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6 Tbsp 

¼ cup 

3 

3 cloves 

1 sprig 

1 tsp 

½ tsp 

½ tsp 

½ tsp 

 

½ cup 

¼ cup 

8 cups 

¼ cup 

 

6  

1 ¼ cup 

3 Tbsp 

 

Grapeseed oil 

Butter (approximately) 

Walla Walla onions, thinly sliced 

Garlic, minced 

Fresh rosemary 

Fresh thyme 

Ground coriander 

Ground fennel 

Ground star anise 

Pepper to taste 

Red wine (optional) 

Sherry (optional) 

Beef or veal stock 

Sherry vinegar 

Salt to taste 

Croûtes 

Shredded aged firm cheese, such as Gruyère 

Finely chopped parsley 

1. In a large, wide pot, heat the oil and butter over medium heat. Add the onions 
and garlic and cook, stirring often, until the onions start to soften, about 8 
minutes.  

2. Stir in the rosemary, thyme, coriander, fennel, star anise and pepper to taste. 
Continue to cook the onions, stirring occasionally, as they now start to color, 
adding a little more butter if the onions start to stick to the bottom of the pot. 
Cook, stirring occasionally, until the onions are evenly browned but not burnt, 
about 20 minutes.  

3. Add the red wine and sherry (if using) and let the liquid bubble as you stir to 
loosen any brown bits on the bottom of the pot.  

4. Add the stock and bring to boil over medium-high heat. Reduce the heat to 
medium-low and simmer, uncovered, until the soup tastes good, about 1 hour. 

5. Fish out and discard the rosemary sprig. Stir in the sherry vinegar and season 
with salt to taste.  

Walla Walla Onion Soup 
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Makes about 6 servings  



 

 

Preheat the broiler to high. Set six onion soup or other ovenproof bowls on a large 
rimmed baking sheet. Ladle the soup into the bowl. Top each portion with a 
croûtes then sprinkle evenly with cheese.  

6. Place the baking sheet with the bowls about 4 inches from the broiler and broil 
until the cheese melts and is golden, about 5 minutes.  

7. Carefully remove the baking sheet from the oven and let the soup stand for 5 
minutes. Sprinkle parsley over each bowl- it really adds a refreshing flavor to 
the soup-then enjoy! 

 

 

 Croûtes 
 

6 Tbsp bacon fat 

6 slices brioche bread, trimmed to fit the top of your soup bowl 
 

1. In a large skillet, heat the bacon fat over medium heat.  

2. Add the slices of brioche to the skillet and cook turning once or twice, until 
the slices are golden and crisp, about 6 minutes. Remove the croûtes from 
the skillet and drain on a paper-towel-lined plate.  
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