FRENCH ONION WHITE BEAN SOUP   5
FOR THE SOUP

2
tablespoons salted or unsalted butter 

4
medium yellow onions (about 2 pounds), thinly sliced 

1
teaspoon thyme leaves (from 4 to 5 sprigs)

1
teaspoon sugar

Salt and pepper

1
tablespoon balsamic vinegar

1
tablespoon soy sauce or tamari

4
cups vegetable stock

2
(14-ounce) cans white beans, such as cannellini or butter beans, drained

FOR THE GRUYÈRE CROUTONS

2
tablespoons salted or unsalted butter

1
teaspoon Dijon or whole-grain mustard

1
teaspoon thyme leaves (from 4 to 5 sprigs), plus more for garnish

Salt and pepper

½
pound bread, such as sourdough or ciabatta, cut into 1-inch chunks 

3
ounces Gruyère cheese, finely grated

Prepare the soup: Melt the butter in a large pot or Dutch oven over medium-high. Once the butter has melted, add onions, thyme, sugar and 1 teaspoon salt, and stir to combine. Cover and cook, stirring every 2 minutes, until the onions are very soft and caramelized, about 20 minutes. If the onions start to burn, reduce heat to medium.

Meanwhile, make the croutons: Heat the oven to 350 degrees and line a sheet pan with parchment paper. Place the butter in a large bowl and microwave on high for 30 to 45 seconds (or melt over medium heat in a small pot or skillet). To the butter, add the mustard and thyme, season with salt and black pepper, and whisk to combine. Add the bread pieces and toss very well until coated. Transfer the pieces to the lined sheet pan, spreading them out into a single layer, and scatter the cheese on top. Bake until golden, 16 to 18 minutes.

Uncover the onions and add the balsamic vinegar and soy sauce. Stir the onions vigorously to deglaze the pan. Stir in the vegetable stock and the beans. Cover and cook on medium heat for 10 minutes. Season with salt and lots of pepper.

To serve, ladle the soup into bowls, top with the croutons and scatter over thyme leaves.
French onion soup gets a hearty makeover in this vegetarian recipe thanks to the addition of creamy white beans. While the classic version usually involves a long and slow caramelization of onions, this recipe uses a few simple techniques to shorten the cook time without sacrificing flavor. The onions are cooked with the lid on, which traps the heat, encouraging the onions to cook faster and concentrating all the flavors. (Do make sure to use a pot that is wide and large; the onions will steam rather than caramelize if overcrowded.) While this recipe is vegetarian and alcohol-free, it is no less rich than the original; the pan gets deglazed with soy sauce (or tamari) and balsamic vinegar, which lifts off all the sweet, charred flavors. No white beans? Substitute with chickpeas or lentils. Taking a cue from the original, the soup is crowned with Gruyère croutons — and, veering from tradition, accented by mustard — to bring a big textural finish.

SERVES: 4





Hetty Lui McKinnon March 20, 2025

sushidogg2 weeks ago

Very tasty, day 2 and 3 even better as with most soups. I did not use any sugar, maybe that's why there was nothing to deglaze? And I doubled the soy sauce and balsamic, without which the flavor would have been wanting. It was good; I will make it again ;+] Realistic prep time is closer to an hour, esp considering the croutons. What's with the chronic underestimating of prep time with NYT recipes? Annoying and unhelpful.

Is this helpful? 93

Karen Lee2 weeks ago

This sounds delicious! Um, 1767 milligrams sodium is a LOT. I wonder how much of that is from the soy sauce, broth, and Gruyere cheese. I never add salt to recipes, so that might reduce the total sodium count. I'll look at the individual ingredients, and do the math. ??

Is this helpful? 37

Ed2 weeks ago

What a substantially flavorful french onion flavor, without the beef base! It definitely requires a big old 8QT dutch oven pot to adequately cook down 2 lbs of onions. Used our faithful toaster oven for the baked croutons, all in one batch! Was simply delicious!

