Rosemary

Rosmarinus officinalis

When to Plant: Mid-late Spring

When to Harvest: Spring-Summer

Uses in Medicine: The high percentage of aromatic
compounds in rosemary extract give it potent
antioxidant and antimicrobial properties.

Uses in Cooking: Rosemary is used in cooking usually
by mincing it and adding it to a mixture of seasonings
for meat or as ingredients for baked goods. It can even
be used as a garnish in jams, olive oil, butters, and
cheeses.

Fun Facts: Rosemary gets its name from the latin

phrase "dew of the sea". ° ,-\
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	Cuban Oregano
	Lemongrass
	Katuk
	Banana Tree
	Papaya Tree
	Pigeon Peas
	Florida Mulberry
	Boniato
	Yuca Cassava
	Turmeric
	Chaya
	Garlic Chive
	Mint
	Sage
	Rosemary
	Brahmi
	Mustard
	Tulsi - Holy Basil
	Aloe Vera
	Miracle Fruit Tree



