SPICE UP YOUR LIFE!

No kifehen should be without ONIONS or
its relatives! They are tasy fo grow, and
many Types and varseties are available.

RECOMMENDED VARIETIES  Days from planting to harvesf in ()
ONIONS:

Lty Seeds Tmnspnra.n:":
Ebenever (954 Autumn Spice (7L Sweel Spancsh (#5-100)
Stultgarfer (45- Abundance (ool

Spartan Era (100)
Spartan ey {do5) ﬂ n:-‘r:r:l_q
Dapring Yellow Globe {ivcr) ﬂt}f]mﬂl Hunching (65}
Ruby Red (g} Whife Fertugal Trop)
LEEKS: American .Fi-n-g f1zxol GARLIC: Crecle (120)
ftalian {/20}

Plant onions and relofives as early as FEJ!I5fE n spring (Mar 20 -
.-"*Jpr 20). They grow best in cool Leather and can stand frost

THE BASICS

goil. Onions grow best m a well-drained and well-cultivated
sandy loam soil If your soil has much clay, add organic
material like grass clippings, leaves or well-reffed manure.

fartilizer: Mix in 2 pounds (4 eups) of 5-20-20 fertilizer per
7 [? 100 saquare feal of soil before pl"onl".rﬂg. Applry a

water: ‘Wwoter fﬁumug.‘:}y ::lrg.rhr'ngf dry SPEH.!. __,v_—__j';ﬁi

- ':'-::_
weeding: Weed carefully or use o muleh fo prevent weeds (see
Mo, ¥ in this series: Heep ‘em Growing)



ONION FAMILY — A Spicy Group
GREEN ONIONS

DRY ONIONS By
Parting These are The same as dry onions, but are
Orions can be grown from 2eeds, sefs or fransplanis harvesfed sconer,
PR
* A_set s o small onion grown from seed the previows year. * Plant sefs the same as for dry onions, but : [-"1""‘
space | inch apark Every few weeks, plant | L

L They should be no more than 42 fo ¥ inch ocross. Larger mﬂ!}ﬁrn.ﬁ-ﬂ&upoz,nﬂ'ﬂrmﬂr.

s¢fs go To seed mﬂy cadting bulb growth 15 stop. :

v ooz Flace sefs / to 2 inches deep in rous /2 fo 18 inches apart. Transplants may be bought or starfed yoursell,
K% 2 Place 2 inches apart in row (closer if you use the =

Miﬂu:w’ .F.gr greén onignsl. UJE M fm\l'l any sTandard anian vm.rl}r. Hﬂﬂr r#l‘

¥. Cover with ¢ inch of soil same a5 for dry omons. Or, wse a bunching varely
ﬁ.ﬂF.h'tfl do#s net Iqr- b-!.l'!h.
* Transplants (smoll onion plants) cost abeut the same as sefs.
?.'l‘u_:'r prnu’u:f the fnr_qu.-.sf Fe T 0 T T —— You can alte use thinnings from dry
: il anions a8 green ohions Full before
£ You can E-uy'{:lonh or starf your own. T"‘"‘ bulbs start to swell Rl e B e
2 Sﬂﬂ‘-‘l‘ P"'l":‘""" the same as for sefs. T e L L
* Seed is the cheapest way fo start onions, but produces ONION RELATIVES
for early-maturing variefies. GARLIC

irregular bulbs and is only good for
Grow garlic from the cloves which make up the bulb.

oN1oN
sLil
D | dow seeds Y inch deep in rows /2 to 18 inches aport,
2Thin to 2 to J inches between plants,
* Plant single cloves 1% inches deep, 3 inchas
aparl, aith /2 inches betueen rows

Harvesting
* Harvest garlic like dry onions.
L Dig omions when Tops dry and fall over.
2, Dry well belore storing.” Spread them on the floor of a garage, Buy cloves throvgh seed e or the clove
porch, shed, efe supermarket [lse gorhe in . bread or savces.
2 Store in o dry ploce near 32°F.
¥ Leave [ inch of sfem on onions for sforing.
CHIVES
Chives are parennials/

If properly dried and stored, onions will last all winter: White Plant seeds or
wilth preffy

ontoni oo not keep as well as yellow and red variefies.
* Sprinkle seeds m rows /2 inches apart, or

oNIoN TYPES mupnt
sugal Rl
& good, SWEET \ and * Leave 12 inches between transplants in o rew.
all-purpase BERMUDA SPANIH il
cooking YELEOW To harvesl cvl tops as needed Add fo coffage cheese or
sman GLODE dlpjt;"u ﬂr?g chives inside 1n the foll and grow on a
windowsiill,

"2 on hamburgers



MorE OavoN RELATIVES

LEENS
Leeks Aave o mild, delicate flavor

* Plant like oniens, or plant in
Saplember for an lﬂru{q erop the nexl year
*You moy alre buy or gros
¢ Place these in furrows # #o b inches deep. P
2 As plants grow, fill the furrow gradually ar hill up soil
around planfs To increase white area of roofs.

Leaks from seed toake about 130 days Use like green
onions; add fo soups and stews. Trim teps Te 5 inches.

SHALLOTS
Milder than onions, shallsts are groun
from cloves like garlic or from sets.

+ Let them malure and eat like dry onions.
* Or, pull early and use like green enions.

Buy sels through seed cafalogs or af gurﬂ'en cenlars.
Harvest and' sfore bulbs like dry onions. Saute shallofs
and add te cream savces, seafood dishes or scrambled egqs.

PRESERVING

Onions and relatives can be froxen, canned or dried as well as
stored (see Mo Il in Phiz serias: Drying and Stering Vegetables).

INSECTS amo DISEASE

See Extension Bullelin E- 750 [8) or your fﬂuufy Extension
.-45'1111" for more informatien.

Kf” * Plant early.
E * fFerlilize and water well; keep weeded
SUCCESS "ﬂry bulbs well before Jﬁ:rfng.
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