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MANJERICÃO EM INGLÊS: THE ULTIMATE GUIDE TO
BASIL TRANSLATION AND VARIETIES

If you have ever found yourself in a kitchen, clutching a fragrant
bunch of green leaves and wondering how to ask for it  in an
English-speaking supermarket,  you are  not  alone.  The phrase
manjericão  em  inglês  is  a  common  search  query  for
Portuguese speakers transitioning into English-language cooking,
gardening, or shopping environments. The simple answer is that
manjericão translates directly to basil in English. However, the
story  does  not  end  there.  While  the  direct  translation  is
straightforward, the world of basil is vast, aromatic, and culturally
significant  in  cuisines  around  the  globe.  This  article  will  explore
everything you need to know about manjericão in English, from
the  correct  pronunciation  and  common  varieties  to  how  this
beloved herb is used in English-speaking culinary traditions.

What Does Manjericão

Mean in English?
The  direct  and  most  accurate  translation  of  manjericão em
inglês  is basil.  The word "basil" comes from the Greek word
basileus, meaning "king." This royal title reflects the high regard
in which this herb has been held for centuries. In botanical terms,
basil belongs to the genus Ocimum basilicum, and it is a member
of the mint family (Lamiaceae). If you are looking for the common
sweet  basil  used  in  Italian  cooking,  the  translation  is  simply
"basil." However, English speakers often specify the variety, such
as "sweet  basil,"  "Thai  basil,"  or  "lemon basil,"  to  distinguish
between the different types.

Common Varieties of
Manjericão and Their
English Names
One of the most important aspects of understanding manjericão
em  inglês  is  recognizing  that  not  all  basil  is  the  same.
Portuguese speakers may be familiar with specific local varieties,
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but English-speaking markets categorize basil differently. Here is
a breakdown of the most common types.

SWEET BASIL (MANJERICÃO DOCE)
This is the most common variety of manjericão found in English-
speaking supermarkets. It has large, smooth, bright green leaves
and  a  sweet,  slightly  peppery  flavor.  This  is  the  basil  most
commonly used in Italian dishes such as pesto, Caprese salad,
and Margherita pizza. When an English recipe simply calls for
"basil," it almost always refers to sweet basil.

THAI BASIL (MANJERICÃO TAILANDÊS)
If you are looking for a variety of manjericão em inglês that has
a stronger,  spicier,  and more licorice-like flavor,  you are looking
for Thai basil. This variety has smaller, pointed leaves and purple
stems. It is a staple in Southeast Asian cuisines, including Thai,
Vietnamese, and Lao cooking.  English recipes for  Pad Krapow
(stir-fried basil) or Vietnamese pho specifically call for Thai basil,
not sweet basil.

HOLY BASIL OR TULSI (MANJERICÃO SAGRADO)
Holy basil is distinct from sweet or Thai basil. In English, it is often
called "Holy Basil" or by its Hindi name, "Tulsi." This variety is
revered in Hindu culture and used in Ayurvedic medicine. It has a
sharp,  clove-like  flavor  and  is  often  brewed  into  tea  in  English-
speaking health food circles. When searching for manjericão em
inglês for medicinal purposes, "Holy Basil" is the correct term.

LEMON BASIL (MANJERICÃO LIMÃO)
As the name suggests, this variety of basil has a strong lemon
scent and flavor. In English, it is simply called "lemon basil." It is
popular in salads, marinades, and fish dishes. This is a great herb
for adding a citrusy note without using actual lemon juice.

CINNAMON BASIL (MANJERICÃO CANELA)
Cinnamon basil is a less common but delightful variety. It has a
distinct cinnamon-like aroma and flavor. In English, it is known as
"cinnamon basil."  It  is  often used in  teas,  desserts,  and fruit
salads.

PURPLE BASIL (MANJERICÃO ROXO)
This ornamental  variety has deep purple leaves and a milder
flavor  than  sweet  basil.  In  English,  it  is  called  "purple  basil"  or
"opal basil." It is often used as a garnish or to add color to salads
and vinegars.

