
PreparationPreparation
Shallots are very tolerant to a wide range of soils. They can be grown in 
acidic soil down to 5 pH, but prefer 6.0–6.8 pH. Best to plant in fertile, 
well-drained soil. The looser the composition of the soil, the larger your 
shallots will grow. Prepare your shallot bed by turning under or tilling in 
compost (be sure to use compost that is fully aerobically broken down 
and contains animal manures and plant residues, rather than cedar or 
redwood). Make sure your soil has ample phosphorus. Gophers love 
shallots as much as they like garlic; protect your beds with gopher wire 
or traps.

Planting & GrowingPlanting & Growing
Shallots are planted from bulbs, rather than cloves like garlic. Also if 
you plant smaller shallots, you tend to get larger bulbs produced in the 
following harvest. Shallots should be spring planted in very cold areas. 
Separate multiple bulbs and plant each individual bulb, root end down. 
Space 6–8” apart with 10–12” between rows. Plant just deep enough so 
that the tip lies level with the soil surface. Unlike garlic, which forms a 
bulb from a clove, shallots will form a cluster of 5–12 bulbs around the 
original bulb. This cluster will spread out more than a garlic bulb and 
therefore requires more space between plants. Do not use mulch as 
it may rot bulbs, which are not strong enough to push through mulch. 
After planting shallots, water well or lightly if in heavy soils, and only 
water again when the soil is dry. Remember, shallots love water and 
food, but they must have good drainage or the bulbs will rot. In the 
spring, feed the shallots with either composted manure or a well-
balanced fertilizer before the bulbs begin to enlarge. Keep the bulbs well 
watered and weeded; they grow best with at least 1” of water per week. 
Remove any seed stalks that form to focus the shallots’ energy into 
forming bulbs.

HarvestingHarvesting
Your shallots can be harvested when leaves turn brown and begin to 
fall over. Loosen the soil and dig up the shallot cluster. Remove soil 
and cure in a well ventilated shady location for about 1 month. After 
cured, remove dried tops and 
store in a cool (50°F) dry location 
(away from apples 
and tomatoes 
which give 
off ethylene 
gas). Can be 
stored in mesh 
bags. Save the 
smaller bulbs 
for replanting.

Return Policy
Perishable Items (3-Day Return Policy)
We guarantee the perishable items we sell to be in good, viable condition when we sell them. 
Perishable items include, but are not limited to, garlic bulbs, flower bulbs, seed potatoes, onion 
sets & transplants, bare-root trees, vegetable crowns… etc. If your perishable item arrives in 
substandard condition, please contact us within 3 days of the purchase date (or delivery date) 
and we will provide you with a refund of the purchase price (including shipping costs), or a 
replacement. Accordingly, we urge you to open any boxes marked as “Perishable” immediately 
upon receiving them. Because some perishable items can deteriorate very quickly, we cannot 
accept any claims beyond the 3-day time frame as it becomes too difficult to determine if these 
items were delivered in substandard condition, or if they turned into such substandard condition 
because of having been improperly cared for or stored once delivered.

Limited Product Guarantee
Limitation of Remedy
We warrant to the extent of the purchase price only that the seeds or plants sold hereunder are 
as described on the label within recognized tolerances. No other warranty is given, expressed 
or implied, of (1) the merchantability or fitness of the seeds or plants for any particular 
purpose, or (2) against loss due to any cause. We cannot accept any responsibility for the many 
uncontrollable growing and climatic conditions (soil preparation, fertilization, weed and pest 
control, temperature control, irrigation…etc.) that must be met to insure the success of your 
crop(s) or plants.
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Important Information
•	 If your shallots arrived damaged, take photographs 

and contact us immediately and we will provide you 
with a refund of the purchase price, or a replacement.

Follow Us on Social Media !
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