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INTRODUCTION

This book is intended to be both entertaining and informative. It is
written in part as a homage to the knowledge of our forebears and to
the memory of a remarkable “maverick,” a man who wished to bring
medical knowledge to those who could not afford the prices and fees
of apothecaries and doctors. Apart from three pages devoted to this
polymath, Nicholas Culpeper (see pages 122-124), whose The
English Physitian (1652) and Compleat Herball (1653) have been
continuously in print since the 17th century, it consists of either
single-page or double-page entries about all the most interesting
herbs, spices and associated herb gardens and gardeners. The book
is arranged in alphabetical order by common name, with just a very
few entries being slightly out of sequence to ensure that each
double-page entry appears on a natural spread of the book. Most
spellings have been modernized.

Please note: do not try any of these remedies without first
consulting a qualified doctor.

Nicholas Culpeper (1616-54) not only gave very full descriptions of
the Government and Virtues of each herb or spice that he described,
but also its other common names, astrological notes, a full



description of all its parts so one could recognize it when gathering
herbs, the places where it grew and when to pick it. In his books, he
listed all the known herbal remedies of the time, wishing to create a
book that would help ordinary people make their own herbal
remedies. An astrologer, herbalist, physician and botanist, Culpeper
gathered and cataloged hundreds of medicinal herbs, and severely
criticized his medical contemporaries for their restrictive practices,
writing in his foreword: “This not being pleasing, and less profitable
to me, | consulted with my two brothers, DR. REASON and DR.
EXPERIENCE, and took a voyage to visit my mother NATURE, by
whose aadvice, together with the help of DR. DILIGENCE, | at last
obtained my desire; and, being warned by MR. HONESTY, a
stranger in our days, to publish it to the world, | have done it.” Of
course, he was hated by the medical men—the surgeons, doctors
and apothecaries of his time—and his name was blackened in his
lifetime and his reputation besmirched after his early death.

Herbalism is the oldest known method of systematic healing. Many
of today’s herbs are known to have been used therapeutically for
thousands of years. The word “herb” refers to a plant of which the
leaves, flowers, stems or roots are used for food, flavoring, scent or
medicine. Many have multiple uses, e.g. marjoram can be used for
flavoring, scent, healing and dyeing. So-called “pot herbs” could be
used in “pottage” the staple stew of the people, and in cooking pots;
“salets” or salad herbs went into salads with olive oil and vinegar.



Apart from their use as remedies and preventative medicines and in
cooking, herbs have long been employed as disinfectants, as
perfumes and air fresheners, dyes, cosmetics, as companion plants,
as insect and animal repellents and attractors, and even as currency.
The distinction between a herb and a spice is this: herbs are the
fresh and dried leaves generally of temperate plants, often green in
color. Spices are the flowers, fruit, seeds, bark and roots typically of
tropical plants, which range from brown to black to red in color.
Usually, spices have a more pungent flavor than herbs, but it is
possible for one plant to provide both a herb and a spice, e.g.
Coriandrum sativum’s leaves are used as the herb cilantro and the
seed is the spice coriander.

The first botanic gardens for educating schools of herbalists were
founded in Padua, Italy in 1545 and in Oxford, England in 1621.
These schools effectively took medicine out of the hands of the
monks tending the monastic gardens, and placed it under the control
of physicians. Newly trained doctors began to lecture on the healing
properties of herbs, and their reliance on leeching, or bleeding, and
chemical alchemy was largely replaced by the study of herbal
alchemy. Alongside them, apothecaries, the chemists of the Middle
Ages, had a near monopoly upon the supply of herbs and spices,
and worked closely with the physicians. In the 17th century there
was a great influx of herbs from the New World as a result of the
Spanish and Portuguese conquests, and a number of herbals were
published, written by doctors for doctors and apothecaries. It
signaled a breakthrough in healing, with the authors focusing upon
the botanical properties and characteristics of plants themselves
rather than on “humours,” planetary influences and the Doctrine of
Signatures (the belief that some plants had been “signed” by God to
indicate their uses by virtue of the way they appeared).

The common people had traditionally been forced to rely upon local
“‘wise women” for cheap treatment of illnesses, and many of these
women, who relied upon the oral herbal tradition, were burned as
witches across Europe. With the publication of Culpeper’s works,
people could begin to treat themselves, often for free, rather than go



to an apothecary’s shop. Many plants have the Latin suffix
“officinalis” in their botanic name signifying that they were “of the
shop,” i.e. approved for sale by apothecaries. Culpeper’s
publications combined traditional plant lore with descriptions of the
medicinal properties of the herbs and their astrological indicators.
Many of his herbs and spices have been found to have extremely
valuable properties in treating illnesses, and multiple other uses, and
they remain as valuable to us today as they were in Culpeper’s own
time.



ADDER’S TONGUE

OPHIOGLOSSUM VULGATUM
Family Ophjoglossaceae

OTHER NAMES: Adder’s tongue fern, common adder’s tongue,
English adder’s tongue, snake’s tongue, viper's tongue, serpent’s
tongue, adder’s-tongue fern, southern adder’s tongue, adder’s spear,
Christ’s spear. (This is not the American adder’s-tongue, which is an
Erythronium, but O. vulgatum is native across much of the USA).

DESCRIPTION: A genus of about 25-30 species, the perennial
adder’s tongues are so named because the spore-bearing stalk
resembles a snake’s tongue. It has no resemblance to any other
fern, and has much the appearance of a small arum flower. The plant
grows from a central, budding, fleshy structure to 3—6 inches (8-15
cm) tall and has a two-part frond, forming a rounded diamond-
shaped sheath and a narrow spore-bearing spike which can grow
taller than its leaf. Culpeper’s description indicates that his variety
was the O. vulgatum which “grows in moist meadows, and such like
places.”

PROPERTIES AND USES: The leaves and rhizomes have been
used across Europe as a poultice for wounds. The fresh leaves



make an effective and comforting poultice for ulcers and tumors.
This remedy was sometimes called the “Green Oil of Charity.” The
juice of the leaves, drunk alone, or with distilled water of horsetail,
used to be popular for internal wounds and bruises, vomiting or
bleeding at the mouth or nose. The distilled water was also
considered good for sore eyes. Culpeper calls it a “herb under the
dominion of the Moon and Cancer...The juice of the leaves drank
with the distilled water of horse tail, is a singular remedy for all
manner of wounds in the breasts, bowels, or other parts of the body,
and is given with good success unto those that are troubled with
casting, vomiting, or bleeding at the mouth or nose, or otherwise
downwards...For ruptures or burst bellies, take as much of the
powder of the dried leaves as will lie on a sixpence, or less,
according to the age of the patient, in two ounces of horse-tail or
oak-bud water, sweetened with syrup of quinces. Use it every
morning for the space of fifteen days. But, before you enter upon the
use of this or any other medicine, the gut, if it fall into the scrotum,
must be reduced by a surgeon, and a truss must be worn to keep it
up, and the patient must avoid all violent motions, and lie as much as
may be, in bed or on a couch. Fabricius Hildanus [the “Father of
German Surgery” 1560-1634] says that some have been cured of
great ruptures by lying in bed, when they could be cured no other
way.” A salve was made to massage into the blocked or inflamed
udders of cows.

HISTORY: The name Ophioglossum comes from the Greek ophios
(serpent), and glossa (tongue). Medieval herbalists called it “a fine
cooling herb,” but if anyone picking the hard-to-find herb risked being
followed by snakes. In witchcraft, the herb’s use is said to stop
slander and gossip. Adder’s-spear ointment was sold by
apothecaries from the 18th century. Adder’s tongue was a popular
treatment for scrofula, a form of tuberculosis that affects the lymph
nodes in the neck, and it is still used by herbalists for skin ailments.
The name “Christ’s spear” comes from its appearance, and the fact
that Jesus’ side was pierced by a spear. Thus, according to
Paracelsus’s 16th-century Doctrine of Signatures the plant was used
to cure wounds. In flower language it is a symbol of jealousy.



NOTE: Chromosomes are complex structures containing a single
molecule of DNA and many DNA packaging proteins. This packaging
of DNA ensures that the whole genome can fit in the nucleus of a
cell, and also that the genome can be faithfully divided during cell
divisions. Chromosomes are present in all cells which have a
complex structure between the membranes (such cells are called
eukaryotes). Their number varies enormously and is characteristic
for each species. The parasitic worm Ascaris lumbricoides has only
four chromosomes whereas some ferns, such as the adder’s tongue
fern (Ophioglossum vulgatum), have more than 1000 chromosomes.
Ophioglossum vulgatum has the highest chromosome count of any
known British plant, and other ophioglossums have even higher
chromosome counts. For example Ophioglossum reticulatum has the
highest chromosome number of any organism on Earth. This
appears to represent an evolutionary dead end through repeated
cycles of polyploidy (having extra sets of chromosomes), so it seems
highly likely that this ancient group of ferns is on the verge of
extinction.

