GAIL’S FRENCH ONION SOUP
6-8 Yellow Onions, sliced very thin
2 tablespoons extra virgin olive oil

2 tablespoons butter

1-2 teaspoons Dried thyme (whole, not ground)

4 tablespoons flour

8-10 cups stock*

12/-1 cup cognac (or red wine)

1 teaspoon Salt

¼ teaspoon fresh ground Pepper

Baguette, sliced in rounds, toasted both sides

½ pound Gruyere cheese, grated

Heat oil and butter in heavy bottomed large pot over medium-high heat.  Add onions and cover pot for 5 minutes.  Remove lid, stir and lower heat to medium heat.  Continue cooking onions until nice golden brown color, stirring frequently.  (the darker the color the richer the flavor but don’t let it get too dark).  Add flour and stir until incorporated.  Cook for another 3-5 minutes stirring once or twice so flour doesn’t burn.  Add stock, thyme, salt and pepper.  Stir.  Allow to simmer, stirring occasionally, for an hour or so.  Add more stock if necessary.  Adjust seasoning, to taste.

Place toasted  baguette rounds on baking sheet.  Top with generous amount of gruyere cheese.  Place under broiler until cheese is melted and just starting to brown.  Serve soup into bowls.  Top with cheese toasts.  Enjoy!!!

*any kind of stock will do.  Beef gives the riches flavor and homemade is the best but a nice low sodium broth works too.  I made beef broth with the bones left from the Christmas roast and it was fantastic but I didn’t have enough so I had to supplement with store bought chicken stock. 
