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For professional and passionate cooks





Selecting, Storing & Preparing Shallots

· Shallots are widely available in the UK in supermarkets, greengrocers and in farm shops.  They are usually found near the onions and garlic

· When shopping for shallots, look for firm bulbs with crisp outer skins  

· Shallots should be heavy for their size, not dry and light

· When the outer, brown skin is removed, the inner skin should be pink

· Shallots can be stored at home for several weeks - the salad box of the fridge is the ideal place for them.  It’s a good idea to keep shallots in a paper rather than a plastic bag so that the air can circulate

· Peeled shallots can be kept in the fridge for a week in an airtight box

· Like onions, shallots can make you cry when you chop them but there are several measures you can take to avoid tears!  

· Place shallots in the freezer for 30 minutes before chopping

· Peel shallots under running water

· Use a wet chopping board and a sharp knife

· Shallots can be tricky to peel, but not if you know how!  Immerse shallots in boiling water for ten minutes as you would if you were peeling tomatoes and the skins will simply rub off

· To chop shallots, cut them in half from root to tip, then place the shallot, cut side down, on a chopping board. Make horizontal cuts toward the root, leaving the root intact. Then cut crosswise into pieces of desired fineness
· Chopped shallots may be frozen for up to three months.  One defrosted they can be used as normal in sauces, stews and casseroles
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 For further information contact 
Pam Lloyd on 0117 989 2565, email pam@pamlloyd.com or 
Madeleine Waters on 07778 702221, email madeleine@pamlloyd.com
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