
Featuring Kettle Cuisine's French Onion Soup

INGREDIENTS:
2 lbs.  French Onion Soup 
1.5 lbs. Cream Cheese
1 lb.  Sour Cream

OPTIONAL GARNISH:
Fresh Thyme

METHOD OF PREPARATION:
1. Heat soup on stove until reduced by half.  Approximately 1.5 hours or until thickened. Let it cool.
2. Beat cream cheese in mixer until fluffy. Add cooled soup to desired taste.
3. Add sour cream and chill in refrigerator until ready to serve.
4. Serve with chips, crackers, or vegetables. Also can be used as a sandwich spread. 

VN VG DF LF GFVEGAN VEGETARIAN DAIRY FREE LOW FAT GLUTEN FREE

To learn more please contact a Kettle Cuisine sales representative

617.409.1100  •  sales@kettlecuisine.com  •  kettlecuisine.com
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