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French Onion Soup

  ● 1 T. olive oil
  ● 1 lb. stew meat
  ● 4 T. butter
  ● 2-1/2 lbs. thinly sliced onions (3-4 large onions)
  ● 1/2 t. salt
  ● 1/2 t. sugar
  ● 1 T. flour
  ● 8 cups beef stock
  ● 1 cup dry white wine
  ● 1/4 cup brandy, or other good brandy 
  ● 2 sprigs thyme
  ● 6 slices of French bread, thickly sliced & toasted
  ● 3/4 lb. Gruyere cheese, grated

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. In a soup pot over medium-high heat, add the olive oil. Then brown stew meat 
for about 5 minutes. Remove the meat from the pan and put in a small bowl. Set 
aside.

2. Melt the butter in the soup pot.  When the butter has melted, stir in the onions. 
Then cover, lower the heat to medium and cook for about 10 minutes, jut until the 
onions are softened, but not browned.

3. Then add the salt and sugar to the pot. Turn the heat up to medium-high and 
begin browning the onions. This will take about 20 minutes and you will want to stir 
them every few minutes. Make sure to scrape the browned bits off the bottom as 
you stir the onions. After about 20 minutes the onions will be well caramelized.

4. Sprinkle the flour into the onions and stir for about 1-2 minutes, just to cook the 
flour. Then begin adding the beef stock, but do so very slowly. Add just a bit at a 
time, stirring well after each addition. Once you've gotten about 2 cups into the 
pot, go ahead and add the rest of the broth, the wine, brandy, sprigs of thyme and 
the browned stew meat. Stir well, then bring the soup to a boil. Then cover the pot 
with a lid, but only part way. Turn the heat to low and let the soup simmer for 
1-1/2 to 2 hours.

To Serve:
Remove thyme stems from the soup. Then ladle into oven-proof bowls that are 
sitting on a foil-lined, rimmed baking sheet. Place a piece of toasted bread on top 
of each bowl, bending the bread as necessary to make fit. Then top generously with 
cheese. Place baking sheet under the broiler until the cheese is bubbly and 
browned.


