
Caramelised Red Onion Soup  with Port, Roasted Tomatoes and 
Fresh Herbs

Adapted from Rebar by Audrey Alsterburg and Wanda 
Urbanowicz      

Ingredients

✦ 1 punnet cherry tomatoes, halved   
✦ 6 tablespoons extra virgin olive oil 
✦ 4 tablespoons balsamic vinegar
✦ 8 cups vegetable or chicken stock
✦ 6 large red onions, halved and thinly sliced
✦ 1 garlic bulb, minced
✦ 2 teaspoons salt
✦ 2 tablespoons fresh thyme, minced
✦ 4 tablespoons fresh basil, minced
✦ 1/2 teaspoon black pepper
✦ 1/2 teaspoon red chile flakes
✦ 1 tablespoon brown sugar
✦ 1 cup port wine
✦ Chopped fresh basil or parsley for garnish

Instructions

Heat the oven to 175°C (350°F). Place the cherry tomatoes on a baking tray and drizzle 
with 2 tablespoons of the olive oil and 2 tablespoons of the balsamic vinegar. Roast for 
30-40 minutes, until caramelised and brown. Remove from the oven and allow to cool. (In 
the original recipe the tomatoes were slow-roasted for 4 hours at 120°C (250°F), they taste 
great but require some pre-planning).

Heat the stock while preparing the soup and keep warm on the back burner.

Heat remaining olive oil in a soup pot on medium heat. Stir in onions and salt. Cook, 
stirring occasionally, until the onions are soft and lightly golden. Add garlic, herbs, pepper, 
chile flakes and sugar and continue to cook until the onions are completely broken down. 
Deglaze the pan with port and let it reduce until thick and syrupy.

Chop the roasted tomatoes coarsely. Add the tomatoes, remaining balsamic vinegar and 
stock to the soup pot and brig to a boil. Reduce heat and simmer for about 30 minutes, to 
allow all of the flavours to come together. Season to taste with salt and pepper or more 
vinegar if necessary. 



Before serving, stir in fresh herbs and serve ladled over cheese toasts like traditional onion 
soup.
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