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Classic French Onion Soup

Serves 8
Ingredients:

2 Tbsp butter
2 Tbsp extra virgin olive oil
4 onions, halved and sliced thin
2 cloves garlic, chopped
1 tbsp granulated sugar
3 Tbsp flour
½ cup cream sherry
6 cups chicken/beef stock 
Chef John’s Signature Seasoning, 
to taste
16 baguette slices, 1/4-inch thick, toasted
[bookmark: _GoBack]2 cups Smoked Gouda cheese, grated
2 cups Gruyere cheese, grated



Preparation:
1. In a large saucepan over medium heat melt the butter and extra virgin olive oil together.
2. Add the onions, garlic, and sugar. Sauté until slightly browned, stirring occasionally (don't stir too much -- you want them to brown), for 20 minutes.
3. Dust with flour (singer) and sauté 2 minutes more, add cream sherry
4. Add the stock, bring to a boil then simmer uncovered for 20 to 30 minutes, add Chef John’s Signature Seasoning.


Plating:
1. Preheat the broiler. Ladle the soup into the oven-proof soup ramekins.
2. Place two slices of toasted baguette onto the top of each soup. 
3. Mix the grated Gruyere and the Smoked Gouda cheeses together. 
4. Top each soup with a ½ cup of grated cheeses.
5. Place soup ramekins onto a baking sheet and place in oven under preheated broiler. Broil until the cheese melts (watch them carefully -- depending on your broiler, it can take anywhere to 45 to 90 seconds or so).
6. Serve immediately
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