Wounds and Witch’s Brew

This ancient recipe using adder’s tongue is recommended as an
ointment for wounds: “Put two pounds of leaves chopped very fine
info a half-pint of oil and one and a half pounds of suet melted
together. Boil the whole till the herb is crisp, then strain off from the
leaves.” A witchcraft alternative for treating wounds and bruising is:



“Soak some adder’s tongue in cold water, wrap it in a cloth, and
apply it to the wound or bruise it until the herb grows warm. Bury the
wet herb in a muddy place. The wound will be cured.”



AGRIMONY

AGRIMONIA EUPATORIA
Family Rosaceae, Rose
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OTHER NAMES: Harvest lice, rat’s tail(s), liverwort, sticklewort,
stickwort, stickweed, sweethearts, tea plant, liverwort, cockeburr,
cockleburr, clot bur, fairy’s wand, lemonwort, church steeples, salt
and pepper, Aaron’s rod, beggar’s lice, beggar’s ticks, money-in-
both-pockets, philanthropos, garclive (Saxon).

DESCRIPTION: A hardy 24-inch (61-cm) perennial with downy
leaves which smell faintly of apricot and small yellow flowers which
grow up the erect spike at the end of the stem.

PROPERTIES AND USES: An infusion of the leaves and flowers
can be taken as a tonic or diuretic, and used for bathing wounds or
skin conditions. It is useful for alleviating the symptoms of coughs,
bronchitis and asthma.

HISTORY: Agrimony is best known as a wound herb used on
medieval battlefields to staunch bleeding, and Anglo-Saxons taught
that it would heal wounds, snake bites, warts, etc. The Ancient
Roman author Pliny described it as a “herb of princely authority” and
Dioscorides recommended it as a general purgative, stating that it
was “a remedy for those that have bad livers,” and also “for such as



are bitten with serpents.” Galen recommended it for jaundice and as
an astringent of the bowels. In the 13th century, the “Physicians of
Myddfai” in Wales used it for mastitis, which they called
“Inflammation of the Mammae,” in the following way: “Take agrimony,
betony and vervain, and pound well, then mix with strong old ale,
strain well, and set some milk on the fire; when this boils add the
liquor thereto and make a posset thereof, giving it to the woman to
drink warm. Let her do this frequently and she will be cured.” In
witchcraft it is still used to help create a deep, undisturbed sleep, by
slipping dried leaves inside the sleeper’s pillow. One recipe suggests
agrimony in a mixture of pounded frogs and human blood as a
remedy for all internal hemorrhages.

Good for Naughty Livers

The herbalist John Gerard wrote: “A decoction of the leaves is good
for them that have naughty livers,” hence its name of “liverwort.” The
long flower-spikes of agrimony have caused it to be called “church
steeples,” and it was also known as “cockeburr,” “sticklewort’ or
“Stickwort,” because its seed-vessels cling by the hooked ends of
their stiff hairs to any person or animal coming into contact with it.
Gerard also informs us that it was once called “philanthropos,” on
account of its beneficial properties.



ALDER

ALNUS GLUTINOSA
Family Betulaceae, Birch

OTHER NAMES: Common alder, black alder, owler, fever bush (n.b.
the black alder in America is a different family, llex verticillata).

DESCRIPTION: Alder is the most common tree in riparian
(streamedge) forests, and Love’s Martyr (1601) tells us: “The alder,
alnus, is so called because it is nourished by water; for it grows near
water and survives with difficulty away from water. For this reason it
is a delicate and soft because it is nourished in a wet environment.”
It can reach 75 feet (23 m) in height.

PROPERTIES AND USES: Alder greatly improves soil fertility
through its ability to fix nitrogen from the air. A bacterium (Frankia
alni) forms nodules on the tree’s roots, absorbing nitrogen from the
air and makes it available to the tree. Alder, in turn, provides the
bacterium with carbon, which it produces through photosynthesis.
Alder bark contains the anti-inflammatory salicin which is
metabolized into salicylic acid in the body. It seems that Culpeper
recognized this effect. He recommended bathing burns and
inflammation with distilled water of the leaves to reduce swelling and
for ague: “...the leaves, put under the bare feet galled with travelling,
are a great refreshing to them; the said leaves gathered while the



morning dew is on them, and brought into a chamber troubled with
fleas, will gather them thereinto, which, being suddenly cast out, will
rid the chamber of those troublesome bed-fellows.” The wood used
to be made into clogs in mill-towns, for cart and spinning wheels,
bowls, spoons, wooden heels, herring-barrel staves, etc. The bark
was used by dyers, tanners, leather dressers, and for fishermen’s
nets.

HISTORY: The Physicians of Myddfai recommended the use of alder
twigs for cleaning the teeth. In Celtic mythology, the alder is said to
be the tree of Bran the Blessed, god of the Underworld. He was also
known as the god of Prophecy, Arts, War and Writing. Possessing
the size of a giant, it was impossible for King Bran to fit in a house or
in a boat.

Durable Under Water

Under water the alder is very durable, and it was therefore valuable
for pumps, troughs, sluices, and particularly for piles. It is the wood
used in Venice as piles for the Rialto Bridge and other buildings, and
was used widely for similar purposes in Amsterdam and France.
Alder is commonly found supporting ancient crannogs, defensive
artificial islands on lakes.



ALDER BUCKTHORN

FRANGULA ALNUS
Family Rhamnaceae, Buckthorn
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OTHER NAMES: Black alder tree, dogwood (both Culpeper),
frangula bark, black dogwood, alder dogwood, European black alder,
European buckthorn, columnar buckthorn, black alder, Persian
berries, stinking Roger, arrow wood.

DESCRIPTION: A small bushy tree with oval glossy leaves, which
grows to 20 feet (6 m), with attractive berries which change from red
to purple. The tree prefers damp acidic areas, including woodlands,
wet heathlands and river banks. This is one of the two main food
plants for the caterpillars of the brimstone butterfly, the other being
the common buckthorn, Rhamnus cathatrtica.

PROPERTIES AND USES: The berries are toxic and the sap is an
irritant. Alder buckthorn can be used as a tonic, is said to be
antiparasitic, and is used as a local antiseptic. Fresh bark, powdered
and mixed with vinegar, can treat fungal diseases of the skin and
acne. An infusion of the bark can treat constipation and hemorrhoids,
and as a treatment for chronic constipation is milder than its close
relative, the significantly named purging buckthorn (Rhamnus
cathartica). Its green leaves make tumors less inflamed, and were



put inside travelers’ shoes to “ease pain and remove weariness.”
Culpeper calls it “a tree of Saturn” and recommends the bark for
those with the choler, phlegm and dropsy. Culpeper gives several
other uses, including boiling the inner bark in vinegar “to kill lice, to
cure the itch, and to take away scabs by drying them up for a short
time; it is singularly good to wash the teeth, to take away the pains,
to fasten those that are loose, to cleanse them and keep them
sound.” One supposes that in the 17th century, anything was
preferable to a trip to a tooth-puller.

HISTORY: The name rhamnus is derived from the Greek rhamnos,
meaning a branch. In the 13th century it was a herbal laxative
(hence purging buckthorn), and its wood was used to make arrows
(hence the name arrow wood), shoe lasts, wooden nails, and
veneers. The bark and leaves make a yellow dye, which turns black
when mixed with iron salts, and unripe berries make a green dye.

NOTE: It is thought that the name “alder” buckthorn comes about
because the leaves look similar to that of alder, and the two
trees/shrubs often grow in similar places, but they are not related. It
has no thorns, so its name of alder buckthorn is doubly misleading.
Its light, inflammable charcoal was highly prized for making the best
gunpowder in medieval times, and it is known as Pulverholz—
powder wood—in Germany.



ALECOST

TANACETUM BALSAMITA

Family Asteraceae/Compositae, Daisy/Sunflower

OTHER NAMES: Alecost, costmarie, sweet Mary, mintys mair
(Mary’s mint), alespice, lady’s balsam, lady’s herb, bitter buttons,
goose tongue, allspice (not to be confused with the spice), sweet
tongue, tongue plant, balsam herb, mint geranium, mace (not to be
confused with nutmeg mace), Bible plant, Bible leaf.

DESCRIPTION: Attractive large-leaved perennial herb, reaching 4
feet (1.2 m) or more in height and producing pretty, yellow, button-
like flowers. The leaves have a minty, balsam-like fragrance
reminiscent of the taste of spearmint chewing gum.

PROPERTIES AND USES: Costmary was once a popular herb for
scenting bath water and rinsing hair. Culpeper noted: “It is under the
dominion of Jupiter. It is astringent to the stomach, and strengthens
the liver...it is very profitable for pains of the head that are
continual...it cleanses that which is foul, and hinders putrefaction
and corruption.” Alecost was grown extensively for the treatment of
burns and insect stings, when a fresh leaf was rubbed on the bite.

