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Classic French Onion Soup 
 
1 1/2 pounds medium yellow onions 
3 1/2 tablespoons unsalted butter 
1/4 cup dry sherry (the good stuff, not cooking sherry!) 
1 sprig thyme 
1 bay leaf 
4 cups homemade beef stock, or low sodium chicken broth 
1/2 teaspoon cider vinegar 
Salt and ground black pepper, to taste, if needed 
Thick slices French bread 
Butter for bread 
Grated Gruyere cheese, enough for topping 
 
Preheat oven to 400 degrees. Meanwhile, slice the onions thin. This is a piece of cake if 
you have a mandoline slicer, and I adore mine! Next, add the butter to a soup pot or 
Dutch oven that has an oven-proof lid and melt it over medium heat. 
 
Add the onions to the melted butter, stirring around to coat. Cover and cook over 
medium heat for 20 minutes. 
 
Uncover and give the onions a good stir, then recover and add the pot to the oven, 
leaving a crack in the lid. After 30 minutes, uncover the pot and give the onions another 
good stir. Leaving uncovered, cook for another 45 minutes, stirring them every 10 or 15 
minutes, until they are caramel brown. 
 
Once the onions are brown and caramelized, take the pot out of the oven and place on 
the stove over medium heat. Add the sherry and deglaze the pot, including scraping all 
the brown bits from the edges. Cook for about 5 more minutes, until the sherry reduces 
about half. Add the thyme sprig, bay leaf, and beef or chicken broth. If you don't have 
homemade beef stock, I have read the soup will come out much better using a good 
quality store-bought chicken broth rather than beef. 
 
Simmer the soup for 20 minutes, then finish it off with the cider vinegar. Take a sip, and 
season to taste with salt and/or pepper. I found it only needed just a pinch of salt, but I 
always use a lot of pepper. 
 
About 10 minutes before you are ready to eat, slice enough French bread to top the 
amount of individual ramekins you will be cooking. Butter the tops of the slices, then 
place them in the oven or toaster oven on broil for a few minutes, until browned and 
crispy. 
 
Ladle soup into the ramekins, top with a slice of crispy bread, then top with a good 
amount of grated Gruyere cheese. Broil for several minutes until the cheese is melted 
and bubbly. Remove carefully from oven, and serve immediately. 
 


