i ngreclients
1/4 Pouncl (1 stick) unsalted butter
11/2 cups clﬂoPPed ge”ow onion (2 onions)
1/4 cup a”—PurPose flour
1 teasPoon kosher salt
| 1/2 teaspoon Freshly ground black pepper
2 cups chicken stock, Premcerablg homemade, heated
1 tablcs]:)oon Cognac or branclg
1 tablespoon heavg cream (oPtional)

a WOOC]CI’] SPOOﬂ

ina Iarge (10-to 12—inch) saute pan, cook the butter and onions on
medium-low heat for 12 to 15 minutes, until the onions are lightlg
browned. don't rush this steP; it makes all the difference when the

onions are WC” COOI(Cd.

sprinkle the flour into the pan, whisk in, then add the salt and
pepper. cook for 2 to » minutes. add the hot chicken stock and
Cogpac, and cook uncovered for 4 to 5 minutes, until thickened. add

the cream, if desired, and serve.




