French Onion Soup

Yields: 4 cups
Ingredients:

1 T. extra virgin olive oil
2 T. butter

6 medium onions

1 ½ t. fresh thyme

1 bay leaf
½ c. apple juice

6 c. beef stock

1 ½ c. mozzarella cheese

Salt and pepper to taste

Croutons (1/2 box)
Recipe Steps: DAY ONE

1. Measure out all ingredients.
2. Thinly slice onions.

3. Grate cheese.

Recipe Steps: DAY TWO
1. Heat a dutch oven over medium-high heat.
2. Add the oil and butter to the dutch oven.

3. Gradually add onions to sweat them down in the dutch oven.

4. Season with salt, pepper, and thyme.

5. Caramelize onions 15-18 minutes, stirring frequently until tender.
6. Add bay leaf and apple juice to the dutch oven and deglaze the pan drippings.

7. Add beef stock, cover, and bring to a boil.
8. Cool soup in open container before putting on the lid.
Recipe Steps: DAY THREE

      1.  Reheat soup on medium-low and remove bay leaves.

2. Serve with mozzarella cheese and croutons on top.

