
French Onion Soup with Roasted Poblano Peppers 
INGREDIENTS 

• ½ cup unsalted butter (1 s tick), cut into pieces  
• 7 medium white onions , s liced (about 18 cups ) 
• 6 dried bay leaves  
• 2  thyme sprigs  (or more) 
• 1 teaspoon kosher s alt, plus  more to tas te 
• 1 teaspoon black pepper 
• Water, as  needed 
• 3 medium-s ized fresh poblano chiles  (use two for les s  heat) 
• ⅓ cup balsamic vinegar 
• 2 tablespoons  a ll-purpose flour 
• 2 (36-ounce) containers  of chicken broth 
• 12 (1/ 2-inch-thick) baguette s lices , toas ted 
• 8 ounces  Gruyère cheese, shredded (about 2 cups) 
• Fresh cilantro and s liced ja lapenos , for garnish (optional) 

INSTRUCTIONS 

1. Melt butter in a  large Dutch oven over medium until s izzling. Add onions , bay leaves , thyme 
sprigs , s a lt, and pepper; s tir to coat onions  in the butter mixture. Cover and cook, s tirring 
occas ionally until onions  are trans lucent and have cooked down to about half of their original 
volume, 20 to 25 minutes . Uncover and cook, s tirring occas ionally, until mos t of the liquid has  
evaporated and onions  begin to s tick to the bottom of Dutch oven, 35 to 40 minutes . Cook, 
s tirring often with a wooden spoon to s crape up any browned bits  and adding splashes  of 
water to deglaze the bottom of the pan until onions  are jammy and deeply browned, about 40 
minutes . 

2. While onions  cook, roas t poblano chiles , 1 a t a time, over a medium gas  flame, turning with 
tongs  occas ionally, until blackened all over, 10 to 12 minutes . You can also broil in the oven 
for 5-10 min or until the peppers  blis ter. Place charred chiles  in a  small bowl, and cover them 
with plas tic wrap. Let s team for 10 minutes . Rub charred skin off chiles ; dis card skin. Cut 
chiles  in half; remove and dis card seeds . Slice chile halves  into thin s trips  or bite-s ized pieces ; 
s et as ide. 

3. Preheat oven to 400°F. Stir bals amic vinegar into the onion mixture. Reduce heat to medium-
low, and cook, s tirring often, until onions  have absorbed vinegar and look dry, about 5 minutes . 
While onions  cook, remove and dis card bay leaves  and thymes  prigs . Dus t onion mixture with 
flour, and cook, s tirring often, for 10 minutes , adding about 2 tablespoons  water at a  time as  
needed to s crape up any browned bits . Stir in chicken broth, and bring to a  vigorous  s immer 
over medium-high. Reduce heat to medium-low, and s immer, s tirring occas ionally, to a llow 
flavors  to meld for about 10 minutes . Turn off the heat; s tir in roas ted poblano s trips . Season 
with salt to tas te. 



4. Divide soup evenly among 6 ovenproof bowls , and place on a  large rimmed baking sheet. Top 
each bowl with 2 baguette s lices  and 1/ 3 cup cheese. Bake in preheated oven until cheese is  
melted, about 8 minutes . Garnish with cilantro and ja lapenos , if des ired. 
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