
Oxalis - Oxalis spp.
Origin: Europe to South America.

Physical Characteristics:
Perennial growing to 0.2m by 0.1m.It is in flower in summer through autumn. The flowers are
hermaphrodite (has both male and female organs) and are pollinated by Insects.

Disclaimer: The Information on this panel is correct as far as I, the author, could
research before the printing. I take no responsibility for misuses or whichever injury or
discontent arising from information on this panel.   This information is copyleft.

Young plant 

Typical five petals flowers
of Oxalis

Several varieties exist of this
genus,  this  one  has  black
speckles on leaves
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Family: Oxalidaceae.
Known Hazards: The leaves
contain oxalic acid, which gives
them their sharp flavour. Perfectly
all right in small quantities, the
leaves should not be eaten in large
amounts since oxalic acid can bind
up the body's supply of calcium
leading to nutritional deficiency.
The quantity of oxalic acid will be
reduced if the leaves are cooked.
People with a tendency to
rheumatism, arthritis, gout, kidney
stones or hyperacidity should take
especial caution if including this
plant in their diet since it can
aggravate their condition.
Habitat: Roadsides, grassy
places and as a weed of the garden.

Edibility Rating: 3 (1-5)

Medicinal Rating: 0 (1-5)

About 12 million people in
Australia have roots in common
with this plant, including:
English, Scottish, Irish, Dutch,
German, Italian, Maltese,
Croatian, Greek, Macedonian,
Serbian, Polish, Russian,
Mexican, 
Brazilian and Chilean.
www.abs.gov.au-2001 Census

Edible Uses
Leaves and flowers: raw or cooked. A pleasant lemony flavour, they make a nice flavouring in salads. The leaves are
available  from June to  October  and the flowers from December  to April,  or even later  in mild autumns.  Use in
moderation, see notes on hazards.

Medicinal Uses Other Uses
None known None known
Notes
The genus Oxalis includes over 800 species of annual or perennial, stemmed or stemless,
herbs and shrubs, often with underground bulbs or tubers. A few are aquatic species. Of
the thirty species of Oxalis in Australia, twenty are naturalised and many are existing or
potential serious pests in various parts of the country. Twenty two species of Oxalis
were listed in Victorian nursery catalogues between 1855 and 1889. Eleven species are
described in Gardening Australia's Flora (2003) with acknowledgment that 'some of the
world's worst weeds belong in Oxalis. It occurs in coastal heath vegetation, grassland,
woodland and dry forest,  along roadsides, and in gardens, crops and pastures. It is
distinguished by the three heart-shaped leaflets with or without stalks which fold in dull
days or at night. Flowers are bright yellow in colour and open in sunlight and close at
night. There are masses of underground bulbs which are spread by water, birds, in
dumped garden waste and during cultivation.

Recipes: Oxalis Sauce
This green sauce was a favourite

in the fifteenth century when it
was served with fish, game or

pork.
250g (8oz/2 cups) Oxalis

2 tablespoon butter
2 tablespoon cream

1 tablespoon clear, light honey
1 teaspoon cider vinegar

pinch cayenne pepper

Sauté' Oxalis in butter till soft.
Pure' through a sieve or in a

blender.
Add cream, honey, vinegar and
cayenne, stirring well and serve

immediately.


