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                                                              2107 Hwy 691    Denison, Texas 

                                                                             903-463-2205

                                  Planting ~ ONIONS  / Slips or Sets
Plant: January  
Light:  Onions need full Sun – At least 6-8 Hours per day. 

Soil:   Rained Beds / In Ground / Containers ~ Choose an area that is Extremely Well Drained. 
· Amend the Soil with Compost (Cotton Bur Compost, Cow or Chicken Manure) which improves soil texture and provides some slow-release nutrients. 

· Work into the soil 8-10” Deep: ‘Espoma” Garden Tone or Fertilizer 10-20-10. 
Plant:  Plant 1” – 2” Deep and space 3-4” Apart 
· Green Onions / Scallions  – Space 2” Apart / Harvest every other one in just 2-3 weeks to eat as green onions….. leaving room for the remaining bulbs to reach full size.  
· Water at least once a week if rainfall is lacking. 

Fertilize:  Start a BI - WEEKLY Feeding of Nitrogen (21-0-0) Three (3) Weeks After Planting

At this point the Root System will be established, and Fertilizing will support leaf growth, which will produce big bulbs (Onions are actually Modified leaf structures)   Continue to Fertilize until the onion bulbs begin to push the Soil away, and the Soil begins to crack – The growing cycle is complete.  NO further fertilizer is required. 
Harvesting Onions:  
Green Onions/ Spring Onions / Scallions: Harvest in 2-3 Weeks when they are big enough to suit you. 

Full Size Onions:   Onion harvest should occur in May - June when the tops start to turn yellow fall over or when the onions have matured to the desired size
Curing & Store Onions: 
Pull the onions, shake off the soil and lay them out to cure / dry  for 7-10 days with the tops still attached.  Bulbs must stay dry and have good air circulation. As the onions cure, the roots will shrivel and the necks above the bulbs will slowly dry – a natural process that helps to seal the top of the bulb, making the onions less likely to rot. After 7 to 10 days, clip off the tops of the onions and the roots with pruning shears, remove as much dry dirt as possible without taking off the papery outer skins, and store your onions in a cool place.  
LEEKS:  Plant leeks in holes 4-6 inches deep, 4-6 inches apart, in rows 6 to 12 inches apart. As your leeks grow, throw dirt up on the shaft to keep it nice and white. Leeks can be harvested at any time, but because they are so hardy, are usually left in place until needed. Leeks need to be stored near 32°F and at “high humidity.” Cool them upon digging. Pack them in plastic bags to prevent their drying out. Leeks can keep this way for two to three months.
 They can be stored frozen, and for maximum flavor, cooked without thawing.

