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* Stirring  steadily while adding the flour in order to avoid the onions

stick to the bottom of the pan and get bumnt, otherwise the soup will

become bitter.
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Put bay leaf, rosemary,
thyme and parsley on the
cloth and make as a bag
for later use.
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Peel the onion and
finely slice it, and then set
aside.
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Melt the goose fat in a
large pan, add the onion
n.

7 # Ingredients
iF A 3752 | Onion 3kg
=hEpiuhii] 1/2#% | Brandy 1/2 gls
791 1#%| Port wine 1 gls
9 60352 | Flour 609
B i 1.57F | Clear chicken broth 1.5L
BE Bouquet of garni
(AEE - - XEEF - -BEE > ( Bay leaf, rosemary, thyme,
= 2% ) 144 | parsley, 2g each ) 1 bag
wEHE=t 1003 | Gruyere cheese 1009
BRI Dry french baguette
(1.5 EKE ) 3#| (in 1.5cm thick ) 3 slices
] = | Salt to season
EAH = | Pepper to season
wE @& | Goose fat a little
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Cook the onions in the Add brandy and port
low heat till soft and into the onion and cook for
caramelize. 5-7 minutes in low heat.

Step 6 Y4 118 18 Ji
A AT BT A R LB K

#5576 o

Add flour slowly and
cook in low heat for 5
minutes.
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Add chicken stock in
the pan and bring it to
hoil.
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When the stock boiling,

add bouquet of garni then

simmer for 30 minutes,
season with salt and pepper..
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Pour the soup into a
heat—proof howl with the
bread on top, then add the
orated gruyere cheese.
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Bake or grll it, untill
the cheese melts and turns
into light brown.



