
Ask Dr. Fill 

I am planning my 
vegetable garden and am 
hoping you can offer some 
advice about onions.  I find 
that some onions are so 
strong that they’re not 
suitable for slicing for a 
burger or a salad, but 
some are perfect for that.  
For years I thought that 
the colour would be a clue 
but I think I was wrong 
about that.  Some yellow 
onions seem VERY strong 
and some seem quite mild 
and some red onions seem 
very strong and others 
seem much more mild. 

I have also seen 
magazines and seed 
catalogues mentioning 
perennial onions – and it 
did not appear that they 
were referring to chives.  
Can we grow those here? 

Lastly, when I go to sites 
like Vesseys or Stokes, I 
see them saying that I can 
just pick regular onions 
early in the season as 
green onions.   For 
decades, I thought that 
green onions were a totally 
different plant. They also 
sell something they call 
bunching onions. So I have 
3 questions: 1) When I buy 
my onion sets, is there any 
way to know whether the 
onions I get are going to 
be mild or strong 
flavoured, or does that 
simply depend on the 
growing conditions in my 
garden? 2) Are there 
perennial onions I can 
grow here? 3) Are 
bunching onions what I call 
green onions, and are they 
really going to give me 
green onions all season 
long and come back up 
next year? It’s bad enough 
that I cry when I slice an 
onion – now I’m crying 
from my confusion!                    
Sincerely                          
Crying Over Onions 

Dear Crying Over 
Onions 

I’m not at all surprised that 
you’re confused!  A lot 
depends on whether you 
did your Google search on 
a culinary site or a 
botanical site as chefs and 
botanists use very 
different names for the 
same plant.  In fact, even 
many seed catalogues use 
words like “green onions” 
and “multiplying onions” 
and “bunching onions” in 
the way that most of the 
public use them – so 
they’re not always 
botanically accurate, and 
this really leads to 
confusion.  A particular 
variety might be 
considered one type by 
one company and a 
different type by another 
company.  

In general, two things 
control the "sharpness" of 
onions: the variety and 
their age. Certain varieties 
of onions are bred to be 
sweeter than others, and 
some are actually known 
as Sweet Onions. They 
have a lower concentration 
of sulfur, allowing the 
sugar content to be tasted, 
making many cooks prefer 
them for salads.  However 
there are lots of “mild” 
onions that don’t fall into 
the category of “Sweet 
Onion.”   And any onion 
which has been in storage 
too long is going to be  
sharp-tasting – even 
varieties which are 
relatively mild develop 
more of the chemicals that 
produce that sharp flavour 
when they are stored for 
too long.  

Knowing a little Latin can 
actually help when it 
comes to choosing onions. 
While one variety may 
have as many as 4 
common names, and while 
one common name may 
refer to a number of VERY 
different plants, if you read 

the plant tag carefully, the 
Latin name will tell you 
specifically what you are 
buying.  Is it Allium 
fistulosum or Allium cepa 
or Allium ascalonicum or 
Allium schoenoprasum or 
Allium aggregatum? 

Sadly, many seed 
catalogues group their 
onions by a number of 
different criteria – but few 
actually group them by 
taste, and many don’t 
mention flavour in their 
description.  Some use 
colour as their criteria, 
with a page of red onions, 
a page of yellow and a 
page of white. The flavours 
within those colours can 
vary a LOT. Others group 
them by “time to maturity” 
or by “storage onions” and 
“summer onions”.  Again, 
the flavours in these 
groups vary wildly!  

The good news is that if 
you find that the ones you 
grew are too strong, 
soaking them in ice water 
for about 20 minutes takes 
away a lot of the pungent 
sulfur taste. 

I’ll explain a bit more 
about the different types 
of onions later, but for 
now, I’ll just say that if you 
see true bunching onions 
for sale I would 
recommend that you pick 
some up!  If you love the 
flavour of onions like I do, 
you’ll be happy to have 
these growing in your 
garden! I just began to 
grow them recently but I 
really do love them – and 
when I purchased them I 
wasn’t even aware that 
they were perennial!  

