MWéior Recipe Database

Traditional Onion Soup Yield: 5 Quarts

Ingredients Quantity Directions

Spanish Qlives, sliced 3 lbs. In a large pot saute' onions in olive oil over medium heat.
Ol Ol 2 oz. When cnions are cpaque, add sugar and cock until dark
Sugar 2oz, brown.

:::T{r:lﬁ BEEF BASE ;g:l Ac::d .mter, bn.zlef ba;e, arjd chic:lf{;nt base_tutpﬂt. Bring to
MAJOR CHICKEN BASE 2oz a baoil then reduce to a simmer for ten minutes.

Cocktail Sherry 2 oz. Four in sherry and simmer for ten more minutes. Garnish
Parmesan Cheese, grated 1/2cup with grated cheese and croutons.

Toasted Croutons 2 cups
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!



