
This low-growing, spreading shrub can be grown in garden 
beds or pots and has been traditionally used by First People’s in 
ceremonies and as a medicine.

The young, green leaves have a herby flavour similar to basil with 
a hint of mint and sage. 

Young leaves can be added to pizzas, in a pasta sauce or blended 
with pine nuts to make a pesto. The leaves can also be dried and 
kept in jars.

Bush basil grows naturally from Cape York Peninsula right down to 
New South Wales.

Also known as:  
bush basil,  
five spice plant

Height: up to 1m

Spread: up to 2m

Position: Full sun or 
part shade

The Murraylands and Riverland Landscape Board acknowledges the First Peoples of the lands 
and waters we live and work upon. We pay our respects to their Elders past, present and 
emerging and acknowledge and respect their deep spiritual and cultural connection to Country.

Native food plants for gardens

Native basil (plectranthus graveolens)


