CARAMELIZED FRENCH ONION SOUP

Ever since I ventured to the “Hotel de Paris” with my French Club for an authentic french dinner in the eighth grade, this has been my absolute favorite soup!  Madame Weiss (our French teacher) allowed us to place our order and converse during dinner only in French!  Unfortunately, the small hotel and it’s famous romantic restaurant closed many years ago… 

INGREDIENTS:

3 lbs. sweet onions (Vidalia, Walla Walla or Maui)

3 T. olive oil, margarine or butter

12 medium shallots, halved (about 12 ounces)

4 C. beef broth

1/3 C. dry red wine

1/3 C. apple cider

salt and pepper

6 ½-inch thick slices sourdough or French Bread

6 ounces Swiss or Mozzarella cheese, sliced

freshly grated Parmesan cheese


DIRECTIONS:
Cut about ½ inch off the tops of three of the whole onions.  Peel off the papery outer leaves.  Trim the root ends, but leave them intact.  Turn one of these onions so it rests on its top.  Cut two thin (about ¼ inch) slices from the center of the onion, cutting down from the root end to the onion top.  Be careful to keep these slices intact.  Repeat with remaining 2 onions to give a total of 6 think, center-cut onion slides.  Set remaining onions aside.

In a large skillet, heat 1 T. of the oil or margarine.  Carefully add the 6 onion slices in a single layer.  Cook, uncovered, over medium heat for 3 to 4 minutes or until golden brown.  Turn carefully with a wide metal spatula.  Cook about 3 minutes more or until golden brown on second side.  Carefully remove from skillet and drain on paper towels.

Thinly slice remaining onion portions.  Half and cut remaining whole onions into thin slices.  You should have 6 yo 7 cups onion slices.   In a 4 or 5 quart Dutch oven, heat the remaining 2 T. oil over medium heat.  Stir in the sliced onion and halve3d shallots.  Cook, uncovered, over medium heat for 20 to 25 minutes or until onion is tender, stirring occasionally.  Increase heat to medium-high and cook 5 minutes or until onions are golden brown, stirring occasionally.  Stir broth, wine and cider into onions.  Heat through.  Season to taste with a little salt and pepper.

Meanwhile, place bread slices on rack of broiler pan.  Place under broiler, about 4 inches from the heat, about 1 minute or until lightly toasted.  Turn bread over, top each piece with sliced cheese.  Broil for 1 to 2 minutes or until cheese just begins to melt.  To serve, lade soup into bowls.  Top each with a piece of cheese toast.  Add a caramelized onion slice.  
Makes 6 servings.  
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