Save money by growing
your own vegetables! .

Did you know that we recycle empty pots and trays? Please bring them back! Save the Earth!

low Bolt Cilantro

Coriandrum sativum

Use: Deliciously spicy, pungent, bright green leaves essential for Mexican
and Asian dishes. Holds in leaf better than other strains, but make several
sowings to yield a constant fresh supply of the green lacy leaves as they do
not dry well. When your plants do flower, scatter the tasty flowers on salads.
The tender young leaves are used in Salsa and in Mexican and Asian dishes.
Deliciously spicy, pungent bright green leaves are essential for Mexican and
Asian dishes. Nothing tastes better in the summer than fresh salsa with
freshly picked cilantro. Try adding cilantro to potato salad for a fresh new
taste.

Exposure/Soil: Needs to be grown in early spring/summer or even during the
fall when the weather is cooler. It requires mostly sunshine, about half a day
and will be best grown in morning sun and shade in the hot afternoon. Grow-
ing it in the ground with mulch on top of the roots helps keep the soil cooler
longer. Filtered sunlight, as in under a tree with light coming through, is ideal.
Growth: Grows 12" tall and wide.

Hardiness: Herb; 9-11

Foliage: Cilantro will bolt (send up a flower stalk) as soon as the roots get
above 75 degrees or so.

Flower: Not known for flowers.




