French Onion Soup (Simple)

4-6 onions (depending on size), sliced very thin

2 tablespoons butter

1 teaspoon flour

6 cups beef broth (canned)

½ cup dry white wine

salt and pepper to taste

6 slices French bread

grated Swiss cheese

Lightly brown the onions in the butter (may take 15 minutes or so). Sprinkle with the flour and continue to cook. Be careful not to burn the onions.

Add the beef broth, white wine, salt and pepper to taste. Simmer the soup for 15 minutes.

Toast the French bread on both sides and place it in a deep, oven-safe soup bowl. Pour the soup over the toast. Sprinkle with grated Swiss cheese.

Put the soup bowl in a moderate oven (350 degrees) or under a broiler to melt and brown the cheese.

Serve very hot.

Makes 6-8 servings.