HISTORY: It was taken to the New World by early English colonists
who combined it with lavender to scent linens and blankets. It was
also used in wardrobes and clothes’ stores to deter clothes moths.
The dried leaves of alecost retain their minty-balsam perfume for a
long time and make a sweet addition to pot pourris. A small amount
of the leaf can be added to soups and salads, or added to melted
butter and new potatoes. Alecost is recommended in modern herbals
to relieve a stuffed-up nose. Place a handful of the leaves in a bowl
of boiling water, cover the head with a towel and inhale for five to ten
minutes. In flower language it is the symbol of impatience.



Spicy Herb for Ale

This aromatic herb has two common names, costmary and alecost.
“Cost’ refers to costus, a spicy Asian plant related to ginger, which
has a slightly similar flavor. “Mary” refers to an association with the
Virgin Mary, perhaps because it was used in medieval times as an
infusion to relieve the pain of childbirth. “Alecost’ translates into ale-
cost or “spicy herb for ale” as it was once an important flavoring of
ales. The large, oblong leaves of costmary make neat, fragrant
bookmarks, a use that gives us the old names Bible leaf or Bible
plant. The minty odor might help to repel silverfish or insects from
the family Bible, and the leaf could be smelt or chewed secretly
during long sermons to stay awake.



ALE-HOOF

NEPETA GLECHOMA (syn. GLECHOMA
HEDERACEA)
Family LamiacgjelLabiatae, Mint
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OTHER NAMES: Culpeper calls it ground ivy, cat’s-foot, gill-go-by-
the-ground, gill-creep-by-ground, tun-hoof and hay-maids. Also
known as hedge-maids, hedgehove, hen and chickens, rat’'s foot,
rabbit’s mouth, ale gill, gill-run, gill-run-over, gill-go-over-the-ground,
coin grass, creeping charlie, run-away-robin, field balm, wandering
Jew, wild snakeroot (US), run-away-robin (US), hedgehove (Anglo-
Saxon) etc.

DESCRIPTION: This creeping and trailing evergreen perennial has
rounded leaves and small purplish flowers, sometimes being grown
in hanging baskets. It grows 6 inches (15 cm) tall, and leaves form in
pairs, looking like a string of coins, so the plant was sometimes
called “coin grass.” “Cat’s-foot” relates to its scalloped leaves
resembling the size and shape of a kitten’s paw. The leaves release
a slightly balsamic aroma when crushed. It can be used as ground
cover, but can be a nuisance as a lawn weed.



PROPERTIES AND USES: Ale-hoof is a stimulant and tonic, and
was used for chest infections. Ale-hoof was made into “gill tea”
prescribed for: jaundice, arthritis, coughs and respiratory ailments,
indigestion, fevers, headaches, stomach pains, gout, sciatica,
vertigo, weak backs, nervous disorders and depression,
hypochondria, normalizing heart beat, stones in the urinary tract,
stimulating the circulation, detoxifying the body and strengthening
the stomach, spleen, gall, glands, kidneys, liver, and even to prevent
premature aging. “Traditionally, leaf tea [was] used for lung ailments,
asthma, jaundice, kidney ailments, ‘blood purifier.” Externally, a folk
remedy for cancer, backaches, bruises, piles.” Cooling and
stimulating, this remarkable tea was also used as a wash for eye
complaints and failing eyesight.

HISTORY: The herb has for recorded history been considered a
panacea or “cure-all.” Dioscorides said that its tea was a remedy for
sciatica, and Gerard wrote that, boiled in a mutton broth, it was good
for weak backs. For eye ailments, Gerard wrote that when mixed
with daisies, celandines, rose water and sugar, alehoof removed
“‘any grief whatsoever in the eyes...it is proved to be the best
medicine in the world.” Ground ivy was also given to children to clear
lingering congestion and to treat conditions such as “glue ear” and
sinusitis. Culpeper recommended the tea for tinnitus, poor hearing,
stomach aches, indigestion, yellow jaundice, sciatica, mouth ulcers,
wounds, itching etc. Decocted in wine, with honey added, he advised
its use “to wash the sores and ulcers in the privy parts of man or
woman.” The ancient herbalists praised it greatly, saying it would
cure insanity and melancholia by opening the stopping of the spleen.
It also regulated the heart beat by making the blood more fluid. In the
13th century, the Physicians of Myddfai used it for fevers and snake
bites, and the juice for inflamed eyes. In Wales it was used as a hair
rinse, and it has been employed to prevent scurvy because of its
high vitamin C content. It was a popular spring tonic, being
considered beneficial in kidney disorders. The herb found its way to
America and became a part of the pharmacopoeia of the settlers.
“Ground ivy!” was at one time one of the “cries of London” and
recommended for making a tea to purify the blood. Doctors also



prescribed the tea to treat painter’s colic, or lead poisoning. An
infusion of the leaves was used for sufferers so “painters who make
use of it are seldom, if ever, troubled with that affection. The fresh
Juice snuffed up the nose often cures the most inveterate headache.”

Adding the Bitter to Beer

“Hofe” was Old English for herb. “Ale-hoof’ was one of the main
plants used by the early Saxons to clarify their beers, the leaves
being steeped in the hot liquor, hence the “ale” nomenclature. The
plant was used to improve the flavor, clarify and preserve the brew,
until it was superseded by hops in medieval times. It was the main
bitter before the use of hops in beer, a process known as “tunning.”
A tun was also the large cask in which ale was brewed, thus “Tun-
hoof.” In Tudor times we read that ale-hoof “is good to tun up with
new drink, for it will clarify it in a night that it will be the fitter to be
drank the next morning; or if any drink be thick with removing or any
other accident, it will do the like in a few hours.” The plant also
acquired the name of “gill’ from the French “quiller—to ferment beer.
The stronger ale of yesteryear was often served in gill measures of
Ya pint (142 ml), but in some areas a gill was %z pint (284 ml) of ale.
As a gill also meant a girl, ale-hoof also came to be called
‘hedgemaids” and various combinations featuring the word qill.
“Alehoof Grut’ is a traditional ale presently brewed in Pennsylvania.
In the Middle Ages, brewing was mainly carried out by women



known as brewsters or ale-wives, who made beer from whatever
grain was available, whether barley, oats, rye or wheat, and “gruit,” a
mixture of herbs such as ale-hoof, bog myrtle, rosemary, yarrow or
ivy, or even fine, selected tree bark.



ALEXANDERS

SMYRNIUM OLUSATRUM
Family ApiaceaelUmbeI_Iii_f_erae, Carrot/Parsley

OTHER NAMES: Alexander, Alexander’s herb, alisander, horse-
parsley, wild parsley and black potherb are all in Culpeper. Black
lovage, black pot-herb, hell root, alick, megweed, Roman celery,
Macedonian parsley, Alexandrian parsley.

DESCRIPTION: A pungent biennial, with yellow-green flowers and
black fruits, similar to celery in appearance and taste, and up to 5
feet (1.5 m) in height. Alexanders grows in greatest profusion on sea
cliffs and within a few miles of the sea. When found inland it is often
near old monastery garden sites.

PROPERTIES AND USES: One of Europe’s forgotten vegetables, it
was grown as a salad and pot herb before being replaced in many
dishes by celery. One can steam the stems, shoots and buds, ideally
just before the flowers have opened, for an absolutely distinctive
vegetable, a little like celery, parsley or chervil to use in fish dishes
and soups. For some reason it has, over the last ten years, exploded
in its range of sites, becoming invasive in many places.

HISTORY: Known to Theophrastus and Pliny the Elder, its roots are
diuretics, its leaves make a healing juice for cuts and its crushed



seeds were a popular condiment. Pliny recommended chewing
“‘Alexander’s herb” with aniseed and a little honey in the morning to
sweeten the breath. Alexanders was introduced into Britain by the
Romans (hence the name “Roman celery”) but fell out of fashion with
the introduction of new varieties of celery in the 19th century. John
Evelyn, in his 1699 Acetaria: A Discourse of Sallets [Salads]
describes Alexanders as a “moderately hot, and of a cleansing
faculty,” comparing it favorably to parsley. “Ellicksander Pottage” was
described by Robert May in The Accomplish’t Cook (1660): “Chop
ellicksanders and oatmeal together, being picked and washed, then
set on a pipkin with fair water, and when it boils, put in your herbs,
oatmeal, and salt, and boil it on a soft fire, and make it not too thick,
being almost boil’d put in some butter.” According to Culpeper it was
a herb of Jupiter, and he recommended the aforementioned
Alexander pottage. Alexanders was carried on ships as a remedy
against scurvy.

Wind Breaker

Culpeper noted “It warms a cold Stomach, and opens stoppages of
the Liver and Spleen, it is good to move Women’s Courses to expel
the After-birth, to break Wind, to provoke Urine, and help the
Strangury [painful urination caused by bladder diseases or kidney-
stones] ...it is also effectual against the biting of Serpents.”



ALKANET

ANCHUSA OFFICINALIS
Family Boraginaceae, Borage

N e

i .

OTHER NAMES: Bugloss, true bugloss, common bugloss, common
alkanet, summer forget-me-not, ox tongue, langue de boeuf.

