SOUPE A
L"OIGNON GRATINEE

(French Onion Soup)

St £s 8

\ TRADI NAL carly-morming restorative menus all over France (and the US.). Gruveér
tor workers at the old Les Halles market in was pr->i1.|.|\' tirst added 1in the Savoe region,
Paris, this rich soup has found its way onto where the cheese is often used in cooking

1. Meclt

pot over medium-low heat. Add onions, cover,

3 thsp. of the butter and the oil in a large heavy

ind cook,

)

stirring occasionally, untl soft and ranslucent, abour

minutes. Increase heat to medium-high, uncover, add the

ar, and season to taste with salt. Sauté, strring often,

until onions are very soft and a deep golden brown

2. Reduce heat to medium, sprinkle in flour, and cook,

\Hl‘.’::n:(nn\l.n‘,']'., tor 2 511‘:':””\\ \\1\{ .|]\||||l ,f\!:luut
stock and stir 1o blend, then add remaining 6 ¢ ups of stock

and the wine. Season to taste with salt and pepper and

simmer tor @

30 minutes. Adjust seasonings

3. Preheat oven to 425°, Meanwhile, slice the bread into

at least 8 thick shices. Butter both sides of the bread with

the remaining 3 thsp, of butter, then toast until golden

brown on both sides in the oven

&. Place a slice of toast in cach of 8 ovenproof bowls,
then fill bowls with the onion soup. Spread a thick layer
of cheese on top of soup. Set bowls in 2 baking pans,

place in the oven, and bake until cheese has browned



