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French onion soup has always been one of my favorite comfort
foods, but I can never resist adding an Italian touch to the
dishes I love. This Italian-style French onion soup starts
with a combination of red onions, yellow onions, and leeks,
slowly caramelized until they’re golden, sweet, and deeply
flavorful.

Instead of the traditional baguette and Gruyère, I top this
version with homemade herb focaccia and freshly grated Fontina
cheese. The focaccia adds a rustic Italian touch, while the
Fontina melts beautifully over the rich, savory broth and
caramelized onions.

It’s everything I love about classic French onion soup—warm,
hearty, and comforting—with a little Italian inspiration. This
is the kind of homemade soup that fills the kitchen with an
irresistible aroma and is meant to be shared around the table.



Things  to  know  about  this  French
Onion Soup with an Italian Twist
A mix of yellow onions, red onions, and leeks adds natural
sweetness and depth without needing sugar.

Fontina melts smoothly and stays creamy, making it a perfect
Italian alternative to Gruyère.

Herb focaccia absorbs the broth while still holding its shape,
giving you that perfect bite every time.

The soup base can be made a day ahead; add the focaccia and
cheese just before serving for best texture.

Storage: Store leftover soup (without focaccia or cheese) in
an airtight container in the refrigerator for up to 4 days.

Freezing: This soup freezes well without the bread and cheese.
Freeze in freezer-safe containers for up to 3 months. Thaw
overnight  in  the  refrigerator  and  reheat  on  the  stovetop
before adding toppings.

Always add the focaccia and Fontina fresh just before broiling
for the best texture and flavor.

If  you  love  classic  comfort  food  with  an  Italian  twist,
this French Onion Soup with an Italian Twist is a must-try.
The combination of caramelized onions, leeks, herb focaccia,
and melty Fontina makes it a cozy, flavorful soup perfect for
any season.

For  more  hearty  Italian  soups,  explore  my  Creamy  Sausage
Tortellini Soup or Potato Leek Soup with Pancetta—both are
easy to make and full of rich, comforting flavors.

Want to try more Italian-inspired weeknight recipes? Don’t
miss my Italian sausage Escarole and Beans or Spinach Ricotta
Balls for quick, flavorful meals the whole family will love.
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Remember  to  save  this  French  Onion  Soup  recipe  for  later
and  follow  my  blog  for  more  Italian  cooking  inspiration
delivered right to your inbox!

 

French Onion Soup with an Italian
Twist

A rich and comforting French onion soup with an Italian twist.
Slowly caramelized onions are simmered in a flavorful broth
and finished with crusty toasted bread and melted cheese for a
cozy, restaurant-style soup that is perfect for a chilly day.

Soup

2 tablespoons olive oil
2 tablespoons unsalted butter
2 large yellow onions (thinly sliced)
2 medium red onions (thinly sliced)
2 large leeks (white and light green parts only, thinly
sliced and well rinsed)
salt and pepper to taste
2 cloves garlic minced
1/3 cup flour
¼ cup dry red wine
6  cups  beef  broth,  or  chicken  broth  for  a  lighter
version, or vegetable broth or a vegetarian option (or
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chicken broth for a lighter version)
1 teaspoon fresh thyme leaves or ½ teaspoon dried (or ½
teaspoon dried)
2-3 bay leaves

Topping

6 6 slices herb focaccia
1½ cups freshly grated Fontina cheese

Caramelize the onions1.

In a large heavy-bottomed pot or Dutch oven, heat the
olive oil and butter over medium heat. Add the yellow
onions, red onions, and leeks. Sprinkle with salt and
pepper. Cook, stirring occasionally, for 35–40 minutes,
until deeply golden, soft, and caramelized. Reduce heat
if needed to prevent burning.

Build the flavor2.

Add the garlic and cook for 1 minute until fragrant.
Then add in the flour Pour in the wine, scraping up any
browned bits from the bottom of the pot. Simmer for 2–3
minutes until slightly reduced.

Simmer the soup3.

Add the broth, thyme, and bay leaf. Bring to a gentle
simmer, cover partially, and cook for 25–30 minutes.
Taste and adjust seasoning. Remove the bay leaf.

Prepare for broiling4.

Preheat the broiler. Ladle the soup into oven-safe bowls
and place them on a baking sheet.

Add the Italian topping5.

Top  each  bowl  with  a  slice  of  herb  focaccia,  then



generously sprinkle with Fontina cheese.

Broil6.

Broil for 2–4 minutes, until the cheese is fully melted,
bubbling, and lightly golden. Watch closely.

Serve7.

Serve immediately, hot and bubbling, with extra focaccia
on the side if desired.

Don’t rush the onions! The key to a deeply flavorful onion
soup is slowly caramelizing them until they are golden brown
and sweet. Give them time to develop that rich flavor before
adding the broth.
Main Course, Side Dish, Soup
American, Italian
French Onion Soup


