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Onion, Leek, and Shallot Soup 
 
You can use all boxed beef stock, of course, but if you can find good homemade veal and 
beef stocks, the soup’s broth will take on a deeper flavor and more velvety texture. When 
I feel like splurging, I buy good stock at Seattle farmers’ markets or at Picnic. 
 
To make it a full meal, all this soup needs is a simple green salad. 
 
TIME: 5 hours, start to finish 
MAKES: 6 servings 
 
1/4 cup olive oil 
6 large yellow onions (about 6 pounds), peeled 
2 large shallots 
4 small leeks (about 1/2 pound), halved, cleaned, and cut into thin half moons 
Salt and freshly ground pepper 
4 cloves garlic, finely chopped 
2 cups dry red wine 
4 cups beef stock or broth 
4 cups veal stock (or more beef broth) 
6 slices good, crusty bread, toasted and broken into pieces 
1/2 pound Gruyere cheese, grated 
 
Heat a large soup pot over medium heat. Add the oil, then start slicing the onions, first in 
half with the grain, and then into 1/4” slices with the grain, adding to the pot as you go. 
Slice the shallots the same way, and add them, too, along with the leeks. When all the 
onions have been added, season them with salt and pepper, stir to blend, and cook for 30 
minutes, stirring every five minutes or so while the onions begin to cook down. 
 
Add the garlic, and reduce the heat to your stove’s lowest temperature. Cook the onions 
and shallots for another 3 to 4 hours, stirring every 30 minutes or so, or until the onions 
are a deep golden brown. (Timing will depend on your stove and the vessel you’re using. 
The important thing is the color, though, so don’t rush it. If the onions begin to burn or 
stick to the bottom a bit before they’re done, add a little water to the pan or adjust the 
heat, as necessary. You’ll need to stir more frequently toward the end.) 
 
When the onions are good and brown, add the wine and broth, bring to a simmer, and 
cook, stirring occasionally, for 30 minutes to an hour. Season to taste with salt and 
pepper. Let cool to room temperature and refrigerate overnight, if possible. 
 
Before serving, preheat the broiler. Fill ovenproof bowls with (reheated) soup and top 
with the toast pieces. Divide the cheese into six parts and pile on top of the toasts. Place 
the bowls on a baking sheet, and broil about 3” from the heating unit for just a minute or 
two, or until the cheese is melted and bubbling. Serve hot (and be careful with those 
bowls). 
 


