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PERENNIAL GREEN LEAF
HERB

FOOD FOREST

BEES AND BUTTERFLIES
EDIBLE FLOWERS
EDIMENTALS
MEDICINAL

Bronze fennel

Foeniculum vulgares ‘Purpureum’

Beautiful ornamental and culinary herb popular with pollinating insects.
PLANTTYPE  Herb
PLANT HABIT Perennial

USES Culinary, Medicinal, Pollinators, Ornamental

DESCRIPTION

Beautiful ornamental and culinary herb popular with pollinating insects.

A sub variety of wild native fennel that forms a clump of stems up to 2m tall that die back in autumn and re-sprout from
the base each spring. Easy to grow, hardy and drought tolerant, and needs virtually no maintenance once established. It
likes free-draining soil and full sun.

Bronze fennel leaves, flowers and seeds are all edible and have an aniseed flavour. They can be infused to make tea,
added to salads or used in cooking. Harvest sprigs of young leaves as required from early summer to autumn. Bronze
Fennel seeds are valued for having a milder, more delicate taste than other fennel varieties,

RECOMMENDED LOCATION Kitchen garden, Forest garden, Wildlife garden, Ornamental garden
ASPECT Full sun, Moist full sun, Dry full sun

HEIGHT Established plants grow to 1.5-2.5m

SPREAD 0.5-1m

HARDINESS Hardy in the UK

MANAGEMENT AND CARE
Cut back dead stems in autumn or winter. Remove faded flowers if you wish to prevent self-seeding.

ORIGIN/HISTORY

Bronze fennel is native to Great Britain and Ireland.

https://lifeecologyfood.com/plants/plant/bronze-fennel
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