
You can’t go wrong with this comforting classic! Caramelized
onions and a housemade broth mix give this soup a sweet,
earthy taste, topped with crispy baguette for extra texture.

FRENCH ONION SOUP

- Large pot
- Oven safe dish
- Small pan

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME:  50 MIN 

CALORIES: 430/SERVING
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Heat a large pot over medium-low
heat, melt two-thirds of  the butter
and add sliced onions. Sauté
gently until thoroughly browned
(not burned), about 10-15 minutes.
Increase heat to medium-high and
add  garlic and roux mix and cook
until fragrant, stirring constantly,
about 5 more minutes. 

Add broth mix, scraping any
caramelized onions off the
bottom of the pot. Add 4 cups of
water (8 cups for 4 servings) and 
 bay leaves. Bring to a  boil, cover,
then reduce heat and simmer for
25 minutes. Taste and season with
salt and pepper, and continue to
simmer if desired.

Heat a small pan over medium
heat. With the remaining vegan
butter, lightly butter both sides
of each baguette slice and press
down into hot frying pan. Toast
about 3 minutes on each side,
until golden brown and crispy.
Meanwhile, set oven to broil.

Pour soup into oven-safe dish
and top with toasted baguette
and vegan mozzarella shreds.
Broil until cheese begins to melt
and bubble, about 4 minutes (do
not leave broiler unattended).
Remove and let sit for 5 minutes
before dividing into bowls.

WHAT'S INSIDE 2 servings 4 servings

Onions
Garlic
Roux mix
Broth mix
Bay leaves
Vegan butter
Demi-Baguette
Vegan mozzarella

3
3
4 tsp
1 cup
2
3 tbsp
1
1/4 cup

6
6
8 tsp
2 cups
4
6 tbsp
2
1/2 cup

Prep ingredients: peel and  thinly
slice the onions, mince the
garlic, and slice the demi-
baguette into 1/2" rounds.


