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COOKS

BEST FRENCH ONION SOUP

Published January 1, 2008. From Cook's Illustrated.
Serves 6.

Sweet onions, such as Vidalia or Walla Walla, will make thisrecipe overly sweet. Be patient when caramelizing the
onions in step 2; the entire process takes 45 to 60 minutes. Use broiler-safe crocks and keep the rim of the bowls 4 to 5
inches from the heating element to obtain a proper gratinée of melted, bubbly cheese. If using ordinary soup bowls,
sprinkle the toasted bread slices with Gruyere and return them to the broiler until the cheese melts, then float them
on top of the soup. We prefer Swanson Certified Organic Free Range Chicken Broth and Pacific Beef Broth. For the best
flavor, make the soup a day or 2 in advance. Alternatively, the onions can be prepared through step 1, cooled in the
pot, and refrigerated for up to 3 days before proceeding with the recipe.

INGREDIENTS
Soup

3 tablespoons unsalted butter, cut into 3 pieces

6 large yellowonions (about 4 pounds), halved and cut pole to pole into 1/4-inch-thick slices (see illustration
below)
Table salt

2 cups water, plus extra for deglazing

1/2 cup dry sherry

4 cups low-sodium chicken broth (see note)

2 cups beef broth (see note)

6 sprigs fresh thyme , tied with kitchen twine

1 bay leaf
Ground black pepper

Cheese Croutons
1 small baguette , cut into 1/2-inch slices

8 ounces shredded Gruyére cheese (about 2 1/2 cups)

INSTRUCTIONS
1. For the soup: Adjust oven rack tolower-middle position and heat oven to 400 degrees. Generously spray inside

of heavy-bottomed large (at least 7-quart) Dutch oven with nonstick cooking spray. Place butter in pot and add
onions and 1 teaspoon salt. Cook, covered, 1 hour (onions will be moist and slightly reduced in volume). Remove
pot from oven and stir onions, scraping bottom and sides of pot. Return pot to oven with lid slightly ajar and

continue to cook until onions are very soft and golden brown, 1 1/2 to1 3/4 hourslonger, stirring onions and

www.cooksillustrated.com/recipes/print/detail.asp?docid=11811 1/3


http://www.cooksillustrated.com/recipes/tastetests/overview.asp?docid=9993
http://www.cooksillustrated.com/recipes/tastetests/overview.asp?docid=11846

12/9/12 Cooks lllustrated: Home

scraping bottom and sides of pot after 1 hour.

2. Carefully remove pot from oven and place over medium-high heat. Using oven mitts to handle pot, cook onions,
stirring frequently and scraping bottom and sides of pot, until liquid evaporates and onions brown, 15 to 20
minutes, reducing heat to medium if onions are browning too quickly. Continue to cook, stirring frequently, until
pot bottom is coated with dark crust, 6 to 8 minutes, adjusting heat as necessary. (Scrape any fond that collects
on spoon back into onions.) Stir in 1/4 cup water, scraping pot bottom toloosen crust, and cook until water
evaporates and pot bottom has formed another dark crust, 6 to 8 minutes. Repeat process of deglazing 2 or 3 more
times, until onions are very dark brown. Stir in sherry and cook, stirring frequently, until sherry evaporates,

about 5 minutes.

3. Stir in broths, 2 cups water, thyme, bay leaf, and 1/2 teaspoon salt, scraping up any final bits of browned crust
on bottom and sides of pot. Increase heat tohigh and bring tosimmer. Reduce heat tolow, cover, and simmer 30

minutes. Remove and discard herbs, then season with salt and pepper.

4. For the croutons: While soup simmers, arrange baguette slices in single lay er on baking sheet and bake in

400-degree oven until bread isdry, crisp, and golden at edges, about 10 minutes. Set aside.

5. Toserve: Adjust oven rack 6 inches from broiler element and heat broiler. Set individual broiler-safe crocks on
baking sheet and fill each with about 1 3/4 cups soup. Top each bowl with 1 or 2 baguette slices (do not overlap
slices) and sprinkle evenly with Gruyere. Broil until cheese is melted and bubbly around edges, 3 to 5 minutes.

Let cool 5 minutes before serving.

TECHNIQUE
Triple Deglaze

Most recipes for French

onion soup call for
deglazing-—loosening the
flavorful dark brown
crust, or fond, that forms
on the bottom of the pot-
only once, if at all. The
secret to our recipe is to
deglaze the pot at least

three times.

TECHNIQUE
Slicing Onions

Slicing against the grain resultsin cooked onions with a lifeless, stringy texture. Onions that are cut pole to pole
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maintain their shape during the soup's long cooking process.
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Halve onion pole to pole,
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cut off root end of onion,
then peel. Place flat side
of onion on work surface,
then slice from pole to
pole into 1/4-inch-thick
slices.

TECHNIQUE
Golden Onions Without the Fuss

Forget constant stirring on the stovetop. Cooking onions in the oven takes time but requires little attention.

1. RAW: The raw onions 2. AFTER 1 HOUR IN OVEN 3. AFTER21/2 HOURS IN

nearly fill a large Dutch : The onions are starting OVEN : The onions are
oven. towilt and release golden, wilted, and
moisture. significantly reduced in
volume.

America’s Test Kitchenis a 2,500-square-foot kitchen located just outside of Boston. It is the home of
Cook’s Country and Cook’s Illustrated magazines and is the workday destination for more than three dozen
test cooks, editors, and cookware specialists. Our mission is to test recipes until we understand how and
why they work and arrive at the best version. We also test kitchen equipment and supermarket ingredients in search of brands that offer
the best value and performance. You can watch us work by tuning in to America’s Test Kitchen (www.americastestkitchen.com) on
public television.

Ameri

TEST KITCHEN
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