CHARRED TRIPLE ONION DIP
3 
green onions, cleaned and thinly sliced

1 
large leek, cleaned and thinly sliced

1 
large shallot, cleaned and thinly sliced

2 
tablespoons olive oil

½ 
teaspoon Kosher salt

½ 
teaspoon black pepper

2 
garlic cloves, grated

½ 
cup mayonnaise

½ 
cup sour cream

2 
teaspoons lemon zest

2 
teaspoons lemon juice

1 
teaspoon chopped fresh thyme leaves


Milk, for thinning out (if needed)

 

Put your oven on high broil and move the rack about 6 inches from the top of the oven. If your oven does not have a broil setting put your oven on 500 degrees F.

To a large rimmed baking sheet add green onions, leek, scallions, olive oil, kosher salt, and black pepper. Toss to evenly coat and add the oven.

Broil the onions, tossing them once while cooking. It’s ok for them to get a little charred but don’t let them totally burn – about 15 minutes. Let cool.

In a medium sized mixing bowl add grated garlic, mayonnaise, sour cream, lemon zest, lemon juice and chopped fresh thyme leaves. Mix to combine.

Stir in cooled onions and thin out with a little milk if needed or desired.

Serve with crackers.

The dip can be served room temperature or cold. (The dip does contain dairy products so don’t let it sit in the sun or leave it out for hours.)
This charred triple onion dip is made with roasted leeks, green onions and scallions. Ready in under 30 minutes and perfect when served with crunchy crackers. You’ll love the flavor you get out of this delicious dish!

SERVES: 6








BRANDY O’NEILL

I’ve been making this recipe for years with just a few small tweaks, and it’s a huge winner. Here a some tips: The other reviewers are correct that the fresh garlic will burn your face off. Sub ¼ - ½tsp of dried minced garlic, which will rehydrate in the dip and have a milder flavor than fresh. Don’t skip the buttermilk, as it’s necessary to thin the dip, but I always just sour 2Tbsp of milk with lemon juice or white vinegar for this task. A squeeze of lemon is enough! You don’t need the full amount called for in this recipe. Check your onions under the broiler after 5, 10, and 12 minutes — they will really start to burn. I pluck the super blackened ones off the tray and return the still-green ones for the full time. Keep a close eye because they will catch on fire if you’re not careful! Make this a day in advance whenever possible. The charring from the veg will give the dip a tan/brown color similar to store-bought, but only after sitting in the fridge for several hours. 
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RAILIM

10 years ago

This is a winner. Made it for a party and everyone loved it! I made it the night before, except for the lemon juice which I added just before serving, and would probably always make ahead (the onions softened and melted a bit and gave the dip a nice mellow flavour and good colour). Leeks are essential IMO but raw garlic is not my favourite; I added a couple of cloves to the last few minutes of broiling onions (long enough to soften but not long enough to char). Briliant! It reminds me of the parties my parents used to throw in the 70s when I was a kid. My mom made onion dip out of powedered onion soup mix, sour cream, and mayo. Don't scoff, it's weirdly delicious.
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ANONYMOUS

6 years ago

I didn't care for this at all. The lemon was too prevalent and the garlic too overpowering. The next day the flavor was sour and unpleasant. I will definitely not make this again.
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TRIXIE415

9 years ago

Absolutely delicious - I have made this a few times, and always gets raves from a foodie crowd. Last time I doubled the recipe and froze ½ and it defrosted perfectly!
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BENTON_CO

9 years ago

Bumped it up to ¾ C mayo & cream, 1 T lemon, added a caramelized onion, nixed the buttermilk. Crowd pleaser - great onion dip.

