Cutting board
Knife

Large pot

4-6 yellow onions

2 cups water

2 ounces unsalted butter

2 ounces o|pine-s’ry|e cheese
4 ounces Comte cheese

1 teaspoon all purpose flour

Vitgple Phuple

French Onion Soup

Mise en Place
Wooden spoon
Medium mixing bowl

Broiler-safe soup ramekins

Ingredients

6 cups broth

3 sprigs thyme

1 bay leaf

1 baguette

Balinese Truffle Salt, to taste

Sheet fray lined with porchmenf

paper
Cheese grater

3 Tob|espoons Madeira or
cognac

Granulated sugar, a pinch

Sherry vinegar, to taste

Black pepper, to taste
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Exp|ore more at www.truffleshuffleSF.com

How to Make
Preheat the oven to 350F.
Peel and ju|ierme the onions!
Place the |orge pot over high heat and add the butter, ju|ienneo| onions, 1 cup of water, a pinch of sugar,
and a pinch of Balinese Truffle Salt. Cover the pot and cook for 3-5 minutes to wilt down the onions.
Remove the lid and cook the onions on high heat until the water has evoporofed. Once the water has
evoporofed and the onions are soft, turn the heat down to medium low and caramelize until ‘rhey are very
deep brown and delicious. This process will take 15-20 minutes.
While the onions are cooking, it's time to do the rest of the mise.
Grate both of the cheeses and toss them ‘rogefher in a mixing bowl.
Once the onions are deep|y caramelized, singe the onions with the flour and stir to combine.
Add the Madeira or cognac and cook to au sec, make sure to scrape the fond off the bottom of the pot.
Add the broth to the pot o|ong with the remaining 1 cup of water, boy leaf, Thyme, black pepper, and a
sprinkle of Balinese Truffle Salt.

Bring the soup up to a simmer and simmer on low heat for 1 hour until the flavors o|eve|op.

How to Serve
While the soup is simmering, cuf the bread into croutons that fit inside of your soup ramekins.
Transfer the bread to a sheet fray lined with porchmenf paper and bake for 5-10 minutes or until the
croutons are comp|e‘re|y o|ry and s|igh+|y browned. Reserve until reody fo serve.
Once the croutons are boked, turn the oven to broil.
Once the soup has simmered and is sme||ing delicious, season the soup fo taste with black pepper, sherry
vinegar, and Balinese Truffle Salt.
To serve: Place each soup ramekin on a fresh sheet tray.

Place a crouton in the bottom of each soup ramekin and top with a ladle of delicious soup.
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7. Top each soup ramekin with grofeol cheese and transfer to under the broiler. Broil the cheese on fop of the

soup until it is meHy, go|den brown, and delicious. Dig in while the soup is boi|ing hotll
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