THAI BASIL

Ocimum BASILICUM VAR THYRSIFLORA

NATVETO SoumEASTASIA THN BASIL IS A VARET OF SWEET  [IRAS P

BASIL LONG USED INTRADITIONAL COOKING IN-THAT REGION.
UNLIKE MANY-TYPES OF BASIL,THE EXCELLENT ‘LICORICE-Y
FLAVOR STANDS UP WELLTO COOKNGTEMPERATORES. ONE OF
“THE FLAVORS INTHAI CORRY DISHES,THIS BASIL IS ALSO OFTEN
SERVED FRESH AS AN AROMATIC ACCOMPANIMENTTO
VIETNAMESE PG, NOT SURPRISINGLY, THE WORD OCiMmum (THE
BOTANICAL NAME FOR BASIL) COMES FROMTHE GREEX WORD
MEANINGTO SMELL, SOMETHINGTHESE FRAGRANT, SPICY, LEAVES [
PROVIDE MUCH OPPORTUNITYTO 00. And TASTE, TOO. Yum.
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