UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dxa uanesp /T :0T:8T 20/€0/S20Z ¥ T A‘®dU13elb Uuo U0 youaly pI$
9 :sbuinies
"anIaS Bulumoliq si 8saayd |un aweyy
WwoJj SayauI XIS |104g Y2019 yoes jo doy uo (4) ase|d
"$32019 0jul Bresedas pue (3) ppe ‘Yloj2asasyd anoway ‘¥
"8WN|OA D8 0} PadNpal |uN 400D

9aulels uoluQ youai4/dnos

Soup/French Onion Gratinee

A: 1/2C partially clarified butter
1 1/2# yellow and white onions
: 1C dry white wine
: 4 sprigs thyme
2 bay leaves
2T peppercorns
5c garlic, peeled and sliced
5T parsley
D: 12C chicken stock
E: 1/4C dry sherry
salt and pepper to taste
F: French bread, 1/4" thick to fit crocks
6C grated Gruyere cheese
1. Saute (A) at medium-high heat 10-20 minutes until onions
are caramelized. Onions should be dark brown but not
blackened.
2. Deglaze with (B) and reduce by half.
3. Place (C) in a cheesecloth sack, add to pot with (D).

Ow

From the kitchen of David and Jennifer Deaven




