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prep time:
cook time:
ready in:

10 min
1 hr 20 min
1 hr 30 min

servings: 4

ingredients:
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1
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large yellow onions, sliced 1/4-inch thin
tablespoons unsalted butter
teaspoons flour
cup dry white wine
tablespoons Port wine
cups beef stock
bouquet garni (made by wrapping thyme sprigs, parsley stems, and a bay leaf around the green 
portion of a leek leaf and tied together with kitchen string)
kosher salt and freshly ground black pepper, to taste

cup grated Gruyère cheese (about 2 ounces)
French demi-baguette, thinly sliced
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In a large heavy-bottom French or Dutch oven, melt butter over moderate heat.  Add the onions and sauté 
until tender, about 10 minutes.  Lower the heat and continue to cook the onions until very soft and 
caramelized, stirring occasionally, about 20-25 more minutes.  Add the flour and stir to combine.  Cook the 
flour for a minute or so and then deglaze with white wine and Port.  Be sure to scrape up all the brown bits 
on the bottom of the pan.  Turn up the heat to bring the mixture to a boil, then reduce and simmer, stirring 
occasionally until the wine is reduced by half, about 5 minutes.

Add the beef stock and bouquet garni.  Stir to combine.  Turn back up the heat to bring the soup to a boil.  
Skim off any foam on top.  Season with salt and pepper, to taste.  Reduce the heat to a simmer and continue 
to cook down the onions and develop the flavors, stirring occasionally, about 30-40 minutes.  Taste again for 
seasoning at the end.

directions:
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Meanwhile, preheat the oven to 200°F.  Arrange the baguette slices in a single layer on an unlined baking 
sheet and let dry in the oven, turning halfway, about 30-40 minutes.  (It’s important to dry out the baguette 
slices first so they will stay afloat on top of the soup.) 

Just before serving, preheat the broiler.  Ladle the soup into 4 oven-proof bowls or 10-ounce ramekins.  Float 
2-3 dried baguette slices on top of each bowl and sprinkle with a thin layer of grated Gruyère cheese.  Place 
the bowls on a baking sheet and set underneath the broiler about 4-5 inches away from the heat until the 
cheese is melted, golden brown and bubbly, about 2-3 minutes.  (Alternatively, you can use a flame torch to 
melt the cheese on top instead of putting it underneath the broiler.)  Enjoy immediately.

Avoid crying over chopped onions by simply brewing a nice cup of coffee.  The smell of freshly brewed 
coffee negates the fumes from the onion that may irritate your eyes and cause you to tear up.  A small bowl 
of ground coffee set next to the cutting board works just as well.

notes:


