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Onion Ragout 
Yield: 8 portions as side dish 

 
 

 
 
 
 
 
Onions are part of the allium family of vegetables including shallots, 
onions, chives, garlic, scallions, and leeks. Flavors can be sweet, sharp, or 
pungent depending on the season and region in which they are grown. 
From an Ayurvedic perspective the onion family has the basic energetics 
of being hot and pungent, but the cooking process (which concentrates the 
sugars) can change their energetic to sweet and warm. 
From a medicinal perspective many studies have shown that onions can 
reduce depression, obesity, diabetes, heart disease and even cancer.  They 
are high in vitamins, mineral and antioxidants. 
 

Cipollini Onions (chip-oh-lee-knee, literally means “little onion” in Italian, and have more residual 
sugar than your average onion, and make them incredible for roasting or caramelizing. 
 

Shallots are rich and sweet in taste but more potent in flavor and are recognizable by their coppery skins 
and their off-white flesh, which is usually tinged with magenta.  
 

Pearl onion are known as button or baby onions in the UK, or creamers in the US, is a close relative of 
the leek, and are best used when roasted whole.  
 

Equipment 
pot for water 
ice bath 
paring knife 
roasting pan 
 

Ingredients 
1# Cipollini onions 
1# Peal onions 
1# Shallots 
Salt and pepper 
Oil 
 

Directions 
The goal when roasting vegetables is to have them approximately the same size, so they cook evenly. 

1. Drop the pearl onions in boiling water for 2 minutes, remove and put in an ice bath to stop 
cooking process.  Peel with a paring knife and cut in half through the root end. 

2. Peel the shallot and cut them through the root end (so they keep their shape) into pieces about the 
same size as the pearl onions. 

3. Peel the Cipollini onions with a paring knife and cut them in quarter, through the root end. 
4. Place all the onions in a baking pan and add the oil about ½ way up the onions, cover with a top 

or aluminum foil and bake in the oven at 375 degrees for 45 minutes. 
5. Drain the oil (which can be used in other cooing processes), season the onion ragout, and set the 

onion ragout aside to be warmed up and used later. 
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Onions & Shallots 3oz. 
Energy 30 
Protein .68g 
Fats 0 
Carbohydrates 7.43g 
Fiber 2g 
Sugar 6.08g 
Cholesterol 0 

Cippolini Pearl Shallots 


