
Basil is often one of the first plants that comes to mind when planning a herb
garden. It is useful not only for enhancing flavour in food, or adding scent to
cosmetics, but also for its many magical properties. 

It has been used traditionally for love spells, purification and protection. It is
said that witches would drink half a cup of basil juice before flying. And, that a
man cannot help but fall in love with a woman who gives him a sprig of Basil! 

Sweet Basil is readily available as a fresh plant or dried herb. It is easy to
grow from seed and loves warm climates and windowsills. It's not the
simplest of plants to keep growing well for long, but it is super cheap to buy
fresh new plants with your weekly shop if you don't want to faff with seeds! 

Greek Basil, is an easier variety to grow. It has a different flavour and smell,
and the plant is also more compact, pretty even! There are also a number of
varieties of Basil that grow red or deep purple leaves. These would be great
options to choose if you like to use colour magic in your work. For example,
purple symbolises power, clarity and healing; and red can symbolise love,
lust, strength, power and courage.  

No matter which variety of Basil you decide to grow, the magical and
medicinal properties remain the same.

Basil
Magical Properties, Uses, and

How to Grow & Care for it



Name: Sweet Basil  (Ocimum basilicum)

Common names: Albahaca, American Dittany, ‘Our Herb’, St Joseph's Wort,

Witches Herb, Njilika, Balanoi, Feslien (*Taken from Cunningham's Encyclopedia

of Magical Herbs reference*)

Gender: Male

Planet: Mars

Element: Fire

Deity: Vishnu and Erzulie

Medicinal uses: Acne, kidney stones

Magical uses: Protection, exorcism, purification, to attract love, wealth and

treasures, love divination, to bring on prophetic dreaming, flying, strewing herb

Parts used: Leaves and stems 

Fragrance: Spicy/Herbal- often described as fresh and outdoorsy

Warnings: Usually described as safe if consumed in food amounts. May slow

blood clotting, do not use if having/recently had surgery. May lower blood pressure.

Basil overview:



Basil is a tender plant, meaning it is not suitable for cold climates. It cannot tolerate
frost. It does grow really well on a sunny windowsill though, so even if you live in a
colder part of the world you can still have a year round supply of fresh Basil to
hand.

Basil tends to be easiest to manage and more productive when grown in pots. But
if you have a warm, sunny climate it can be planted out into the garden as long as
your soil is well drained. Basil likes a moist soil, so do water it regularly. Just not
too often, it hates to sit in soggy soil! 

Basil plants are not particularly long lasting, unless you managed to achieve
perfect conditions. They do tend to sulk if the wind blows the wrong way!

Growing Basil from seed is very easy, and more likely to bring about stronger,
longer lasting plants than buying them in ready grown. Sowing a few pots of Basil
every few weeks during the warmer months will ensure you get a continual supply
of leaves. 

Personally, I find that the best way to get a continuous supply of basil is either to
sow seed regularly, or buy plants from the supermarket and assume they won't last
long! Once I’ve harvested from them I pop them in the garden and hope for the
best, but I always have a new one on standby!

The alternative is to use dried basil, which is just as effective and can actually be
more potent in both flavour and smell.

How to Grow Basil



Basil can be harvested at any time. To keep your basil growing well, the best thing
to do is pick, pick, pick. Aim to pinch off individual leaves, rather than chopping
whole stems down. Any stem chopped incorrectly (too far away from a node) is
likely to turn black and die.

Basil leaves can be stored in the refrigerator for a few days, frozen ready chopped
in ice cube trays (covered in water or olive oil) or, you can place cut stems into
water.

Cut stems that are left in water will often grow roots quite quickly, so this  is
another method by which you can ensure a continual supply of new plants. Just
plant them into a pot when the roots are well developed.

Harvesting & Drying Basil



Cut 3-4 stems, tie them loosely into a bundle and hang them in a warm, well

ventilated room until dry. 

Or, remove the leaves from the stem and spread them out evenly on a baking

tray. Bake for 2-4 hours on your ovens lowest temperature setting until dry. 

To dry basil there are a number of options:

To store your dried basil, simply crumble the leaves up and store them in an

airtight, sterilized jar. 

You can choose to use fresh or dried basil of any variety in your recipes or rituals.

The effects will be the same. The benefit of growing your own though, will always

be that you are able to put your own energy and intentions into that plant as it

grows. 

This is where plant magic becomes really powerful; you can sow, grow and harvest

the whole plant with the end goal always in mind. The plant is grown specifically for

a purpose, imagine the power this can bring to your potions!


