
Onion Soup Gratinée
(makes 6-8 servings) 

It you want the bread and cheese on top of the soup, the bread simply has to be hard to start 
with… Lay fairly thick slices of baguette (one for each person) and bake for hour in a very low 
oven until they are thoroughly dried our and very lightly browned - soggy bread in an onion 
soup? It’s worse than dreadful! 

Ingredients 

650g/1½ pounds onions 
40g/1½ oz butter 
1 tbsp olive oil 
1 tsp sugar 
Sea salt and freshly ground black pepper 
40g/1½ oz flour 
2 litres/3½ pints good beef stock 
400ml/¼ pint dry white white, dry vermouth or cider 
1 or 2 rounds of bread for each person (optional) 
140g/5 oz grated gruyere cheese (optional) 
1 tbsp melted butter (optional) 
Brandy (optional) 

Method 

Slice the onions very thinly (a mandoline is fabulously quick and easy but watch your paws!) 
Heat the butter and oil together in a large heavy pan, add the onions, stir them around until 
they are all glistening and sauté, covered for 15 minutes. 
Remove the lid, sprinkle in the sugar, a teaspoon of salt and a few good grindings of freshly 
ground black pepper and stir well. By now, the onions should be a rich, golden brown colour. 
Stir in the flour and continue to cook, stirring for a few minutes before adding the stock and 
the white wine, dry vermouth or cider. 



Bring to the boil then turn the heat to very low before simmering for 45 minutes to an hour. 
Thereafter, check the seasoning. 
Now, there are a couple of choices here… You can heat 4 tablespoons of brandy, flame it 
until the alcohol burns off and add to the soup OR you can top the already dried out bread 
with grated cheese then sprinkle the cheese with the melted butter then brown for a minute 
or two under a hot grill and top each bowl of soup - OR you can do both! 


