
Levisticum officinale  

• Use:   When the plant is young, its bright green stalks and feathery leaves 
may resemble parsley, but with a lighter color. The beautifully pointy leaves 
omit a fresh, celery-like scent, which explains why the herb earned the nick-
name "false celery." And that's not its only relation to the crisp, green veg-
gie. The seeds of the lovage plant are known as celery seed. Like many oth-
er green, leafy herbs, lovage is low in calories and contains lots of vitamin C. 
One of its most distinctive characteristics is its hefty quercetin content. Lov-
age has also been known as a medicinal herb for ailments including pain, 
inflammation, indigestion, joint pain and headaches.  

• Exposure/Soil: Full sun in cool climates; partial shade where summers are 
very hot.   Amend red clay soils. Regular watering. 

• Growth: Grows up to 6’ tall. 

• Hardiness: Zone 3-9; Perennial, Herb 

• Foliage: Lovage tastes like celery, with undertones of parsley and hint of 
anise. It's mild enough to use with fish and poultry, but has just enough 
spice to make it interesting.  

• Flower: Not known for flowers.  Remove flowers should lovage produce too 
many unwanted seedlings. Or, gather lovage seeds and use them in cook-
ing as a substitute for celery seeds.  

 
The root and underground stem (rhizome) are 

used to make medicine. Lovage is used as 
“irrigation therapy” for pain and swelling 

(inflammation) of the lower urinary tract, for pre-
vention of kidney stones, and to increase the 

flow of urine when urinary tract infections or flu-
id retention is present.  

 
Lovage stalks, leaves, and seeds can all be used 
to impart its bright and fresh celery flavor.  Add 

leaves to a mix of salad greens or let wilt in 
soups and stocks. Chop and use in place of 

parsley in chicken and tuna salad or a batch of 
fresh tomato salsa. Puree leaves and stalks into 
a morning smoothie (or Bloody Mary). Add cel-
ery seeds to marinades, soups, creamy dips, 

chili and potato salad.  
Gather sprigs as needed in the kitchen for their 
celery flavor. Freeze extra leaves by covering 
chopped lovage leaves with water in ice cube 

trays.  


