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The small fl owers which are 
usually mauve or lilac are borne 
in the upper leaf axils from late 
spring to summer. 

In cultivation, the Slender Mint 
grows best in a slightly damp site 
in reasonably heavy shade to full 
sun. Again, in good conditions 
it may run wild but can be 
controlled by removing suckers. 
Plants are frost hardy and in 

cold, dry conditions may 
become dormant.

There are at least two native 
mints that are considered 
unsuitable for food use as 
they contain high levels of the 
essential oil constituent Pulegone 
which when ingested in excessive 
amounts, can be harmful, 
especially to pregnant women. 

These are the Native Pennyroyal 

(Mentha satureioides) and Gorge 

Pennyroyal (Mentha grandifl ora). 

Both of which should be used 

with caution.

If you grow your own herbs 

or just need a groundcover for a 

damp corner then at least one of 

our native mints deserves a place 

in your garden. 
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02 Mentha diemenica

RECIPE & Images this page by Tukka Restaurant

Bittersweet Chocolate Torte 

with Native mint

Ingredients

500 grams dark chocolate
8 sprigs of native Mint (Mentha diemenica)
250 grams castor sugar
6 eggs
250 mls double cream
30 mls walnut oil

Line a spring form tin with silicone paper. Grease 
paper with oil. 

Melt chocolate. Combine eggs, chopped mint and 
sugar. Whip to a sabayon. 

Fold eggs into chocolate, once almost combined add 
cream and fold through. 

Pour mixture into prepared tin and bake at 90ºC for 
approx 1 ½ to 2 hours till set. Allow to cool on bench 
then refrigerate overnight.

Let Torte sit overnight for fl avours to mature. To serve, 
cut with a hot knife for a smooth fi nish alongside a 
fresh sprig of mint and crème friache.
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