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1 .   BROWN ONION

Also called a yellow onion, 

this is
 the most c

ommon 

type of onion, an all-rounder 

that forms th
e basis o

f m
any 

dishes, a
dding sw

eetness. 

Its s
kin contains a natural 

dye that gives an orange-

yellow colour.

2 .   SPANISH ONION

A large onion with a 

yellowish skin. It h
as a 

milder, sw
eeter flavour 

than a brown onion.

3 .   RED ONION

These have a dark reddish-

purple skin and a milder 

flavour than other onions. 

This m
eans th

ey are good 

eaten raw in salads or 

as a pizza topping.

4.   SHALLOT

Shallots grow in clusters 

rather than individually, 

and they are smaller and 

more delicate in fla
vour 

too. They’re great fo
r 

pickling and are used 

a lot in
 French and 

Asian cooking.

5 .   THAI SHALLOT

These sm
all sh

allots h
ave 

a purplish
-red skin, are 

strong and sw
eet in

 fla
vour, 

and are often used in 

Thai curry pastes.

6 .   BANANA SHALLOT

Named for their shape, 

not th
eir flavour, banana 

shallots a
re mild and sw

eet 

and much easier to peel 

than other shallots.

7.   TREE ONION

A kind of upside-down 

onion, sometimes called 

the Egyptian onion. It f
orms 

clusters of bulbs on top of 

its s
talks as w

ell as under 

the ground.

8 .   SPRING ONION

A young onion that has 

been pulled up before it 

produces a large bulb. 

Both the white bulb and 

green leaves can be eaten 

raw or cooked. Spring 

onions are used a lot in
 

Asian cooking; in America 

they’re called scallions.

9 .   WILD GARLIC

A wild plant th
at grows in

 

damp woodland areas in
 

early spring. You can often 

detect its
 garlicky scent 

before you see it. I
ts le

aves 

are edible and have a strong 

flavour when eaten raw.

10 .   LEEK

A tall allium whose leaves 

grow tig
htly together in a 

tall column. The white and 

pale green parts a
re used 

in soups, st
ews and pies.

1 1 .   WELSH ONION

Not actually from Wales, 

the Welsh onion – which 

is sometim
es called the 

Japanese bunching  

onion – is believed to  

have originated in China 

or Siberia. It 
looks a bit 

like a spring onion.

•   V
E G E T A B L E S  •

O N IO N S  &  L E E K S

Th e  a l l i um  f am i l y  ( o n i o n s ,  s h a l l o t s , 

g a r l i c ,  l e e k s  a n d  c h iv e s )  i s
 t h e  m o s t 

u s e f u l  a n d  v e r s at i l e  o f  a l l 

t h e  v e g e t a b l e  f a m i l i e s .      

Onions and garli
c are 

the building bloc
ks of 

many dishes in lots o
f differe

nt 

countries
, from

 Chinese st
ir-frie

s and Itali
an pasta

 dishes to 
French 

casser
oles. O

nion and garli
c are 

both bulbs, th
e part

 of th
e plan

t that gro
ws 

undergrou
nd, atta

ched to th
e root

s, and store
s energy f

or the plan
t to u

se. 

A total
 flavo

ur tran
sform

ation takes
 place

 when a raw
 alliu

m is co
oked. 

They ten
d to be

 stron
g and very 

oniony when raw, but s
oft an

d sweet 

when cooke
d, thanks to 

their natural su
gars. 

Sulphur com
pounds crea

te 

the pungency, and when alliu
ms are 

sliced
, it’s t

he reac
tion 

between these co
mpounds and the air 

that can
 irrita

te you
r 

eyes a
nd make th

em water. Y
ou’ll fin

d garli
c and chives

in Spices,
 Herbs &

 Season
ings on page

 76.
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