
PLANT FACT SHEET

Allium schoenoprasum L.

GENUS Allium FAMILY Amaryllidaceae

COMMON NAMES  Chives, Onion chives

EDIBLE PARTS AND USES

Edible parts: Flowers, Leaves, Root, Bulb, Herb, Spice, Vegetable

The mild flavoured leaves are eaten raw or used to flavour food.
They are used to flavour salads and meat.
The flowers are eaten and used as flavouring and garnish.

DESCRIPTION

An onion family plant. It is a herb which grows one year, then flowers the next. It is up to 30 cm tall. A narrow

leafed onion which forms dense clumps. The leaves are hollow and narrow. They are 10-25 cm long by 0.1 cm in
cross section. They are angular in cross section. Bulbs are not well developed. They can be 1-3 cm long by 0.5-
1.5 cm across. The flowers are pink or purple. They are produced in a head where small flowers are on equal

length stalks forming a rounded head.

HABITAT

A temperate plant. It is tolerant of cold and suits the highlands in the tropics. It needs a well drained soil. They
can tolerate drought and grow on a wide range of soils. Fertile loam soils are best. In China it grows in meadows
and damp valleys along streams between 2000-3000 m altitude. It suits hardiness zones 5-10.

PRODUCTION

Cultivation

Plants are grown by division of the clump, or by seeds. Seeds are normally put in a nursery then transplanted. A
spacing of 15-20 cm between plants is suitable. The leaves can be cut off several times.

Harvesting and Seed Production

Shoots can be harvested 70-100 days from planting. The outer leaves are cut 2 cm from the base leaving the
central clump intact. Clumps should be replanted every 2-3 years.

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! They have also been put in the family Alliaceae.

 

http://edn.link/t3ygnk | Food Plants International 1 / 3



PICTURES

Credit: Food Plants International (Bruce French)

Credit: Food Plants International (Bruce French) Credit: Food Plants International (Bruce French) Credit: Food Plants International (Bruce French)

REFERENCES

Abbet, C., et al, 2014, Ethnobotanical survey on wild alpine food plants
in Lower and Central Valais (Switzerland). Journal of
Ethnopharmacology 151 (2014) 624–634

Alrhmoun, M., et al, 2026, Ecological fingerprints of mountain migration
in wild food plants of North Macedonian and other Balkan Gorani.
Discover Food (2026) 6:189

Ambasta S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 28

Anderson, E. F., 1993, Plants and people of the Golden Triangle.
Dioscorides Press. p

Benvenuti, S. & Mazzoncini, M., 2021, The Biodiversity of Edible Flowers:
Discovering New Tastes and New Health Benefits. Frontiers in Plant
Science Article 569499.

Bernal, R., et al, (Eds), 2016, Catalogo de Plantas y Liquenes de
Colombia, Volumen 2, Magnoliaceae a Zygophyllaceae. Universidad
Nacional de Colombia. p 2495

Bodkin, F., 1991, Encyclopedia Botanica. Cornstalk publishing, p 66

Bremness, L., 1994, Herbs. Collins Eyewitness Handbooks. Harper
Collins. p 142

Brickell, C. (Ed.), 1999, The Royal Horticultural Society A-Z Encyclopedia
of Garden Plants. Convent Garden Books. p 97

Brown, D., 2002, The Royal Horticultural Society encyclopedia of Herbs
and their uses. DK Books. p 113

Bowser, M., 2017, Handout on Edible Plants of the Kenai Peninsula.
USFWS Kenai National Wildlife Refuge p 9

Burkill, I.H., 1966, A Dictionary of the Economic Products of the Malay
Peninsula. Ministry of Agriculture and Cooperatives, Kuala Lumpur,
Malaysia. Vol 1 (A-H) p 103

Burnie, G & Fenton-Smith, J., 1999, A Grower's Guide to Herbs. Murdoch
Books. p 24

Cerne, M., 1992, Wild Plants from Slovenia used as Vegetables. Acta
Horticulturae 318. (As Allium sibiricum)

Christanell, A., et al, 2010, The Cultural Significance of Wild Gathered
Plant Species in Kartitsch (Eastern Tyrol, Austria) and the Influence of
Socioeconomic Changes on Local Gathering Practices. Chapter 3 in
Ethnobotany in the New Europe. Berghahn Books.