DESCRIPTION: Bugloss is a showy plant covered with prickly hairs.
It grows to about 14 feet (30 cm—1.2 m), and has dainty purplish-
blue flowers in late summer which attract bees.

PROPERTIES AND USES: Culpeper called this a Venus herb and
‘one of her darlings.”...“It helps old ulcers, hot inflammations,
burnings by common fire, and St. Anthony’s Fire [erysipelas], by
antipathy to Mars; for these uses, your best way is to make it into an
ointment; also, if you make a vinegar of it, as you make vinegar of
roses, it helps the morphew [blisters caused by scurvy] and leprosy;
if you apply the herb to the privities, it draws forth the dead child. It
helps the yellow jaundice, spleen, and gravel in the kidneys...It stays
the flux of the belly, kills worms, helps the fits of the mother. Its
decoction made in wine, and drank, strengthens the back, and eases
the pains thereof: It helps bruises and falls, and is as gallant a
remedy to drive out the small pox and measles as any is; an
ointment made of it, is excellent for green wounds, pricks or thrusts.”



Extracted into vinegar, it was even used against leprosy. The dry
leaves emit a rich musky fragrance, rather like wild strawberry leaves
drying. Leaves and young shoots can be cooked like spinach.

HISTORY: An effective wound ointment was made by pounding
alkanet roots with olive oil and earthworms. Egyptians created a face
paint using the red dye obtained from alkanet roots. The name
alkanet comes from Arabic, al khenna (henna), from the red color of
the roots. The bark of the roots provides a weak brownish-red or lilac
dye, which is not as strong as the dye of its cousin, Alkanna tinctoria,
dyer’s bugloss. It was grown in medieval gardens, but is considered
a weed if found in cereal fields. The name bugloss, which is of Greek
origin, signifies an ox’s tongue, and was applied to the plant because
of the roughness and shape of the leaves.

Deadly to Snakes

The flowers appear in curling spikes that resemble scorpions, so in
Culpeper we read: “Dioscorides says it helps such as are bitten by a
venomous beast, whether it be taken inwardly, or applied to the
wound,; nay, he says further, if any one that hath newly eaten it, do
but spit into the mouth of a serpent, the serpent instantly dies.”



ALL-HEAL

OPOPANAX CHIRONIUM, FERULA OPOPANAX

Family Umbelliferae/Apiaceae, Carrot/Parsley
OTHER NAMES: Culpeper calls this “Alheal, Hercules’ Alheal, and
Hercules’ Woundwort...Some call it panay, and others
opapanawort.” Rough parsnip.

DESCRIPTION: This has a thick, yellow, fleshy, perennial root and
grows to 9 feet (2.75 m) high. Its flowers are small, yellow, and form
large flat umbels at the termination of the branches. The plant grows
wild in the south of France, Italy and Greece. When the base of the
stem or root is cut, a yellowish juice exudes. When dried in the sun,
this constitutes the gum-resin opopanax. Its odor is strong, peculiar
and unpleasant, and its taste bitter and acrid.

PROPERTIES AND USES: Culpeper tells us: “It is under the
dominion of Mars, hot, biting, and choleric, and remedies evils...It
kills worms; helps the gout, cramp, and seizures; provokes urine,
and helps all joint aches; helps all cold griefs of the head, vertigo, fits
and lethargy,; obstructions of the liver and spleen, stone in the
kidneys and bladder. It provokes menses, and expels the dead birth;
it is excellent good for the grief of the sinews, itch, sores and
toothache; also the biting of mad dogs and venomous beasts; and
purges choler very gently.” In later times it was used in plasters, and
internally for bronchitis with abundant expectoration, asthma,
hysteria, amenorrhoea, etc.

HISTORY: Culpeper believed that “Hercules learned of the virtues of
the herb from Chiron [the centaur who was master of the healing
arts], when he learned physic of him...,” hence “Hercules’ Alheal.” It
was one of the gum-resins thought to be applicable to almost all ills,
hence the name opopanax, meaning “all-healing juice.”



A Difficult Herb to Identify

This has been the most difficult of Culpeper’s herbs to identify. The
height of up to about ten feet, with leaves like those of an ash tree
and its presence in British gardens at Culpeper’s time, indicate to
some researchers that the plant in question is Valerian officinalis, but
Culpeper describes valerian elsewhere in his Herbal. Some writers
identify Prunella vulgaris as the plant in question, and others have
made various Stachys varieties identical with Culpeper’s Alheal. The
picture is even further confused because Opopanax
chironium/herculeum /herculaneum is a name also given to sweet
myrrh (Commiphora erythraea) as well as to Acacia farnesiana.
Linnaeus mentions the plant as Pastinaca opopanax. The French,
according to Mrs. C.F. Level (Herbal Delights, 1937) call it opapanax
or panais sauvage (wild parsnip), whence we have Culpeper’s
“panay.”



ALLSPICE

PIMENTA DIOICA or OFFICINALIS
Family Myrtaceae, Myrtle
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OTHER NAMES: Allspice tree, bayberry, Carolina allspice, clove
pepper, Indian wood tree, Jamaican pepper, myrtle pepper, pimento,
pineapple shrub, strawberry shrub, toute épice (French), whole
spice, newspice.

DESCRIPTION: A tropical evergreen with an aromatic bark, leaves
and berries, it has bunches of greenish white flowers with a far-
reaching scent. The berries are picked when mature, then dried
(usually in the sun), and ground to create the familiar spice.

PROPERTIES AND USES: The allspice which we buy is not a
mixture of different spices, but the produce of this tree. Its hard
pinkish wood was once employed for the manufacture of walking
sticks and umbrella handles. The oil is used by the toiletry and
perfumery industries. It provides a commercial source of eugenol
and vanillin, and is valuable in the food industry, particularly in
sausages, sauces, fish preserves, ketchups, pickles, ice cream and
baked food. Medicinally, the powdered fruit has been used to treat
flatulence, diarrhea and rheumatism, and allspice has been used as
a poultice to relieve the pain of arthritis. In Jamaican “jerk spice” the
seasoning relies principally upon allspice and the very hot Scotch



Bonnet chili peppers, along with cloves, cinnamon, nutmeg,
scallions, thyme, garlic, salt and pepper.

HISTORY: Aztecs used to flavor chocolate with allspice seeds. It
was first imported into Britain in the early 17th century, and was
described as “allspice” in 1621 because its flavor resembled a
combination of cinnamon, cloves and nutmeg. Around 65 to 90
percent of the oil extracted from the seeds of Jamaican trees is
eugenol, the same oil found in the above three spices. This oil gives
the distinctive flavoring to Chartreuse, Benedictine and other liqueurs
which were made in European monasteries. During the American
War of Independence, allspice was used as a substitute for
previously imported spices that were no longer available, as it is one
of the few spices that are native to the western hemisphere.

Confused With Pepper

When dry, the fruits are brown and resemble large peppercorns, so
allspice is often confused with black pepper (Piper nigrum) and
cubeb (Piper cubeba). However, when fully dried the two-celled
allspice is dark reddish-brown, while one-celled black pepper is black
and one-celled cubeb is gray. The fruit’'s similarity in appearance to
peppercorns (for which the Spanish is pimienta i.e. pepper nigrum),
led to its Latin name pimenta.



ALMOND TREE

PRUNUS DULCIS
Family Rosacg§e, Rose

OTHER NAMES: Culpeper describes the sweet almond and the
bitter almond, calling the latter amigdalum. Common almond, Greek
nuts, jordan (a corruption of the French jardin, or garden) almond,
sweet almond, tonsil plum.

DESCRIPTION: The almond is a small deciduous tree, with pale
pink flowers succeeded by pale green oval fruits. Each fruit contain
one edible seed, the almond “nut.” However, the edible part of the
almond is not a true nut, but the seed of a “drupe” (a botanical name
for a type of fruit). As Culpeper noted, there are two forms of the
plant, one (often with white flowers) producing sweet almonds, and
the other (often with pink flowers) producing bitter almonds.

PROPERTIES AND USES: It was considered a soothing and
calming herb, used to treat constipation and to help in cases of
gallstones and kidney stones. The nuts can be eaten raw or roasted,
and marzipan is made from ground almond paste. Almond milk and
almond butter help people with allergies, and almond oil is used to
remedy dry skin conditions and as a soothing carrier oil. Culeper
wrote: “sweet almonds nourish the body, and increase the seed
[male fertility]; they strengthen the breath, cleanse the kidneys and



open the passages of urine...Bitter almonds also open obstructions
of the liver and spleen, expel wind, cleanse the lungs from phlegm,
and provoke urine and the menses; the oil of them kills worms, and
helps pains of the womb...the oil of both cleans the skin.”
Magnesium-rich almonds help reduce symptoms of IBS through
activating the muscle contractions required for correct digestive
functions, and studies suggest they may reduce the risk of colon
cancer. In witchcraft, to always have money, place seven almonds in
your pocket each Thursday, and eat one at noon on each day of the
week. For those readers who may win the lottery when taking this
advice, please remember this author.

