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Beer Cheese Soup with Andouille and Caramelized 

Onions 

(Original Therapy Bread recipe) 

Ingredients: 

 1 tbsp. olive oil 

 1 lb. cooked Andouille sausage links, cut into rounds or half rounds (your choice) 

 5 tbsp. unsalted butter 

 2 cloves of garlic, finely minced 

 1 large sweet onion, finely diced 

 Kosher salt 

 White Pepper 

 6 tbsp. unbleached, all-purpose flour 

 2 cups reduced sodium chicken broth or stock, at room temperature or slightly warm 

 1 12-ounce beer, preferably some sort of pale ale or other light colored beer, at room 

temperature or slightly warm 

 1 tsp. Worcestershire sauce 

 ½ tsp. dry mustard 

 ½ tsp. dried thyme 

 Pinch of cayenne pepper (or to taste) 

 1 bay leaf 

 1 cup heavy cream, at room temperature (or heated briefly in the microwave to take the 

chill off) 

 1 cup milk, at room temperature (or heated briefly in the microwave to take the chill off) 

 7 ounces of Dubliner Cheese, Dubliner Cheese with Irish Stout or Gouda (not smoked 

unless you want that strong smoky flavor), shredded 

 3 ounces of Manchego cheese (or Pecorino Romano or Asiago), grated 

 4 ounces sharp cheddar, shredded 

 Toasted sourdough bread wedges to serve, optional 

Directions: 

 Heat olive oil in a large Dutch oven over medium heat 

 Add the sausage and cook until the nicely browned on the outside. Don’t rush this, you 

want a nice crust on each piece and flavorful bits in the bottom of the pan. This will take 

about 15 minutes, stirring occasionally to flip the pieces 
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 Remove the sausage from the pan to a medium bowl for later. There should be about 1 

tbsp. of fat left in the pan 

 Add the butter and stir until melted 

 Add the garlic and cook, stirring constantly for about 1 minute or until fragrant 

 Add the onion and cook until translucent and caramelized, about 15 minutes, stirring 

occasionally. Turn down the heat to medium low if necessary.  

 Add a generous pinch of salt and white pepper and stir  

 Add the flour and stir into the vegetables, cooking for about 3 minutes to cook out the 

“raw flour” taste 

 Wisk in the chicken broth and then the beer 

 Stir in the Worcestershire sauce, mustard, thyme, cayenne, bay leaf and another pinch of 

salt and pepper 

 Cook until thickened, about 10-15 minutes 

 Remove the bay leaf and turn heat down to low 

 Allow soup to STOP boiling. When you add the cream, milk and cheese you must be sure 

not to let it come to a boil during or after this incorporation or the soup will “break” 

and/or become grainy 

 Stir in the cream and milk until fully combined 

 Add the cheese, stirring until melted 

 If you wish your soup to be completely smooth, blend with an immersion blender, or 

blend in batches in a counter-top blender 

 Check for seasoning, adjusting as necessary 

 Stir in sausage pieces, or garnish individual bowls with sausage pieces 

 Serve with grilled or toasted sourdough or in sourdough bowls, if desired 

 When reheating, do so gently and again, do not allow boiling or it will become grainy! 


