
   

 

Sweet Bay Laurel 

Sun to part shade 

From victory wreaths to a tasty addition to a pot of 
white beans, this herb has been valued by people for 
centuries. Its tangy flavor imparts a particular depth 
of flavor to slow-cooked dishes. Leaves are added 
whole, either fresh or dried, to soups, stews, and 
sauces and removed before serving. Though a slow 
grower, Sweet bay Laurel eventually can become a 
dense, evergreen tree reaching upwards of 40’in 
height. Often it is grown in pots where its size is 
limited and its often used leaves can be kept close at 
hand.  Deer resistant. 

Zones 8-11 

Laurus nobilis 


