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8 Bouillon Cubes
Convenience Without Compromise®
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SAVORY ONION

DIRECTIONS FOR BROTH
Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!

Vegan French Onion Soup (Serves 4-6)

Heat oil in a large soup pot. Add onions and cook over medium heat for 20 minutes 
until softened, stirring frequently. Add remaining ingredients, except bread and 
cheese. Simmer for 20 minutes. If desired, shred cheese and toast bread. Preheat 
oven to 350ºF. Line a baking sheet with aluminum foil. Place 4-6 oven proof bowls 
on the baking sheet and ladle soup into the bowls. Place bread on top of soup and 
sprinkle with cheese. Bake for 10 minutes. Broil for 1-2 minutes. Serve immediately.
Ingredients: Sea Salt, Organic Shea Butter, Organic Roasted Onion*,  

Yeast Extract, Organic Onion, Natural Onion Flavoring,                             
Organic Cornstarch, Organic Garlic*, Organic Black Pepper*,        

Organic Turmeric*, Organic Parsley, Organic Lovage Leaf,     
Organic Rosemary*, Organic Thyme*.   *Powder

Convenience Without Compromise®®
8 Bouillon Cubes

SAVORY ONION
GLUTEN FREE • PLANT-BASED • PALM OIL FREE

NET WT 2.9 OZ  84g

Distributed by: Edward & Sons Trading Co., Inc.  
PO Box 1326, Carpinteria, CA 93014
edwardandsons.com     Product of Germany ®

VEGAN - GLUTEN FREE