HISTORY: Domesticated almonds appeared first in the Near East,
and were present in the Cretan palace of Knossos and in
Tutankhamen’s tomb (c. 1325 BcE). The name almond refers to the
early blossom, as it comes from the Greek amygdale, meaning “to
hasten or awake early.” This early spring flowering led to almond
being an emblem of hope.

Busy Bees

The pollination of California’s almonds is the largest annually
managed pollination event in the world, with nearly a million hives
(nearly half of all beehives in the USA) being transported in February
to almond groves across the state.



THE APOTHECARIES’ GARDEN
SWAN WALK, LONDON SW;4HS

Chelsea Physic Garden was founded in 1673 as the Apothecaries’
Garden to train apprentices to identify plants. Its situation near the
River Thames created a warmer microclimate allowing the survival of
many non-native plants, for example the largest outdoor fruiting olive
tree in Britain. Many plants from milder climates could thus survive
harsh British winters, especially during the “Mini Ice Age” of the 17th
century when the river froze so severely that fairs were held on its
frozen surface.

The apothecaries instituted an international botanic garden seed
exchange system, which still continues today. For instance in 1683,
four cedar of Lebanon seedlings came from the professor of botany
at Leiden University. Sir Hans Sloane (1660-1753) purchased the
Manor of Chelsea and he leased the 4 acres (1.6 ha) of garden to
the Society of Apothecaries. He charged a peppercorn rent of £5 a
year in perpetuity, on the condition that “it be forever kept up and
maintained as a Physic Garden.” Sloane had studied at the Physic
Garden while a young man, and was sympathetic to the financial
problems of the garden’s upkeep. Dr. Sloane, whose collections of
antiquities formed the nucleus of the British Museum, was president
both of the Royal Society and of the Royal Society of Physicians.



Environments for supporting different types of plants were built,
including the pond rock garden that was constructed from a variety
of rock types, namely stones from the Tower of London, Icelandic
lava (brought to the garden by Sir Joseph Banks in 1772), fused
bricks and flint. This has been listed Grade II* and is the oldest rock
garden in England on view to the public. It was completed on August
16, 1773. By this time the Physic Garden had achieved fame across
the world.

The layout of narrow rectilinear beds in the garden is the original
pattern, allowing one to get close to each plant. There are systematic
order beds which demonstrate the botanical relationship of plants
which are labeled with their name, origin and uses. As well as the
above-mentioned olive there are a number of important trees,
including an ancient yew. At the end of the 19th century the trustees
of the City Parochial Foundation agreed to take over the running of
the garden from the Society of Apothecaries. The Chelsea Physic
Garden has developed a major role in public education focusing on
the renewed interest in natural medicine. The Garden of World
Medicine is Britain’s first garden of ethnobotany (study of the botany
of different ethnic groups and indigenous peoples) and is laid out
together with a new Pharmaceutical Garden.



ALOE VERA

ALOE VERA, ALOE BARBADENSIS
Family Asphodelaceae (formerly Liliaceae), Lily

OTHER NAMES: Aloes, medicine plant, medicine aloe, true aloe,
burn plant, cape aloes, socotrine, house leek; sea houseleek, sea-
ay-green (Culpeper).

DESCRIPTION: A rosette of fleshy evergreen leaves which needs
warm temperatures to grow up to 2 feet (60 cm) high; when mature
has yellow or orange bell-shaped flowers.

PROPERTIES AND USES: Aloes have been used in Europe for
centuries, for the glutinous sap or gel present in the leaves, which
has immediate healing properties for cuts, eczema and burns.
Broken leaves can be rubbed on the affected parts. It is used in
suntan lotions and skin lotions, and can be added to shampoo for an
itching or dry scalp. The juice is even used to treat radiation burns.
Culpeper advised its use for purging, calling it a martial plant, hot,
dry and bitter, and “the basis for almost all pills.” Amongst many



other uses, he advised that aloe “boiled with wine and honey, heals
rifts and outgoings of the fundament [anus], and stops the flux of the
haemorrhoids.” Research shows that drinking high potency aloe vera
juice helps with inflammatory bowel conditions such as IBS, colitis
and diverticulitis. It is one of the only known natural vegetarian
sources of vitamin B12, and it contains many minerals vital to the
growth process and healthy function of all the body’'s systems.
Studies indicate that it is a general tonic for the immune system, and
research is ongoing to use it to fight HIV, and to treat diabetes and
certain types of cancer. This author remembers having bitter aloes
“painted” on his fingernails as a child to stop biting them.

HISTORY: When a pharaoh died in Ancient Egypt, the funeral
ceremony was by invitation only and each attendee had to bring
aloes. A mixture of the powdered leaves of aloe and myrrh was used
for embalming and also placed with the burial clothes. The
Mesopotamians used aloe vera to keep the evil spirits from their
residences. It was grown and used by King Solomon (reigned 971—
931 BCE). Arabian records suggest that by the sixth century BCE aloe
was being used as a laxative as well as for embalming. This is said
to be referred to by John in the New Testament, when he describes
how Nicodemus brings a pound of aloes to the garden tomb after
Jesus’ crucifixion. The Greeks believed aloe symbolized beauty,
patience, fortune and good health. Hippocrates (c.460-370 BCE)
declared that it was good for hair growth, healing of tumors, relief of
dysentery and stomach aches. Cleopatra’s beauty was attributed to
the natural goodness of aloes, and she was supposed to have
bathed in its juice before her first meeting with Mark Antony. By the
time of the Greek physician Dioscorides, aloe was being
recommended for many other medicinal purposes, including the
treatment of digestive disorders, eye inflammation, kidney ailments
and oral and skin diseases. Dioscorides wrote of it in his De Materia
Medica in 41-68 ce describing how the Roman armies used it for
boils, healing the foreskin, soothing dry itchy skin, ulcerated genitals,
tonsils, gum and throat irritations, hemorrhoids, bruising, and to stop
bleeding wounds. He also concurred with Hippocrates that the fresh
pulp of aloe stopped the falling of hair.



Pliny the Elder said aloe cured leprosy sores and it reduced
perspiration. Galen (c. 130-201 ce) used aloes as a healing agent,
drawing on the knowledge he had gained from being a doctor to
gladiators. During the Crusades, the Knights Templar made a drink
of palm wine, aloe pulp and hemp, which was named “the Elixir of
Jerusalem.” They believed that it added years to their life. Hindus
thought that aloe vera grew in the Garden of Eden and named it the
“silent healer,” and Russians called aloe “the Elixir of Longevity.” It
would appear that the patriarch of Jerusalem recommended the
plant for its medicinal qualities to Alfred the Great (849-99). In the
tenth century ce, Moslem travelers noted that Socotra (islands lying
to the east of the Horn of Africa) still seemed to be the only known
source, and in the later centuries the British secured the monopoly
from the sultan of Socotra.

Healing Alexander the Great’s Wound

It is known as Socofrine as it originated in the Yemeni island of
Socotra in the Indian Ocean. It is said that in 330 BCE, Alexander the
Great had been wounded by an enemy arrow during the siege of
Gaza. The wound became badly infected during his triumphal
progress across Egypt and Libya. While at the oasis of Amon he was
proclaimed son of Zeus. Here, a priest sent by Alexander’s tutor
Aristotle treated the injury with aloe vera which healed the wound. It
is said that Aristotle convinced Alexander to conquer the island of
Socotra in order to ensure the supply of aloes that grew there.
Alexander then had his war wagons converted so that masses of
fresh aloe could be loaded onto them and taken into battle to heal
his wounded soldiers. Countries around the Mediterranean believed
Socotra to be the only source of this precious drug at that time.



AMARANTHUS

AMARANTHUS CAUDATUS

OTHER NAMES: Culpeper calls this flower-gentle, flower-velure,
floramor and velvet-flower. Also known as flower of immortality, red
cockscomb, quilete, foxtail amaranth, pendant amaranth, love-lies-
bleeding, lady bleeding. There is some confusion, as the variety
referred to in Culpeper may be Amaranthus hypochondriacus,
prince’s feather. The white amaranth mentioned by Culpeper is
probably Amaranthus albus, white pigweed.

DESCRIPTION: A half-hardy annual originally from India, it can grow
over 3 feet (90 cm) tall in full sun, and has remarkable tassels of red
or purple inflorescences.

PROPERTIES AND USES: Because of its blood-red flowers, ancient
medical practitioners used the herb to staunch bleeding, believing
the Doctrine of Signatures whereby the color or shape of a plant
indicated its medical use. Even now, preparations are made with
‘lady bleeding” to slow excessive bleeding during menstruation
cycles. Culpeper calls it a herb of Mars and Venus, and applauds it
for stopping the flow of blood in men or women. He also mentions an
amaranthus with white flowers, “which stops discharges in women,
and gonorrhoea in men, and is a most singular remedy for the
venereal disease.” Recent research has shown that amaranth is an



astringent, and it has been used over the centuries to heal diarrhea
and mouth ulcers.

