Raspberry Dressing Rumex

Culinary herb for gardens and containers. Fresh
leaves add a delicious lemony taste to salads. Can

be used to flavor sauces or egg and fish dishes. °

Also good as an ornamental with pansies.

Rumex ‘Raspberry Dressing’

Use: With its red veined green leait is an excellent or-
namental edible addition to any culinary or ornamental
garden or container. Perfect in salads, it gets its name
from its taste which is similar to rapsberry vinaigrette. We
love how they brighten up mixed containers in winter.
Exposure/Soil: Full sun or at least 5-6 hours of afternoon
sun. Water regularly, when top 3 in. of soil is dry.

Growth: Grows 6-10” tall and 6-10” wide.

Hardiness: Zone 6-9; Perennial

Foliage: Ornamental rosettes of maroon-veined green
leaves. The young leaves have a sharp, tangy flavor simi-
lar to spinach or chard and can be added to salads.
Flower: Not known for flowers, but they flower in the
summer.

Did you know that we recycle empty pots and trays? Please bring them back! Save the Earth!



