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DINNER

French Onion Marsala Soup

25 May 2024
TOTAL TIME SERVES PER SERVING CALORIES
45 min 4 $2.40 515 kcal

This French Onion Marsala Soup is a delicious and hearty dish perfect for a cozy night in. The

soup combines the classic flavors of French onion soup with the richness of Marsala wine,
resulting in a unique and indulgent taste experience. The onions are slowly cooked until they

are sweet and caramel...

Ingredients
[l % cup butter [l 2 tablespoons olive oil
[ ] 4 cups onions, sliced [l 42 oz beef broth
canned
[l % cup marsala wine [] 1teaspoon dried thyme
[l 4 servings salt and pepper to taste [] 2 tbsp heaping tbsp sugar
[1 2 bags Texas Toast croutons [] 8slices provolone cheese
[l 2 slices Swiss cheese, diced [l % cup grated Parmesan cheese
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EQUIPMENT Bowl, Baking sheet, Ladle, Oven, Pot

Method

@ Melt butter with olive oil in a large pot over medium heat.

Add onions and stir continually until translucent.

Add beef broth, marsala and thyme. Simmer for 30 minutes.

Add sugar and season with salt and pepper. Be careful not to over salt!
Ladle soup into oven-safe bowls and place a handful of croutons in each.
Sprinkle parmesan and swiss cheese and layer 2 slices of provolone on top.

Place bowls on cookie sheet and broil in the preheated oven until cheese bubbles and browns.

OJOIOIOCIOJO.

Nutrition per serving

515 19¢g 34¢g 27 g

KCAL PROTEIN FAT CARBS
Saturated Fat 17.7 g - 111% of daily needs
Fibre 2.8 g-11% of daily needs
Sugar 15.4 g - 17% of daily needs
Sodium 1,806 mg - 79% of daily needs
Cholesterol 70.1 mg - 23% of daily needs
Vitamin C 12 mg - 15% of daily needs

Adapted from Foodista. Find this recipe, ratings and more ideas at whatsheate.com/french-onion-marsala-soup-886
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