Soupe a l’onion

(Onion Soup)

1 stick butter

6 large onions, chopped

6 cups beef broth, heated until boiling

Dash wine or cooking sherry

Toasted slices of French bread

Muenster, gruyere or other good melting cheese

Melt butter in large fry pan, add onions and fry until soft and golden.  In a large saucepan, heat beef broth until boiling.  Add onions and simmer for ½ hour.  Add wine during last 10 minutes.

Serve in individual crocks, topping with toasted bread and slices of cheese.  Run under broiler for a couple of minutes to melt and brown cheese before serving.
