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basil basics
Basil is a small, annual, herbaceous 
plant. It’s native to Southeast Asia 
and Northeast Africa but is grown 
today in most temperate climates, 
usually as a tender annual. There are 
many different species of basil, but 
sweet basil remains by far the most 
common in culinary use. 

Basil is best harvested when its 
volatile oils are at their peak, just 
before flowering. Because the tender 
basil leaves lose these oils quickly 
after they’ve been cut, fast drying 
at low temperatures is important to 
preserve a high volatile oil content 
and give the dried basil strong sweet 
flavor and aroma.

Simply Organic sells high-quality 
extra-fancy grade Egyptian basil.

culinary uses
Basil is very popular in Italy and France 
(where it’s an essential ingredient in 
the blends Fines Herbs and Herbs de 
Provence), and it’s found in recipes 
from the Mediterranean, Thailand, 
Vietnam, China, and Taiwan as well. 

In American kitchens, basil’s flavor is 
enjoyed with vegetables (especially 
tomatoes), in sauces and dressings, 
soups and stews, and with meats, 
beans, eggs, pasta and grains. 

flavor 
companions 
The warm sweet flavor of basil 
blends well with other seasonings 
— especially lemon, garlic, and 
thyme — and enhances a wide 
range of foods. It’s the star 
ingredient of pesto, a distinctive 
sauce served hot or cold over 
pasta, fish, or meat. And basil is 
also known for a special affinity 
with one particular culinary 
ingredient — the tomato.

The popularity in America of Italian 
cuisine, with its emphasis on 
rich tomato sauces, led to basil 
becoming a customary seasoning 
in a wide variety of tomato-based 
sauces, juices, and dressings. Even 
oregano, the original pizza herb, 
has been forced to make room 
for basil, which now accompanies 
oregano and occasionally even 
replaces it on pizza.

Simply Organic’s   
organic basil leaf

product profile
Common 

Name
basil, basil leaf,  
sweet basil

Botanical 
Name

Ocimum basilicum

Plant Family Lamiaceae

Origin Egypt

Color dark green with 
brownish flecks

Flavor warm and sweet,  
hints of clove and mint  

Aroma sweet, herbaceous 