Culinary Uses: How English
Recipes Use Manjericão
Understanding  manjericão  em  inglês  is  also  about
understanding how it is used in English-speaking kitchens. While
Portuguese cuisine uses manjericão in specific ways, English and
American cuisines have their own iconic dishes.
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Pesto: This is perhaps the most famous use of basil in
English cooking. Pesto is a sauce made by blending fresh
basil leaves, pine nuts, garlic, Parmesan cheese, and olive
oil. It is served with pasta, spread on sandwiches, or used
as a dip.
Caprese Salad: A simple Italian salad that has become a
staple in English-speaking countries. It consists of fresh
mozzarella, tomato, and basil leaves, drizzled with olive oil
and balsamic vinegar.
Margherita Pizza: Classic pizza topped with tomato
sauce, mozzarella, and fresh basil leaves. The basil is often
added after baking to preserve its fresh flavor.
Herb Butter: Chopped fresh basil is often mixed into
softened butter to create a compound butter used for
steaks, seafood, or vegetables.
Cocktails: Basil is a popular ingredient in modern English
cocktail culture. The "Basil Smash" (a gin-based cocktail)
and strawberry-basil mojitos are common examples.

Growing Basil: The English
Garden Staple
In English-speaking countries, basil is one of the most popular
herbs  to  grow  in  home  gardens.  If  you  are  searching  for
manjericão em inglês to find gardening tips, you will be looking
for information on growing "basil." Here are some key points for
growing basil in an English-speaking context.

CONTAINER GARDENING

Basil thrives in pots and containers. English gardeners often grow
it on windowsills, balconies, or patios. The plant requires at least
six hours of direct sunlight per day and well-drained soil.

PRUNING AND HARVESTING

One of the most important tips provided in English gardening
guides is  to  pinch off the top leaves of  the basil  plant  regularly.
This prevents the plant from flowering and going to seed, which
makes the leaves  bitter.  If  you see small  flowers  forming at  the
top of the plant, you should pinch them off immediately.

COMMON PESTS AND PROBLEMS

In  English  gardens,  basil  is  susceptible  to  slugs,  snails,  and
aphids. Many English-language gardening sites recommend using
companion  planting—growing  basil  near  tomatoes  or
marigolds—to  deter  pests  naturally.

Health Benefits of Basil
(Manjericão)
When researching manjericão em inglês  for  health reasons,
you  will  find  that  basil  is  widely  recognized  in  English-language
nutrition and wellness communities for its medicinal properties.
The herb is packed with essential oils, vitamins, and antioxidants.



4

4 Manjericao Em Ingles 2025-12-13

Anti-inflammatory properties: The essential oils in basil,
particularly eugenol, are known for their anti-inflammatory
effects. English health articles often recommend basil for
conditions like arthritis and inflammatory bowel disease.
Antioxidant content: Basil is rich in antioxidants, which
help protect the body from free radical damage. This is a
common topic in English-language nutrition blogs.
Adaptogenic effects: Holy basil (Tulsi) is classified as an
adaptogen in English health literature. This means it helps
the body adapt to stress and promotes mental balance.
Antibacterial properties: Studies cited in English medical
journals indicate that basil oil can inhibit the growth of
bacteria such as E. coli and Staphylococcus aureus.

Common Mistakes When
Translating Manjericão em
Inglês
While the translation is simple, there are a few common mistakes
made  by  Portuguese  speakers  when  using  the  English  word
"basil."

Pronunciation: The English word "basil" is pronounced1.
BAY-zil (with a long "a" sound) in American English. In

British English, it is often pronounced BAZ-il (with a short
"a" sound). Avoid pronouncing it "bah-zil" as in Portuguese.
Confusing varieties: Not all basil is sweet basil. If you use2.
sweet basil in a Thai recipe, the dish will not taste
authentic. Always check the variety required in the English
recipe.
Dried vs. fresh: In English recipes, fresh basil is almost3.
always preferred for dishes like pesto and salads. Dried
basil is used in slow-cooked sauces and soups. Do not
substitute dried basil for fresh in a recipe that specifies
"fresh basil."

Conclusion
Understanding manjericão em inglês is a simple yet essential
step for anyone transitioning between Portuguese and English
culinary or gardening contexts. The direct translation is "basil,"
but  knowing  the  specific  varieties—sweet  basil,  Thai  basil,  holy
basil,  and  others—will  elevate  your  cooking  and  ensure  you
purchase the correct herb for your recipe. Basil is a versatile,
aromatic,  and  healthy  herb  that  plays  a  vital  role  in  many
English-speaking cuisines,  from Italian  pesto  to  Thai  stir-fries.
Whether  you are planting it  in  your  garden,  buying it  at  the
supermarket,  or  using  it  in  a  cocktail,  you  can  now  confidently
use  the  English  terminology.  Remember  the  pronunciation,
respect the variety, and enjoy the royal herb that is basil.


