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PLANT FACT SHEET

Arum orientale subsp. orientale

GENUS Arum FAMILY Araceae

EDIBLE PARTS AND USES

Edible parts: Leaves, Stalks, Root, Corm
The leaves should be cut and cooked and washed to remove oxalates. They are dried first.

The root is boiled and the water changed before being cooked as a meal.

DESCRIPTION

A herb. It has a tuber. This is 3-7 cm across. The leaf stalk is 14-45 cm long. The leaf blade is sword shape and 7-
32 cm long by 4-21 cm wide. The flower produces a strong bad smell. They have a purplish red spathe around
them.

HABITAT

It is a Mediterranean plant.
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