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Onions  
 
 

Throughout the year, Renfrow’s carries  
several kinds of alliums that you can 

 easily grow in your backyard for fresh eating. 
 

 
Onion sets are small immature onion bulbs that continue growing when you plant them.  They 
come in yellow, white, and red. Yellow sets tend to be the best keepers and white sets tend to be 
the mildest. Sets never get much bigger than a golf ball, but make great “scallion” or “green” or 
“spring” onions. You can eat both the bulb and the green tops. They benefit from planting 1-2 
inches deep in a “trench” row that can later be hoed up to create a long “shank” on the onion. 
Harvest at any stage; older ones may require a little loosening of the surrounding soil with a fork 
or shovel to get the whole onion up. Break off the seed heads, and use as a garnish in soups or 
salads, if they form on top. Plant onion sets from mid-October to mid-April to spread out the 
harvest. They do not grow well in the summer. Space about 3 inches apart in rows or squares. One 
pound plants 15-25 feet. Fertilize with organic Plant-tone or Garden-tone. 
 
Onion plants are starts of the hybrid onions that go by various names as Georgia Sweets or 
Texas Sweets. The particular variety we carry is Granex Hybrid and they come in yellow, white, and 
red. These onions grow larger than sets. These are field-grown from seed by large farms until they 
reach a certain size, are harvested as little plants, and bundled bare-root for shipping to us for you 
to transplant. Consequently, availability is subject to all of nature’s variations in temperature and 
moisture. These are not available on a precise schedule and we cannot predict when they will 
arrive each season.  
 
For proper development of large bulbs, these need to be planted high. Your rows should be more 
like a speed bump than like a trench (different than sets). Soak the bottom inch of the plant 
bundle in a pail of water for a few minutes before planting to rehydrate the roots. Space them 6” 
apart if you desire big onions. Plant them in the fall or early spring to allow for lots of growth time. 
Break off seed heads that form on top. They all need to be harvested when about 1/2 to 1/3 of the 
tops begin to flop over, usually in May. Eat them quickly as they do not store very well. There is an 
art to correctly drying onions. We can give you some tips. If you desire green scallion onions, 
onion plants are an excellent choice. Plant them deeper in a trench row and more closely follow 
the “sets” culture explained earlier. 
 
Onion seeds are more of a challenge. Typically they are grown in flower pots in January and July 
for transplanting a couple of months later. We recommend seeds for the more adventurous 
gardeners. 
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Multiplier Onions are perennial onions that also divide like shallots and garlic. We grow the 
seed stock for these on our farm. Supplies are always limited. Plant around Labor Day. These are 
mostly used for the green tops in the winter. Save your own “seed” bulbs each year by letting them 
stay in the field until early summer when they become fat and hard. Harvest and store for a couple 
of months and then plant again in the fall, staggering planting to allow for staggered harvests. 
 
Shallots are milder than onions and are often used in gourmet cooking. They divide or multiply 
like daffodil bulbs, so you can harvest some to eat and some to replant. They look and are grown 
much like onion sets. Space 6” apart. 
 
Garlic is a fantastic backyard garden crop – easy to grow and more delicious than what you can 
buy at the grocery store. More than any of the other “onion”-type bulbs, garlic is latitude-sensitive. 
If you grow and harvest and replant your own garlic each year it will get better after one or two 
generations as far as size and keeping ability. Like shallots, garlic multiplies. Break it apart to 
replant, spacing 6” apart. Plant in fall or early spring. Harvest as the tops are drying up and 
flopping over. You will need to use a fork or shovel. Dry and braid tops together over the summer 
and eat what you want, saving and replanting some of the cloves again in October or November. 
Softneck varieties of garlic are well suited for our climate. Our elephant garlic has larger cloves 
and milder flavor than standard garlic. 
 
Leeks are available as plants or seeds and are planted like their onion counterparts. You can grow 
both fall and spring crops. Hill up dirt around them as they grow to have more of the tender white 
portion. Eat fresh.  
 

Fast Facts 
Water Weeds Harvest Storage 

No need to water 
those planted as 

bulbs; water plants 
to keep from 

drying out, only 
until established 

Keep well weeded 
especialy when 

young so that you 
don’t mistake 

onion greens for 
grassy weeds, and 

vice versa 

May – onions & 
leeks 

June – garlic & 
shallots; 

multiplier onion 
seed for autumn 

Oct-April – 
scallions and 

multipliers for 
fresh eating 

Eat onions and leeks quickly as we 
don’t live in the best climate for 

growing great storage onions. Garlic 
and shallots store for several months 
and become more pungent with age. 

Needs dark, cool, & dry, with air 
circulation. Scallions- multipliers 

and sets- are for fresh eating. 

 
Our favorite simple recipe for an abundant harvest of scallions or multiplier 
onions: Preheat oven to 400F. Clean and trim scallions and place in baking dish, including both 
white and green parts of onion. Add butter cut into generous-sized pats. Sprinkle with salt and 
pepper. Bake for 20-25 minutes, or until whites are caramelized and greens are crispy. Enjoy as a 
delectable side dish. 


