
Chatt About – February 2017 (Chattahoochee Hills Community Newsletter) by Laurie Searle  Pg -1  

Chatt About Newsletter - Leisure Activities   

Adventures in Home Cooking 
By: Laurie Searle, Feb 2017 

Long before home cooks were all the rage on T.V. shows like 

Chopped, Hell’s Kitchen, and Master Chef, Chuck Miller was 

exploring the adventures of cooking at home in Chatt Hills.  

A retired civil engineer and a long-time volunteer and supporter 

of Cochran Mill Nature Center, Chuck has turned his talents for 

building into creating delectable, edible delights. 

Chuck celebrates his joy of cooking by sharing his recipes and 

meals with others.  He often posts step-by-step photos of his 

cooking on Facebook, shares stories and menus of tasting 

dinners he hosts and attends, and bakes treats for volunteer 

groups in Chatt Hills.  

We asked chuck to share his story on how he became a foodie, 

and also share one of his favorite recipes for French onion soup. 

I've always liked to cook. At Ohio State I roomed with two guys. We made a deal that as long as they did the 

cleaning and dishes, I would buy our food from our equally shared kitty and cook it. That went on for almost 

three years.  

When Memy and I married, I taught her what I had learned about buying meat, and how to make gravy.  After 

that she became a true gourmet French cook, and a very good one. By my guess, we probably took more than 

50 cooking classes together. Quite a few at Cook's Warehouse, but we also took the classes at the Cloister Food 

& Wine Classic every January for at least 15 years. We took classes from a number of hotel and restaurant chefs 

here in Atlanta. We took classes in France, Italy, and Belgium, but she was always the chef, and I was the sous 

chef and cleaner upper ☺   

After Memy passed away, I just sort of picked up where she left 

off. The French onion soup is my original recipe that I did for us, as 

is my duck dinner recipes.  

Even though Memy was always the executive chef, I've always 

done the grilling of meat and my spaghetti meat sauce that came 

to me from my father's original recipe greatly modified by me. It's 

in the very old 1982 or 83 Arlington Cookbook with me as the 

author, as is a salad dressing recipe by me. 

 

  

Chuck Miller enjoys sharing his joy of cooking with others. 

“ 

” 

Chuck Miller's French Onion Soup 



Chatt About – February 2017 (Chattahoochee Hills Community Newsletter) by Laurie Searle  Pg -2  

Chuck’s French Onion Soup (6 12 oz. crocks) 

1 stick salted butter - 4 oz. 

2 Tbs. Olive oil 

4 pounds onions after cleaning - strong yellow preferred 

4 sprigs Thyme 

1 Bay Leaf 

1 tsp. Salt 

1 cup sherry 

1 cup red wine 

32 oz. Beef stock (4 cups) 

32 oz. Beef or Chicken broth (4 cups) 

For each crock of onion soup 

3 or 4 slices of baguette - about 1/4” thick 

2 oz. Gruyere cheese grated = 9 oz. For 6 crocks 

 

For 6 12 oz. crocks 

1 whole baguette 

12 oz. Cheese 

 

 

Directions 
In a large saucepan or Dutch oven, add butter and melt over medium heat. Add the onions and lower the heat to 

medium low. Add the thyme leaves and cook, stirring frequently, until the onions start to turn golden brown, about 60-

80 minutes. Add the sherry and cook until the sherry is almost completely evaporated and the onions are brown, about 

15 minutes.  

Add the stocks, salt, and red wine and bring to a boil. Lower the heat to a simmer and simmer for 30 minutes. Season to 

taste, with salt and pepper. 

Preheat the oven to 450 degrees F. 

Ladle the soup into 6 ovenproof soup bowls. Place the soup bowls on a sheet pan. Place the croutons on top of the soup, 

to cover. Top each bowl with 1/2 cup grated cheese. Place in the oven and cook until the cheese is golden brown and 

bubbly, about 10 minutes. 

 


