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Cosmos sulphureus Cav.

GENUS Cosmos FAMILY Asteraceae

COMMON NAMES  Yellow cosmos, Sulfur cosmos

EDIBLE PARTS AND USES

Edible parts: Leaves, Spice, Flowers

The leaves are eaten raw or cooked. They are used as a spice or flavouring. They are rolled in rice paper with
meat, fish or other vegetables.

DESCRIPTION

A perennial herb. It grows to 1 m high and spreads to 50 cm across. The stem is erect, slender and very delicate.
The leaves are finely divided 2 or 3 times, with fine narrow lobes. The flowers are yellow. They are in open, bowl-

shaped flower heads, and these are borne in clusters. These are 3.5-6 cm across.

HABITAT

A tropical plant. It grows best on light well-drained soil. It needs an open sunny position. It is drought and frost
resistant. It needs a temperature above 5°C to grow. It Vietnam it grows up to 1,200 m above sea level. In
Argentina it grows below 500 m above sea level. It suits hardiness zones 7-11.

PRODUCTION

Cultivation

It is grown by seeds sown directly into the site where they are to grow.

NOTES

There are about 25 Cosmos species.

REFERENCES

Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 143

Anderson, E. F., 1993, Plants and people of the Golden Triangle.
Dioscorides Press. p 207

Benvenuti, S. & Mazzoncini, M., 2021, The Biodiversity of Edible Flowers:
Discovering New Tastes and New Health Benefits. Frontiers in Plant
Science Article 569499.

Bodkin, F., 1991, Encyclopedia Botanica. Cornstalk publishing, p 289

Borrell, O.W., 1989, An Annotated Checklist of the Flora of Kairiru Island,
New Guinea. Marcellin College, Victoria Australia. p 63

Brickell, C. (Ed.), 1999, The Royal Horticultural Society A-Z Encyclopedia
of Garden Plants. Convent Garden Books. p 306

Burnie, G. (Ed.), 2003, Annuals and Bulbs. The Gardener's Handbooks.
Fog City Press. p 148

Cundall, P., (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 425

Icon. 1(3):56, t. 79. 1791

Martin, F.W. & Ruberte, R.M., 1979, Edible Leaves of the Tropics. Antillian
College Press, Mayaguez, Puerto Rico. p 184

 

Food Plants International 1 / 2



Ochse, J.J. et al, 1931, Vegetables of the Dutch East Indies. Asher
reprint. p 127

Phon, P., 2000, Plants used in Cambodia. © Pauline Dy Phon, Phnom
Penh, Cambodia. p 174

Plants of Haiti Smithsonian Institute http://botany.si.edu

Seidemann J., 2005, World Spice Plants. Economic Usage, Botany,
Taxonomy. Springer. p 118

Swaziland's Flora Database http://www.sntc.org.sz/flora

Tanaka, Y. & Van Ke, N., 2007, Edible Wild Plants of Vietnam: The
bountiful garden. Orchid books. p 39

Terra, G.J.A., 1973, Tropical Vegetables. Communication 54e Royal
Tropical Institute, Amsterdam, p 41

PROVIDED BY  Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CC BY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/64ff7435-d426-4972-9862-7be0ba145d2b

 

Food Plants International 2 / 2

http://botany.si.edu/
http://www.sntc.org.sz/flora
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/64ff7435-d426-4972-9862-7be0ba145d2b

