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Rumex conglomeratus Murray

GENUS Rumex FAMILY Polygonaceae

COMMON NAMES  Sharp dock, Clustered Dock

EDIBLE PARTS AND USES

Edible parts: Leaves

The leaves are cooked and eaten as greens. The leaves are used for sarma in Turkey. They are rolled around a
filling of rice or minced meat. They are fried with eggs.

DESCRIPTION

A herb which keeps growing from year to year. It grows about 50 cm high. It branches in the lower half. The
branches spread at 30°-90°. The leaf stalks of the lower leaves are as long as the blade. These lower leaves are

narrowly oval and 10-25 cm long by 2.5-3.5 cm wide. The leaves get more narrow up the plant and the base
becomes heart shaped. The flower is branched and has many flowers in rings. There are small leaves around the
lower flowers. The fruit has oblong narrow valves with rounded ends. The nut is 1.5-2 mm long and dark brown.

HABITAT

It is a temperate plant. It grows in damp pastures. Tasmania Herbarium.

NOTES

There are about 200 Rumex species.
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PICTURES
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