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INTRODUCTION

e Common name: Chives
e Scientific name: Allium schoenoprasum

e Species name derives from the Greek
words for ‘sedge’ and ‘onion’

e Native to Europe and Asia

e Perennial herbs that resemble tops of
tiny onions

e Leaves are dark green, 10-15" long,
cylindrical, and hollow

e Small purple flowers are held above
foliage on thin stalks

e Leaves are used as a condiment for
fish, potatoes, and soups

e Hardy in zones 3-9

GROWTH AND DEVELOPMENT

e Grows well in full sun
e Prefers slightly acidic media

e Should be kept moist during the
growing season

PROPAGATION

e Best propagated by division of existing
clumps in spring

e (Can be grown from seed; plant seeds
directly in the garden as early as the
soil can be worked in spring

e Plant seeds 4" deep and space to 4-6"

as soon as seedlings emerge

e Seeds require up to three weeks to

germinate

. DISORDERS
e Thrips

- Minute insects that feed on plant
juices
- Flowers and leaves appear distorted

- Predatory mites can be used to
control infestations

e Downy mildew (Peronospora destructor)

- Light green to yellow spots form on
leaves

- Reduce humidity and remove
infected foliage

. CONSUMER CARE
e Often used as edging in flower beds
e Flowers can be dried and used in

arrangements

e When harvesting, leave a few leaves

intact to allow for re-growth

¢ Plants should be cut to the ground

after flowering

. CULTIVARS AND SPECIES

e Allium schoenoprasum: generally offered

as generic chives without specific



cultivar information . Reviewed by:

e Allium tuberosum: garlic chives
Dr. Yin-Tung Wang
: Research and Development
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http://en.wikipedia.org/wiki/Chives : Salinas, CA
http://www.gardenguides.com/plants/info/ :
herbs/chives.asp

http://www floridata.com/ref/A/alli_sch.cfm
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