
Petroselinum neapolitanum  
• Use: Cook with your own fresh herbs! The Italian Dark Green 

Flat Parsley is the variety preferred by gourmet cooks. It both 
enhances and dilutes strong flavors such as onions or garlic. 
Their culinary uses includes salads, soups, butters, fish, and 
poultry. Flat Parsley is a very nutritious herb containing large 
quantities of vitamins and mineral such as calcium, iron, phos-
phorus, potassium and magnesium. They are great in window 
boxes and pots either inside or outside. 

• Exposure/Soil: They love full sun, but be sure to keep them 
well watered, but not drowning. Pinch tips back occasionally to 
produce a bushy plant! Use slow release fertilizer for best results 

• Growth: Grows 12”  tall and continues to spread.  

• Hardiness: Zone 3-10; Perennial 

• Foliage: Evergreen. Fragrant edible leaves. 
• Flower:  Not known for flowers 

 

Did you know that  we recycle empty pots  and trays?  P lease br ing them back!  Save the Earth!  

Stays green all winter 

and looks great when 
planted with pansies! 


