French onion soup

3 tbsp unsalted butter or margarine

1 tbsp extra virgin olive oil

3-4 large onions, thinly sliced

2 garlic cloves, finely minced 

1/8 cup all-purpose flour

4 ½ cups beef broth

½ cup dry white wine

1 bay leaf

2 sprigs fresh thyme

Salt & pepper

Cheese croutes

1 baguette or mini-baguette, sliced

1 ½ cups freshly grated Gruyère cheese

Put the butter and oil in a large saucepan and melt over medium heat. Add the onions and cover and cook for 20 min, stirring occasionally until lightly browned. 

Add the garlic and flour and cook, stirring, for about 1 minute. Add the broth, wine, bay leaf, and thyme. Season with salt and pepper and bring to a boil. Boil for 1 minute, then lower the heat and simmer very gently for 20 minutes. Season again with salt and pepper, if needed. 

In the meantime, preheat the oven to 350 F. Place the baguette slices on a baking sheet and top with the cheese. Bake for 5-10min, or until the cheese is melted.

