FRENCH ONION SOUP yields 4 portions
               recipe developed by The Clever Cleaver Brothers®
3 tablespoons butter





1/2 cup sherry

2 cloves minced garlic




   1 tablespoon Worcestershire sauce

2 medium Spanish onions, cut in strips


1/2 teaspoon coarsely ground black pepper

1 tablespoon sugar




   
   4 pieces of bread

1 can (14 1/2 oz.) chicken broth


   
     shredded jalapeno jack cheese or cheddar

1 can (14 1/2 oz.) beef broth



                 cheese or your favorite shredded cheese

1.
In a sauce pan, heat butter over medium heat. Add  minced garlic and heat for 30 seconds.

2.
Add onion strips and sugar. Heat, stirring occasionally, until the onions become brown.

3.
Add chicken broth, beef broth, sherry, Worcestershire sauce and black pepper.

4.
Combine and bring to a boil. Turn to simmer and heat for approximately 30 minutes.

5.
While the soup is cooking, use a round cookie cutter or the bottom of a can to cut a crouton out


of each piece of bread. Each crouton should be slightly smaller than the top of the soup crocks.

6. 
When the soup is ready, fill each crock almost to the top. Place a crouton over the top of the soup and top generously with shredded cheese.

7.
Place crocks on a sheet pan andplace under the broiler until the cheese melts and turns golden brown.

8.
Enjoy the French Onion Soup but BE CAREFUL, the melted cheese is very hot.

