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Mexican spice basil African Blue Basil

Go e A Gl s AN 5
African Blue Basil (0. Basil “Wild Purple”, a red-
kilimandscharicum x O. leaved variety (0. canum x

basilicum) 0. basilicum)
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Thai basil (0. horapha) Wild basil (O. Canum)
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Leaves of several different basil varieties: From left to right
Mediterranean (“‘sweet”) basil, African Blue, lemon basil (O.
americanum), spice basil, Thai basil (Siam Queen) and tree
basil (O. gratissimum), upper and lower sides.
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