RecipesCheéasse

Best French Onion Soup

Yield: 6 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/italian-beef-reci pe-with-french-onion-soup

| ngredients:

¢ 4 tablespoons butter

4 pounds yellow onions thinly chopped
8 garlic cloves minced

3 tablespoons all-purpose flour

1/2 cup white wine

6 cups beef stock

1 1/2 teaspoons Worcestershire sauce
2 teaspoons fresh rosemary

1 teaspoon dried thyme

1 bay |eaf

3 cups Swiss cheese grated

2 teaspoons salt

2 teaspoons black pepper

1 French bread or baguette |oaf

beef broth

French onion soup

onion soup Palouse

onion soup

French onion soup Soupe al’ Oignon

Nutrition:
1. Calories: 500 calories
2. Carbohydrate: 44 grams
3. Cholesterol: 70 milligrams
4. Fat: 23 grams
5. Fiber: 7 grams
6. Protein: 26 grams
7. SaturatedFat: 15 grams
8. Sodium: 1920 milligrams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/italian-beef-recipe-with-french-onion-soup

9. Sugar: 16 grams

Thank you for visiting our website. Hope you enjoy Best French Onion Soup above. Y ou can see more
18 italian beef recipe with french onion soup Elevate your taste buds! to get more great cooking ideas.



