How to Grow Thai Basil

Thai basil is bright, beautiful, and has a lovely
purple stem. While you can buy it at a
supermarket, it might be tough to find depending
on where you shop. Here is a guide to how to
grow your own basill

You will need:
« Basil start
» Pot or garden bed
« Potting soil

Instructions:

1.Purchase a Thai basil starter plant at a
farmers market or garden store.

2.Plant the basil in full sun in a pot or soil. Use
potting soil or a garden mix to plant the basil
in a pot. Make sure the pot has holes in the
bottom for drainage. Place the plant in a
place that gets 6 to 8 hours of full sun per
day.

3.Prune the plant regularly. Removing basil
leaves helps to encourage the plant to start
branching, which makes it into a large bushy
plant. Every time a branch has six to eight
leaves, pinch off the stem and leaves back to
the first set of leaves. Make sure to pick and
use the leaves regularly: it helps the plant to
grow! Remove any flowers immediately.

4.Water the basil regularly. Keep the soil
around the basil moist, watering every few
days.

Thai basil is best used fresh. If you have more
than you can use, you can store the cut stems in
a glass far with some water in the refrigerator.
They can be stored in the fridge like this for 3-5
days.
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Vegetable Spotlight:

Thai Basil
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o 2;7EIK 1.Stir together the peanut
o 1L HE butter, hoisin sauce, water,
and rice vinegar until .
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cooked and Thai basil. Pou.r in the S xw HEEERSS
« 1 cucumber, julienned peanut sauce and mix well. B
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* 2 bSP oisin sauce k! B ARIRF KB ES Thai basil plants are Asian varieties
* £ tbsp water R SRE HIX T RIE, of sweet basil. They have a spicier

1 tsp rice vinegar

This is a quick, healthy and satisfying flavor and are able to withstand

dinner recipe that takes 15 minutes to high cooking temperatures.
make! Customize this recipe by adding
whatever vegetables you have on hand.



