
Growers in the Snake River Valley of 
Idaho and Eastern Oregon produce 
more high-quality storage onions than 
any region in the United States, planting 
approximately 21,000 acres every year.

In Oregon, onions can be harvested early 
for use as green onions, or can be left to 
grow until late summer when they can be 
harvested as mature onions.

Onions have been cultivated in central 
Asia and the Middle East for over 5,000 
years.

NutrieNts fouNd iN oNioNs

~ Onions contain quercetin, an 
antioxidant that may help to prevent 
heart disease and cancer.

~ Onions are an excellent source of 
immune-supportive vitamin C.

~ Onions are a good source of fiber and 
manganese, which aid bone growth.

In ancient Egypt, onions were 
used not only as currency, but 
also placed in the tombs of 
kings so that they could bring 
them into the afterlife.

The word onion comes from the Latin 
word unio, which means “single,” or “one” 

-- reflecting the fact each onion plant 
produces a single bulb.

The wild onion is a culinary staple for 
many Northwest Tribes and is eaten raw 
or cooked. The Painte tribe wove green 
onion stalks into mats that they used to 

cover pit ovens.  

oregoN 
ONIONS 

This material is funded by USDA’s Specialty Crop Block Grant Program and USDA’s Supplemental Nutrition Assistance Program (SNAP).  SNAP provides nutrition assistance to people with low income.  SNAP 
can help you buy nutritious foods for a better diet.  To find out more, contact Oregon SafeNet at 211.  USDA is an equal opportunity provider and employer. (c) 2015 Oregon State University Extension 
Service offers educational programs, activities, and materials without discrimination based on age, color, disability, gender identity or expression, genetic information, marital status, national origin, race, 
religion, sex, sexual orientation or veterans status.  Oregon State University Extension Service is an Equal Opportunity Employer.


