
Chives vs Green Onions (vsdiff.com)

Attribute Chives Green onions (scallions)

Botanical
identity

Allium schoenoprasum —
small, grass-like

Allium fistulosum or young Allium
cepa — hollow or bulb-forming

Typical use Finishing herb, mild onion
note

Cooking and raw uses, stalk + bulb
used

Flavor Delicate, grassy-sweet Stronger, oniony and sharper near
bulb

Growth habit Perennial clump-former Often grown as annual/bunching crop;
some perennial varieties

Storage
(typical) Refrigerate ~7–14 days Refrigerate ~5–10 days; store whole

or trimmed
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