
dill
Ane�um graveolens (ah-NEE-�um grav-�-OH-lens)

Annual | Apiaceae Family

Zones: 2-11

Exposure: Full Sun

Mature Height: 2 ft | Spread 2 ft

Bloom: Yellow | April - July

Dill is believed to have originated in the Mediterranean and has been used as a culinary and medicinal herb for over 

2,000 years dating back to ancient Egypt. It was once used for love potions and magical spells.

• Culinary: leaves, seeds, and flowers are used in teas, pickling, and as culinary seasoning.

• Therapeutic*: the seed is aromatic, carminative, mildly diuretic, galactogogue, stimulant and stomachic — used in an 

infusion, or eaten whole. Chew the seed to help bad breath. Dill is also a useful added to cough, cold, and flu

remedies. Helps increase milk flow in nursing mothers and eases baby's colic.

• Parts used: seeds and leave. Harvest leaves before flowers appear. 

• Larval host to the black swallowtail butterfly.

Caution: may cause photosensitivity and or dermatitis in some people.

*Information is based on research of the historical uses of this herb and does not constitute medical 
advice. Consult a medical professional before using any herb for therapeutic purposes.


