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6 large onions, thinly sliced ON 2 m

Oliveg oil ' ION 1 ?E;;)":Z::OtﬂtOes po
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1/4 tsp sugar @ U P 1 smaj| car.-o: T

2 cloves garlic, 1/2 cup cho ; shreddeq CH
11/2 cups s(’:Ped Onjon EES’
11/2 ur cream E

€Ups shredded cp, 'SERO
. eese Q

s vegetable stock

minced

8 cup
1/2 cup dry white wine ,
1 bay leaf
1/4 tspoon of dry thyme L 1 tsp salt
Salt and pepper 1/2 tsp dij
8 slices of toasted French br 1/8 tsp pep
\ paprika per

1 1/2 cups of grated cheese"
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1. Saute onions in the olive oil on medium high heat until
prowned. Add the sugar about 10 minute into the process 10
help with the carmelization.
2. Add garlic and saute for 1
leaf, and thyme. Cover parti
are well blended, about 30 minute
Discard the bay leaf.
Is or casserole dish. Cover

and pepper-

3. To serve, ladle the soup into bow

with the toast and sprinkle with cheese. Put into the broiler
for 10 minutes at 350 degrees F, or until the cheese bubbles
pbrowned. Serve immediately. Serves 4-6.
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