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French Onion Soup Questions

INGREDIENTS
1. How many ounces of butter will you need to measure out?

2. How many pounds/ounces of mozzarella cheese will you need to measure out?

3. What is a bay leaf used for in this recipe?

DAY ONE
1. What preliminary cuts should be performed on the onions?

2. What cut should be performed on the onions?

DAY TWO
1. What pan should you cook the soup in?

2. What temperature should you use for the soup?

3. Why do you add the onions gradually in the cooking process?
4. What does caramelize mean?
5. How do you know the onions are done cooking?

6. What purpose is the apple juice serving in step #6?

7. What sign will tell you the soup is done cooking?

8.  Why is the cooling down process so important?

DAY THREE
1. What should be discarded from the soup AND why?
2.  What condiments should accompany the soup the day of serving?