HISTORY: The name Amaranthus stems from the Greek for
“‘unwithering,” typifying immortality, as blooms of amaranth maintain
their shape as well as their color even after they are dried. In
Greece, the amaranth was sacred to Artemis, and was supposed to
have special healing properties, so it became a symbol of immortality
used to decorate images of the gods and tombs. The amaranth was
outlawed by Spanish colonial authorities in Mexico because it was
used by Aztecs in their rituals, again as a symbol of immortality.

Bullet-proof Magic

Dried amaranth flowers have been used to call forth the dead, and
are also carried to mend a broken heart. Other “magical” uses
include the cure of wearing a crown of amaranth flowers to speed
healing. To make sure that you are never struck by a bullet, pull up a
whole amaranth plant, preferably on a Friday at the full moon. Leave
an offering to the plant and then fold it, including the roots, in a piece
of white cloth. Wear this against your chest to be “bullet-proof.”



(WOOD) ANEMONE

ANEMONE NEMOROSA
Family Ranunculaceae, Buttercup or Crowfoot

OTHER NAMES: Culpeper calls it the wind-flower on Pliny’s advice,
“because they say that the flowers never open but when the wind
blows.” Thimbleweed, smell smock, smell fox (because of the musky
smell of the leaves), American wood anemone, blodyn y gwynt
(windflower, in Welsh), Bow bells, bread and cheese and cider,
Candlemas caps, chimney smocks, crowfoot, drops of snow, Easter
flower, evening twilight, fairies’ windflower, flower of death, granny’s
nightcap, granny-thread-the-needle, jack o’ lantern, lady’s milk-cans,
lady’s nightcap, lady’s petticoat, lady’s purse, lady’s shimmy,
milkmaids, moggie nightgown, Moll o’ the woods, moonflower,
Nancy, nemony, nightcaps, old woman’s nest, shame-faced maiden,
shoes and slippers, silver bells, snake flower, snakes and adders,
snake’s eyes, soldiers, soldier’s buttons, Star-of-Bethlehem, white
soldiers, wild jessamine, wind plant, wood crowfoot.

DESCRIPTION: The foliage forms long spreading clumps in
woodland, where drifts of the exquisite white flowers often carpet
large areas in spring. The fragile white or pinkish flower is almost 1
inch (2.5 cm) in diameter, with six or seven petal-like segments.
Nemorosa is derived from the Latin meaning “covered with trees.”



PROPERTIES AND USES: The wood anemone is poisonous and
can cause severe skin and gastrointestinal irritation. However,
various parts of this herb used to be recommended for a variety of
complaints such as headaches, gout and rheumatism. Culpeper calls
it under the dominion of Mars, and recommends it to “provoke
menses mightily” as well as for lethargy, headaches, leprosy, ulcers
and eye inflammations.

HISTORY: For the Ancient Egyptians the wood anemone was an
emblem of sickness, and it is still called the “flower of death” by the
Chinese. Greek legend says that Anemos, the wind, sent his
namesakes, the anemones, in the earliest spring days as the heralds
of his coming. The Romans viewed the first wood anemones they
picked from the wild as charms against fever. In the first century ce
Dioscorides recommended the plant to be used in external
treatments for eye inflammation and ulcers.

Confirmation of Spring

“If primroses are the harbingers of spring, then wood anemones are
its confirmation. The sight of shady banks and glades lit by their
white stars on a sunny spring day leaves you in no doubt that spring
is truly here...” (Carol Klein, the Daily Telegraph March 16, 2002).



ANGELICA

ANGELICA ARCHANGELICA
Family Apiaceae/Umbelliferae, Carrot/Parsley

OTHER NAMES: Angelic plant, angelic herb, archangel, Holy Ghost,
the root of the Holy Ghost (Renaissance), garden angelica, herb of
angels, angel’s food, archangel, Aunt Jericho, Holy Ghost plant, holy
plant, llys yr angel peraroglaidd (perfumed flower of the angel,
Welsh), St. Michael’s flower.

DESCRIPTION: An aromatic large-leaved plant with large umbels of
small yellow-green flowers, which can grow 3-8 feet (90 cm-2.4 m)
tall. Angelica is unique amongst the Umbelliferae for its pervading
aromatic odor, with a hint of aniseed. It is a biennial that will return
year after year if you cut all but one flower. It can cause dermatitis
and photosensitivity, and gloves should be used to handle the plant,
particularly in quantity. For heaven’s sake do not confuse it with
hemlock, which has white flowers. The leaves of hemlock smell foul
when it is crushed.

PROPERTIES AND USES: lIts long, thick and fleshy roots are the
part used in herbal medicine. Use the stems for flavoring stewed



fruit. Hollow stems can be candied. The stem was a remedy for
indigestion, for which at that time only ginger was believed to be a
better cure. Medicinally all the parts act as a digestive tonic and a
circulatory stimulant, and is said to be “a warming plant,” suitable for
people who feel the cold in winter. The fruit, leaf and root of angelica
stimulate digestion, help dispel flatulence, circulate the blood and
calm nerves. Culpeper states “It is an herb of the Sun in Leo; let it be
gathered when he is there, the Moon applying to his good aspect; let
it be gathered either in his hour, or in the hour of Jupiter; let Sol be
angular. In all epidemical diseases caused by Saturn, this is as good
a preservative as grows; it resists poison by defending and
comforting the heart, blood and spirits; it does the like against plague
and all epidemical diseases...” He recommends it for curing virtually
everything under the sun, including poisoning, pestilent airs,
pestilence, ague, stomach ache, passing water, women in labor,
expelling wind, eye problems, the biting of mad beasts, snake bites,
ulcers, deafness, sores and rabies. And in flower language is said to
be a symbol of ecstasy, inspiration and magic. The smell of garden
angelica root is inviting for both fish and deer, so it was used as bait.
It is said to create distaste for alcohol. However, angelica is one of
the flavorings used in vermouth, gin, Dubonnet, Benedictine and
Chartreuse.

Angelica and Longevity

Lapps used the leaves to wrap and preserve fish transported on long
journeys, and also believed that garden angelica could prolong life,
so in Lapland it was smoked in the same manner as tobacco.
Annibal Camoux was a former French soldier from Marseilles who
was noted for his amazing longevity. A soldier in the service of the
king of France, according to his biography Camoux reached 100
without losing his strength, which he attributed to his daily practice of
chewing angelica root. He claimed to have gained his knowledge of
herbs from the naturalist Joseph Pitton de Tournefort in 1681. Louis
XV granted him a pension, and several artists painted his portrait.
Camoux died in 1759 in Marseilles, at the claimed age of 121.



Research in 1957, however, discovered that he was born in Nice in
1669, meaning that he was only 90 when he died.

From Love’s Martyr, 1601
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There is Angelica or Dwarf Gentian, Whose root being dried in the
hot shining Sun, From death it doth preserve the poisoned man,
Whose extreme torment makes his life half gone, That from death’s
mixed potion could not shun: No Pestilence nor no infectious air,
Shall do him hurt, or cause him to despair.

Robert Chester

HISTORY: In legend, a monk was visited in a dream by the
Archangel Raphael, who revealed the plant to be a cure for one of
the many plagues that beset Europe in the Middle Ages. St. Gabriel
is also associated with the same legend. Thereafter the plant was
called angelica and the belief grew that if chewed it could give
protection against disease, as well as against evil and witchcraft.
During the time of the Great Plague in London in 1665 angelica was
chewed to protect against infection. Another source of its name of St.
Michael’s flower is that angelica is said to flower on May 8, when the
Feast of the Apparition of St. Michael was celebrated. This was
believed by many to explain its protective qualities against evil and
why it used also to be called Root of the Holy Ghost. Its virtues are
praised by old writers, and the folklore of all North European
countries demonstrate the ancient traditions of a belief in its use as a



protection against contagion, for purifying the blood, and for curing
every conceivable malady.



ANISE

PIMPINELLA ANISUM
Family ApiaceaelUmbelli_ferae, Carrot/Parsley
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OTHER NAMES: Aniseed, anis, anneys, sweet fennel, sweet cumin,
anise plant, common anise, green anise, Roman fennel, sweet Alice,
sweet cumin. It is a spice, rather than a herb, and only its seeds are
mentioned by Culpeper, in conjunction with a “polypody of the oak”
remedy.

DESCRIPTION: A feathery plant that grows about 2 feet (60 cm)
high, with flat, white flower heads, small, aromatic brown seeds, and
a distinctive liquorice taste.

PROPERTIES AND USES: The leaves of anise are a garnish for
flavoring salads. The seeds are used as flavoring for various
condiments, especially curry powders. Banckes’s Herbal of 1525
suggests it to treat flatulence, induce sweating, and as diuretic
and/or laxative, but tells us “the seed must be parched or roasted in
all manner’ to work better as a medicine. In William Turner’'s New
Herball of 1551 it is said: “Anise makes the breath sweeter and
assuages pain.” In India the end of a meal is often signaled when a
dish of seeds is served as a digestive aid. William Langham, in the
Garden of Health (1683), writes: “For the dropsy, fill an old cock with
Polypody and Aniseeds and seethe him well, and drink the broth.” In



Roman times, they were baked into a cake that was served at the
end of the wedding feast, and the seeds became a herb of protection
said to avert all evil. Inside a pillow anise is said to ward off
nightmares. Many alcoholic drinks and cordials are flavored with
anise, particularly pastis, Pernod, Ricard, ouzo, raki and arrak. The
seeds may be used to lay drag hunt trails and also by anti-blood
sport movements to put hounds off the scent.

