
 

 

 
  MIREPOIX 

 From the kitchen of Mom Dudley 

What is Mirepoix? How to Make and Use Mirepoix  
 
A Mirepoix  (Pronounced  meer -PWAH) is  an essential  f lavor  base  made  from humb le  vegetab les  such as  oni ons ,  ce lery,  and carrots .  Fundamenta l  to  

many c lass i c  soups ,  stew,  and meat di shes  f ind out  how to  make  your  own mirepoix  recipe ,  how to  use ,  and  quick ly take  your  cook ing to  the  
next  leve l !   

 

How to make  mirepoix  
To make  thi s  mirepoix  recipe  you’ l l  need two parts  oni on,  one  part  carrot ,  and  one  part  ce lery plus  o l i ve  oi l .  
1 .  Prepare  your  vegetab les .  Tr im the  root  ends  and t ips  from the  vegetables .  R inse  and scrub t he  carrots  and c e lery.  Dry we l l .  I f  des i red,  pee l  your  

carrots  before  chopping (t ip -  save  your  root  ends  and carrot  pee lings  and sti ck  them  in a freezer -safe  bag.  Transfer  to  the  freezer  a nd save  
for  homemade  vegetab le  stock ) .  

2 .  C hop your  vegetables .  The  si ze  you choose  to  chop your  oni ons ,  carrots ,  and ce lery wi l l  vary depe nding on t he  recipe  be ing prepared.  However ,  as  
a general  guide line :  for  sauteed recipes ,  chop smal l  (¼ - inch to  ½- inch) ,  for  soups  and stews ,  medium s ize  (½ - inch to  1 - inch) ,  and f or  stock ,  
broth,  or  blended soups ,  larger  s i ze  (1 - 2 inches) .  

3 . Cook  vegetables  over  medium - low he at .  Add the  o l i ve  oi l  to  a large  sk i l let  set  over  medium - low heat .  Add the  oni ons ,  carrots ,  and ce lery ,  mix ing 
we l l  to  coat .  Cook ,  st i r r ing often,  for  10 - 12 minutes ,  o r  unti l  softened and onions  are  trans luce nt .  Adjust  he at  to  prevent  vegetab les  from 
browning .  
 

What do you cook  f i rst ,  mirepoix  or meat?  
Proper  cook ing order  can be  super  confusing .  What comes  f i rst ,  the  meat or  the  mirepoix?  Should I  cook  the  mirepoix  and meat separate ly or  
together?    Unfortunate ly,  there ’ s  no  hard and fast  rule  to  answer  e i ther  of  these  questi ons ,   
however ,  i t  i s  customary to  sear  the  me at f i rst ,  r emove  from t he  ski l let  to  a c lean p late ,  and use  the  fat  from t he  meat to  cook  the  oni ons ,  
carrots ,  and ce ler y.  
 

Sear ing the  meat f i rst  i s  especial ly important in stew,  roasts ,  or  curr i es that  inc lude  beef ,  pork ,  or  chi cken thighs  as  i t  c reates  extra f lavor .  

Continued on next page  
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 What s ize  should I  chop my mirepoix vegetables?  
The  overal l  s i ze  and shape  of  your  vegetab les  wi l l  var y depending on the  recipe  be ing cooked.  Most  often,  however ,  mirepoix  vegetab les  are  fine ly 
c hopped . 
 

As  a general  guide line :  
•  For  sauteed recipes -  small  (¼- inch to  ½- inch)  
•  For  soups  and stews -  medium s ize  (½- inch to  1 - inch)  
•  For  stock ,  broth,  or  blended soups -  large  (1 - 2 inches)  

 
Regardless  of  the  s i ze ,  i t ’s  important to  chop everyth ing  approx imate ly the  same s ize  so  that  your  vegetab les  cook  evenly.  
 

 

Other Ethnic Versions:  
 
1 .  C ajun :  An aromatic  base  used in the  Amer i can South ,  cons i sts  of  oni on,  green be l l  pepper ,  and ce lery in the  fo l lowing rati o :  two p arts  oni on,  o ne -
part  green be l l  pepper ,  and one -part  ce lery.  
2 .  I ta lian Soffr i tto :  Thi s var iati on on mirepoix  uses  minced rather  than di ced vegetables  and  i s  typical l y co oked in o l i ve  oi l  (not  butter )  unti l  the  
vegetables  are  soft  and brow n.  
3 .  Spanish Sofr i to : A  basi c  Spanish red sauce  that  combines  tomatoes ,  o ni ons ,  gar li c ,  and other  vegetables  ( l i k e  be l l  peppers  or  herbs ,  for  exa mple) .  
4 .  Frenc h Pinçage :  French pinçage  (pronounce d pin - sahge) i s  mirepoix with tomato paste  adde d.  I t ’ s  a great  opti on for  adding mirepoix  to  sauces .  
5 .  German Suppe ngrün :  Suppengrün  me ans  “soup greens”  in German,  and inc ludes  carrots ,  leeks ,  and ce lery root  (ce ler iac) .  I t  can a lso  inc lude  herbs  
l i k e  pars ley or  thyme ,  as  we l l  as  other  root  veggies  l i k e  oni ons  and rutabaga.  


