Happy Birthday French Onion Soup Recipes

from: http://allrecipes.com/recipe/french-onion-soup-i/

	              (for 4 bowls)

1/4 cup butter

3 onions, thinly sliced

1 tsp sugar

1 tbsp flour

2.5 cups water

.5 cups red wine

2.5 cups beef broth

1 baguette

8 oz sliced Swiss cheese


	· melt butter in a 4 qt pot, stir in sugar and onions, cook over medium heat for 10 min or until golden

· stir in flour until well blended, add water, wine and broth.  Heat to boiling, reduce heat and simmer for 10 min

· cut four 1" thick slices of baguette, toast at 325 until browned

· ladle soup into bowls, top with bread then cheese (put bowls on a cookie sheet)

· bake at 425 for 10 min until cheese melts


from: http://www.foodnetwork.com/recipes/tyler-florence/french-onion-soup-recipe2.html

	              (for 4-6 bowls)

1/2 cup butter, unsalted

4 onions, sliced

2 garlic cloves, chopped

2 bay leaves

2 thyme, fresh sprigs

salt and fresh ground pepper

1 cup red wine

3 heaping tbsp flour

8 cups beef broth

1 baguette

1/2 lb grated Gruyere


	· melt butter in  large pot over med heat. Add onions, garlic, bay leaves, thyme, salt and pepper.  Cook until onions are soft and caramelized, about 25 min

· add wine, bring to boil, reduce heat, simmer until wine has evaporated and onions are dry, about 5 min.  Discard bay leaves and thyme.

· Dust onions with flour, stir.  Adjust heat, so flour doesn't burn.  Cook for 10 min, now add beef broth and simmer for 10 min.  Season with more salt and pepper.

· Preheat broiler.  Sprinkle a slice of baguette per bowl with gruyere, broil until golden, 3-5 min

· serve bowl of soup with bread on top now or add more cheese and broil a bit more


from: http://www.foodnetwork.com/recipes/tyler-florence/french-onion-soup-recipe2.html

	              (for 4-6 bowls)

6 lg red or yellow onions,        sliced

olive oil

1/4 tsp sugar

2 garlic cloves, minced

8 cups beef broth

1/2 cup dry vermouth or dry white wine

1 bay leaf

1/4 tsp dry thyme

salt and pepper

1 slice/bowl baguette, toasted

1.5 cups Swiss Gruyere, plus a little parmesan
	· In a large pot, sauté onions in oil on med heat until just browned, 30-40 min (?).  Add sugar after 10 min

· add garlic and sauté 1 min.  Add stock, vermouth or wine, bay leaf, thyme.  Cover partially, simmer about 30 min.  Season with salt and pepper, discard bay leaf.

· Broil bowls of soup topped with toasted baguette sprinkled with cheese for until melted, bubbly and slightly browned at 350, 10 min


from: http://www.canadianliving.com/food/french_onion_soup.php

	              (for 4 bowls)

2 onions, sliced
1 clove garlic, chopped 
1 tbsp butter 
2 tsp sugar
1/2 tsp dried marjoram 
1/2 tsp pepper 
Pinch salt 
4 cups beef stock 
1 tbsp balsamic or red wine vinegar 
4 slices baguette 
3/4 cup Swiss cheese, grated

	· In large pot, melt butter over medium. Add onions, garlic, sugar, marjoram, pepper and salt. Stir with wooden spoon until onions are coated with butter. Cover, reduce heat to medium-low. Cook, stirring occasionally, until onions are limp, 15 to 20 min.

· Add beef stock and balsamic vinegar; bring to boil;  simmer 10 minutes.

· Toast bread in toaster or under broiler until golden brown; set aside. Place 4 ovenproof soup bowls on baking sheet or pan. Ladle soup into bowls. Top with toast slices. Sprinkle cheese evenly over top.

· broil for about 3 minutes or until cheese is bubbly and golden.


from: http://www.food.com/recipe/best-ever-french-onion-soup-261329

	              (for 4 bowls)

2 tbsp butter

4 lg Spanish onions, quartered and 1/4" slices

1/2 tsp salt

1/4 cup flour

9 cups beef broth

3/4 cup red wine

3 tbsp brandy

1 bay leaf

1/2 tsp dried thyme

1/2 tsp black pepper

for bread:

1 tbsp olive oil

1/2 tsp garlic powder

4 slices baguette, 1/2" thick

4-6 oz Gruyere or mozzarella, grated
	· in large pot, melt butter with med heat.  Add onions and salt, cover, cook until softened, stirring occasionally, 15 min.  Uncover and cook until caramelized, 30 min.

· stir in flour, cook 2 min.  Stir in remaining ingredients.  Stimmer, partially covered 30 min.  Remove bay leaf.  Can be cooled and used next day.

· Bread slices: preheat oven to 375.  Mix olive oil, garlic powder and brush both sides of bread.  Bake on baking sheet until slightly toasted, 6 min each side

· (soup should be at a simmer) Ladle into bowls, top with bread and cheese.  Broil on baking sheet until cheese bubbles, 2 min.  Garnish with parsley (or not).