HISTORY: It is one of the oldest known spice plants used both for
culinary and medicinal purposes by the Egyptians and it is
mentioned by Dioscorides and Pliny. In the ninth century,
Charlemagne (747-814 ce) commanded that it be grown upon the
imperial farms. Edward IV of England in around 1480 had sachets of
anise and orris root to perfume his linen. In England anise was in
use from the 14th century, and was being cultivated in English
gardens from the middle of the 16th century.

Poison Antidote

Aniseed was probably one of the 36 ingredients used by King
Mithridates of Pontus (c. 132-63 BCE) in a poison antidote
(Antidotum Mithradaticum) which he took daily to acquire an overall
immunity. It should be remembered that he gained his position of
power by poisoning all rivals to the throne.



APPLE

MALUS species

Family Rosaceae, Rose
OTHER NAMES: Fruit of the gods, fruit of the underworld, silver
branch, silver bough, tree of love.

DESCRIPTION: Malus domestica has almost 8000 known cultivars
(cultivated variants), and is too well-known to describe in detail here.

PROPERTIES AND USES: Culpeper writes: “They are very proper
for hot and bilious stomachs, but not to the cold, moist, and flatulent.
The more ripe ones eaten raw, move the belly a little; and unripe
ones have the contrary effect. A poultice of roasted sweet apples,
with powder of frankincense, removes pains of the side: and a
poultice of the same apples boiled in plantain water to a pulp, then
mixed with milk, and applied, take away fresh marks of gunpowder
out of the skin...Roasted apples are good for the asthmatic; either
raw, roasted or boiled, are good for the consumptive, in
inflammations of the breasts or lungs...” Apples are said to clean the
liver, cure constipation, and tone the gums. A half and half mixture of
apple cider vinegar and water make a rinse to restore hair, scalp and
skin

HISTORY: To the druids the apple was sacred tree, a symbol of
immortality. A branch of the apple which bore buds, flowers and fully
ripened fruit (sometimes known as the silver bough) was a magical
charm which enabled its possessor to enter into the the underworld
of the gods. The tree originated in Kazakhstan, and the first analysis
of the apple genome indicates that it underwent rapid genetic
change around 60 million years ago, in the same period as
dinosaurs vanished. This scientific research seems to resolve the
mystery of why the apple is so different from its close botanical
relatives, the strawberry and raspberry.



An Apple a Day Keeps the Doctor Away

The proverb is first recorded from Pembrokeshire, Wales in the 19th
century. According to the European Journal of Cancer Protection
eating apples regularly may reduce the risk of developing colorectal
cancer. It seems to be the result of the high content of flavonoids,
antioxidants found in the skin of apples, so the recommendation is to
wash, but not to peel, them.



ARCHANGEL

LAMIUM ALBUM
Family Lamiaceae/Labiataea, Mint

Culpeper describes all three types of archangel

OTHER NAMES: Deadnettle, white deadnettle, white nettle, white
archangel, stingless nettle, nettle flowers, blind nettle, bee nettle
(bees are attracted to the flowers which contain nectar or pollen),
Adam-and-Eve-in-the-bower, dog nettle, dumb nettle, honey-bee,
snake’s flower, suckbottle, sucky Sue.

DESCRIPTION: It is an herbaceous perennial plant growing to 3 feet
(90 cm), with green, four-angled stems. Like many other members of
the Lamiaceae, the leaves appear similar to those of the unrelated
stinging nettle (Urtica dioica) but do not sting, thus the common
name “deadnettle.” The flowers are white, with a lobed bottom lip
and hooded top lip. They evolved like this to attract pollinating bees
which use the lower lip as a landing pad while they take the nectar
from the bottom of the flower tube. At the same time the bee brushes
against the stamens that dangle from the hood, collecting pollen to
transfer to the next flower.



PROPERTIES AND USES: Gerard described archangel thus: “The
flowers are baked with sugar as Roses are, which is called Sugar
roset: as also the distilled water of them to make the heart merry, to
make a good colour in the face, and to make the vital spirits more
fresh and lively.” Children used to make whistles from the stems, and
the young leaves are edible and can be used in salads or cooked as
a vegetable. The plant is also used in herbal medicine, for example
as a dermatological remedy. Rich in tannin, the flowering plant has
provided an astringent, anti-inflammatory dressing for cuts, wounds,
and burns. When brewed as a tea, archangel has been used to halt
internal bleeding. Archangel also is reported to cure diarrhea.

HISTORY: Archangel formerly enjoyed prestige in England as a
reputed cure for scrofula (a type of tuberculosis of the lymph nodes),
the so-called king’s evil, which was believed to respond to a
monarch’s touch. Archangel leaves mixed with grease were
mentioned by the Roman naturalist Pliny the Elder (23—79 cE) as a
remedy for the disease. Pliny also contended that the plant’s smell
was unpleasant enough to deter snakes from the surrounding area.
John Gerard (1545—-1612) wrote that the flowers were often baked in
sugar. Children were known to have sucked the flowers for their
nectar. Herbalists used a decoction of the plant primarily to stop
internal hemorrhages but also prescribed it for some female
ailments, and used it in the treatment of some forms of tuberculosis.
It was also used externally for treating gout, sciatica and muscular
pains, and for healing burns, bruises and wounds.

Chicken Feed

In Britain the white, yellow and red deadnettle are known as
archangel, because it first blooms about May 8, once a feast day of
the Archangel Michael. Culpeper noted that physicians called it
archangel “to put a gloss on their practice” rather than use the
country people’s more vulgar name of deadnettle. Another
deadnettle, Lamium amplexicaule, is called henbit deadnettle as it is
a favored food of chickens.



YELLOW ARCHANGEL LAMIUM GALEOBDOLON

OTHER NAMES: Yellow deadnettle, yellow archangel, dummy
nettle, weazel snout, dummy nettle

DESCRIPTION: It is similar to the white archangel, but with yellow
flowers.

PROPERTIES AND USES: Yellow archangel as well as white
archangel are valuable medicinal herbs. A tea is beneficial in
abdominal and menstrual complaints, if two cups are sipped during
the day. It cleanses the blood and is an effective remedy for
sleeplessness and for diverse female troubles. People suffering from
continual abdominal complaints and young girls are said to be
benefited by this tea. The leaves and flowers of the yellow archangel
are used for similar complaints, but especially for scanty or burning
urine, bladder trouble, serious kidney disorders and fluid retention in
the heart. The flowers are used for digestive troubles, scrofula and
skin rashes when it is recommended that one cup of this tea should
be drunk during the morning. For ulcers and varicose veins,
compresses made from the infusion are beneficial. Yellow archangel
can be recommended for bladder malfunction with older people, as
well as for chill in the bladder and nephritis.

RED ARCHANGEL
LAMIUM PURPUREUM



OTHER NAMES: Red deadnettle, bad man’s posies, bumble-bee
flower, rabbit's meat, red archangel, purple deadnettle, red bee-
nettle, badman.

DESCRIPTION: More prostrate and creeping than the above, and
more mintlike than nettle-like, with pink/purple/red flowers.

PROPERTIES AND USES: In Sweden the young leaves used to be
boiled and eaten as a vegetable. Medicinally, herbalists used a
decoction of the flowering plant to stem hemorrhages, a decoction of
the roots was used to treat measles, the bruised leaves were applied
to wounds to staunch bleeding, and an infusion of the dried plant
offered a remedy for chills. Culpeper noted that for women, white
archangel flowers stopped discharges, and red archangel flowers
prevented bleeding. Young plants can be stir-fried or used in salads.



ARRACH

ATRIPLEX HORTENSIS formerly
CHENOPODIUM HORTENSIS
Family Chenopodiaceae, Goosefoot

OTHER NAMES: Culpeper calls this garden arrach, “called also
Orach; and Orage.” Garden orach, red orach, mountain spinach, red
mountain spinach, French spinach, goosefoot, blites, butter leaves.
The plant is now classified in the Chenopodiaceae (Goosefoot)
subfamily of Amaranthaceae.

DESCRIPTION: With an erect, branching stem, it has small reddish-
tinged and yellowish-green flowers, and grows 3—6 feet (90 cm-1.8
m) in height. There are several varieties of arrach of various
colorings, with the red, white and green being the most desirable.

