
FRENCH ONION SOUP
French Onion Soup is simply fabulous. First, you cook the soup; then you add bread and cheese and place

in the oven until bubbly and delicious.

SERVES 4 PEOPLE
PREPARATION: 20 MINUTES

COOK: 45 MINUTES
BAKE: 15 MINUTES

TOTAL TIME: 1 HOUR 20 MINUTES

BREAD
Place a rack in the middle of the oven and preheat it to 220 °C
/ 430 °F. Line your baking sheet with parchment paper. Cut the
bread into slices,  then cut  into large chunks.  Arrange in a
single layer over the baking sheet and place in the preheated
oven. Bake for 8 minutes at 220 °C / 430 °F.

ONION
Peel the onion and cut it into thin slices. Place a large pot over
medium-high heat. Add the butter and oil.  When the butter
melts,  add the onion.  While stirring,  cook the onion for 10
minutes. Season with salt and add thyme. Cook for 20 - 30
minutes on low heat or until golden brown. While cooking, stir
the onion regularly, especially in the bottom of the pan. Add
the wine, cook for 5 minutes for the alcohol to evaporate, then
add the stock and stir to combine. Simmer for 10 minutes.

BAKE
Transfer two ladles of the soup to a blender or a bowl if you're
using an immersion blender. Mix into a smooth soup and add
back to the pot with the soup. Check the seasoning and season
with salt and pepper, if necessary. Discard the sprig of thyme.
Transfer the soup to a small castiron or oven-safe pot or into
small  one-serving  individual  oven-safe  pots.  Arrange  the
toasted bread on top and sprinkle with a generous amount of
cheese. Place back in the oven and bake for 8 - 10 minutes at
210 °C / 410 °F, settings on low broil.

TIP
Place the pot or individual pots on a baking sheet to prevent

FRENCH ONION SOUP
4 slices of bread (baguette)

1 kg (2.2 pounds) yellow onion

40 g (3 tbsp) unsalted butter

2 tbsp olive oil

1 tsp salt

1 sprig of thyme

160 ml (2/3 cup) white wine

1 litre (4 cups) beef stock or water

300 g (10.5 ounces) Gruyere or
Emmental

1 tsp chives, chopped

TOOLS AND EQUIPEMENT
baking sheet
parchment paper
large pot
blender or immersion blender
oven-safe pot or one-serving
pots

Sponsored



leakage of the soup in your oven.
SERVE
When the cheese melts and is bubbling, remove from the oven
and set  aside for a couple of  minutes.  Serve with chopped
chives.
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