HOLLAND ONION AND LEEK SOUP

SERVES: Makes 6 (approx. 1 cup) SERVINGS
PREP TIME: 20 MINUTES | COOK TIME: 1 HOUR

Recipe courtesy of Momma Cuisine

INGREDIENTS
e 3 jars Aunt Nellie’s Holland-Style Onions
e 3 tablespoons unsalted butter
e 4 cups sliced leeks, white and green parts, (1/4-inch thick slices)
e 3 cloves garlic, minced
e 2 tablespoons all-purpose flour
e 2 tablespoons light brown sugar
e 1-1/2 cups sherry wine
e 1 teaspoon Kosher salt (optional)
e 1 teaspoon black pepper
e 3 sprigs fresh thyme
e 1dry bay leaf
e 1 box (32 ounces) reduced-sodium beef stock
e French baguette, cut into 6 (1/2-inch thick) slices

e 3 tablespoons shredded Parmesan cheese

INSTRUCTIONS

1. Drain onions; set aside. Discard liquid.
2. Heat Dutch oven or large pot to medium-high heat. Add butter. When butter has
melted, add leeks. Cook 15 minutes, stirring frequently. (Reduce heat to medium if leeks

are browning too quickly.)



3. Add onions, garlic, flour and brown sugar. Stir to combine. Reduce heat to medium.
Cook 8 to 10 minutes or until mixture is well combined and leeks are tender, stirring
frequently.

4. Add sherry, salt, pepper, thyme sprigs and bay leaf. Cook 5 minutes, stirring frequently.
Add beef stock. Bring to boil. Reduce heat and simmer 30 minutes, stirring occasionally.

5. Preheat broiler. Arrange baguette slices on baking sheet in single layer. Toast until
golden brown.

6. Remove thyme sprigs and bay leaf from soup. Ladle soup into oven-safe bowls. Top with
toasted baguette and shredded Parmesan cheese, about 1/2 tablespoon per bowl. Broil
until melted and edges are golden brown. (See note)

NOTE: If oven-safe bowls are not available, arrange baguette slices on baking sheet as directed
in Step 5. Sprinkle evenly with Parmesan cheese and broil until golden brown. Top each bowl of

soup with baguette slice.

FIND IT ONLINE:

https://auntnellies.com/2017-12-1-holland-onion-and-leek-soup/

FIND MORE GREAT RECIPES AT:
www.auntnellies.com
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