
French onion soup
View recipe on the website

Ingredients

1 kg onions

1 l broth

200 ml white, dry wine

1 baguette

100 g cheese (gruyere or other well-melting)

olive oil for cooking

salt, black pepper, a few bay leaves, cayenne pepper flakes, or freshly ground hot pepper if you want more

heat

2-3 cloves garlic

fresh thyme, if you have it, for garnish

Instructions

1.  Prepare the ingredients: cut the onions into slices. Cut in half and then try to slice as thinly as possible.

Press and crush a few cloves of garlic with the side of a knife.

2.  Heat the oil in a large pan and fry the onions. Stir occasionally to prevent burning. The onions should

evaporate the moisture and begin to caramelize. A kilogram of onions may seem like a lot, but by the time they

are cooked, the volume will decrease significantly.

3.  While the onions are cooking, prepare the broth. If using frozen, thaw and reheat.

4.  Preheat the oven and toast a baguette cut into slices a couple of centimeters thick.

5.  Add the garlic to the pan a few minutes before the onions finish cooking. Salt, pepper, add a bay leaf if you

want it hotter, a little of your favorite hot pepper. You can flavor it with Provence herbs.

6.  Put the onions in the hot broth and bring to a boil, add the wine. Taste for seasoning.

7.  Pour the soup into individual baking dishes. So-called chenach ceramic or other heat-resistant, slightly

taller bowls are perfect.

8.  Place a few slices of toasted baguette on top and cover generously with cheese.
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9.  Place in a preheated oven and bake until the cheese melts and is nicely browned.

10.  Serve with the remaining toast, sprinkled with fresh thyme if you have it. And it smells delicious and

looks beautiful.

Notes

Be careful not to burn yourself! let the jars cool a little after taking them out of the oven :)
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