
Herb of the Year 2017

Genus Coriandrum



Two Main Species

Coriandrum tordylium, seldom seen or used here

Coriandrum sativum

Most commonly grown

 Unique, vegetative phase known as “cilantro;” dry fruits known 

as “coriander”

 Both an herb and a spice

 Long history of use, but increase in usage of foliage in past 30 

years is phenomenal

 Salsa surpassed catsup as number 1 condiment around 1990



Cilantro, Coriander - Whole and Ground

The Garden of Eaden



History

 Named for the bedbug, same type odor

Greek “koriannon” – root of which is “koris” or bedbug

 Pliny described as “a very stinking herb”

 Use very ancient, as long ago as 2,000 BCE

 Found in funeral offerings, including King Tutankhamen

Old Testament says it has fruit which resembles manna

 Also used as one of the bitter herbs of Passover



More History

 Hippocrates used around 500 BCE

 Reached China around 200 BCE, believed it bestowed 

immortality

 Others thought it aroused passion, referred to as aphrodisiac in    

The Thousand and One Nights

 Some evidence seeds somewhat narcotic in excessive amounts

 Component of Roman Vinegar; used to preserve meat, flavor 

wine

 Still used in liqueurs, such as Benedictine and Chartreuse
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History, Continued

 Known in British Isles in the 15th Century, probably came 

with Romans much earlier, early in the first century AD

 First brought to American Colonies in 17th Century

C. sativum is native to southern Europe, Northern Africa, 

Asia Minor, and the Caucasus

 Indicator of how widely distributed it is now, both Zuni of 

southwestern US and natives of Peru have adopted it



Botany

 Somewhat tender annual in Apiaceae family

 Foliage bright green, smooth, borne in basal rosette

 Leaves compound, pinnate, rounder lobed at base, 

then more finely divided as stem elongates

 Flowers borne in umbels, flat-topped clusters, in which all 

flower stalks arise from the same point, like ribs of upside-

down umbrella
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More Botany

 Vegetative rosette (aka Cilantro) may grow 6-12 inches in height

 In flower, plant can reach 2-3 feet

 Flower stalk is slightly grooved, bearing cluster of white to pale pink 

flowers

 Followed by spherical, ribbed fruits, less than ¼ inch in diameter

 Eventually mature and dry to a tan color

 Immature fruits taste like the foliage, but with resinous citrus finish

 When dry, this turns to a flowery citrus spice aroma, very different 
from the foliage
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Hate the Taste?

 Reaction to flavor and fragrance of leaves varies

 Small portion of the population is genetically 

predisposed to find it disgusting, soapy, or rotten

 These folks may liken the smell to a crushed stinkbug

 Those who like it say it has a refreshing, lemony or lime-

like flavor

 People from areas where the leaves are widely used 

have a lower percentage of haters



Cilantro is 

now very 

common 

in the 

super 

market

healthierchoices.com



Flower 

stalks 

arise 

from 

same 

point in 

umbels

Heather Rhodes



Medicinal Uses
 Pretty mild, medicinally, mostly coriander seed

 Taking an infusion of coriander seeds or chewing them 

may soothe upset stomach or aid digestion

 As a tea, can stimulate appetite and relieve: nausea, 

diarrhea, flatulence, and indigestion

May enhance circulation and relieve rheumatism

 US Dispensatory describes coriander as a, “feeble 

aromatic and carminative”

Modern usage mainly to mask taste of other medicines
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Culinary Uses of Cilantro

 Flavor and fragrance of leaves is very bold, sage-like 

with a citrus zing which blends well with chili peppers

Cooking mellows the sharpness of the taste, more deep 

and muted

 Peru and Egypt, leaves a staple of stews and broths

 Diverse cuisines utilize the unique flavor, including 

Southeast Asian, Chinese, Mexican, East Indian, South 

American, Spanish, Central American, and Central 

African
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Coriander Culinary Use

Whole or ground in marinades, salad dressings, cheese, 

eggs, chili sauce, pasta salads, and curries

Ground, it is an ingredient in Indian garam masala and 

curry powders

 Used in pickling spices 

Candied, called coriander comfits

 Dyed, sugar-coated fruits used as multicolored cake 

sprinkles
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More Culinary Uses

 Zuni have adopted it, mixing powdered seeds with 

ground chili for use as a condiment with meat

Coriander seed essential oil is a commercial flavoring for 

foods, alcoholic beverages, and tobacco

 Flowers have a light flavor of the foliage and can be 

used as an edible garnish

 Tender roots can also be used as a flavoring
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Culture
 Dried fruits planted in neutral soil, moderately fertile, well-

drained soil

 Full sun to partial shade

 Sown in spring when frost chance is nearly over, will 

withstand a light frost

 Too much fertilizer, particularly nitrogen may dull the flavor

 Have taproot, difficult to transplant unless started in pots 

or cell packs

 Fall planting done in late summer, so day length will not 

cause bolting



Interior of 

over-

mature, 

split fruit 

seed 

within

PSmicrographs



Germination and Growth
 Seeds may be slow to germinate, especially in unbroken fruits

