
culinary uses
Parsley adds a mild, refreshing 
herbal flavor to a worldwide variety 
of dishes. It’s a staple seasoning 
in Middle Eastern, American, 
and European cooking, found in 
traditional ethnic dishes, spice 
blends and sauces. Everyday use 
in the United States includes salads 
and dressings, soups, casseroles, 
stuffing, fish, eggs, meats, grains 
sauces and gravies. It adds lovely 
green color and fresh vegetable 
aroma and taste to any savory dish. 
For recipe substitution, 1 teaspoon of 
dried parsley is equal to 2 teaspoons 
of finely chopped fresh parsley.

harvested  
for flavor
Our suppliers mechanically harvest 
the parsley and immediately 
transport it to a gas-fired indoor 
drying facility. Both the time from 
field to dryer and drying time are 
critical and must be minimized to 
maximize quality because fresh-
harvested parsley can generate  
heat internally that degrades flavor.

Parsley is a biennial plant, but 
growers harvest it during its first 
year because the leaves become 
somewhat bitter when the plant 
produces seed during the  
second year.

Simply Organic’s   
organic parsley

product profile
Common 

Name
Parsley, parsley leaf, 
flat-leaf parsley, Italian 
parsley

Botanical 
Name

Petroselinum crispum 
var. neapolitanum

Plant Family Apiaceae 

Origin Israel and Germany

Color Bright green

Flavor Mild, fresh

Aroma Light, clean, grassy

heritage
The genus name Petroselinum 
comes from the Latin for “rock” or 
“stone”(petro) and “celery” (selinon), 
a reference to the plant growing in 
rocky places. Although not eaten 
in ancient times, parsley’s use as a 
culinary herb grew through the ages. 
Native to the Mediterranean region, 
parsley is now cultivated as an annual 
throughout Europe, Western Asia and 
the United States.

The traditional sprig of parsley on a 
served plate is a tribute to parsley’s 
reputation as a breath freshener that 
goes back to the Romans.

grown  
for flavor
Simply Organic sells only 
the superior-flavored flat leaf 
parsley (sometimes called Italian 
parsley), Petroselinum crispum 
var. neapolitanum. Most suppliers 
sell common, weaker-flavored 
curly leaf parsley (P. crispum) 
because it’s easier to bottle.  
We take the trouble to fill our 
bottles with the most flavorful 
organically grown parsley 
available. The taste is worth it.
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