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Laurelia sempervirens Tul.

GENUS Laurelia FAMILY Monimiaceae

COMMON NAMES  Chile laurel, Peruvian nutmeg, Trihue

EDIBLE PARTS AND USES

Edible parts: Seeds, Bark, Leaves, Spice, Fruit

The bark, leaves and fruit are used as a spice. They are a substitute for nutmeg.

DESCRIPTION

An evergreen shrub. It can grow to 15 m tall. The branches droop. The leaves are bright green and leathery.
They have teeth around the edge and produce an aroma when crushed. The flowers are very small.

HABITAT

A tropical plant. It grows naturally in the mountains in central Chile. Tropical. It can grow in full sun of part shade.
It needs to be sheltered from cold drying winds. The soils should be moderately fertile, moist and well-drained.

Geelong Botanical Gardens. Mt Lofty Botanical Gardens. Arboretum Tasmania.
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