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Chrigtmas Rec



Day 5 - Cider & Onion Soup With Cheese & Apple Toasts

A Version Of French Onion Soup. Use Any Cheese You Have [n The Fridge For The Toasts
— A Crumbly Goat's Cheese Works Well

Type Of Digh Dietry Consideration Recipe Serves
Soup - 2
Amount [ngredient
30g Butter
2 Onions, Peeled & Sliced
3 Garlic Cloves, Peeled & Sliced
[OOml Cider
2 Thyme Sprigs, Plus [Tsp To Serve
450ml Chicken Stock
50ml Double Cream or Créme Fraiche
/2 Granny Smiths Apple, Peeled, Cored &
Cut Into Fine Matchsicks
For The Toasts
2 Slices Sourdough or Baguette
20g Cheddar, Grated or Crumbled Cheese
[Og Dried Apple

[ Spring Onion, Finely Sliced




Method

. Heat The Butter In A Saucepan Until Foaming,
Then Add The Onions And Cook For [O mins
Until Soft And Golden.

2. Add The Garlic And Cook For | min More.

3. Pour Over The Cider, Then Add The Potato And

Thgme Qprlgg And Simmer For Another 2 Mins. Day 5 - Cider & Onion Soup With Cheese & Apple Toasts

4. Stir In The Stock And Cream, Bring To The Baoil
And Simmer For [5 ming Until The Potato [s
Soft.

7. Toast The Bread On Both Sides, Then Mix The
Sheege, Dried Apple And Onion Together.

8. Pack The Mixture Onto The Toagte, Then Grill

5. Remove And Discard The Thyme, Transfer The Uniil Melied And Colden.

Soup To A Blender And Blitz Until Smooth.
9. Pour The Soup Into Bowls, Scatter Over The

Apple Matchsticks And Thyme Leaves, Then
Serve With The Toasts.

6. To Make The Cheese & Apple Toasts, Heat The
Grill To High.
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