
creamed pearl onions recipe julia
child
creamed pearl onions recipe julia child is a classic French preparation that
highlights the delicate sweetness and tender texture of pearl onions
enveloped in a rich, creamy sauce. This dish, famously popularized by
culinary icon Julia Child, offers a timeless side that complements a variety
of main courses, from roasted meats to poultry. The recipe showcases Julia
Child’s mastery in French cuisine, combining simple ingredients with precise
techniques to create a luxurious and flavorful dish. In this article, the
history and background of the creamed pearl onions recipe Julia Child style
will be explored, followed by a detailed list of ingredients and step-by-step
preparation instructions. Additionally, tips for perfecting the dish and
serving suggestions will be provided to enhance the dining experience.
Readers will gain a comprehensive understanding of how to recreate this
elegant side dish in their own kitchens with confidence and skill.
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History and Background of Creamed Pearl Onions
The creamed pearl onions recipe Julia Child introduced to American audiences
is deeply rooted in classic French culinary tradition. Pearl onions
themselves have been prized in European cooking for centuries due to their
mild, sweet flavor and petite size, which make them ideal for elegant dishes.
The technique of creaming vegetables, involving a béchamel or cream-based
sauce, elevates simple ingredients by adding richness and smooth texture.

Julia Child’s influence in popularizing French cuisine in the United States
during the 1960s brought recipes like creamed pearl onions into mainstream
home cooking. Her approach emphasizes clarity in technique and the use of
fresh, high-quality ingredients, ensuring the dish’s authenticity and appeal.
This recipe exemplifies the balance of rustic simplicity and refined flavor
that characterizes much of Child’s work.



Ingredients for Julia Child’s Creamed Pearl
Onions
To prepare creamed pearl onions following Julia Child’s recipe, a carefully
selected set of ingredients is required. These components provide the
foundational flavors and textures necessary for an authentic rendition of
this classic dish.

Pearl onions: Fresh or frozen, peeled pearl onions are the star
ingredient, known for their tender bite and subtle sweetness.

Butter: Used for sautéing and enriching the sauce, unsalted butter is
preferred for control over seasoning.

Flour: All-purpose flour is employed to create a roux, which thickens
the creamy sauce.

Milk and heavy cream: These dairy elements combine to form the luscious
base of the sauce, balancing richness and smoothness.

Chicken stock or broth: Adds depth and savory notes to the sauce,
complementing the sweetness of the onions.

Salt and white pepper: Essential for seasoning without overpowering the
delicate flavors.

Bay leaf and fresh thyme: Aromatic herbs that infuse subtle complexity
into the sauce.

Lemon juice (optional): A touch of acidity to brighten the overall
flavor profile.

Step-by-Step Preparation Instructions
Following a precise sequence of steps is crucial to achieving the perfect
creamed pearl onions as per Julia Child’s method. Each phase focuses on
enhancing flavor and maintaining the ideal texture of the onions and sauce.

Preparing the Pearl Onions
Begin by peeling the pearl onions, which can be a meticulous process. If
using fresh onions, blanch them briefly in boiling water to loosen their
skins, then shock them in cold water before peeling. Frozen peeled onions are
a convenient alternative that can be used directly.



Making the Roux
In a saucepan, melt butter over medium heat and whisk in flour to form a
smooth paste known as a roux. Cook this mixture gently to remove the raw
flour taste, stirring continuously until it turns a pale golden color, which
is essential for a creamy and velvety sauce base.

Preparing the Cream Sauce
Gradually whisk in warm milk and chicken stock to the roux, ensuring no lumps
form. Add bay leaf and thyme, then simmer the sauce gently until it thickens
to the desired consistency. Remove the herbs before incorporating the onions.

Cooking the Pearl Onions in the Sauce
Add the peeled pearl onions to the sauce and cook them until tender but not
mushy. Season with salt and white pepper to taste. Optionally, a few drops of
lemon juice may be added to enhance brightness. Maintain gentle heat to
prevent curdling and preserve the sauce’s smooth texture.

Tips and Techniques for Perfect Creamed Pearl
Onions
Mastering the creamed pearl onions recipe Julia Child style requires
attention to detail and understanding key culinary techniques. The following
tips ensure consistently excellent results:

Peeling pearl onions: Blanching and shocking onions make peeling easier
and preserve their shape.

Roux care: Cooking the roux slowly prevents burning and develops a nutty
flavor base.

Temperature control: Use moderate heat when adding dairy to avoid
curdling the sauce.

Herb infusion: Adding herbs during simmering and removing them before
serving keeps flavors subtle and clean.

Consistency adjustment: If the sauce is too thick, thin it with a splash
of stock or cream; if too thin, continue gentle simmering.

Freshness of ingredients: Utilizing fresh cream, butter, and herbs
significantly impacts the final flavor and texture.



Serving Suggestions and Pairings
Creamed pearl onions prepared according to Julia Child’s recipe make an
elegant accompaniment to many dishes. Their rich, buttery sauce complements
roasted meats, poultry, and even fish. The subtle sweetness and creamy
texture offer a contrast to savory, robust main courses.

