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Oxalis corniculata L.

GENUS Oxalis FAMILY Oxalidaceae

COMMON NAMES  Yellow wood-sorrel

EDIBLE PARTS AND USES

Edible parts: Leaves, Fruit, Seeds, Spice, Flowers, Vegetable

The young leaves are chewed when fresh. They are also pickled or used in chutney.
The leaves are sour and can be added to salads. They can be cooked as a potherb. It is best to blanch them in
boiled water then soaking in cold water for 2 hours.

The leaves can be soaked in hot water for 10 minutes to make a drink.
The ripe fruit are eaten fresh.
CAUTION: Because the plant contains oxalates, eating it over extended periods can reduce the bodies ability to

absorb calcium. It is best to eat it with some source of readily available calcium such as coconut milk or cream.

DESCRIPTION

A small herb. It lies along the ground. The root system is thin. Several stems grow and these usually lie along the
ground. These can form roots at the nodes. It grows 5 cm high. The stem is branched. There are no swollen
storage organs under the ground. The leaves are stalked. They are alternate. The leaves have 3 leaflets. The

leaflets have short slender stalks. The leaves are deeply lobed at the tip and wedge shaped at the base. There
are stipules which are rounded and joined to the leaf stalk. The flowers are small and single. They occur on a
side stalk. The flowers are yellow. The fruit are narrow and oblong. They are 5 angled. They have a short beak.
There are several brown seeds.

HABITAT

It can grow from tropical to warm temperate places. In Nepal it grows up to about 2900 m altitude. In the Indian

Himalayas it grows between 1,300-2,200 m above sea level. It grows in wetlands. In Zimbabwe it grows between
490-2,270 m above sea level. It grows in wetlands. It is moderately salt tolerant. It can grow in hot arid places. It
can grow in arid places. Tasmania Herbarium. In Yunnan. In Sichuan.

PRODUCTION

Cultivation

Plants are grown from seed. They can also be grown from rooted cuttings of the branches.
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NOTES

There are about 500 Oxalis species.
It is high in proVitamin A.
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