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Cilantro Herb Study—Coriandrum sativum 

Apiaceae or Parsley Family  

Cilantro is an aromatic annual herb in the parsley family, native to southern Europe. 

It is a culinary herb and is sometimes called Chinese parsley or coriander. Here in 

the United States, we call the plant and leaves cilantro and the dried seeds are the 

spice coriander, both tasting and used in cooking very differently.  

 The leaves are a bright green, flat, and feathery.  

 The flowers of the cilantro plant are small and white, clustered at the top of a 

stem.  

 Cilantro is easily grown in your backyard garden or indoors on a windowsill. It prefers cool, moist 

conditions and will flower and go to seed if it’s too hot or dry.  The best time to grow cilantro is early 

spring, late summer, and in the autumn.  

 If you grow a cilantro plant, harvest the leaves frequently. This will help keep the plant from going to 

flower and seed as quickly. I like to pick a few leaves to put on my morning eggs, add to a salad, or to 

top any Mexican dish like tacos, chili, or burritos.  

 Besides cilantro’s value as an herb, it is a valuable part of your garden habitat. The swallowtail 

butterfly feeds on the leaves of the cilantro plant. Bees pollinate the flowers which then turn into 

seeds.   

Note: Some people experience a bad taste when they eat cilantro. It tastes pungent or soapy. If you are 

interested in knowing why this is so, here is a link: Soapy Tasting Cilantro. 

Outdoor Hour Time: 

Observe your cilantro plant using all your senses. 

 Touch–Describe how the leaves feel? Is the stem stiff or bendable?  

 Fragrance–Smell the leaves. Crush a few leaves and note the difference in 

aroma. Do the flowers have a fragrance?  

 Sight-How tall is your plant? Note the shape of the leaves. Do you see any 

insects on your cilantro plant or flowers?  

 Taste-Rinse a few of the leaves and then taste them. It has been described 

as tasting “bright, lemony, or a little peppery”. What is your description 

of the taste? 

Follow-Up Activity: 

 Create a nature journal entry for cilantro. Use the notebook page provided in this ebook.  

 Advanced study: Allow your cilantro plant to flower and then collect the seeds. Here are instructions: 

Coriander Seeds.  You can even take it a step further and use the seeds in a dish your family can eat! 

Additional resources: 

 How to grow cilantro as a houseplant indoors: Cilantro. How to grow cilantro in the garden: Cilantro.  

 General information about cilantro: Cilantro Plant Profile. 

 Cilantro recipes: Pico de Gallo, Cilantro Lime Rice, Restaurant Style Salsa.  

Note: If you don’t have a 

cilantro plant to observe, 

you can purchase cilantro 

at your grocery store and 

make as many 

observations as possible 

with the leaves and stems. 

Eat some cilantro 

afterwards! 

https://www.wildflowers-and-weeds.com/Plant_Families/Apiaceae.htm
https://www.gardeningknowhow.com/edible/herbs/cilantro/soapy-tasting-cilantro.htm
https://www.gardeningknowhow.com/edible/herbs/cilantro/growing-coriander-seeds.htm
https://www.gardeningknowhow.com/edible/herbs/cilantro/how-to-grow-cilantro-indoors.htm
https://www.thespruce.com/how-to-grow-cilantro-4125820
https://www.thespruce.com/grow-cilantro-inside-1902485
https://www.epicurious.com/recipes/food/views/pico-de-gallo-fresh-tomato-salsa-364429
https://www.foodnetwork.com/recipes/valerie-bertinelli/lime-cilantro-rice-7151137
https://www.foodnetwork.com/recipes/ree-drummond/restaurant-style-salsa-recipe-2109390
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Date: ______________________________ 

Observations: ________________________________________________________________________  

_____________________________________________________________________________________ 

_______________________________________________________________ 

_______________________________________________________________ 

_______________________________________________________________ 

_______________________________________________________________ 

Sketch the leaf, flower, and seed of the cilantro plant.  
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Cilantro Herb Study 

Common names: Scientific name: Growing season: 

Suggestions for Observation or Research 

1. Plant: Observe the shape of the stem, arrangement of the leaves on the stem, general shape. 

2. Leaves: Note the veins, color of the top and bottom of the leaf, and the fragrance. 

3. Taste: Describe the taste of cilantro. Did it taste pleasing to you? 

Observations-Use the back of the page for more notes if necessary. 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

 

 

 

 

 

 

 

 

 

 

 

 

Cilantro sketch—plant shape, leaves, and flower.  
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Cilantro 


