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Centaurium erythraea Rafn

GENUS Centaurium FAMILY Gentianaceae

COMMON NAMES  Common centaurium, European centaury

EDIBLE PARTS AND USES

Edible parts: Leaves - flavouring, Flowers - tea, Spice, Leaves - tea

The flowers are used to flavour wine.
The leaves are dried for tea.
The aerial parts are used as an additive in beer.

They are also used for tea.
They are eaten raw as an appetizer.

DESCRIPTION

A herb. It grows for one or two years. It grows 15-50 cm tall. The leaves are in a ring at the base. The leaves at the
base are oval to sword shaped and 3-4 cm long by 1-2 cm wide. The leaves on the stem are 1-3 cm long and 5-

15 mm wide. These do not have stalks and get smaller up the stem. The flowers are small and pink and tube
shaped and like stars. The fruit is a capsule 7-9 mm long.

HABITAT

It is a temperate or Mediterranean plant. It grows up to 1,400 m above sea level.

PRODUCTION

Cultivation

Plants are grown from seeds.
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