
Perilla frutescens 
 

 
Looking a lot like a coleus, its good looks may obscure 
this plants rich culinary history. A mainstay in Japanese 
cuisine, Red Shiso (Akashiso) is traditionally used to color 
and flavor umeboshi plum paste and in umeshiso maki. Its 
flavor is likened to that of basil with hints of cinnamon, 
clove, and cumin, although a good deal milder. Use the 
lovely leaves and edible flowers in salads, as garnish, and 
to flavor and color teas and vinegars. Self seeds 
prolifically for many new plants next year. Red shiso 
makes a great uncommon addition to the herb and 
vegetable garden, but don’t stop there, since it is definitely 
pretty enough for flower beds and borders, too! 

Red Shiso 

Annual herb Sun to shade 


