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| THIS PLANTS RICH COLINARY HISTORY. A MAINSTAY IN JAPANESE

N CUISINE, RED SHISO (AKASHISO) ISTRADITIONALLY USEDTO COLOR.
Pk

E ?; FLAVOR IS LIKENEDTOTHAT OF BASIL WiTH HINTS OF CINNAMON,
 ” CLOVE, AND CuMIN, ALTHOUGH A GOOD DEAL MILOER. USETHE

u{ LOVELY LEAVES AND EDIBLE FLOWERS IN SALADS, AS GARNISH, AND
d 0 FLAVOR AND COLORTEAS AnD VINEGARS, SELF SEEDS
PROLIFICALLY FOR MANY NEW PLANTS NEXTYEAR RED SHISO

MAKES A GREAT UNCOMMON ADDITION-TOTHE HERB AND

VEGETABLE GARDEN, BUT OONT STOP-THERE, SINCE 1T 1S DEFINITELY
PRETTY ENOUGH FOR FLOWER BEDS AND BORDERS,TOO!

DUNTO SHADE

ANNOAL HERB




