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French Onion Soup
Ingredients (for 6-8 servings)
3 tablespoons unsalted butter
6 large yellow or Vidalia onions (about 4 pounds), halved and cut pole to pole into 1/4-inch-thick slices 

2 cups water, plus extra for deglazing 

1/2 cup dry sherry or dry red wine
4 cups chicken broth (I used Organic Free Range Chicken Broth from COSTCO) 

2 cups beef broth (I used Swanson’s) 

1 bay leaf 

Ground black pepper (three or four turns)
1 small baguette , cut into 1/2-inch slices 

Gruyère cheese 
Cooking the Onions

ATK recommends doing them in the oven and finishing them on the stove, and I would recommend this if you are busy with many other things in the kitchen. So place your cut onions in a large Dutch oven and bake for 20 minutes at 350F.  Use a wooden spoon or spatula to stir the onions at about the 10-minute mark.  Scrape the fond from the sides and bottom of the Dutch oven and mix into the onions.  The onions should be turning golden at this point.  Continue until they start darkening.  Remove from the oven and finish caramelizing on the stove top, stirring constantly.  Alternatively, and this is what I did, take a large (8-qt) pot and caramelize the onions on the cooktop.  You can cover the pot and cook on medium to medium-high heat stirring every 3-5 minutes, more frequently as time goes on.  Always be scraping the fond from the bottom and sides of the pot.  When the onions are a nice brown, admire them but KEEP going until they approach a dark brown.  At that point, add about 1/2 cup of water to help remove the fond from the pan.  Stir until the liquid is reduced by about 50%.  Do this three more times. At this point, stir in the wine so it is well distributed.  Let it reduce a little.  Stir in the beef broth and then chicken broth.  Add the bay leaf and twists of pepper.  Bring to a boil.  Reduce heat and simmer for about 20 minutes.  The soup is now ready for final preparation.
Final Preparation

I cooked the soup ahead and stored it in the refrigerator until dinner time.  We used about 50% for a meal with four of us, thus we could use it with another meal.
For preparation, I reheated the soup to steaming hot on the stovetop.  I then ladled about 1 1/2 cups of soup in ovenproof 2-cup serving crocks.  Baguettes cut into about 3/8” slices and toasted in the oven were placed in the soup but not submerged.  The soup was topped with roughly 2-3 tablespoons shredded Gruyère cheese (too much cheese will make it too gummy).  These were placed under the broiler about 4-5” from the heating coils and watched carefully.  When the cheese just begins to brown, it is done and ready to serve.
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