For traditional pairings, serve creamed pearl onions alongside roast beef,
veal, or turkey. They also enhance holiday meals and special occasions due to
their sophisticated presentation and taste. Garnishing with fresh parsley or
chives adds color and a fresh herbal note.

This dish can be plated as a side or incorporated into more complex recipes,
such as gratins or casseroles, to add depth and flavor complexity. When
serving, warm the creamed onions gently to maintain their silky texture and
prevent sauce separation.

Frequently Asked Questions

What is the key ingredient in Julia Child's creamed
pearl onions recipe?
The key ingredient in Julia Child's creamed pearl onions recipe is fresh
pearl onions, which are cooked and then combined with a rich béchamel sauce
to create the creamy texture.

How does Julia Child recommend preparing pearl
onions for her creamed onions recipe?
Julia Child recommends blanching the pearl onions briefly in boiling water,
then shocking them in cold water to easily remove the skins before proceeding
with the recipe.

What type of sauce is used in Julia Child's creamed
pearl onions recipe?
Julia Child uses a classic French béchamel sauce, made from butter, flour,
and milk, seasoned with salt, pepper, and nutmeg, to create the creamy base
for the pearl onions.

Can Julia Child's creamed pearl onions recipe be
made ahead of time?
Yes, the recipe can be prepared ahead of time and gently reheated before
serving, but it is best enjoyed fresh to maintain the creamy texture and
flavor.



What dishes pair well with Julia Child's creamed
pearl onions?
Creamed pearl onions are a classic accompaniment to roasted meats, especially
beef and lamb, and are also popular as a side dish during holiday meals like
Thanksgiving or Christmas.

Are there any tips from Julia Child for achieving
the perfect creaminess in the creamed pearl onions?
Julia Child advises careful cooking of the béchamel sauce to avoid lumps and
to cook the pearl onions just until tender, ensuring they remain firm enough
to hold their shape in the creamy sauce.

Additional Resources
1. Mastering the Art of French Cooking by Julia Child
This classic cookbook by Julia Child introduces readers to the fundamentals
of French cuisine, including traditional recipes like creamed pearl onions.
It offers detailed instructions and tips that make complex dishes
approachable for home cooks. The book is a must-have for anyone interested in
mastering French cooking techniques.

2. Julia Child’s Menu Cookbook
This book compiles Julia Child’s favorite menus and recipes, featuring
elegant dishes such as creamed pearl onions. It emphasizes the art of meal
planning and presentation, with practical advice on pairing dishes for
memorable dinners. Readers gain insight into creating cohesive and delicious
French-inspired meals.

3. The French Chef Cookbook by Julia Child
A companion to the famous TV series, this cookbook showcases Julia Child’s
approachable style and includes classic recipes like creamed pearl onions. It
breaks down French cooking into manageable steps, perfect for both beginners
and experienced cooks. The book also shares helpful cooking tips to enhance
your culinary skills.

4. French Country Cooking by Mimi Thorisson
This book celebrates rustic French cuisine with recipes that highlight fresh,
seasonal ingredients. Mimi Thorisson’s creamed pearl onions recipe offers a
comforting twist on the classic dish, perfect for home cooks seeking
authentic flavors. The book is filled with beautiful photography and charming
anecdotes from French country life.

5. The Art of the French Dish: Recipes from Julia Child’s Kitchen
Featuring a curated selection of Julia Child’s recipes, this book delves into
the artistry behind French cooking. It includes detailed instructions for
creamed pearl onions, demonstrating the balance of flavors and textures that



define the dish. The book is ideal for readers who appreciate culinary
history and technique.

6. French Bistro Cooking by Richard Olney
Richard Olney’s cookbook offers traditional French bistro recipes, including
a rich and creamy version of pearl onions. His writing is known for its
clarity and passion for authentic French flavors. The book provides practical
guidance for recreating bistro-style meals at home.

7. Julia Child’s Kitchen Wisdom: Essential Techniques and Recipes from a
Lifetime of Cooking
This concise guide distills Julia Child’s most important cooking tips and
recipes, making French cuisine accessible to all. The creamed pearl onions
recipe exemplifies her straightforward approach to French dishes. Readers
will find this book invaluable for building confidence in the kitchen.

8. The Silver Spoon
Often referred to as the Bible of Italian cooking, this comprehensive
cookbook also includes variations of creamed onion dishes that complement
French recipes. It offers a wide range of traditional European recipes with
clear instructions. The book is a great resource for those interested in
exploring the interconnectedness of European culinary traditions.

9. Onions: A Global History by Andrew F. Smith
This book explores the cultural and culinary significance of onions
worldwide, including their use in classic recipes like creamed pearl onions.
It provides historical context and interesting anecdotes about this versatile
ingredient. Food enthusiasts will appreciate the depth and breadth of onion-
related knowledge presented.
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