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RENCH ONION 50

SERVES 6 - ABOUT 1% HOURS - THE ONIONS TAKE 45 MINUTES

10U NEED

3 LB YELLOW ONIONS

ABOUT b MEDIUM, HALVED + THINLY SLICED

4 TBSP BUTTER
1 TSP SALT

PLUS MORE TO TASTE, AND BLACK PEPPER

% CUP DRY SHERRY

OR DRY WHITE WINE (0PTIONAL)

6 CUPS BEEF STOCK

4 SPRIGS THYME + 1 BAY LEAF
% BAGUETTE

ABOUT Y4 02, 6 THICK SLICES, TOASTED

8 0Z GRUYERE

GRATED, ABOUT 2% CUPS

calt  dry cherry beef stock thyme + bay

1. Low AND SLOW. ] GIVETTUS MINUTES. 3. DEGLAZE + SIMMER. 4. BREAD + CHEESE. 5 BROIL.

MELT THE BUTTER IN A HEAVY POT. STIR EVERY FEW MINUTES, MORE POUR IN THE SHERRY AND SCRAPE ~ HEAT THE BROILER. SET OVEN- 2 T0 Y4 MINUTES, UNTIL IT BUBBLES
ADD THE ONIONS AND SALT, STIR OFTEN AS THEY DARKEN. SOFT UP THE BROWN BITS. ADD THE SAFE CROCKS ON A SHEET PAN, AND BROWNS IN SPOTS. CAREFUL:
TO COAT, THEN TURN THE HEAT TO  AND PALE AT 5, GOLDEN AT 20, STOCK, THYME AND BAY LEAF. LADLE IN THE SOUP, TOP EACH WITH  THE CROCKS ARE VERY HOT.
MEDIUM-LOW. DEEP BROWN AND JAMMY AT 45. IF SiMMER 20 To 30 MINUTES, THEN TOAST AND A HEAP OF GRUYERE.

THE BOTTOM CATCHES, ADD A FISH OUT THE HERBS AND SEASON.

SPLASH OF WATER.



