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Rachel Green, Yorkshire TV’s ‘Flying Cook’ 

Using the shallot makes all the difference. It really does lift what you cook from the everyday into something special. There is no cuisine we know of that does not rely on the onion and its many relations. Western and eastern cuisines alike all use the onion family for flavour, sweetness and piquancy, indeed the ongoing shortage of onions in India is a major political issue!

But the shallot has particular qualities which is why I love using it so much. Flavoursome and versatile, shallots are great for all sorts of dishes, as they have a very special and delicious sweetness, much more so than the ordinary onion, without quite such a powerful smell.  You can use them in sauces, salsas, ragouts, tarts, dips, And they keep their shape too, which is very attractive in slow-cooked dishes.

Buy them in quantity when you see them, they keep well. When you want to peel them, you will find it far easier if you immerse them in boiling water for 10 minutes, just as if you were peeling a tomato. And remember, never let them go brown when you are frying them, they will become bitter.

Charlie Hicks, presenter of BBC Radio 4 Veg Talk

“I love shallots cooked in two different ways.  Firstly cooked whole round a roast and secondly the way Pierre Koffman recommended to me, chopped very finely and used as a garnish – they’re as good as salt and pepper.  The mild flavour of shallots is somewhere between an onion and a spring onion.  They’re keen shallot users at St John’s in London and at the sister restaurant Bread & Wine.  Sadly though I think they use French shallots as English are difficult to get hold of on the wholesale market.”

Paul Heathcote, Heathcotes:

“Finer taste, finer resulting dish – I always use shallots in all sauces however, they are versatile – for example in this tart.  I also use roasted or braised in red wine to accompany steaks, fish and roasts”

Michel Roux jr, chef de cuisine at the three Michelin starred restaurant Le Gavroche:

“The French recognise that shallots are extremely versatile so they use them in a greater variety of ways than the British.  I would encourage British cooks to experiment with shallots, they really add another dimension to a recipe. 

Shallots are more highly perfumed and have a more delicate flavour than onions – a world apart from large brown skinned onions which can be full of water.”

Raymond Blanc, Chef Patron at Le Manoir aux Quat’Saisons

 “Shallots are unique, incredible and probably one of the most used vegetables in French cuisine.  They enliven salads through their wonderful crunch and sharp flavour, they sweeten a slowly cooked stew and they form the very best of most French dishes.  “I’d urge UK consumers to use more shallots in their cooking.”

Jean-Christophe Novelli  who now runs the Novelli  Academy from his Hertfordshire farmhouse:

 “I usually use French shallots but I recently tried shallots grown in Bedfordshire where my new Novelli Academy is based.  To find such quality on my doorstep was unbelievable and made me think again about using local suppliers.”

Tom Aikens, Chef Patron, Restaurant Tom Aikens, London

“Thanks very much for the shallots that you sent me the other day, they where very nice indeed.  We braised them in two ways and roasted them as well. We cooked them in a little butter first salt thyme and pepper , then slowly coloured them till golden. Then to one we added white chicken stock and  the other red wine.  Then we slowly braised them till soft. They had a very nice flavour.  The reason that shallots are used by a lot of chefs is that because they are great for sauces and for dicing.”

Tom was so impressed with the shallots that he asked to be supplied on an ongoing basis with UK product.  He also featured shallots in his column in Waitrose Food Illustrated, April issue.

Martin Lam, Chef Patron, Ransome’s Dock, London
“The shallot samples were very good - they have a more 'onion' shape than the French, but in all other ways perform just as well, and were in very good condition- firm and fresh, and with good aromas and shallot flavour.

“Why shallots?  Well, tradition to a small extent, but taste & fineness of product are more important.  Mussels cooked any way with onions instead of shallots are not so good, and all the hollandaise based sauces that use shallot for the initial aromatic reduction the same.  

“In Thai cuisine a garnish of crisp fried shallot is a very good finishing touch -Thai shallots are even smaller.  Red wine & shallots have particular affinity- Bordelaise sauce, and braised shallots in red wine.”

Brian Turner, Brian Turner, Mayfair

“The gentleness and finesse of flavour of a shallot is preferred to that of onion in so many cases. UK shallots equal any that I have used, they are gentle and full of flavour.”
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