
Slow Cooker French Onion Soup 
Adapted from How Sweet Eats and Tyler Florence 
Makes a large pot, about 8 servings 

 3 tablespoons unsalted butter 
 5 large sweet onions, thinly sliced 
 3 garlic cloves, minced 
 1 teaspoon salt 
 2 tablespoons brown sugar 
 2 tablespoons good-quality balsamic vinegar 
 2 bay leaves 
 3 tablespoons flour 
 1 cup of red wine (Cabernet Sauvignon is good) 
 2 quarts of low-sodium beef stock 
 2 tablespoons fresh thyme, removed from the stem and finely chopped 
 Fresh ground pepper (about 1 teaspoon) 
 1 loaf of French bread or baguette, cut into ½-inch slices 
 Gruyère cheese, shredded or sliced 

1. Set your slow cooker on high. Add butter, cover, and cook for a few minutes until melted.  
 

2. Add the onions, garlic, salt, brown sugar, balsamic vinegar, and bay leaves and mix until combined. 
 

3. Cover and let cook on high for 2 hours, until onions are a bit caramely and brown on the edges.  
 

4. Add in flour, then stir thoroughly and let sit for 5 minutes.  
 

5. Add the wine and simmer until it evaporates down a bit, about 30 minutes. Discard the bay leaves. 
 

6. Add in beef stock, thyme, and pepper. Turn heat down to low, cover and cook for 5 ½ hours. 
 

7. Season with fresh ground pepper. 
 

8. Set oven to a broil and adjust oven rack to middle position. 
 

9. Cut French bread or baguette into 3/4-inch slices. Fill oven-safe soup bowls to the top, then cover 
with slices of bread and a generous sprinkling of Gruyère cheese. Place bowls on a sturdy baking 
sheet and carefully set baking sheet under the broiler for 2-3 minutes, or until cheese is bubbly 
and golden brown. Carefully remove baking sheet from oven. Use oven mitts while serving as 
bowls will be hot. 

Alternatively, if you don’t have oven-safe bowls, arrange the bread slices on a baking sheet in a 
single layer. Sprinkle the slices with the Gruyère and broil until bubbly and golden brown, 2-3 
minutes. Then ladle the soup into any kind of bowl and float several of the Gruyère croutons on 
top. 

Recipe printed from Peaches and Cake, 2012. 
www.peachesandcake.com  
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