Slow Cooker French Onion Soup

10 ingredients - 16 hours - 5 servings
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Directions Ingredients
1. Combine the butter, oil, onions, thyme, bay leaves, and sugar into the slow cooker. Cook 3 tbsps Butter

over low heat for 10 hours. 2 tbsps Extra Virgin Olive Oil
2. Remove the thyme and bay leaves and discard. Add the beef broth and wine and cook . . .
} } o ) 6 Yellow Onion (sliced thin)

over low heat for six hours. Taste and season with additional salt if necessary.

1/3 oz Thyme Sprigs

3. Turn on the broiler. Portion soup into oven-safe bowls and place sourdough on top. Top 2y Prig
with cheese and place in the oven to broil for one to two minutes, until golden brown. 3 Bay Leaf

4. Remove bowls from the oven and enjoy! 1 1/2 tsps Cane Sugar

5 cups Beef Broth

Notes 3/4 cup White Cooking Wine
8 ozs Sourdough Bread
Leftovers
Leftover soup can be refrigerated for up to five days, or freeze for longer. 11/2 cups Gruyere Cheese (shredded)

Serving Size
One serving is equal to one 15 ounce bowl.

Gluten-Free
Use a gluten-free bread.

Dairy-Free
Use a dairy-free cheese.

No Cane Sugar
Use brown sugar or coconut sugar instead.
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