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FRENCH ONION SOUP (serves 4-6) 
Recipe by Kathryn Joel 
 
50 g unsalted butter 
50 ml extra virgin olive oil. 
4 large onions, sliced 
1 clove garlic, 1 bay leaf, sprig of thyme, tied in cheesecloth 
100 ml cognac or brandy 
100 ml red wine 
1 litre veal or beef stock 
salt to taste 
1 baguette, sliced into 1 cm thick slices, grilled or toasted 
150 g gruyere, grated 
 
• In a large heavy pot, heat the olive oil then add the onions. 
• Cook, stirring, over a medium high heat, seasoning with some salt to taste, until 

they start to colour lightly. Reduce the heat. 
• Continue cooking the onions over a medium to low heat, stirring frequently and 

adding more oil as needed, until nicely caramelized, about 30 to 45 minutes. Once 
the colour is deepening add the butter and continue to cook until the onions are 
caramelized.  

• Turn up the heat, then add the brand or cognac, and flambé. Deglaze the pan, 
using a wooden spoon to scrape up any caramelization that is clinging to the pan. 

• Reduce the brandy, before adding the red wine and aromatics. Reduce. 
• Add the stock, stirring to combine. 
• Bring up to a boil, then simmer for 15-20 minutes, until the onions are translucent. 
• To serve, ladle into bowls. Top with toasted bread. 
• Top the bread slices with a generous amount of grated gruyere, and place under 

your broiler until melted. 
• Serve immediately. 
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EQUIPMENT 
Cutting boards and knives 
Heavy pot 
 
 
 
BONUS RECIPES  
 
NOTE: The following recipes are a complimentary option for you to consider making, 
but will not be taught during your class. 
 
 
VEAL / BEEF STOCK 
Recipe by Kathryn Joel 
 
Meaty veal bones (enough to fill your largest stock pot) 
2 carrots, peeled and chopped into large chunks 
2 sticks celery, peeled and chopped into large chunks 
1 large onion, halved 
handful of parsley stalks 
2-3 sprigs of thyme 
2 bay leaves 
8-10 black peppercorns 
 
• Preheat your oven to 400°F. 
• Place the beef bones, carrots, celery and onion on oiled baking trays, then roast for 

up to an hour, until well browned, turning occasionally.  If the vegetables are 
browned before the bones, remove them from the roasting traces and set them 
aside in your stock pot. 

• When all of the bones and vegetables are nicely browned, transfer them to your 
stock pot along with the thyme, bay leaves and black peppercorns and cover with 
cold water by at least 2”. 

• Bring to the boil, then turn down to a gentle simmer.  Never allow your stock to boil. 
• Skim off scum from the top of the stock but don’t stir. 
• Simmer very gently for 8-10 hours, then strain and refrigerate. 
• The next day lift the congealed fat off the surface of the stock. 
 

 
 


