Chef rob Market Recipe
	Organic Five Onion Soup
________________________________________________________________________________



	     1 Gallon 

	Nutrition Facts
Serving Size 12 oz

Amount Per Serving
Calories 138
Calories from Fat 33
% Daily Value*
Total Fat 3.7g
6%
  Saturated Fat 2g
8%
  Trans Fat 0.1g
Cholesterol 8.1mg
3%
Sodium 125.7mg
22%
Total Carbohydrate 22.3g
7%
  Dietary Fiber 3.6g
14%
  Sugars 13.8g
Protein 2.3g
* Percent Daily Values are based on a

  2000 calorie diet.
INGREDIENTS: Water, Spanish Onions, Sherry, Vegetable stock, oil, Black Pepper, Kosher Salt
ALLERGENS: 


	
	

	Ingredients_________________________________________________
Name

Amount

Unit

Process

Onions yellow

Onions Red

Leeks (white only)

Scallions

Shallots

         ½               

½

½

¼

¼  

LB

LB

LB

LB

LB

Slice all onions 

Oil

2

TBS

Sherry 

1/4

CUP

 (cook off alcohol when deglazing)
Water 

1/2

gallon

Vegetable stock

1 

Qt

Spice Salt Kosher

1 1/2

TBS

Black Pepper 

1

TBS



	Method of Preparation_______________________________________
1. Peel shallots, red and yellow onions and slice thin, chop whites of leeks and scallions. 
2.Sauteed the all onions in oil Continually stirring

 so not to burn any onions. Do this until the onions are caramelized 

evenly throughout.(putting a lid over the top for the first 5 min helps speed things along)
4. De-glaze with sherry when they reach their caramelized point.

5. Add water and stock salt and Black Pepper.

(restaurants add Worcestershire sauce to add a kick, This sauce has anchovies in it therefore would not be vegan if I added) 


