Gynura crepioides 'Okinawan Spinach'

HIGHLIGHTS

e Adds aesthetic element to cuisine

e Many claims that it can lower
cholesterol

e Leaves & shoots are edible

e Eatraw or cooked

e Edible ground cover

/i

Gynura crepioides is commonly known as 'Okinawa Spinach’, it is native to Indonesia.
'Okinawa Spinach' is commercially grown in China as a green, it is not a true spinach. Both the
stems and the leaves can be eaten raw or cooked. The top of the leaves are dark green and
the undersides are purple. 'Okinawa Spinach' has an unique flavor with a faint hint of pine,
and will add a beautiful aesthetic element to cuisine. This green is also known as cholesterol
spinach, and there are many claims that it lowers can cholesterol. This plant will thrive in
pretty much any type of soil from clay to silt to sandy soils. It does well in any type of light
other than full shade, but will grow best in full sun to partial shade. Okinawa Spinach is not a
heavy feeder, and is relatively pest-free. It is good to cut back flowering branches to promote
new shoot growth, because the shoots and leaves are what are harvested. Okinawan spinach
is very adaptable to container gardening and even grows well on a windowsill. The younger
leaves will have a much better flavor than the older leaves. The leaves and young shoot tips
can be steamed, used in stir fry, tempura, stews, and soups. Just add them at the very end, if

they are overcooked they can become slimy.

FEATURES: EXPOSURE: APPLICATIONS:
- Great Foliage - Full Sun - Border or Bed
- Low Maintenance - Partial Sun - Edible Garden
SOIL MOISTURE: - Patio & Garden
- Moist, Well-Drained - Mass Plantings

- Mixed Combos
- Hanging Baskets

- Containers
PURPOSE: COMMERCIAL MARKET: FOLIAGE COLOR:
- Food Production - Fresh - Green

- Aesthetics/Decor - Burgundy




