
french onion soup recipe america's test
kitchen
french onion soup recipe america's test kitchen has become a benchmark for home cooks
seeking the perfect blend of rich flavors and classic techniques. This comprehensive article delves
into the intricacies of America's Test Kitchen's approach to crafting the quintessential French onion
soup. Known for their meticulous testing and scientific approach to recipes, America's Test Kitchen
offers a version that balances caramelized onions, savory broth, and melty cheese in a harmonious
manner. Understanding the key steps, ingredient choices, and cooking tips behind this recipe can
elevate a simple soup to a gourmet experience. The article also explores variations, troubleshooting,
and serving suggestions to ensure success in any kitchen. For anyone interested in mastering this
beloved dish, the following sections provide a detailed roadmap to follow.

Understanding the Ingredients

Step-by-Step Preparation

Techniques for Perfect Caramelization

Broth and Seasoning Essentials

Cheese and Bread Selection

Serving and Presentation Tips

Common Mistakes and How to Avoid Them

Understanding the Ingredients
Choosing the right ingredients is fundamental to replicating the french onion soup recipe america's
test kitchen endorses. The selection emphasizes quality, flavor depth, and authenticity. Onions,
broth, cheese, and bread each play a critical role in the final dish.

Onions
Yellow onions are preferred for their balance of sweetness and pungency, which become pronounced
upon caramelization. The recipe typically calls for a large quantity of onions to provide a rich base
flavor.

Broth
Beef broth is traditionally used for its robust, meaty flavor that complements the sweetness of the



onions. Some variations incorporate chicken broth or a combination, but America's Test Kitchen
highlights the importance of high-quality, low-sodium broth to control salt levels and develop a
complex taste.

Cheese
Gruyère cheese is the classic choice, prized for its nutty flavor and excellent melting properties. The
recipe may also suggest alternatives like Swiss or Emmental, but Gruyère remains the gold
standard.

Bread
A sturdy French baguette or country-style bread is used for the crouton topping. The bread should
be slightly stale or toasted to withstand soaking without becoming overly soggy.

Step-by-Step Preparation
The french onion soup recipe america's test kitchen provides a detailed, methodical process to build
layers of flavor and perfect texture. Each step is designed to maximize taste and ensure consistency.

Onion Preparation
Onions are peeled and sliced thinly, often into rings or half-moons. Uniform slicing ensures even
cooking and caramelization. The recipe advises against rushing this process to maintain onion
integrity.

Caramelizing the Onions
Slow cooking the onions in butter and oil over medium-low heat until deeply browned is the
cornerstone of the recipe. This process can take 45 minutes to an hour and demands periodic
stirring to prevent burning and promote even color development.

Deglazing
Once caramelized, the pan is deglazed with dry white wine or sherry, lifting the flavorful fond from
the bottom. This step adds acidity and complexity to balance the sweetness of the onions.

Simmering the Soup
After deglazing, the broth is added along with herbs such as thyme and bay leaves. The soup
simmers gently to meld the flavors, typically for 20 to 30 minutes.



Assembling the Soup
The soup is ladled into oven-safe bowls topped with toasted bread slices and shredded Gruyère.
These are then broiled until the cheese bubbles and forms a golden crust.

Techniques for Perfect Caramelization
Caramelizing onions properly is critical in the french onion soup recipe america's test kitchen
recommends. This technique requires patience and attention to detail to develop the signature deep,
sweet flavor.

Controlling Heat
Maintaining medium-low heat prevents the onions from burning while allowing the natural sugars to
slowly brown. High heat can scorch the onions, resulting in bitterness.

Stirring and Timing
Frequent stirring ensures even cooking and prevents sticking. The recipe suggests stirring every few
minutes and monitoring the color change progressively over time.

Using a Heavy-Bottomed Pan
A thick, heavy-bottomed pan retains and distributes heat evenly, which aids in uniform
caramelization. Non-stick or stainless steel pans are commonly recommended.

Broth and Seasoning Essentials
The broth forms the savory backbone of the soup, and seasoning must be balanced to complement
the sweet onions and salty cheese.

Choosing the Broth
Low-sodium beef broth allows for better control over salt levels, preventing the soup from becoming
too salty once cheese and bread are added. Homemade broth is ideal, but high-quality store-bought
options may suffice.

Seasoning
Simple seasoning with salt and freshly ground black pepper is vital. Fresh herbs such as thyme and
bay leaves contribute subtle aromatic notes without overpowering the soup.



Cheese and Bread Selection
The topping of cheese and bread is not only traditional but also critical to the soup's texture and
flavor contrast.

Gruyère Cheese
Gruyère melts beautifully and develops a golden crust under the broiler. It imparts a nutty, slightly
sweet flavor that balances the savory broth and caramelized onions.

Bread Choices
Choosing the right bread affects the soup’s final texture. Thick slices of French baguette or rustic
country bread are toasted before topping the soup to provide a sturdy base that absorbs the broth
without falling apart.

Use day-old bread for better texture

Toast slices lightly before adding cheese

Cut bread to fit the soup bowls properly

Serving and Presentation Tips
Presentation enhances the dining experience, and the french onion soup recipe america's test
kitchen advocates several serving strategies to impress.

Using Oven-Safe Bowls
Ramekins or crocks that can withstand broiling are essential for melting the cheese topping safely
without transferring contents.

