Red Onion Soup
•
4 - 5 tablespoons olive oil
•
3 lbs red onions, thinly sliced
•
kosher salt and freshly ground black pepper
•
10 c water, including water used for deglazing pan
•
1 c dry red wine
•
2 bay leaves
•
1 small bunch thyme, tied with string
•
8 garlic cloves, roughly chopped
•
2 T Cognac or other brandy (optional)
In a large pan, over medium-high heat, heat a tablespoon of olive oil, then add a large handful of
onions. Season generously with salt and pepper. Stir occasionally, for about 10 minutes, until
browned. Transfer to a large pot. Add a 1/2 cup of water, scrape the bottom and stir to deglaze
pan, then pour deglazing liquid into the soup pot. Use a paper towel to wipe the pot clean. Repeat
until all the onions are browned.
Heat the soup pot on high and add wine, bay leaves, thyme and garlic. Cook for 5 minutes. Add
remaining water and bring to a boil, then simmer for 45 minutes.
Discard thyme. Adjust seasoning. I added a teaspoon each of maple syrup, seasoned rice vinegar
and Vegeta. The soup can be refrigerated up to 2 days before serving, or it can be frozen.
Prior to serving, heat to simmer, add brandy and simmer for 5 minutes. Skim off olive oil if you
wish. I didn't and I've no regrets.
Ladle piping hot soup into bowls. Forget about traditional French onion soup presentation, don't
plop your cheese toast flat onto the soup! Perch it on an angle so it stays crispy, lifting it to take
nibbles in between spoonfuls of delicious Red Onion Soup. Serves 10 - 12.

Cheese Toasts
•
6 slices crusty day old bread, lightly toasted
•
6 oz Gruyére cheese, grated
•
1 T chopped sage
•
1 t chopped thyme
•
freshly ground black pepper
To make cheese toasts, heat broiler, place toasted bread on a baking sheet, mix grated cheese
with sage, thyme and a generous amount of pepper. Broil until cheese bubbles and browns
slightly. Serves 6.
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