FRENCH ONION SOUP 

YOU WILL NEED:

OVEN PROOF SOUP BOWLS

DRY TOASTED SLICES OF FRENCH BREAD

2 TBS BUTTER OR MARGARINE

1 TBS OLIVE OIL

6 LARGE YELLOW ONIONS, THINLY SLICED

1 TBS FLOUR

3 CANS (14 OUNCE EACH) BEEF BROTH

1 CUP WATER 

1/3 CUP DRY RED WINE

PEPPER

1 CUP SHREDDED SWISS CHEESE

¼ GRATED PARMESEAN CHEESE

SLICE FRENCH BREAD AND LIGHTLY TOAST

IN A LARGE STOCK POT, HEAT BUTTER AND OIL OVER MEDIUM HEAT.  BE CAREFUL NOT TO BURN YOUR BUTTER.  ADD ONIONS AND COOK, STIRRING OCCASIONALLY UNITL ONIONS ARE SOFT AND CARAMEL COLORED BUT NOT BROWNED.  THIS TAKES 30 – 4O MINUTES.  STIR IN FLOUR AND COOK FOR 2 MINUTES.  POUR IN 1 CUP OF THE BROTH AND STIR TO BLEND WITH FLOUR.  ADD REMAINING BROTH, WATER AND WINE.  BRING TO A BOIL, COVER AND REDUCE HEAT.  SIMMER FOR 30 MINUTES.  SEASON TO TASTE WITH PEPPER.  

LADLE HOT SOUP INTO OVEN PROOF SOUP BOWLS.  FLOAT A PIECE OF TOAST ON TOP AND SPRINKLE WITH BOTH CHEESES.  PLACE BOWLS IN A 425 DEGREE OVEN FOR 10 MINUTES.  THEN BROIL ABOUT 4 INCHES AWAY FROM HEAT UNTIL CHEESE IS LIGHTLY BROWNED.  

MAKES 6 SERVINGS.  

