
 

 

Braised French Onion Chicken with Gruyere  
from www.thekitchn.com 

INGREDIENTS* 

• 3 tablespoons unsalted butter 
• 2 pounds yellow onions, thinly sliced 
• 1/8 teaspoon baking soda 
• Kosher salt and freshly ground black pepper 
• 1 tablespoon olive oil 
• 3 pounds boneless, skinless chicken thighs 
• 2 cups low-sodium chicken or beef broth, divided 
• 2 tablespoons Dijon mustard 
• 1 tablespoon balsamic vinegar 
• 2 to 4 cloves garlic, thinly sliced 
• 2 fresh thyme sprigs 
• 1 (4-inch) fresh rosemary sprig 
• 1 1/2 cups shredded Gruyère cheese (about 5 ounces) 
• Coarsely chopped fresh parsley, for garnish (optional) 

 
INSTRUCTIONS 

1. Arrange a rack in the middle of the oven and heat to 325°F. Cook the onions and chicken while 
the oven is heating.   

2. Melt the butter in a large, heavy bottomed oven-safe pot or Dutch oven over medium-high heat. 
Add the onions and baking soda and cook, stirring every few minutes with a wooden spoon, for 
15 minutes. Continue cooking, stirring more frequently and scraping up the browned buildup 
that forms at the bottom of the pan, until the onions are a deep golden-brown, 10 to 15 minutes 
more. Meanwhile, sear the chicken. 

3. Heat the oil in a large nonstick or cast iron pan over medium-high heat until shimmering. 
Meanwhile, pat the chicken dry with paper towels and season with salt and pepper. Working in 
batches as to not overcrowd the pan, sear the chicken until golden brown on both sides, about 3 
minutes per side. As each batch is ready, transfer the chicken to a large plate. 
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4. Add 1 cup of the broth to the chicken pan and scrape up any browned bits at the bottom of the 
pan. Add the mustard and vinegar and whisk to combine, then simmer until reduced by about 
half, about 5 minutes. Remove from the heat. 

5. When the onions are ready, add the garlic, thyme, and rosemary, and cook until fragrant, about 
1 minute. Add the remaining 1 cup of broth, scrape up any browned bits at the bottom of the 
pan, and simmer until reduced by half, about 5 minutes. Taste and season with salt and pepper 
as needed. Remove and discard the thyme and rosemary stems. 

6. Transfer the chicken on top of the onions in an even layer and add any juices on the plate. Pour 
the mustard sauce over the chicken. Bake uncovered for 30 minutes. 

7. Remove the pot from the oven, then turn the oven up to broil. Sprinkle the chicken evenly with 
the cheese. Broil until the cheese is melted and golden brown on top, 3 to 4 minutes. Sprinkle 
with the parsley if desired and serve. 

*IF YOU WOULD LIKE TO CARAMELIZE THE ONIONS IN YOUR SLOW COOKER LIKE BETH DID IN 
THE VIDEO, FOLLOW THIS ARTICLE: HTTPS://WWW.THEKITCHN.COM/HOW-TO-CARAMELIZE-
ONIONS-IN-THE-SLOW-COOKER-COOKING-LESSONS-FROM-THE-KITCHN-193413 
 

 

 

3 Ingredient French Vinagrette 
from www.ahedgehoginthekitchen.com

INGREDIENTS 
 

• 1 tsp mustard 
• 2 tsp red wine vinegar 
• 5 tsp olive oil 
• Salt & pepper to taste 

 
INSTRUCTIONS 
 

Put the mustard in a bowl. Mix in the red wine vinegar. Mix in the olive oil. Add salt & pepper to 
taste. 

Toss with your favorite green salad. 
 

 

Add a loaf of French bread and butter 
From your favorite grocery store 

 

https://www.thekitchn.com/how-to-caramelize-onions-in-the-slow-cooker-cooking-lessons-from-the-kitchn-193413
https://www.thekitchn.com/how-to-caramelize-onions-in-the-slow-cooker-cooking-lessons-from-the-kitchn-193413


Apple and Pear Flognarde 
from www.196flavors.com 

INGREDIENTS 

• 2 apples , peeled and cut into large chunks 
• 2 pears , peeled and cut into large chunks 
• 4 eggs 
• ¾ cup flour 
• ½ cup brown sugar 
• 1 cup whole milk (warm) 
• 2 tablespoons grapeseed oil (or vegetable oil) 
• A pinch of salt 
• Butter and flour (for the mold) 

INSTRUCTIONS 

1. Preheat oven to 450F/220C 
2. Whisk the eggs with the sugar until the mixture whitens. 
3. Stir in flour, oil, milk and salt. 
4. Grease cake pan or springform pan with butter and dust with flour. 
5. Place fruits at the bottom of the pan. 
6. Pour the mixture over the fruits and bake for 30 minutes. 
7. Monitor toward the end. Flognarde should remain wobbly inside. Allow it to cool for a few 

minutes. 
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