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French Onion Soup

Yield: 4 Servings
Cost Per Serving: $1.79
Cook Time: 1 hour and 15 minutes

Ingredients:
e 1 Tbsp olive oil e 4 cup shredded parmesan cheese
e 4 medium onions e "4 tsp dried type leaves
e 4 cups reduced sodium beef broth e 1 dried bay leaf
e 2 tsp reduced sodium soy sauce o 4 tsp pepper

e 8slices French baguette

Directions:

1. In 4-quart nonstick Dutch oven, heat oil over medium heat. Add onions; cook
uncovered 10 minutes, stirring frequently. Reduce heat to medium-low. Cook 35
to 40 minutes longer, stirring frequently, until onions are light golden brown
(onions will shrink during cooking).

2. Stir in broth, thyme, pepper, bay leaf and soy sauce. Heat to boiling. Reduce heat
to low; cover and simmer 15 minutes. Remove bay leaf.

3. Meanwhile, set oven control to broil. Place baguette slices on ungreased cookie
sheet. Sprinkle cheese evenly on slices. Broil with tops 4 to 6 inches from heat 30
to 60 seconds or until cheese is melted. Watch carefully so cheese does not burn.

4. To serve, ladle soup into bowls. Serve with baguette slices.

Recipe adapted from: Betty Crocker
*Based on Walmart prices 01/23