While they are similar to 
scallions and chives, true 
bunching onions (Allium 
fistulosum) do have a 
slightly different (many 
say preferable) flavour. 
While they are also known 
as Welsh onions, they do 
not come from Wales.  

They actually originated in 
China.  The word welsh is 
an old English word 
meaning foreign.  As you 
said, the naming of onions 
can be very confusing – 
some people call one plant 
scallions and another plant 
green onions – some 
people call bunching 
onions green onions and 
some call them spring 
onions.  It even varies 
from country to country – 
what Americans call 
bunching onions are not 
what gardeners in England 
refer to as bunching 
onions.  Even seed 
catalogues like Stokes sell 
plants they label as “green 
bunching onions” which 
are actually not true 
bunching onions if you 
took that Latin lesson!  
They are Allium cepa, 
which, if left to mature, 
would produce a bulb 
onion. True bunching 
onions will not.  And then 
there’s the hybrids of 
bunching onions and 
scallions which makes 
things even more 
confusing!   

Let’s start with bunching 
onions.  The bottom line is 
that a mature Welsh onion 
or bunching onion will 
never form a large bulb, 
but it does divide over time 
forming large clumps 
which can be easily divided 
in spring to make more 
plants.   We pull a few of 
the slightly larger bulbs 
(they’re still quite small) 
from the outside of the 
clump and snip off leaves 
to eat as well. Bunching 
onions are easy to grow, 
and once established, they 
can supply a delicious 
onion flavour to your 
cooking, year after year.    

There are lots of reasons 
for you to consider adding 
these onions to your 
gardens.  They aren’t fussy 
about the soil they grow in. 
They don’t take up much 
room. They are tolerant of 

 



a drought, although they 
do taste much better and 
have a better texture if 
you keep them watered 
and fertilized.  They help 
keep away pests that 
otherwise might nibble on 
your nearby veggies.  In 
fact, many gardeners plant 
a ring of them around the 
edges of garden beds to 
ward off visits from 
rabbits.   But the obvious 
reason is that they’re 
perennial – just like 
chives!  Plant them once 
and eat them forever!   
Just mulch them well in 
the winter and remove the 
mulch the following spring 
once the soil has warmed 
up.  

True bunching onions have 
thick, round, hollow stems 
that are bright green, and 
very pretty greenish-white 
flowers that bloom through 
much of the summer. Most 
people would consider 
them “green onions”.   The 
stalks have a mild onion 
flavour and are edible raw, 
in salads, or cooked in stir 
fries or soups.  Like chives, 
the flowers are edible, but 
they are a bit dryer than 
chive blossoms. 

They can be grown easily 
from seed or transplants 
so long as you have a spot 
in full sun (they’ll even do 
fine in part shade) but they 
do need well-draining soil 
with lots of organic matter.  
Most gardeners start their 
bunching onions from sets.  
They grow fairly quickly 
and they don’t need the 
whole summer to grow to 
eating stage. The most 
productive way to use your 
space might be to plant a 
few every 2-4 weeks. This 
will give you a constant 
supply of onions.  If you 
buy a bag of sets and don’t 
plant them all at one time, 
put the remaining ones in 
the fridge so they don’t 
start to grow and then 
plant them about 2-3 

weeks after the first ones 
were planted. 

Division can be done at 
any time of year, but 
spring is best. To divide 
plants, just dig up a clump 
as you would a clump of 
chives, carefully split the 
roots into several sections, 
and replant in their new 
home. 

There are several varieties 
of bunching onions 
available, and they’re all 
quite hardy, but Heshiko is 
a Japanese variety that is 
particularly tough and 
survives some harsh 
conditions.   