Broiling the Cheese
Placing the assembled soup bowls under a broiler for a few minutes creates a bubbly, golden cheese
crust. Monitoring closely prevents burning while achieving the desired texture.

Garnishing
A light sprinkle of fresh thyme or parsley adds color and freshness, enhancing both aroma and visual



appeal.

Common Mistakes and How to Avoid Them
Understanding common pitfalls in preparing french onion soup can help achieve consistent results
following America's Test Kitchen’s recipe guidelines.

Burning the Onions
Cooking onions too quickly or at too high a temperature can cause burning. Maintaining medium-low
heat and stirring regularly prevents this issue.

Using Too Much Salt
Since broth, cheese, and bread all contribute saltiness, it is important to use low-sodium broth and
adjust seasoning slowly to avoid an overly salty soup.

Skipping the Deglazing Step
Failing to deglaze the pan after caramelizing onions means losing valuable flavor from the browned
bits. Adding wine or sherry at this stage lifts those flavors into the soup.

Using Inappropriate Cheese or Bread
Substituting Gruyère with less flavorful cheeses or using soft, fresh bread can compromise the
classic texture and taste. Following recommended selections ensures authenticity.

Frequently Asked Questions

What makes America's Test Kitchen's French Onion Soup
recipe unique?
America's Test Kitchen's French Onion Soup recipe is unique because it emphasizes caramelizing
the onions slowly for maximum flavor and uses a combination of beef and chicken stock for a
balanced broth.

Does America's Test Kitchen recommend using a specific type
of onion for their French Onion Soup?
Yes, America's Test Kitchen recommends using yellow onions as they provide the perfect balance of
sweetness and depth of flavor when caramelized.



How long does it take to prepare French Onion Soup
according to America's Test Kitchen?
According to America's Test Kitchen, the French Onion Soup takes about 1 hour and 30 minutes to
prepare, including the time needed to properly caramelize the onions.

What kind of cheese does America's Test Kitchen use for
topping their French Onion Soup?
America's Test Kitchen uses Gruyère cheese for topping their French Onion Soup, as it melts well
and adds a rich, nutty flavor.

Does America's Test Kitchen suggest any tips for achieving
perfectly caramelized onions in their French Onion Soup
recipe?
Yes, America's Test Kitchen suggests cooking the onions slowly over medium-low heat, stirring
frequently, and adding a pinch of baking soda to speed up caramelization without burning.

Is America's Test Kitchen's French Onion Soup recipe suitable
for making ahead and reheating?
Yes, the recipe is suitable for making ahead; the soup can be prepared in advance and reheated, but
the cheese topping should be added and broiled just before serving for best results.

Additional Resources
1. America's Test Kitchen: The Complete Cookbook
This comprehensive cookbook from America's Test Kitchen covers a wide range of recipes, including
a perfected French onion soup. The book provides detailed instructions, helpful tips, and scientific
explanations that ensure every dish turns out perfectly. It's an essential resource for home cooks
looking to master classic American and international recipes.

2. The Best of America's Test Kitchen: Best Recipes, Equipment Reviews & Tastings
This collection features the top recipes tested by America's Test Kitchen, including their acclaimed
French onion soup. Alongside recipes, it offers equipment reviews and cooking techniques to
improve kitchen skills. The book is perfect for those who want reliable, foolproof recipes and
guidance on kitchen tools.

3. America's Test Kitchen Family Cookbook
Designed for family-friendly cooking, this book includes a variety of hearty and comforting meals,
with a notable French onion soup recipe. The recipes are tailored to please all ages and skill levels.
It emphasizes simple ingredients and clear instructions to make cooking enjoyable for the whole
family.

4. Mastering the Art of French Cooking by Julia Child



Though not from America's Test Kitchen, this classic cookbook is a cornerstone for French cuisine
enthusiasts. It includes an authentic French onion soup recipe with traditional techniques. Julia
Child’s detailed explanations and storytelling make it a beloved reference for cooks wanting to
explore French cooking.

5. French Onion Soup: The Ultimate Guide to an Iconic Dish
This specialized cookbook dives deep into the history, variations, and techniques of French onion
soup. It features multiple recipes, including adaptations inspired by America's Test Kitchen's
methods. The book is ideal for those who want to explore the nuances of this classic soup in great
detail.

6. America's Test Kitchen Cooking School Cookbook
This instructional cookbook breaks down essential cooking skills and techniques, including those
needed to make the perfect French onion soup. Each recipe is accompanied by step-by-step photos
and explanations. It’s excellent for beginners and anyone looking to improve their culinary
foundation.

7. Soup Love: 50 Recipes to Warm Your Soul
A collection of comforting soup recipes, this book includes a well-loved French onion soup recipe
inspired by American home cooks. It focuses on simple, hearty ingredients that bring warmth and
flavor to the table. The book is perfect for soup lovers seeking variety and soul-satisfying meals.

8. The New French Cooking
This modern take on French cuisine includes updated versions of classic dishes like French onion
soup. It blends traditional flavors with contemporary techniques, sometimes reflecting the testing
rigor seen in America's Test Kitchen recipes. The book appeals to adventurous cooks eager to try
fresh interpretations of French classics.

9. America's Test Kitchen Quick Family Cookbook
For cooks pressed for time, this cookbook offers quick and reliable recipes, including a streamlined
French onion soup. It maintains the quality and flavor standards of America's Test Kitchen while
focusing on efficiency. Ideal for busy families who want delicious homemade meals without long
preparation times.
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