
Strategies Applied:

•Very easy to double and freeze, but the key is to have a large enough pot to sweat down your 

onions.
•This is also a great “make ahead” recipe: Cook’s Illustrated says, ” For the best flavor, make the 

soup a day or 2 in advance.
•Alternatively, the onions can be prepared through step 1, cooled in the pot, and refrigerated for up 

to 3 days before proceeding with the recipe.”
•This soup freezes beautifully

•A Kitchen Slicer is a great aid in making this soup.

•Onions: They keep well, so try to buy on sale. Aldi is a good place to find reasonably priced onions.

Always less expensive in the fall/winter months, the pricing in my area runs from 33 to 66 cents a 

pound. Store them in a dark, cool place but not near potatoes. If you’ve bought too many onions, 

don’t let them go bad.If you use half an onion, consider if you can sauté the rest and put it in a 

Ziploc in the freezer. If not store in the door where you’ll see it when you’re cooking next. My onions 

were 56 cents a pound, 4 pounds was $2.24
•Butter: A bit of a splurge, cost and calorie wise – but for taste and health, I’d rather use real butter

than trans fat laden margarine or oils. Yes – they do have trans fat, even if the label says they don’t. 

Harvard, for instance, says unequivocally: “The key to a healthy diet is to substitute good fats for 
bad fats and to avoid trans fat.” While butter isn’t a healthy fat, many feel that trans fat is worse 

than saturated.
•Buy on deep specials, often around the holidays with store coupons. I shoot for $2.50 a pound and 

freeze, where it stays fine for months. Cost for this recipe: 3 tablespoons, 23 cents.
•Chicken Stock: If you read me regularly, I make my own with scraps of vegetables and bones – 

here’s the basic recipe I use for Best Turkey or Chicken Stock   – it’s not particular and though it 

simmers for a long time, the burner is barely on – I just count it as free.
•Beef Stock: Beef stock can be bought very cheaply with coupons and sales right before any 

Holiday, especially Thanksgiving and Christmas. Often it is possible to procure it at no cost. I paid 

$1.89 at Aldi’s for their 4 cup box and froze two cups for later use. Cost: 95 cents.
•Cheese: Cheese is an item that I almost always buy on sale. Often with store specials, coupons 

and special offers from the producers I can get cheese very cheaply, and sometimes at no cost. I’ll 

stock up then – if it’s not open, it keeps forever. If I have to freeze, I will sometimes do this – it’s ok 

when used in a casserole, but not very good for eating. I look for a price of a dollar (or less) for an 

eight ounce block of store cheese. Cost 50 cents.
•Sherry: A bottle of basic sherry for cooking is normally quite inexpensive, even more so if bought 

during a sale. Look for great sales in the fall and early spring. Cost for a bottle, $6.97, for half a cup 

about 99 cents.
•Bread: Can be a huge variable; since only a bit is used in this recipe, make sure you have a plan 

for the rest. Cost for my baguette on sale was $1.00 – used about 1/2. 50 cents.
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