
French Onion Soup 
Ingredients

•	 4 lb yellow onions, julienne 

•	 3 tbsp butter 

•	 4 cloves garlic, minced 

•	 ½ cup dry white wine 

•	 6 cups of beef stock 

•	 2 tsp Worcestershire sauce 

•	 3 bay leaves 

•	 3 sprigs fresh thyme 

Directions

Caramelize onions in butter, add garlic and sauté until translucent. Add remaining ingredients and 
simmer until correct consistency. Add salt and pepper to taste. 


