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Rue

DID YOU KNOW? CLASSIFYING RUE
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ORIGINS
Rue is native to the
Mediterranean region.
Ancient Egyptians, Romans,
and Greeks believed that
rue could treat many
illnesses. During the
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Ruta
In Latin, this means "bitter."
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GROWING RUE
Rue thrives in well-drained soil in full sun.

Rue ks & bush that grows year after year, You
can start new rue plants from seeds, You can
also start a new plant by cutting a plece of

little plants start
growing around a
rue plant, They
L+ can be dug up
and replanted.

I'm geing to tronsplant these little rue
plants all around my garden.

USES

Today, rue is mostly used as an ornamental plant
in rock gardens and herb gardens. It has also
been used as a medicine for earaches, an insect
repellant, and an herb for flavoring foods. Some
processed foods are flavored with rue. Some
cosmetics and perfumes also cnnt.ain rue.
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