
 

Baked Onion Soup with a Gruyère Cheese 

Bread Crust 

1hr 50 minutes total 20 minutes prep  

Servings 4 

You can’t beat a good bowl of onion soup, but to get that beautiful sweetness from the onions 

they need long slow cooking. 

 

Recipe courtesy of Slow Cooking by Antony Worrall Thompson & Mitchell Beazley, 2012. 

Ingredients 

 6 tablespoons unsalted butter 

 1 tablespoon olive oil 

 2 1/4 lb. Spanish onions, finely sliced 

 1 garlic clove, finely chopped 

 1 teaspoon soft thyme leaves 

 1 bay leaf 

 Salt and freshly ground black pepper 

 2/3 cup dry red wine 

 2 pints beef stock 

 1 teaspoon superfine sugar 

 8 X 1 inch slices of toasted baguette or French stick 

 1 1/2 cups Gruyeres cheese, grated  

Directions 

 Heat 4 tablespoons of butter and the oil in a heavy-based saucepan, add the onions, garlic, 

thyme and bay leaf, cover with wet baking (parchment) paper and a lid and cook over a 

very low heat for 1 hour, until the onions have turned golden and are meltingly soft. 

During the cooking, stir the onions from time to time, to prevent them burning. Season to 

taste. 

 Add the wine, stock and sugar, then bring to the boil and simmer for  15 minutes.  

 Preheat the oven to 400ºF. 

 If the saucepan is ovenproof (if not, transfer to an earthenware soup tureen), place the 

bread slices on top, sprinkle with Gruyère and then drizzle the remaining butter, melted, 

over the cheese. Bake in a hot oven for 15 minutes or until bubbling and golden. 

 To make this in a slow cooker: Heat the butter and oil in a heavy-based saucepan, add 

the onions, garlic, thyme and bay leaf and cook over a medium heat for 10 to 12 minutes, 

until the onions have started to soften and color. Transfer to your slow cooker, cover with 

wet baking (parchment) paper and a lid and cook on low for 5 to 6 hours. Turn the slow 

cooker to high and cook, uncovered, for 20 minutes to darken the onions, stirring from 

time to time.  Add the wine, stock, sugar and seasoning, cover and cook for 40 minutes. 

Then continue with step 4 above. 

http://www.amazon.com/Slow-Cooking-Antony-Worrall-Thompson/dp/1845336410/ref=sr_1_14?ie=UTF8&qid=1332881540&sr=8-14

