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Shallots Are Not Just Small Onions!  

· Shallots are often thought to be another variety of onion, but although they are both members of the allium family, shallots are actually a species of their own
· Shallots are sweeter than onions with a greater piquancy.  Their higher sugar content means that they caramelise easily

•
Whereas onions form a base for many dishes, shallots are a distinctive ingredient that make a significant contribution to the flavour of a dish. As Michel Roux Jr. explains, “Shallots are more highly perfumed and have a more delicate flavour than onions – a world apart from large brown skinned onions.”
· Shallots grow in clusters, where separate bulbs are attached at the base and by loose skins.  They have a tapered shape and a fine-textured, coppery skin, which differentiates them from onions
· …are called scallions in the USA and spring onions in Australia.  In fact the Australians call what we in the UK would call a spring onion a shallot!  

The International Vegetable

· Shallots are used in many international cuisines.  French salad dressing,  Boeuf Bourguignon and Coq au Vin; Thai soups, sates and curries; Indonesian Nasi Goreng; American Veal Stew; Italian risotto to  name but a few

· Shallots are used widely in Thai cookery; the Thai for shallot is How,How-lek,How-daeng.  Thai cooks believe that shallots have therapeutic properties which alleviate stomach discomfort and act as antidiarrhoeal, expectorant, diuretic and antiflu agents

· Shallots are also grown widely in Holland, Denmark, France, USA and South East Asia

A Word About Sulphur…

· Shallots’ legendary ability to bring tears to the eyes is caused by sulphur compounds absorbed from the soil. When a shallot is cut, these compounds disperse in the air and react with the saline solution in our eyes, creating a weak sulfuric acid that makes us ‘cry’.  Cutting shallots with a very sharp knife, on a wet board minimises this effect
· The sulphur compounds which give shallots their pungent flavour have been subject to recent studies which suggest that these substances may be potent inhibitors of the cancer initiation process, especially for colorectal and stomach cancers  (see Health Properties factsheet for more information)
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