Van Zyverden s
DUTCH SHALLOTS YELLOW

With the high cost of fruits and vegetables in the
grocery store, why not simply grow your own in
your own back yard. You’ll have much fresher
cleaner food to eat, improving your health while
saving money on groceries. You are also taking
a giant step towards a eco-friendly lifestyle by
growing your own produce. It will connect you
with your neighbors, and have a positive impact
on family life by teaching children about the
importance of food quality and production. All
while protecting the planet. Or maybe even earn
a secondary source of income by selling the
fruits of your labor at a farmers market.

Spring is the best time to

S | Also known as muluplier onions Lapensive in stores but easy to grow




About This Variety: Dutch yellow shallots have a bold flavor and a coppery skin.

Growing Instructions: Plant in well-drained soil that has been loosened. Control weeds around sets with frequent
shallow cultivation. Space garden rows 12-24” apart. Plant only deep enough so that the tops of sets are
covered with soil. Harvest when fully matured and air dry.

Care Tip: Shallots can be kept well into the winter months if properly dried and stored. Place the bulbs in a well
ventilated bag or open container and store in a cool, dry location with little humidity.

Blooms: Summer

Faposure: Full Sun

Height: Grows 12-16”

Spacing: Plant 12” apart, 1.5-2” deep
USDA Zones: Hardy in USDA zones 3-9
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Guaranteed to grow 1 year from purchase Let’s get sociall Van Zyverden, Inc.

if directions are followed. Any concerns related
to quality and/or counts feel free to contact us. Vanzyverden:con

k @ P.O. Box 550 + Meridian, MS 39302-0550
845609 customerservice@uzusa.com



