
   
Ocimum basilicum var. thyrsiflora 
‘Horapha’ 

Thai Basil 

Sun to part shade Annual 

 Native to Southeast Asia, Thai basil is a variety of sweet 
basil long used in traditional cooking in that region. 
Unlike many types of basil, the excellent “licorice-y” 
flavor stands up well to cooking temperatures. One of 
the flavors in Thai curry dishes, this basil is also often 
served fresh as an aromatic accompaniment to 
Vietnamese phở. Not surprisingly, the word ocimum (the 
botanical name for basil) comes from the greek word 
meaning to smell, something these fragrant, spicy, leaves 
provide much opportunity to do. And Taste, too. Yum. 