 Sown ½ to 1 inch deep in furrows at least 5-10 inches apart

 Soaking fruits broken in half for 3-4 days may enhance 

germination

 Plants thinned to no closer than 4 inches apart

 Succession plantings sown every 2-3 weeks until mid-spring

 May be grown in a pot for earlier harvest in protected location

 Seedlings are poor competitors, need good weed control

 Plantings for coriander production should be made at the 

same time, allowed to flower and seed
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More Cultural Ideas
 High humidity is bad for the plants, particularly in vegetative 

stage

 Hot temperature and long days will initiate flowering

 Cultivars selected for extended cilantro production include 

‘Leaf’, ‘Long-Standing’, ‘Slo-Bolt’, ‘Calypso’, and ‘Santos’

 Resist bolting a bit, but flower 1-2 weeks later

 Soil should be evenly moist during growth

 Shade or shade cloth may delay bolting a little

 Shattered seeds will self-sow a fall crop



Harvesting and Storing Cilantro

 Cut petioles around the outside of the rosette of foliage

 Center of rosette should then continue to grow and produce

 Cut leaves should be rinsed, excess moisture shaken off, and 

moist but not wet bundles stored in zip-top bags at 50°F for 1-2 

weeks

 Drying not recommended, as flavor is lost

 Fresh leaves may be frozen, either whole or ground to a paste

 Flavor may not be as sharp, but better than none



Harvesting Coriander
 Fruits should be harvested as soon as they turn from green to 

tan

 Will shatter to the ground if left longer

 Individual umbels may be harvested, or whole plants if maturity 

is fairly uniform

 Should be placed in brown paper bags to finish drying

 As they dry, aroma becomes very spicy and pleasant

 When fully dry, fruits can be shaken or rubbed free

 Chaff can be winnowed in the breeze or with a  low-speed fan

 Once clean and dry, stored in jars, away from sunlight



Possible Substitutes
Climate of much of North America not conducive to 

season-long production of the green, leafy stage of the 

plant, especially during hot, long-day months of summer

 Heat and humidity-resistant plants with similar flavor do 

exist

 These include:

Culantro, Eryngium foetidum

 Vietnamese Coriander, Persicaria odorata

 Papaloquelite, Porophyllum ruderale



Culantro, Eryngium foetidum

 Tender, heat tolerant, biennial plant, easily cultivated in moist 

garden soil

 Grown from seeds sown indoors, transplanted into the garden 

after frost

 Flavor and fragrance similar to cilantro

 Leaves have soft spines, not difficult to chew

 Flavor survives drying, blanch first to maintain bright green 

color

 Good container plant, very heat tolerant

 Also in Apiaceae plant family
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Rau Ram, Persicaria odorata
 Often known as Vietnamese Coriander

 In the family Polygonaceae, resembles Pennsylvania Smartweed

 Lanceolate leaves marked with red bands, on low-spreading stems 

that only reach up to about 6 inches

 Marginally hardy in USDA Zone 7

 In drier locations, grows best in partial shade

 In full sun, does best with a  bit of standing water

 Roots easily from stem tip cuttings

 Flavor similar to cilantro with a hint of lemon

 Thrives on heat and humidity, so a perfect summer plant in the 

Midwest
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Large beds for commercial cutting
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Papaloquelite, 

Porophyllum ruderale
 An extremely frost-sensitive annual plant in the Asteraceae family

 Composite, marigold-like rayless flower head

 Grows best in moist but not wet soil, from seed

 Lance-shaped leaves with oil glands along the margin and dotted around 

their surface

 Can be grown in a container but gets large (to 6 feet)

 Native to Texas down through South America

 Branches in containers of water in Mexico, leaves torn and sprinkled on 

beans eaten with tortillas and garlic

 Flavor unique blend of cilantro, green pepper, and cucumber, with resinous 

aftertaste, known locally as “buzzard’s breath”

 Grows best in full sun, in well-drained loam
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2017 Herb of the Year, Coriandrum

 Beloved by Egyptians, Romans, Hebrews, Chinese, Middle 

Easterners, Spanish, and many others

 Alternatives may not activate the same hatred as cilantro, so 

worth a trial

 Enjoy if able

 Prepare for genus Humulus (Hops) in 2018

 (Note this is a change from the original schedule, designed to 

take advantage of visiting hop growers in Michigan, where 

the International Herb Association’s annual conference will 

be held this September 7 - 10, in the Kalamazoo area.) See 

you there!