Plants can be harvested in 
two ways: you can pull 
entire plants and eat them 
like green onions, using 
both the white root and the 
green tops in your recipes, 
or you can snip off green 
stalks as needed 
throughout the growing 
season, more like chives. 
Leaves will grow back 
quickly and can be cut 
down many times 
throughout the season.  Of 
course, don’t pull them all 
if you want to get an 
established patch; you will 
need to leave some for 
next year.  Most gar-
deners pull one  up from 
the outside of the clump of 
one plant and another 
from a different plant and 
leave those in the centre of 
the clump to continue to 
grow, and then they’ll snip 
mostly the tops to have an 
ongoing supply all season 
as the tops regrow in no 
time. Harvesting can begin 
any time after plants have 
reached 10-15 cm high, 
but the larger they get, the 
stronger the flavour will 
be.  The onions will spread, 
so pulling some to eat 
keeps them under control 
in the area where you want 
them to grow. 

In the first year, don’t 
harvest until midsummer, 

and be careful not to over 
harvest that first year, so 
that young plants will have 
the opportunity to develop 
good strong roots for 
future years.   You should 
also remove flower heads 
when they form that first 
year, unless you are 
planning to save seeds or 
if you intend to sprinkle 
the flowers in your salad or 
use them to garnish a 
plate.  Many gardeners 
also continue to remove 
the flowers in future years 
as well, to allow the plant 
to focus all its energy on 
replacing what you’re 
harvesting. 

I hope that answers the 
part of  your question 
about bunching onions, 
but  if  you’re still confused 
about just exactly what the 
difference is between 
green onions and bunching 
onion and chives,  here’s 
some information 
gathered from Department 
of Agriculture Websites – 
you’ll get different answers 
on a cooking website! 

The allium family is a large 
family - including bulb 
onions, green onions, 
scallions, spring onions, 
bunching onions, and all 
the other terms for various 
alliums. It also includes 
garlic! It’s a common 
misconception that those 
little white onions with 
long green shoots on top 
can be called scallions, or 
spring onion, or green 
onions, or bunching onions 
because they’re all the 
same thing. They are NOT!  
It’s also a common 
misconception that they 
are all just regular old bulb 
onions that were 
harvested early, when 
they’re still small, sweet, 
and haven’t yet formed 
significant bulbs. And 
many seed catalogues 
don’t really differentiate 
them. The truth is that 
scallions, spring onions, 
bunching onions and green 

onions are NOT all names 
for the same plant. Even 
shallots are sometimes 
included in this list, but 
shallots are an entirely 
different vegetable and are 
just a botanical relative of 
the onion family.  Here is a 
brief description of how 
they are different. 

Green onions aren’t a 
particular cultivar, but 
instead are any type of 
onion that is harvested 
prior to bulbing. 
Companies like Vesseys 
recommend certain types 
of bulb onions that 
produce nice baby shoots 
that can be harvested as 
green onions. They’re the 
ones you see in the 
produce department sold 
in a bunch, and they’re 
almost always served raw. 
(In Asian cuisine, they’re 
used in cooked dishes like 
fried rice). Gardeners may 
use the onions they thin 
out of their bed when 
they’re growing bulb 
onions as green onions, so 
the young plants don’t go 
to waste.   

Spring onions are a 
whole lot like green 
onions, but spring onions 
have larger bulbs than 
green onions do. These are 
sold in bunches like green 
onions are and are used in 
the kitchen in the same 
way. They may also be 
referred to as salad 
onions. If left to mature 
they will be a variety of 
bulbing onion.  

