French Onion Soup

Serves 2

	Ingredients:

20 mL butter

¼ onion

3 mL flour

5 mL sugar

Dash salt & pepper

45 mL beef bouillon

500 mL water


	2 slices mozza or swiss cheese

2 slices French bread
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Method:

1. Thinly slice (not dice) onions. Melt butter in saucepan (pot!)

2. Add onions & sugar, cook until soft & golden on med heat.
3. Stir in flour until a paste forms.  Add water, beef bouillon, salt & pepper.  Cover & simmer 20 minutes on low heat.
4. Preheat broiler on low. Arrange French bread with cheese on top and place on a baking sheet under broiler for 2 minutes (check after 1 min – burns easily!)
5. Place toasted baguette in a soup bowl, ladle soup on top & serve immediately.
SET TABLE

