
Ocimum basilicum  
 

  
 Dark stemmed and aromatic, this basil contains a good 
amount of cinnamate, the chemical that gives cinnamon 
its well known aroma. Delicious in teas and as a cinnamon 
scented accent to winter squash and fruit dishes. Also 
known as Mexican Spice Basil, it can be used to it deepen 
the flavors of ancho chiles and mole. Try it in thai or 
Indian food, where its delicate cinnamon flavor enhances 
soups, stir fries, and curries. Or how about as a bug 
repellant? The scent of cinnamon basil is believed to 
repel mosquitos and other insect pests and is 
traditionally planted near tomatoes to ward off white fly 
and hornworms. Both useful and Beautiful! 

Cinnamon Basil  

Annual  

Sun to Partial shade Annual 


