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Monday Musings with Mary Sue 

 

Welcome to December 20, 2021 

Sometime during the Christmas season, I put on the slow cooker and make my favorite soup: French 

Onion. This recipe comes from a dear friend who spent years teaching in France. He and I often compete 

with various versions of soup recipes. However, this one is his and I have failed in finding room for 

improvements. I love using the slow cooker as it makes the house smell wonderful all day. Enjoy! 

2 pounds Vidalia onions, thinly sliced (about 8 cups sliced) 

1/3 cup unsalted butter, melted- plus 2 tablespoons butter for baguette slices 

1 ½ teaspoons granulated sugar 

1 ½ teaspoons kosher salt 

½-teaspoon black pepper, plus more for garnish 

6 thyme sprigs, tied with kitchen twine (or 2 tsps. Dried) 

1 dried bay leaf 

5 cups lower-sodium beef broth  

1 tablespoon sherry vinegar 

1 tablespoon balsamic vinegar 

12 (½-inch-thick) buttered baguette slices  

6 ounces Gruyère cheese, shredded (about 1 ½ cups) 

Step 1-Stir together onions, melted butter, sugar, salt, and pepper in a 6-quart slow cooker until onions 

are fully coated. Place thyme and bay leaf on onion mixture. Cover and cook on HIGH, stirring once 

halfway through, until onions are deep golden brown and caramelized, 6 to 7 hours. 

Step 2- Remove and discard thyme and bay leaf. Stir in broth and vinegars. Cover and cook on HIGH until 

thoroughly heated, about 30 minutes. 

Step 3- Preheat oven to broil, with oven rack about 6 inches from heat. Spoon soup into 6 ovenproof 

ramekins; place on a large rimmed baking sheet. Top each ramekin with 2 baguette slices; divide cheese 



evenly among ramekins (about ¼ cup each). Broil until cheese is melted and golden brown, about 3 

minutes. Sprinkle with fresh thyme leaves and black pepper. Serve immediately. 

Fact: Onion soup has been in France’s culinary repertoire for so long that it’s nearly impossible to know 

how it was first invented. While some attribute the recipe to King Louis XV who, returning from a hunt, 

saw his cupboards were bare except for onions, butter, and Champagne (serious First World problems), 

others claim Louis got the idea from Stanislas Leszczynski, duke of Lorraine and father of the Queen 

Consort of France. 

Link: Mary Chapin Carpenter: Come Darkness-Come Light 

https://www.youtube.com/watch?v=2QYdSyPzWGg 

 

Christmas Joy and Peace- 

 

Mary Sue 

https://www.youtube.com/watch?v=2QYdSyPzWGg