Scallions (Allium wakegi) 
look like very small and 
immature green onions. 
The terms are used 
interchangeably by most 
cooks, and scallions, 
spring onions, and green 
onions can be substituted 
for each other in recipes. 
In fact, 95% of the 
population would assume 
that they are all the same 
thing.  But there is a 
difference!  Scallions are a 



very specific cultivar with 
an especially mild flavour 
and they need a sandy 
loam soil to grow well, so 
don’t do so well in gardens 
with heavy clay. Although 
you’ll see immature 
bulbing onions or other 
immature onions sold as 
scallions and referred to as 
scallions, true scallions are 
varieties that have been 
bred for a very long white 
shank before the green 
leaves begin. Their green 
leaves are also more 
tender than bulbing onion 
varieties. So although 
scallions are classified as 
Allium cepa like bulbing 
onions, they are cultivars 
that have been bred for 
their tender leaves, mild 
flavor, long white shank, 
and tendency not to bulb 
and are harvested in their 
immature form. 

True bunching onions 
are Allium fistulosum, but 
you’ll also see small-
bulbed versions of Allium 
cepa labelled as bunching 
onions for sale at nurseries 
and in seed catalogues. 
They may also be labelled 
as Welsh onions or 
Japanese onions.  

Chives are another 
member of the allium 
family that gets mixed up 
with some of the onion 
types fairly frequently. 
Chives are the smallest of 
the onions, with the Latin 
botanical name Allium 
schoenoprasum. These are 
the thin little green tubes 
that resemble the green 
tops of scallions or green 
onions, just in miniature.  
You’re probably used to 
seeing chives mixed into 
sour cream dips, sprinkled 
over baked potatoes, or 
used to flavor salmon or 
chicken. The flavour of 
chives is similar to onions- 
but much milder. Chives 
are classified as an herb 
instead of a vegetable, like 
the rest of the onions we 
grow. However, they are 

fairly interchangeable with 
scallions or green onions in 
recipes. The larger onions 
will just bring more of that 
oniony kick to the dish 
than chives would. 

Leeks, Allium 
ampeloprasum, are also in 
the allium family and look 
like overgrown green 
onions, but have a milder, 
more delicate flavor than 
onions. The white base and 
green stalk are preferred 
by chefs in creamy soups 
and casseroles. Leeks can 
be direct seeded outdoors 
or started indoors and 
transplanted into the 
garden. Thinning during 
the growing allows the 
plants to grow much 
larger.  

Leeks can be boiled, 
braised, fried, or roasted, 
sautéed in butter or olive 
oil or caramelized. 
However you cook them, 
it's important to avoid 
overcooking leeks because 
they can become slimy. 
Chefs say that the goal is 
to cook leeks until tender, 
though it should still 
require a little force to 
pierce them with a fork. 
When adding them to a 
recipe, you'll typically want 
to add the leeks near the 
end of the cooking time.  
You also need to rinse 
leeks well as the leaves 
tend to trap a lot of dirt. 

Sadly, as you said in your 
letter, the confusion 
around what qualifies as a 
bunching onion or a 
scallion or a spring onion 
isn’t the only confusion 
when it comes to onions. 
Should we plant Yellow 
Onions, Spanish Onions, 
Sweet Onions, Long Day 
Onions, Red Onions, or 
storage onions? 

The short answer is that 
despite the official 
categories, many gar-
deners just want to grow 
“onions” - they aren’t 

really concerned about the 
“official” name.  But it is 
worth thinking about 
whether we hope to have 
onions that we can eat raw 
or if we want ones that are 
better cooked.  And we 
need to consider whether 
we are growing them to 
store in the fall, or whether 
we’ll be eating them soon 
after harvest, since some 
onions will NOT store well 
at all. 

And it helps to   know that 
when we are searching for 
care instructions that the 
information we find applies 
to the specific type of 
onion we are growing. The 
good news is that when it 
comes to the big picture of 
maintenance, most 
vegetables in the allium 
family have very similar 
needs. Where they vary 
tends to be in their growth 
habits, such as the size of 
the bulbs or the days to 
maturity. Once you know 
which of these plants are 
which, even if a seed 
packet, website, or other 
source is using the wrong 
term, you’ll be 
knowledgeable enough to 
sort it all out and be 
confident in the choices 
you make for the plants in 
your garden. 

