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FRENCH ONION SOUP À LA MA BUCKETT 
 

 
4 tbsp bacon fat 
4 tbsp butter 
2lbs cooking onions, peeled and sliced 
1/2 cup red wine 
900 ml beef stock 
900 ml chicken stock 
1 tsp salt 
1 tsp pepper 
12 1 inch slices of baguette 
2 tbsp olive oil 
1 clove garlic 
1 cup shredded gruyere cheese 
 

• Melt the bacon fat and butter in a very large skillet placed over medium 
heat.  Add the sliced onions and stir to coat with fat.  Turn down to medium 
low and cook the onions uncovered for 35-45 min, stirring every 10 min. Adjust 
the temperature of your burner accordingly to prevent the onions from burning. 
When the onions are done they will be soft, sticky and a rich caramel colour. 

• Add the red wine to the skillet and use a wooden spoon to scrape any brown bits 
off the bottom.  Bring red wine to a simmer and cook for 3 min. 

• Add beef and chicken stock to skillet and bring back to a simmer, cooking 
covered for 30 min.* 

• Meanwhile place your baguette slices on a cookie sheet and brush with olive 
oil.  Place into a preheated 350F oven and cook for 5 min on one side, turn over 
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and cook for another 5 min. Remove from oven and rub a garlic clove all over the 
toasted baguette. 

• Ladle onion soup into 6 oven-proof bowls, top each with 2 toasted baguette 
pieces and divide grated cheese over each bowl. 

• Place bowls on to a baking sheet for easy transfer and place back in the oven for 
12-15 min, until cheese is melted and bubbly. 

TIP: You can make the onion soup ahead of time and store in the fridge until you are 
ready to serve. 
 
	


