Sweet Onion Casserole
(From Dixondale Farms 2017 onion catalog, p. 16)

Original recipe: 
[See notes below]
5 large sweet onions, halved and sliced 

1/2 cup butter 

1/2 cup crushed butter-flavored crackers (about 12) [We used Ritz crackers]
1/2 cup grated Parmesan cheese 

In a large skillet, sauté onions in butter until tender. Place half of onions in a greased two-quart baking dish; sprinkle with half the cracker crumbs and cheese. Repeat layers. Bake, uncovered, at 350 degrees for 25-30 minutes or until golden brown and bubbly. Makes 8-10 servings. 

-----------------------------------
Notes:  We made this in a skillet.  If you do that, then simply remove ½ of the onions after you've sautéd them and do the layering in the skillet itself.  Since the skillet has a larger surface area than a baking dish, you will need at least twice the amount of crackers and cheese than called for.  Just make a nice layer of crackers and cheese, covering all of the onions.  We found that ½ cup of butter was a bit much.  Try ¼ cup and if that isn't enough add a bit more.
