
Zallotti Blossom
Ocimum

Origin

Africa, Asia, Australia,
Central Europe, North
America, North Europe,
South America, South
Europe

Taste / Aroma Mint, basil

Season(s)

Spring, Summer, Autumn,
Winter, Asparagus,
Christmas, Coquille St
Jacques, Easter, Fathers
Day, Game, Lobster,
Mothersday, Mussel,
Oyster, Pumpkin, Rhubarb,
Strawberry, Truffle,
Valentine's Day

Storage Cold, 2-7 °C

Zallotti Blossom is a decorative sprig with several small
purple flowers.

TASTE

Zallotti Blossom is a decorative sprig with several small purple flowers. It comes from

the African basil plant and has a strong flavour of basil combined with mint. It is very

decorative in its entirety and when the individual flowers are used.

TASTE FRIENDS

It combines perfectly with Italian or summery dishes, and makes a great addition to a

salad or a cocktail. Tip: Zallotti Blossom ensures a colourful surprise in a warm

infusion.

ORIGIN

The name ‘Basil’ comes from the ancient Greek word ‘Basileus’ meaning ‘king’ or

‘royal’. Basil is a herb that is used all over the world, and many people associate it

particularly with Mediterranean cuisine, especially Italian food. Fewer people are aware

that basil is also used extensively in Indonesian and Thai cooking. In India, basil is

considered a sacred herb; it is offered to the Hindu gods. The plant's flowers are mainly

used to decorate rice and vegetable dishes and to add a taste twist.

 

 

 



AVAILABILITY

Zallotti Blossom Cress is available all year round. The storage temperature for this

product is between 2-7°C. Produced according to socially responsible cultivation

methods, Zallotti Blossom satisfies hygiene standards in the kitchen. You can use this

product directly, as it is cultivated cleanly and hygienically.

SPECIFICATIONS

Taste Sweet

Cultures

African, Alpine, Arabic, Argentinian, Asian, Australian,
Balkan, Baltic, Chilean, Chinese, Creolic, Dutch, French,
Greek, Indian, Indonesian, Italian, Japanese, Korean,
Mediteranean, Mexican, Nordic, North American, Persian,
Peruvian, Portugese, Russian, South American, Spanish,
Thai, Turkish, Oriental

Usage
Baking, Blanching, Cold infusion, Decoration, Extracting,
Garnish, Hot infusion, Macerate, Pickling, Smoke

Colors Blue, Pink, Purple

Dishes

Alcohol, Breakfast, Cheese, Cocktail, Coffee,
Crustaceans, Dessert, Fish, Fruit, Functional, Game, Grill,
Infusion, Lunch, Main course, Meat, Pasta, Pastry, Pizza,
Poultry, Salad, Snack, Soup, Starter, Sushi, Tea,
Vegetarian, Vegetables, Water

Taste Friends

Gin, Rum, Vodka, Mozzarella, Cheese (others),
Chocolate, Coffee, Prawns, Lobster, Crab, Crustaceans
others, Cod, Eel, Monkfish, Salmon, Fish (saltwater), Fish
(freshwater), Shellfish, Apple, Apricot, Banana, Berries,
Blueberry, Cherry, Citrus, Coconut, Corn, Cucumber,
Eggplant, Figs, Grapefruit, Grapes, Kalamansi, Lemon,
Lime, Mandarin, Mango, Olives, Orange, Passion fruit,
Peach, Pear, Peas, Plum, Pomegranate, Pumpkin,
Raspberry, Red fruit, Strawberry, Tomato, Watermelon,
Deer, Rabbit, Game (other), Basil, Chives, Dill, Fennel,
Mint, Parsley, Rosemary, Sage, Tarragon, Anise, Ants,
Insects (others), Beans, Beef, Dried ham, Goat, Lamb,
Offals, Porc, Sheep, Veal, Meat, Porcini mushrooms,
Shiitake mushroom, Truffle, Mushrooms (others),
Almonds, Hazelnut, Pistachio, Walnut, Nuts, Chicken,
Duck, Goose, Pheasant, Pigeon, Quail, Turkey, Poultry
(other), Scallop, Oyster, Squid, Salt, Vanilla, Artichokes,
Asparagus, Avocado, Beetroot, Celery, Broccoli, Carrot,
Cauliflower, Chicory, Garlic, Ginger, Horseradish, Kale,
Lettuce, Onion, Rhubarb, Couscous, Egg, Liquorice,
Ponzu, Rice, Sugar, Tofu, Yuzu

Latin Name Ocimum

Synonyms edible flowers, Infusion Flowers



Dimensions
The flower spike contains at least 3 full verticillasters with
open flowers. At least 10 flower stems or 150 florets.

Microbiological standards

"Pathogens: Salmonella Absent in 25 g, Listeria
monocytogenes Absent in 25 g, Staphylococcus aureus
<1.105 cfu per g, Bacillus cereus <1.105 cfu per g,
EHEC/STEC Absent in 25 g"


