CLASSIC FRENCH ONION SOUP
[image: image1.jpg]



This classic French Onion Soup topped with buttery Baguette Toast and melted Gruyère and Parmesan-Reggiano is the epitome of rustic comfort food.  The key to perfect French Onion Soup is patience – the onions need to caramelize low and slow so that they sweeten and turn a rich brown color without burning.  A spoonful of sugar enhances the sweetness of the onions, a bit of flour adds body to the broth.  Topped with golden baguette toast and melted Gruyère and Parmesan-Reggiano cheese, you have a Classic French Onion Soup fit for royalty!  
INGREDIENTS:
French Onion Soup:

4 tablespoons unsalted butter

1 tablespoon vegetable oil

3 pounds Vidalia (or sweet) onions (about 5 medium), halved lengthwise and thinly sliced

3/4 teaspoon salt

1/2 teaspoon freshly ground black pepper

3/4 teaspoon granulated sugar

1 cup dry white wine

2 tablespoons all-purpose flour

6 cups beef broth

1 teaspoon Worcestershire sauce

1/2 teaspoon dried thyme

2 bay leaves
1 tablespoon dry sherry

Baguette Toast:
1 small baguette, cut into 1/2-in slices
8 ounces Gruyère cheese, grated (about 2 heaping cups)

1/2 cup grated Parmigiano Reggiano

HOW I MAKE THIS:
1. In a large Dutch oven or soup pot, melt the butter over medium heat.  Add the oil, onions, salt, pepper, and sugar.  Cook, uncovered, stirring occasionally with a wooden spoon, until onions are deep golden brown and caramelized, 45 to 55 minutes.  In the beginning, you will only need to stir the onions only occasionally.  As they start to brown midway through cooking, you will need to stir them more frequently, scraping the brown particles (the fond) from the bottom of the pan. If the onions are browning too quickly, reduce the heat slightly or add a few tablespoons of water to deglaze the pan and continue cooking.

2. Add the wine and raise the heat to high. Cook, stirring with a wooden spoon to scrape any fond from the bottom of the pan, until most of the liquid has evaporated and the onions are starting to look like jam, about 8 to 10 minutes.

3. Add the flour and cook, stirring constantly, for one minute. 

4. Add the broth, Worcestershire sauce, thyme, and bay leaves to the pot. Bring to a boil, reduce the heat to a simmer, and cook, covered, for about 30 minutes.

5. When the soup is finished, add the sherry; taste and adjust seasoning if necessary. If the soup needs a deeper flavor, try a few shakes of Worcestershire sauce. If it's not quite sweet enough, add 1/4 teaspoon sugar.

6. PREPARE BAGUETTE TOAST:  While the soup simmers, preheat the oven to 400°F and set an oven rack in the middle position. Slice the baguette bread and arrange in a single layer on a baking sheet, and bake until the bread is crisp and golden, about 10 minutes. Remove from oven.  

7. Ladle the hot soup among individual crocks or soup bowls (be sure the soup is very hot). Top each crock with 1 or 2 baguette slices (do not overlap slices). Sprinkle evenly with Gruyère and top with Parmigianno-Reggiano.  Return to oven and broil just until the cheese is melted and bubby around the edges, about 3-4 minutes.  Let the crocks cool for a few minutes before serving. 

8. Make-Ahead Instructions: The soup can be made and refrigerated up to 3 days ahead (without toasts or cheese), or up to 3 months ahead and frozen.  Baguette toast should be prepared right before serving.

NUTRITION INFORMATION (Per serving, based on 5 servings)
Calories: 642

Fat: 31 g

Saturated fat: 17 g

Carbohydrates: 53 g

Sugar: 19 g

Fiber: 4 g

Protein: 31 g

Sodium: 1,697 mg

Cholesterol: 82 mg



YIELD:  4 to 6 servings
Originally posted September 2012; revised and reposted January 2017.
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
Did you make this recipe?

Tag @snowflakesandcoffeecakes on Instagram and hashtag it #snowflakesandcoffeecakes.

Find it online:   https://www.snowflakesandcoffeecakes.com/snowflakesandcoffeecakescom/classic-french-onion-soup
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