Once you start to delve 
into onion varieties, you’ll 
no doubt find that many 
sources contradict one 
another. Due to this, the 
following information 
about the “classifications” 
of onions was all taken 
from Departments of 
Agriculture and the 
information on flavour and 
usage was taken from 
culinary institute websites.  

The botanical name for 
bulb onions – the ones that 
we harvest in the fall and 
that make us cry when we 
slice them open is Allium 
Cepa.  Bulb onions grow 
for one season and are 
harvested before the next, 

when they would 
otherwise bolt or flower 
and go to seed.  You may 
see bulb onions in seed 
catalogues categorized as 
either long day, short day, 
or day neutral.  These 
words have to do with the 
way onions are cultivated 
and refer to how many 
hours of sunlight the 
onions need to bulb.  (Long 
day types need 14.5 or 
more hours of daily sun to 
create their bulbs, while 
short day onions can make 
a bulb with 12 to 13 hours 
of daily sunshine).  

Short day varieties tend to 
have a mild flavor and are 
also generally appropriate 
for storage. Types called 
day neutral can be counted 
on to form bulbs 
regardless of how much 
sun they get, so they’re 
suited to be grown in any 
region, regardless of the 
climate. If a long or short 
day onion doesn’t get 
enough sun to bulb, the 
gardener will end up with a 
crop of what they might 
harvest as “green onions” 
as they won’t be capable of 
growing any large bulbs. 

The vocabulary that 
describes the flavour of 
onions - sweet, mild, and 
pungent (or strong) – is 
one way you’ll see them 
classified, especially when 
shopping for onion seeds 
and sets.  To add to the 
confusion, sometimes, the 
pungent flavoured onions 
are called American 
onions, while mild or 
sweet onions might be 
referred to as European 
onions, both in garden 
centres and in cook books. 

We also sometimes refer 
to onions by colour – you’ll 
see sections in seed 
catalogues for white 
onions, yellow or brown 
onions, and red or purple 
onions. However, these 
designations describe 
more than just the shade 



of the onion. Yellow 
onions are the most 
common and the best for 
caramelizing due to their 
mellow flavor. Most of the 
common varieties of sweet 
onions are yellow, though 
not all yellow onions are 
sweet onions and not all 
sweet onions are yellow. 
Yellow onions may be 
sweet, mild, or more 
pungent in flavour 
depending on the specific 
variety. So read the 
description very carefully 
and don’t assume that all 
yellow onions will have a 
mild flavour. 

White onions are the 
ones you see diced in 
Mexican cuisine, such as in 
pico de gallo. Most white 
varieties tend to be fairly 
mellow and many cooks 
prefer white onions for 
dishes where they will be 
eaten raw and you want 
the onion “kick” but not 
the strong burn. 

Red onions can also be 
sweet, mild, or pungent in 
flavor. Mild varieties tend 
to be sliced into rounds to 
top burgers or sandwiches, 
and you’ll also find them in 
roasted vegetable dishes 
or chopped into salads.  
But just don’t assume that 
all red onions will be mild 
enough to enjoy them raw. 
Some red onions are 
exceptionally pungent.  
Research the variety 
before you buy them so 
you’ll be happy with your 
harvest! If you want to 
grow sweet red onions, 
you can look for varieties 
such as Bronze d’ Amposta 
or Red Candy Apple or 
Monastrell.   

Yellow onions are 
sometimes called sweet 
onions, though true sweet 
onions are slightly 
different. Sweet onions 
have more sugar than 
most onions, along with 
higher water content and 
less of the sulfur 

compounds and pyruvic 
acids that give onions their 
characteristic sharp smell 
and oniony bite, and bring 
tears to your eyes when 
onions are cut. More than 
other onions, sweet onions 
can be susceptible to 
bruising or cuts in their 
skin. These are widely 
considered the best of the 
bulb onions to eat raw 
so plant these if you plan 
to use them in salads or 
sliced on burgers.  Of all 
the sweet onions available 
Walla Walla onions claim 
to be the absolute 
sweetest onion available. 
But keep in mind that 
sweet onions won’t store 
well! 

