
   

       
   
      

     
      
    

       
      

      
      

      
 

     
        

    
      
      

      
 

       
      

     
 

         

Harvest of the Month 

Chives 
Nutrition Information 

Chives are low in calories but add flavor 
and color to meals. 
They provide vitamins K, A, and C. 
Chives contain small amounts of fiber. 
They are naturally low in sodium, adding 
flavor without extra salt. 

Selection and Storage 
Look for bright green, firm chives with
no yellowing or wilting.
Fresh chives should have a mild onion
smell.
Wrap them loosely in a damp paper
towel and place in a plastic bag or
container.
Keep chives in the crisper drawer and
use within 5–7 days for best quality.
Wash chives just before using.

Fun Facts 

They grow well in cool climates, making 
them a good fit for Washington gardens 
and farms in spring and early summer. 
Chives grow back after cutting, so they 
can be harvested multiple times in one 
growing season. 
Chives have edible purple flowers, which 
can be used to add color and mild onion 
flavor to salads and dishes. 
Chives are native to Europe, Asia, and 
North America, making them one of the 
few herbs that naturally grow across the 
Northern Hemisphere. 
Chives are one of the first herbs to 
emerge in spring, making them an early 
sign of the growing season in 
Washington. 
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https://extension.umn.edu/vegetables/growing-chives
https://food.unl.edu/free-resources/newsletters/food-fun-young-children/add-flavor-herbs-and-spices/
https://extension.missouri.edu/publications/g6470
https://wpcdn.web.wsu.edu/extension/uploads/sites/29/2025/03/MG-TS8-Herbs_Jan-2024.pdf
https://theicn.org/cnrb/recipes-for-schools/flavorful-chicken-mushroom-parmesan-state-pennsylvania-child-nutrition-agency-developed-recipe/
https://theicn.org/cnrb/recipes-for-schools-vegetables/ranch-dressing-usda-recipe-for-schools/
https://vtfeed.org/jrironchefvt/recipes/930
https://vtfeed.org/jrironchefvt/recipes/178
https://foodbuyingguide.fns.usda.gov/Raw/Index
https://cms.agr.wa.gov/WSDAKentico/farm-to-school/338-SeasonalityChart-VegLegumes.pdf
https://cms.agr.wa.gov/WSDAKentico/farm-to-school/338-spa-SeasonalityChart-VegLegumes-Spanish.pdf
https://cms.agr.wa.gov/WSDAKentico/farm-to-school/339-SeasonalityChart-FruitsHerbs.pdf
https://cms.agr.wa.gov/WSDAKentico/farm-to-school/339-spa-SeasonalityChart-FruitHerb-Spanish.pdf
https://eatlocalfirst.org/wa-food-farm-finder/
mailto:farmtocnp@k12.wa.us
mailto:farmtoschool@agr.wa.gov
https://ospi.k12.wa.us/policy-funding/child-nutrition/farm-school
https://agr.wa.gov/departments/business-and-marketing-support/farm-to-school/promotion-and-education-materials
mailto:farmtoschool@agr.wa.gov
mailto:farmtocnp@k12.wa.us



