
PLANT FACT SHEET

Armoracia rusticana Gaertn.

GENUS Armoracia FAMILY Brassicaceae

COMMON NAMES  Horseradish

EDIBLE PARTS AND USES

Edible parts: Roots, Seeds, Herb, Spice, Leaves, Vegetable, Seeds sprouts

The root is processed to produce horseradish sauce. It is ground finely and added to whipped cream. It is not
cooked but used cold like mustard with cold meats.
The fresh roots are used to flavour meats, vegetables and pickles.

The young leaves can be added to salads and used in soups and sauce. They are a spice.
CAUTION: Horseradish is a flavouring and should only be eaten in small quantities.

DESCRIPTION

A cabbage family herb. It has stems up to 120 cm tall. It has fleshy roots. They are parsnip like with a spicy, bitter
flavour. The taproot is 30 cm long and has smaller side roots. The roots are hairy and wrinkled and have a

yellowish-brown skin. The flesh inside is white. The plant keeps growing from year to year. The leaves are 60 cm
long. The flowers are small and have a smell. The fruit are oblong wrinkled pods. Usually the seeds do not grow.

HABITAT

It suits temperate places. Plants grow readily in most soils. It suits moist semi-shaded conditions. In Hobart
Botanical gardens. It suits hardiness zones 5-9. In the tropics it is cultivated in mountainous places.

PRODUCTION

Cultivation

They are grown by dividing roots. Cuttings 10-15 cm long and 0.5 cm thick are used. These are planted 2.5 cm
under the ground. Roots are lifted as cold temperatures approach as the cold improves the flavour. Plants can
be grown by seeds.

NOTES

There are 3 Armoracia species. The glucoside sinigrin and an enzyme myrosin cause the stinging fumes when

the roots are crushed.
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