Cheifetz, A., (ed), 1999, 500 popular vegetables, herbs, fruits and nuts
for Australian Gardeners. Random House p 113

Chen, B. & Qiu, Z., Consumer's Attitudes towards Edible Wild Plants,
Ishikawa Prefecture, Japan. p 22
www.hindawi.com/journals/ijfr/aip/872413.pdf

Chen Xinqi, Liang Songyun, Xu Jiemei, Tamura M.N., Liliaceae. Flora of
China. p 125

Cundall, P., (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 128

 

http://edn.link/t3ygnk | Food Plants International 2 / 3



Ertug, F, Yenen Bitkiler. Resimli Türkiye Florası -I- Flora of Turkey -
Ethnobotany supplement

Esperanca, M. J., 1988. Surviving in the wild. A glance at the wild plants
and their uses. Vol. 1. p 222

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 6

French, B., 1986, Food Plants of Papua New Guinea, Asia Pacific Science
Foundation p 127

Fujime, Y., 2012, Introduction to Some Indigenous Vegetables in Japan.
HortScience Vol. 47(7) July 2012. p 831

Girard, N. J., 2020, Sustainable Foraging of Wild Edible Plants in
Norway. A Bioculutral Approach. M. Sc. thesis Norwegian University.
p 127

Hadfield, J., 2001, The A-Z of Vegetable Gardening in South Africa.
Struik p 134

Hedrick, U.P., 1919, (Ed.), Sturtevant's edible plants of the world. p 42

Heller, C. A., 1962, Wild Edible and Poisonous Plants of Alaska. Univ. of
Alaska Extension Service. p 54

Hemphill, I, 2002, Spice Notes. Macmillan. p 130

Hovsepyan, R., et al, 2016, Food as a marker for economy and part of
identity: traditional vegetal food of Yezidis and Kurds in Armenia.
Journal of Ethnic Foods. 3:32-41

Ijaz, S., et al, 2022, Traditional knowledge of wild edible plants used by
the people of Lawat, District Neelum, Azad Jammu & Kashmir,
Pakistan. Ethnobotany Research and Applications 23:24

Irving, M., 2009, The Forager Handbook, A Guide to the Edible Plants of
Britain. Ebury Press p 332

Jardin, C., 1970, List of Foods Used In Africa, FAO Nutrition Information
Document Series No 2.p 53

Jernigan, K. A., et al, 2017, Naukan ethnobotany in post-Soviet times:
lost edibles and new medicinals. Journal of Ethnobiology and
Ethnomedicine (2017) 13:61

Jia, X., et al, 2022, Ethnobotany of wild edible plants in multiethnic areas
of the Gansu–Ningxia–Inner Mongolia junction zone. Journal of
Ethnobiology and Ethnomedicine 18:53

Källman, S., 1980, FAO Report D 54012-H2, Sweden. “A literature study
that is important for the knowledge and ideas about the selection
and nutritional values of wild Swedish plants that can be used as
food in emergency situations” (Also as Allium sibiricum)

Kalle, R. & Soukand, R., 2012, Historical ethnobotanical review of wild
edible plants of Estonia (1770s-1960s) Acta Societatis Botanicorum
Poloniae 81(4):271-281

Kays, S. J., and Dias, J. C. S., 1995, Common Names of Commercially
Cultivated Vegetables of the World in 15 languages. Economic
Botany, Vol. 49, No. 2, pp. 115-152

Kermath, B. M., et al, 2018, Food Plants in the Americas: A Survey of the
Domesticated, Cultivated and Wild Plants Used for Human Food in
North, Central and South America and the Caribbean. p 56

Full reference list (46 more) at https://www.echocommunity.org/en/resources/e81c5bec-50dd-4bf2-96ae-546aeebe0ca5

PROVIDED BY  Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CC BY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/e81c5bec-50dd-4bf2-96ae-546aeebe0ca5

 

http://edn.link/t3ygnk | Food Plants International 3 / 3

https://www.echocommunity.org/en/resources/e81c5bec-50dd-4bf2-96ae-546aeebe0ca5
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/e81c5bec-50dd-4bf2-96ae-546aeebe0ca5

