PLANT FACT SHEET

Allium ascalonicum ..

GENUs Allium FAMILY Amaryllidaceae

COMMON NAMES Shallot

EDIBLE PARTS AND USES

Edible parts: Leaves, Bulbs, Flowers, Vegetable

Both the bulbs and the leaves can be eaten as a vegetable.
The bulbs are eaten raw or cooked.

The leaves are eaten raw or cooked.

The flowers are used raw or to flavour salads.

DESCRIPTION

An onion family plant. It is a bulb plant. It grows to about 30 cm high. The bulb can be 6 cm across. The
protective coat over the bulbs is purplish, brown or white. The leaves are 10-35 cm long by 3-10 mm wide. It
often produces new shoots from the base. These form a group of small bulbs. The leaves are narrow and thin.
They are flat on one side. They taper and can reach 40 cm high. They are purplish-red or brown. There are a
cluster of single bulbs at the base. The flowers occur as 25-50 flowers in a head. The flowers are violet.

HABITAT

Atropical plant. In Nepal it is grown between 500 and 2000 m altitude. It does best in fertile, well-drained sandy
soil. Prefers a pH in the range 6 to 7, but tolerates a pH in the range 4.5 to 8.3. It tolerates a range of soils but

does best in light well drained soils.

PRODUCTION

Cultivation

Plants can be grown from seed or by using bulbs. The clumps are uprooted and divided. Plants are spaced 15-
20 cm apart. Bulbs are planted to half the bulb depth.

Harvesting and Seed Production

The first leaves can be harvested after 2-3 months.

The plant is easier to grow than onions, matures faster and keeps better, though yields are lower. Plants are very
tolerant of high temperatures up to 30°C and bulbing only occurs at temperatures above 20°C. Plants rarely
produce viable seed in temperate areas, they are usually propagated by means of their bulbs, each one dividing
up in the growing season to produce from 2 to more than 12 new bulbs.
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NOTES

There are about 300-700 Allium species. Most species of Allium are edible (Flora of China). All alliums are edible
but they may not all be worth eating! Root (Fresh weight) Water: 79.8 Calories: 72 Protein: 2.5 Fat: 0.1
Carbohydrate: 16.8 Fibre: 0.69999 Ash: 0.8 Calcium: 37 Phosphorus: 60 Iron: 1.2 Sodium: 12 Potassium: 334
Vitamin A: 0 Thiamine: 0.05999 Riboflavin: 0.01999 Niacin: 0.2 Vitamin C: 8

They have also been put in the family Alliaceae.
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