Vidalia onions are 
another very popular 
sweet onion. Until the 
1980’s Vidalia onions could 
only be grown in Georgia. 
They were shipped across 
North America and cooks 
loved their distinct sweet 
flavour. They became the 
preferred onion for onion 
rings.   In 2018 the laws 
were changed and Vidalia 
onion sets were allowed to 
be sold across the U.S. and 
Canada, so if you want a 
really good, mild, sweet 
onion – Vidalia might be 
the one for you! 

  Spanish onions can be 
either yellow or red but 
typically they are yellow. 
These onion varieties are 
known for their large size 
and mild, sweet flavour. 
You’ll see them most often 
sliced raw and served on 
sandwiches, in salads, or 
to garnish a dish. 

Cipollini onions are an 
Italian variety that have a 
distinctive flat shape and 
small size—about equal to 
a golf ball. Until recently, 
you would only see these 
in the finest dining 
restaurants or in gourmet 
food stores, but now 
they’re becoming more 
widely available.  These 

onions can be either red, 
white, or yellow, and 
they’re known for their 
sweetness. Chefs typically 
slice and caramelize them 
or roast them whole. 
These are not easy to find, 
but you can buy sets from 
the Incredible Seed 
Company in N.S. which are 
a great source for many 
heirloom flowers and 
vegetables. 

Some onions are named 
after how they’re used. For 
example, pickling onions 
are varieties proven to be 
good for pickling.  That 
means they need to be 
small, so pickling onions 
are often pearl onions, 
Chinese onions, or potato 
onions. 

Another onion category 
named for their usage are 
the storage onions or 
keeping onions, which 
are heirloom or hybrid 
onions bred to be cured or 
dried in the sun for storage 
so they will keep for 
months over the winter, 
sometimes in attractive 
onion braids. Storage 
onions tend to be long-day 
varieties. These are best 
grown in cooler climates. 
Yellow onions are most 
likely to be labelled as 
storage onions, but there 
are some red and white 
varieties also used for 
storage. These onions 
have an especially pungent 
flavour and tend to be the 
ones that will bring tears 
to your eyes when they’re 
sliced into due to their high 
sulfur content. Storage or 
keeping onions also tend 
to have thicker skins and 
lower water content than 
other onion varieties.  

Potato Onions (Allium 
cepa var. aggregatum) will 
be a bit harder to find, but 
determined gardeners will 
tell you they are worth 
looking for.  They are a 
true perennial “bulb” onion 
and can be planted in the 

fall like garlic, or can be 
planted in early spring.  

Potato onions have no 
relation to the potato. 
Rather, the name comes 
from the fact that potato 
onions are planted and 
grown like potatoes. 
Farmers keep the largest 
potatoes for eating and 
replant the smaller ones as 
“seed potatoes.” Potato 
onions typically grow as a 
cluster of 10 to 12 bulbs 
attached at the base (like 
a head of garlic with its 
fused cloves), and, just 
like potatoes, the larger 
bulbs are eaten and the 
smaller ones are 
replanted. 

I’ve never grown these 
personally, but they are on 
my “to do” list if I can find 
some sets. I’ve been told 
that they are beginning to 
show up on some on-line 
heirloom veggie sites. 
They are advertised as 
hardy to Zone 5, but while 
they were quite common a 
hundred years ago, they 
are now rarely grown.  The 
flavour is described as 
smooth and weaker than 
onion, but with a hint of 
garlic. 

Due to their ability to self-
propagate, (One bulb can 
produce up to 8 or more 
onions!) potato onions are 
also called multiplier 
onions, pregnant 
onions, and mother 
onions. Bulbs should be 
planted shallowly, about 
one-half to two-thirds of 
the way into the ground 
(they grow mostly out of 
the ground). 

