
 

 

Growing your Cinnamon  
(Cinnamomum zeylanicum) 

Cinnamomum zeylanicum is a native of Sri Lanka (formerly called Ceylon), south- 
west India  and the Tenasserim Hills of Burma. 
 
Both the bark and leaves are used as both a spice and for various medicinal 
treatments. For example, an oil derived from the leaves is used as a replacement for 
clove oil (If you crush and smell the leaf you will understand why!) and the dried bark 
is used not only as a food additive, but also in treatments for skin ailments and 
stomach upsets. There is an abundance of information on the web about this useful 
tree. 

When your plant arrives, it is important to get it potted up as soon as possible. I would 
use a standard 150 mm pot and a high quality potting mix such as Searle’s Premium. 
Add a teaspoon of Osmocote and water in well. 

Keep your plant in very bright filtered light for around a month to let the roots          
re-establish and then slowly move to a little morning sun. Young Cinnamon trees 
need to be protected from hot afternoon sun, so grow your plant under an open 
foliaged tree or shade cloth until ready to plant in the garden.  

Grow your Cinnamon in a sunny location, ideally with filtered afternoon sun. Keep 
well watered during dry periods and if you wish to push it along, feed a couple of 
times a year with a complete fertiliser. If you want to produce Cinnamon bark, the 
tree is grown for two or three years and cut down to just above ground level to 
produce many offshoots, these are harvested when mature. I’d recommend research 
on this procedure as it is beyond the scope of this instruction leaflet. 

The only pest of this tree are chewing insects such as Grasshoppers and Caterpillars, 
these can simply be crushed or sprayed with the insecticide Carbaryl. 

Best of success with your plant, do contact me if I can be of any further help. 

Regards 

Steve 
(blanchett@westnet.com.au) 

 
 


