Gratineed Mustard Creamed Onions

· 2 jars Aunt Nellie’s onions
· 2 tablespoons unsalted butter

· 2 tablespoons all-purpose flour

· 1 cup whole milk

· 3 tablespoons cream Sherry

· 1 tablespoon grainy mustard

· 1 tablespoon Dijon mustard

· 1/4 teaspoon grated nutmeg

· 1/2 cup grated Parmigiano-Reggiano
· 1/2 cup breadcrumbs
Melt butter in dry pot over medium heat. Add flour and cook, stirring, 2 minutes. Whisk in reserved cooking water, milk, and Sherry and cook, whisking frequently, until mixture is thickened, about 8 minutes. Whisk in mustards, nutmeg, and 1/2 teaspoon each of salt and pepper. Add onions to sauce and simmer 5 minutes. 

Transfer creamed onions to baking dish and sprinkle evenly with cheese and breadcrumbs. Bake at 350 for approximately 15-20 minutes or until bubbly. 
