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French Onion Soup


&

Cheese Biscuit
	Ingredients

4 large onion, sliced very thinly

60 mL butter

650 mL beef broth

650 mL water

4 slices French Bread

100 mL Gruyere cheese, grated

20 mL Parmesan cheese, grated


	Ingredients

250 mL flour

10 mL baking powder

2 mL salt

25 mL margarine

50 mL grated cheddar cheese

~100 mL milk

	Method

1. In a large saucepan, sauté the onions in butter until lightly browned.

2. Add broth and water to onions.

3. Simmer until onions are tender, about 10-15 minutes.

4. Spoon soup into four oven proof bowls.

5. Toast the French bread in the oven for 5-10 minutes or until golden brown.

6. Top each bowl of soup with a slice of toasted bread and ¼ of the cheese.

7. Set the oven rack to the second level from the top; preheat the oven to broil.

8. Broil the soup until the cheese has melted and is golden brown.
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 DANGER!
The oven proof bowls will be very hot.  Make sure you use extreme caution when handling the bowls.

	Method:

1. Preheat oven to 200˚C/400˚F.

2.  Sift and measure flour into the medium mixing bowl.

3.  Sift all dry ingredients together.

4.  Add the margarine to the dry ingredients and cut in using a pastry blender until it resembles coarse oatmeal.

5. Grate the cheese and add to the mixture.

6. Make a WELL.  Add milk gradually, stirring with a fork until dough forms a smooth unsticky ball.

7.  Lightly gather dough in floured hands.

8. Knead 8-10 times on a lightly floured cutting board or a clean counter.

9. Pat dough out into a circular shaped 2-3 cm thick.  Cut out biscuit with a cookie cutter.

10. Bake on an ungreased cookie sheet.

11. Bake for 10-15 minutes or until golden brown.




