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French Onion Soup

Servings: 6

Prep Time: 15 Minutes

Cook Time: 35 Minutes

Ready In: 50 Minutes

Ingredients:

3 T. Vegetable Oil




Black Pepper, To Taste

1 Lb. Onions, Sliced




6 Slices French Bread

2 T. Flour





2/3 C. Swiss Cheese, Shredded

3 Cans Beef Broth






1 t. Worcestershire Sauce





1 t. Thyme







Salt, To Taste







Method of Preparation:

1. Preheat oven to 400(
2. In a medium pot over medium heat, add oil and onions.

3. Cook onions until softened, about 20 minutes.

4. Add flour to onion mixture and stir to distribute.

5. Add broth, worcestershire sauce, and thyme.

6. Cook for 5 minutes.

7. Season with salt and pepper.

8. On a baking sheet, spread bread slices and cover with cheese.

9. Bake until cheese is melted.

10. Serve soup in bowls, garnish with crouton.
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