YELLOW SHALLOTS

If you have not cooked with shallots, you are missing a mild, distinctive, nutty flavor that is great. You can use them just like you would use an onion. I add some chopped shallots to my fish when I bake it. Paying high prices for shallots in the store will no longer be necessary. Anyone can grow enough shallots to use all year and still have some to plant as next year's crop. The shallots you have purchased should be more than enough to get you started. I originally started with only 15 bulbs a few years ago and now I have plenty for my own use, to give friends, and to sell a few. 

Planting

If planting is delayed, keep them well ventilated in a cool, dry, well-lit place to prevent premature sprouting. Shallots keep very well so this is usually not a problem. When storing check them from time to time and remove any that are soft or spouting. Planting times can vary from area to area, but I have had success in New Jersey planting my shallots from the beginning of March through mid April. Some books I have read say to plant from mid February to mid March. Try experimenting and see what works best in your area. Some people even plant them in the fall, and they can be harvested in following spring. Plant the bulbs point up spaced about 6 inches apart in a well-cultivated soil. I usually rake in some general fertilizer such as 5-10-5 or 10-10-10 and firm down the soil before planting. Do not plant them too deep. I find they do the best if you leave the point just above ground. 

Care

Care for shallots as you would any member of the onion family. Keep them as weed free as possible. As with any crops, keep an eye open for pests. However, I have never had anything bother my shallots. I usually side dress them when they get 6 inches high. I just sprinkle some general fertilizer on the ground around the plants avoiding contact with the green part of the plant to avoid burning. I repeat the process about 2 weeks later. Watering should be done in a normal manner. Do not over-water or bulbs can rot. I like to water my gardens at a rate of about 1" per week.

Harvesting
Shallots can be harvested as tender greens or bulbs are allowed to mature which is the normal method. When the leaves turn yellow in July or August, lift the bulb clusters and let them dry thoroughly. Do not cut off the tops or wash off the dirt; let them dry so they break off easily. When dry, separate, brush off dirt and break off brittle stems. Store in a net bag in a cool, dry place. Check periodically and remove any shallots that have become soft.  They will keep for about 8 months. Remember to save enough for next year's planting. ENJOY!!! 
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