1/4 teaspoon each salt and 

pepper, or more if desired. Reduce the heat to medium and let the onions cook until 

they are very soft and brown, another 10 to 15 minutes. Pour 1/2 cup wine into the 

skillet and scrape up any brown bits. Let the wine cook out, then transfer the onions to 

a large bowl to cool slightly. 

 

4. Add and combine the sausage with the caramelized onions. Mix in the panko, thyme, 

garlic, half the Parmesan, half the parsley and salt and pepper to taste. 

https://www.foodnetwork.com/recipes/sausage-stuffed-onion-12342901


5. Use a 1/2-cup ice cream scoop or measuring cup to add a heaping half cup of the 

sausage mixture to each roasted onion. They should be mounded; press everything in 

to keep it together. Pour the stock and remaining 1/2 cup wine into the bottom of the 

baking dish. Cover the dish with foil and bake for 15 minutes. Remove the onions from 

the oven, remove the foil, sprinkle the remaining Parmesan on the tops of the onions, 

then bake until the cheese is melted and browning and the sausage is browned, 

another 15 minutes. Remove from the oven, then sprinkle with the remaining parsley 

and serve warm. 

 


