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French Onion Soup (for 4)
Ingredient:

2 medium onions

40 mL margarine
2 garlic clove

15 mL flour

1000 mL beef stock

1 bay leaf

4 mL fennel

30 mL sherry

4 slice bread

250 mL grated cheese

Method

1.  Slice onions thinly.  Saute in margarine until golden.

2. Stir in flour and continue cooking

3. Slowly stir in stock.  Add seasoning.  Simmer for approximately 30 minutes.

4. Toast bread in oven at 350F.

5. Pour soup into bowls.  Add bread on top.  Cover with grated cheese

6. Broil on oven until cheese is golden brown.  Serve hot.

Orange Raisins Scones (for 4)
Ingredients – 

430 mL flour

4 mL baking soda

2 mL salt

60 mL sugar

10 mL baking powder

4 mL orange zest

20 mL
fresh orange juice

60 mL raisins

30 mL margarine 

180 mL plain yoghurt 

1 egg

Method:
1. Preheat oven to 400F. Place parchment paper on pan.

2. Sift flour, add baking soda, baking powder, salt, sugar and raisins.

3. Cut in margarine into dry ingredients, so it resembles small peas. 

4. Separate egg. Reserve egg white in a bowl. Mix egg yolk with yoghurt and add orange juice.

5. Stir the liquid into dry ingredients until mixture leaves the bowl edges.

6. Roll dough into a circle, 20 cm across and 1.5 cm thick. Cut into 6 triangles.

7. Transfer to prepared baking pan.

8. Brush with egg white. Sprinkle with sugar. Bake for 18-20 minutes until golden brown. 
