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· Dysphania ambrosioides, previously known as Chenopodium ambrosioides, is commonly known as epazote, Jesuit’s Tea, Mexican tea, paico, pazote and wormseed.

· The name “epazote” comes from the Aztec Nahuatl language which translates to “skunk sweat”. This refers to the plant’s distinctive aroma.
· The compound ascariodole is responsible for the characteristic aroma. It is described in a variety of ways including petroleum, turpentine, citrus, oregano-citrus-mint, earthy, medicinal and even being similar to spinach or arugula.
· Epazote is native to Mexico, Central and South America, and it has naturalized in subtropical regions around the world. 
· It grows easily from the tiny seeds produced in the plant’s small greenish flowers and can reach 3 to 4 feet tall. The leaves are long, dark green with serrated edges that taper toward the end.  It can become invasive. 
· It has been used for centuries especially in dishes with beans since it is known to reduce the gas-causing effects of consuming beans.
· The compound ascaridole as well as other essential oils in epazote are believed to reduce the hard-to-digest oligosaccharides found in beans during cooking, which is what reduces flatulence problem. It also has carminative properties, relaxing the smooth muscle of the digestive tract and allows gas to pass more easily rather than building up uncomfortably.
· Historically, the Aztecs and Mayans used epazote medicinally. For example, a tea made from epazote seeds was used to treat people with pinworms, hookworms, and roundworms. The common name wormseed comes from this practice. 
· Additional uses for “Mexican tea” were as a digestive aid, relief of menstrual cramps and as an anti-inflammatory for respiratory ailments. 
· Epazote leaves provide a distinctive flavor in many of the region’s dishes, including stews, quesadillas, moles, and of course bean dishes. 
· It is best to add a small amount of the leaves in the beginning of the cooking process. It is also best to avoid consuming large amounts of epazote. Too much can cause nausea, headache or digestive discomfort.

It is the policy of The Herb Society of America, Inc. not to advise or recommend herbs for medicinal or health use. This information is intended for educational purposes only and should not be considered as a recommendation or endorsement of any particular medical or health treatment. Please consult a health care provider before pursuing any herbal treatments.
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