Is this helpful? 33
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More From Our Newest Recipes

Spice Muffins 

Ashley Lonsdale

40 minutes, plus cooling

EASY

Skillet Gnocchi With Miso Butter and Asparagus

Ali Slagle

17 ratings with an average rating of 5 out of 5 stars

17

15 minutes

EASY

Malva Pudding

Genevieve Ko, Eric Adjepong

53 ratings with an average rating of 4 out of 5 stars

53

1 hour

Salmon With Radicchio and Anchovy Sauce

Cybelle Tondu

25 minutes

Chantilly Lili

Julia Moskin, Meghan Duchess of Sussex

290 ratings with an average rating of 4 out of 5 stars

290

2 3/4 hours

Spicy Shrimp Puttanesca

Andy Baraghani

36 ratings with an average rating of 5 out of 5 stars

36

35 minutes

EASY

Spring Garden Pasta Salad

Julia Moskin, Meghan Duchess of Sussex

371 ratings with an average rating of 4 out of 5 stars

371

45 minutes

EASY

Chocolate Pretzel Shortbread

Yossy Arefi

25 ratings with an average rating of 5 out of 5 stars

25

45 minutes

EASY

Old-Fashioned Coconut Cake

Lisa Donovan

29 ratings with an average rating of 4 out of 5 stars

29

2 hours 20 minutes

Sour Cream and Onion Drop Biscuits 

Sue Li

5 ratings with an average rating of 5 out of 5 stars

5

45 minutes

EASY

Tinned Fish Hand Rolls 

Ali Slagle

14 ratings with an average rating of 5 out of 5 stars

14

45 minutes

HEALTHY

Tortellini Pasta Salad

Ali Slagle

46 ratings with an average rating of 5 out of 5 stars

46

20 minutes

EASY

Burgoo

Kia Damon

23 ratings with an average rating of 4 out of 5 stars

23

4 3/4 hours

Sesame Chicken With Creamy Chipotle Sauce

Paola Briseño-González

35 ratings with an average rating of 5 out of 5 stars

35

50 minutes

Huevos Enfrijolados (Eggs in Spicy Black Beans)

Rick Martinez

29 ratings with an average rating of 5 out of 5 stars

29

40 minutes

EASY

Ina Garten’s Perfect Roast Chicken

Ina Garten

19 ratings with an average rating of 5 out of 5 stars

19

About 2 1/4 hours

Trending on Cooking

Taverna Salad

Lidey Heuck

4675 ratings with an average rating of 5 out of 5 stars

4,675

45 minutes

EASY

Chocolate Doughnut Muffins

Yossy Arefi

1198 ratings with an average rating of 4 out of 5 stars

1,198

50 minutes

EASY

Extra-Green Pasta Salad

Andy Baraghani

1023 ratings with an average rating of 5 out of 5 stars

1,023

30 minutes

EASY

One-Pot Chicken and Lentils 

Yasmin Fahr

2496 ratings with an average rating of 5 out of 5 stars

2,496

1 hour 20 minutes

Ginger-Garlic Shrimp With Coconut Milk

Yasmin Fahr

6739 ratings with an average rating of 5 out of 5 stars

6,739

20 minutes

Quinoa and Broccoli Spoon Salad

Sohla El-Waylly

5368 ratings with an average rating of 5 out of 5 stars

5,368

30 minutes

Baked Salmon

Lidey Heuck

1529 ratings with an average rating of 4 out of 5 stars

1,529

20 minutes

EASY

Malva Pudding

Genevieve Ko, Eric Adjepong

53 ratings with an average rating of 4 out of 5 stars

53

1 hour

Turmeric-Black Pepper Chicken With Asparagus

Ali Slagle

19571 ratings with an average rating of 5 out of 5 stars

19,571

15 minutes

Crisp Gnocchi With Sausage and Peas

Ali Slagle

6908 ratings with an average rating of 5 out of 5 stars

6,908

25 minutes

EASY

Green Goddess Roasted Chicken

Melissa Clark

3617 ratings with an average rating of 5 out of 5 stars

3,617

1 1/4 hours plus at least 6 hours marinating

Tzatziki Chickpea Salad

Hetty Lui McKinnon

1394 ratings with an average rating of 5 out of 5 stars

1,394

15 minutes

EASY

Chocolate Pretzel Shortbread

Yossy Arefi

25 ratings with an average rating of 5 out of 5 stars

25

45 minutes

EASY

Miso-Butter Chicken With Grapefruit

Ali Slagle

567 ratings with an average rating of 5 out of 5 stars

567

40 minutes

EASY

Tinned Fish Hand Rolls 

Ali Slagle

14 ratings with an average rating of 5 out of 5 stars

14

45 minutes

HEALTHY

Refried White Beans With Chile-Fried Eggs

Ali Slagle

1119 ratings with an average rating of 4 out of 5 stars

1,119

25 minutes

EASY
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