
French Onion Soup – Bub 
“The term French refers to the method for chopping the onions not the country of origin. This 

soup recipe was originally from Italy and was called Carabaccia. It originally contained some 

finely ground almonds, some sage and a very small pinch of cinnamon” 

Ingredients (4 servings) 

 ¼ cup unsalted butter 

 Kosher salt (to sprinkle on the onions before cooking) 
 2 large red onions 
 2 large sweet yellow onions 
 ¼ cup dry sherry (red wine) 
 1 tablespoon sherry (balsamic or red wine) vinegar, or to taste 
 4 cups chicken broth 
 4 cups beef broth 
 bouquet garni (used dried herbs and put in a sieve) 

o 3 sprigs ++ fresh thyme or 1 tsp dried 
o 1 bay leaf 
o 2 sprigs of parsley used 1 teaspoon dried Italian herbs 

 salt and ground black pepper to taste 
 2 cups shredded cheese 

o Jarlsberg 
o Parmesan 
o Asiago 
o Mozzarella 
o Gruyere 
o Provolone 
o Swiss 

 1 tablespoon Worcestershire sauce 

Directions 

1. Preheat oven to 425º. 
2. French cut the onions (trim the ends off each onion then slice from end to end and finely 

slice into half-moon shapes).  

3. Melt butter in a large, oven-safe skillet on medium heat. 
4. Once butter has melted add a layer of onions and sprinkle with a little kosher salt.  

5. Repeat layering onions and salt until ¾ onions are in the skillet.  

6. Transfer skillet to the preheated oven and cook onions but do not stir until onions have 
sweated down for 15 to 20 minutes 

7. Continue to cook and stir occasionally, until they are tender and well browned, about 1 

hour total - almost cannot be over cooked.  

8. Add remaining onions for the last 10-15 minutes of cooking in the oven. 

https://youtu.be/Ptauy20rLjg


9. Transfer skillet to the stovetop. 

10. Add reserved onions 
11. Cook and stir onions over medium heat until they start to brown and stick to the bottom 

of the pan, about 5-10 minutes. 

12. Pour sherry into the pan, and deglaze and use some broth if necessary. 
13. Place deglazed/caramelized onions in a large soup pot.  

14. Pour in chicken broth, beef broth, and bouquet garni.  

15. Bring to a boil, skimming off any foam and fat that appear on top.  

16. Reduce heat to low and simmer for about 1 hour.  
17. Season with balsamic vinegar, salt and pepper to taste. 

18. Preheat the oven's broiler and set the oven rack about 6 inches from the heat source. 

19. Generously brush French bread slices with melted butter.  
20. Place on a baking sheet and broil 6” away in the preheated oven until crisp and golden, 

about 5 minutes. 

21. Ladle soup into heat-proof bowls, top each bowl with a piece of toasted bread toasted 
side down and sprinkle with 2 to 3 tablespoons of cheese. 

22. Broil bowls of soup under the broiler until cheese is golden and bubbly, 5 to 6 minutes. 

 


