
Shallot (Vegetable) 
 
Interesting facts: Shallot is milder than onion and garlic. Raw shallot is very aromatic and has 
savory taste. Cooked shallot has sweet flavor. Green parts of the plant and flowers are also edible. 
Like other types of onions, shallot releases a gas during the slicing. This substance reacts with the air 
which irritates eyes and leads to the formation of tears. 
 
How to select: When selecting shallots, think onions. The shallots should be firm and heavy for their 
size. The younger (smaller) the shallot, the milder the taste. Large shallots will smell and taste more 
like their onion and garlic cousins. Buy organic whenever possible. 
 
What to avoid: Sprouting shallots are an indication of age and should be avoided.  
 
How to clean, store, and prepare:  Store them as you would any onion in a cool, dry, dark place 
with plenty of air circulation. Knot them in a bag, hang from the ceiling in a dry garage, cellar or 
closet, and they can last up to 2 months. Or store in a hanging metal mesh basket. If they sprout, you 
can still use them. Remove the bitter green sprouts if you don't want a strong onion flavor. Do not 
peel or clean until ready to use. 
 
How to cook: Add shallots to salads raw or se shallots in soups and sauces where called for. They 
have a milder flavor than onions, which many recipes require. You may replace shallots in onion 
recipes but do not replace onions for shallots in recipes as it will be too intense a flavor. 
 
Recipe idea: 

Shallot Vinaigrette: 2 cups shallots, finely chopped, ½ cup olive oil, 2 tablespoons apple cider 
vinegar, ½ teaspoon Dijon mustard, ½ teaspoon salt and black pepper. Instructions: Place 
ingredients in a bowl. Whisk vigorously until combined evenly. 

 
Roasted Shallots and Vegetables: 2 pounds cleaned and cut vegetables (your choice), 8 
shallots, peeled and thinly sliced, 1/4 cup olive oil, sea salt & freshly ground black pepper, 2 
tablespoons balsamic vinegar. Place oven racks in upper & lower middle positions. Put a 
heavy baking sheet on each rack. Preheat to 500 °F. In a large bowl, toss together all 
ingredients except for vinegar. Combine evenly. When your oven has preheated, quickly take 
out baking sheets and evenly divide mixture onto sheets. They should be in an even layer. 
Roast for about 20 minutes, or until vegetables are charred and tender. halfway through, toss 
vegetables and switch the pan’s places in the oven. Remove and immediately drizzle vinegar 
on top. Serve. 

 