Walking Onions are also 
sometimes called 
“Multiplier Onions” but 
they are not the same as 
potato onions. Walking 
onions, also called 
Egyptian onions are 
Allium x proliferum. They 
set bulbs at the top of the 
plant – where the blossom 



would be on most onions – 
each with numerous small 
onions that you can 
harvest for planting or 
eating. When they fall over 
the top sets can take root 
and grow into new plants. 
(That’s why they’re called 
walking onions!). In the 
past, these have been very 
popular items at our WHS 
plant auctions each spring.  

They taste more like 
shallots, although slightly 
more pungent. One 
Egyptian walking onion 
plant can travel 60 cm (2 
feet) each year, resulting 
in up to six new plants. 
Egyptian walking onions, 
like all onions, won’t be 
happy in heavy, wet soil. 
However, they are easy to 
grow in full sun and 
average, well-drained soil.  
And they are sure to have 
visitors to your garden 
asking lots of questions if 
they’ve never seen them 
before!  

Egyptian onions are 
perennial and while they 
will eventually walk across 
your garden, they are easy 
to control and aren’t 
considered invasive. Leave 
a few plants in your garden 
every year if you want the 
plants to keep walking for 
decades to come, but pull 
any that walk where they 
aren’t welcome.  

Egyptian walking onions 
are not something new – 
they are actually heirloom 
plants that were popular in 
the 1800s but for some 
reason, fell out of favour. 
They are cold hardy to 
Zone 3, and can remain 
evergreen through a Zone 
5 winter. They are some of 
the first plants you’ll see in 
spring and can be counted 
on year after year.  

Shallots is the name 
given to a particular group 
of plants in an onion 
subgroup known as 
multiplier onions—types 

that can produce two or 
more bulbs per plant. 
Although shallots were 
once viewed as a separate 
species (Allium 
ascalonicum), they are 
now categorized 
botanically as an onion 
variety (Allium cepa var. 
aggregatum). Shallots 
multiply in the ground like 
garlic, but the individual 
bulbs have concentric 
layers, like onions. They 
are generally smaller than 
bulbs of garlic, but the size 
you achieve depends on 
the variety and the 
conditions in your garden. 
Shallots have a mild, 
subtle onion flavor and are 
actually very easy to grow, 
despite their high price in 
grocery stores. If you have 
limited space to grow 
anything in the allium 
family, shallots might be 
the best bang for your 
buck as you can buy 
onions at a decent price at 
a grocery store, but 
shallots tend to be a lot 
pricier!  They should be 
planted very early in the 
spring, six to eight weeks 
before the last average 
frost date. If you leave 
shallots in the ground at 
the end of the season 
rather than harvesting 
them, they will re-sprout. 
However, the quality is 
better if they are dug up 
and new ones are planted. 

Thanks for the great 
question, and I hope you 
have a great onion harvest 
– no matter what type you 
grow!                   Sincerely,                           
Dr. Fill 

PS  This final little bit of 
information is for the true 
garden geeks and chefs 
among us.  If you just 
want to grow something 
that adds onion flavour, 
feel free to skip this part!  
But if you want to impress 
your dinner guests or your 
green thumbed friend, or if 
you think someday you’ll 
be a contestant on 

Jeopardy, here we go!   
Although scallions and 
shallots are different, the 
definition of ‘scallion’ in 
some non-culinary 
dictionaries is ‘a type of 
shallot.’ This error 
probably occurs because 
‘échalion’ is another name 
for the shallot, and is 
derived from the French 
échalote.  The Latin 
botanical name for shallots 
is Allium cepa gr. 
aggregatum, though they 
used to be categorized as 
Allium ascalonicum and 
are sometimes still 
referred to by this name.  
Hey, I warned you that you 
could skip this part! 

 

 

 

 

 

 


