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Onion soup with Gruyère croutons

Ingredients
50g/1¾oz butter 

1kg/2lb 4oz onions, finely sliced 

salt and black pepper 

1 tbsp plain flour 

1.2 litres/2 pints stock (ideally beef but chicken or vegetable would also
be fine) 

For the croûtons
1 baguette, cut into 1cm/½in slices

150g/5½oz Gruyère cheese, grated

Preparation method
1. Heat a large saucepan over a high heat, add the butter and melt

without browning. Add the onions and fry gently for five minutes,
stirring frequently. Season with half a teaspoon of salt and a couple
of pinches of pepper.

2. Continue to cook the onions over a medium heat for 20-30 minutes,
or until they are an even, rich brown caramel colour. Stir every 2-3
minutes so they don’t burn.  Be patient! It will take about 20 minutes
to get the onions to the colour that will give the best flavour to the
soup.  Once cooked, stir the flour into the caramelised onions and
mix well.

3. Stir in 200ml/7fl oz stock and whisk well to create a thick sauce and
scrape up any tasty sticky bits from the bottom of the pan. Add the
remaining stock, whisking as you add and bring to the boil, skimming
off any foam on the surface.  Then reduce the heat and simmer for
15 minutes. Taste and season with salt and pepper as necessary.

4. Meanwhile, heat the grill to hot. Arrange the sliced baguette on a
baking tray and sprinkle two-thirds of the grated cheese over them.
Place under the hot grill for 3-4 minutes, or until the cheese is melted
and browned.

5. Serve the hot soup in bowl with the Gruyère croutons floating on top.
Sprinkle over the remaining gruyere and serve immediately.

less than 30 mins
preparation time

30 mins to 1 hour
cooking time

Serves 4

By Richard Davies
From Great British Budget Menu

A really filling soup that works
well as a main meal and
freezes brilliantly - so whip up
a big batch and freeze some
for later. 

Top recipe tip

In May 2013 this recipe
was costed at £3.82 at
Asda, £3.86 at Tesco
and £3.85 at
Sainsbury’s.
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