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r f l relatives/ They are easy to grouf and 
many Types and varieties are available. 

R£COMA\£ND£0 VARIETIES Do** fromplanti»g to harvest in () 

omoMS i 

s.nt 
Ebeneter (95-/0O) 
SttstrgarTtr (fS-lOO) 

Transplant* 
Sutct Spamsh IIS-t00) 

Seeds 

A bvndon<4 ('Wfi 
Sporto* Ero (too) 
Spart&n &rm tlOSi Qunthtng 

D*vn?r>* Wk*> Ohhe WOi MhmHe Bvrtchtna lt>$) hhf Red (*IS) White Portugal (too) 

LEEKS: Amerteon flag UlO) GAfit/C: Creole Itto) 
JtoliOn (t20) 

Plant onions and relatives as early as possible in spring (Mar 20 
Apr 20). They grou best in cool leather and can stand frost 

THE BASICS 

toil. Onions grot* best m a ueff-drained and uell-cultivated 
Sandy loam soil If your soil has much day, add organic 
material like grass clippings, leaves or veil-rotted manure. 

fertilizer* Mix in Z pounds (H cups) of S-20-ZQ fertilizer per 
ry ry $00 sauare feet of soil before planting. Apply a 
S L w> high nitrogen fertiliser in (June. 

voter* Water thoroughly during dry Spells* »-jVf 

weeding*. Weed carefully or use a mulch to prevent (Jeeds (see 
/fa ¥ in this series. Ke*p Wi Orouing). 
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On^m con be groun from feeds, sets or transplants* 

* A j £ / t$ a small onion grovn from seed the previous year* 

/ They should be no more thon *4 tb ty inch across. larger 
sets go to seed easily causing bv/b growth tb stop. 

2. Place seb I taZ inches deep in rays fZ to 18 inches opart 

ft- jj* J* rface 2 inches apart m rov (closer if you use the 
thinnings for green onions), 

V. Cater utth / inch of soil 

\

Tranu>/anti (smallomon plants) cost about the same at sets. 

They produce the largest onions* 

L You con buy plants or start your own. 

Z. Space plants the same as for sets, 

m $**d is the cheapest vay tb start onions, but produces 
irregular bulbs and is only good for early-matunng varieties. 

f. Sow seeds # men deep in ro&s iZ to 18 inches apart* 
Z Thin to 2 tb J inches between plants. 

Harvesting 

t Dig onions ohen tops dry and toll over. 
Z Dry tee/I before storing. Spread them on the floor of a garage, 

porch, shedt etc 
A Store in a dry place near 32'rK 
Vleave I inch of Stem on anions for storing. 

If properly drted and stored, onions hall last all uiriter. White 
onions do not keep as well os yeltov and red varieties* 
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^ Spicy Group 

GREEN ONIONS 
These are the same as dry onions, but are 

harvested sooner* 

r L i - / * " Plant sets the some as for dry onions, but 
Space l inch apart Everu fev ****** plant 
more seh for a fresh supply all Rummer* 

Transplants may be bought or started yourself 

Use A££ds from any standard onion variety. Plant the 
same as for dry anions Or, v$e a bunching variety 
uh?ch does not form bulbs* 

y&u con also use thinnings from dry 
onions as green anions r\ll before 
bulbs start to suelL ^H tf£ ^ fa JU 

ONION RELATIVES 

&ARLIC 
frou garlic from the doves vh'ch make up the bulb* 

* Plant single cloves 1% inches de4pt 5 inches 
apart, with /Z inches between fotjs* 

* Harvest garlic hhe dry onions* 

Buy doves through seed cotaioqs or the 
Supermarket [Jse garlic in salads, bread or sauces 

Ufa 

cfev* 

CHIVES 
Plant seeds or transplant^ Chives are perennials/ 
*>ifh pretty purple Hovers 

or * Sprinkle SeeA m rous 12 inches oport* 
in a pot. 

* Leave IZ inches between transplants in a rotu. 

7b harvest cut tops as needed. Add to cottoge cheese or 
dips. Bring chives inside in the Wf anc/ grou on a 
umdout/H. 
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LEEKS 
LoeAt have a miNtM delicate flavor. 

• Plant sefds //*€ onions, or plant in 
S*pt*mt>*r for an €ar/y c r o p t i e nest yean 

• )©*/ may a/*o ouy o r grow transplants* 
/ Place these in furrows *r to b inch** deep. 
X. As plants qrov, fill the furrow gradually or hill up soil 

around plants to increase white area ot roots. 

Leeks from seed take about /SO days. Use like green 
onions, odd to soups and stews. Trim tops to 5 inches. 

SHALLOTS 
Milder than onions, shallots are grown 
from cloves like garlic or from sets. 

* let them mature and eat like dry onions. 
• On pull tariff and use like green onions. ^ ^ J ( 

Out/ sets through seed catalogs or at garden centers* 
Harvest and store bulbs like dry onions. Saute shallots 
and add to cream sauces, seafood dishes or scrambled eggs. 

PffESE/tVINO 

Onions and relatives can be frozen, canned or dried, as veil as 
stortd ($ee Uo II in this series: Drying and Storing Vegetables). 

INSECTS A#O DISEASE 

Set Extension bulletin £~ 760 th) or your Countu extension 
Aqenf for more information 

• Plant early. 
* Fertilize and water well; keep weeded. 
9 Dry bulbs veil before storing. 

Other tntftetmi lit ika serin provide &ddttk*nii ininrntattHn on vrjfeiMe *+rdcnm$. 
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