PROPERTIES AND USES: John Evelyn wrote “Orache is cooling,
and allays the pituit humors.” He noted that being set over the fire,
neither arrach nor lettuce needs any other water than their own
moisture to boil. Heated with vinegar, honey and salt, arrach was



applied to cure an attack of gout. The seeds promote vomiting.
Culpeper says it is “under the government of the Moon and in quality
cold and moist like her. When eaten it softens and loosens the body
of man, and encourages the expulsion of waste. The herb, whether it
be bruised and applied to the throat or boiled and applied in like
manner, is excellent good for swellings in the throat.” Garden orache
yields a blue dye similar to that obtained from indigo (/ndigofera
tinctoria).

HISTORY: Pliny writes that Hippocrates prescribed it with beet as a
pessary for affections of the uterus; and Lycus of Neapolis
recommended it to be taken in drink in cases of poisoning by
cantharides (also called Spanish fly, caused by blister beetles). He
said it could be employed as a liniment for inflammatory swellings,
incipient boils, and was good for erysipelas (bacterial skin infection),
jaundice and as an emetic. The Atriplex genus contains up to 200
species, and is often known as saltbush as it is extremely tolerant of
salt content. The plant retains salt in its leaves, so was eaten in
prehistoric times, tasting like salty spinach. It was known to be
introduced into Britain in 1548. It is still popular in France for its large
and succulent leaves, used as a substitute for spinach, for soups,
and to correct the acidity of sorrel in salads and cooking. Its use in
most of Europe has been overtaken by varieties of spinach. Today
saltbush is a preferred plant to prevent soil erosion.



(WILD) ARRACH

ATRIPLEX FOETIDA or CHENOPODIUM
VULVARIA

Family Chenopodiaceae, Goosefoot
OTHER NAMES: Culpeper names this as “Vulvaria, from that part of
the body upon which it is most used: also Dog’s Arrach, Goat’s
Arrach, and Stinking Motherwort.” Stinking goosefoot, notchweed,
dungweed, stinking arrach

DESCRIPTION: It can be easily identified by its foul smell, caused
by its trimethylamine content. Culpeper says: “It smells like old rotten
fish, or something worse.” The small, insignificant green flowers are
borne in spikes and the whole plant is covered with a white, greasy
covering, giving it a gray-green appearance, which when touched
gives out an enduring odor.

PROPERTIES AND USES: When a plant has a particularly
unpleasant smell like the wild arrach, it usually points to a particular
purpose, thus stinking arrach was used for foul ulcers. The name
stinking motherwort refers to the use of its leaves in cases of
“hysteria” and nervous troubles connected with women’s ailments,
and it was thought that it could also cure barrenness. It can still be
used today, particularly for period problems. Culpeper wrote to a
patient: “To this intent | first commend unto you stinking Arrach, a
pattern whereof | have sent you here enclosed; you may find it upon
dunghills, especially such as are made of Horsedung....” Culpeper
describes it as cold and moist, and ruled by Venus in Scorpio. The
shape of its leaf was thought to resemble a vulva—hence a common
name for the plant was Vulvaria. It typically grew upon dunghills
leading to the name “dungweeds” for the family of plants to which it
belongs. Culpeper specifically commends dunghills that “are made of
Horsedung” because horses are ruled by the Sun, which will
enhance the healing potential of the herb. Culpeper writes: “/



commend it for a universal medicine of the womb, and such a
medicine as will easily, safely, and speedily cure any disease thereof,
as fits of the mother, dislocation, or falling out thereof: it cools the
womb being overheated...it cleanseth the womb if it be foul, and
strengthens it exceedingly; it provokes the terms if they be stopped,
and stops them if they flow immoderately.”

HISTORY: Pliny said that it had the same uses as garden arrach, but
could also be used for dying hair. Only to be used fresh, it was
recommended as an antihysteric and antispasmodic herb.

Golden Goose Foot

The genus name Atriplex is derived from the Greek atraphaxis
meaning fast growth. Chenopodium literally means goose foot. The
name arache, given to this goosefoot and others of the same
subfamily, is a corruption of “aurum,” the Latin word for gold,
because its decoction, mixed with wine, was supposed to be a cure
for yellow jaundice.



ARSESMART

POLYGONUM HYDROPIPER (syn. PERSICARIA
HYDROPIPER)
Family Polygonaceae, Knotweed or Smartweed

OTHER NAMES: Culpeper—“The Hot Arsesmart is also Water-
Pepper, and Culrage; the Mild Arsesmart is called Dead Arsesmart,
Persicaria, or Peach-Wort, because the leaves are so like the leaves
of a peach tree; it is also called Plumbago.” However, plumbago is
leadwort (see below). Smartweed, biting knotweed, marsh-pepper
knotweed, red knees, biting pepper, biting persecaria, biting tongue,
bloodwort, bog ginger, ciderage, common smartweed, doorweed,
marsh pepper, red leaves, redshanks, sickleweed, smartass, water
smartweed.

DESCRIPTION: It grows in damp places and shallow water; it is an
annual plant with reddish, jointed stems and tiny green flowers with
white, pink or yellow edges. The joints in the stem have produced
the nickname red knees. Although several species possess similar
properties, P. hydropiper is by far the most powerful in medicine.
Most animals avoid the plant because of its burning flavor.

PROPERTIES AND USES: Arsesmart has long been known for its
biting, peppery flavor, and has been used as a seasoning for



recorded history. If a piece of smartweed was tucked beneath a
horse’s saddle, Culpeper said it would keep the horse from feeling
hungry or thirsty over a long ride. People used to strew pieces of the
plant on the floor of their house to get rid of fleas and drive away
flies. Sheets were soaked in water that had smartweed boiled in it to
help cholera victims, who were then wrapped in the sheet.
Rheumatism sufferers would add the plant to their bath water to get
some pain relief. An astringent, diaphoretic and diuretic, it is effective
as an extract against coughs and colds. The juice of the plant, mixed
with a little water, is effective on sores that have developed pus.

HISTORY: Sir Thomas Browne in The Garden of Cyrus (1658)
asked: “Why [do] Fenny waters afford the hottest and sweetest
plants, as Calamus, Cyperus, and Crowfoot, and mud cast out of
ditches most naturally produceth Arsmart?” In Japan leaves of a
cultivar are used as a vegetable. The seeds of the water-pepper are
also used in the popular Japanese wasabi sauce and sushi, tempura
and sashimi dishes.

Water Pepper

Smartweed is found on stream banks, and the name hydropiper is
derived from Greek hydro (water) and the genus name piper
(pepper) with reference to both the aquatic habitat and the similarity
of the flower-spike to pepper.



ARTICHOKE

CYNARA SCOLYMUS

OTHER NAMES: Culpeper calls it the Heartichoke, and states: “The
Latins call them Cinera, only our college calls them Artichocus.”
Globe artichoke, green artichoke, French artichoke.

DESCRIPTION: A stately plant, it grows 4-5 feet (1.2-1.5 m) tall,
with a 3-foot (90-cm) spread, with large, thistle-like, pink-purple
flowers. Its head of green buds is edible.

PROPERTIES AND USES: Culpeper says: “They are under the
dominion of Venus, and therefore it is no marvel if they provoke lust,
as indeed they do, being somewhat windy meat; and yet they stay
the involuntary course of natural seed in man, which is commonly
called nocturnal pollutions...this is certain, that the decoction of the
root boiled in wine, or the root bruised and distilled in wine in an
alembic, and being drank, purges the urine exceedingly.” Today
artichokes are known to benefit the liver, aiding detoxification. Also a
diuretic, it is useful in treating hepatitis and jaundice. Globe
artichokes reduce blood sugar and cholesterol levels and help to
metabolize fat. Traditionally it was used as both an aphrodisiac and
a contraceptive—making it a win-win herb for some people. The



plant is named as a scolymus (pointed stake) from the Greek island
of Kinara (Cynara).

HISTORY: Grown by the Greeks and Romans, they fell out of favor
until Catherine de Medici (1519-89) reintroduced them to France in
the 16th century, after she married Henri Il. Because of its
aphrodisiac reputation, French women were often forbidden to eat it,
but it was a popular plant for cultivation in monastery gardens. John
Evelyn tells us: “This noble thistle brought from Italy was at first so
rare in England that they were commonly sold for crowns apiece.”
King Charles I's French wife, Henrietta Maria (1609-69), had a large
garden of artichokes cultivated at her manor house in Wimbledon.

From Love’s Martyr, 1601

The Father that desires to have a boy,

That may be Heir unto his land and living,

Let his espoused Love drink day by day,
Good Artichocks, who buds in August bring,
Sod in clear running water of the spring;
Wives’ natural Conception it doth strengthen,
And their declining life by force doth lengthen.



ASAFOETIDA

FERULA ASSAFOETIDA

Family Apicaeae/Umbelliferae, Carrot/Parsley
OTHER NAMES: Devil's dung, stinking gum, giant fennel, narthex,
food of the gods.

DESCRIPTION: A perennial, much like a giant cabbage, growing to
10 feet (3 m) high in its native soil in Iran and Afghanistan, with tiny
greenish-yellow flowers. It has a milky juice that exudes from its root
and a strong fetid odor. Four- to five-year-old roots of plants that
have not flowered are dug up in June, and cut to release the milky
juice which solidifies into a brownish resin upon exposure to air.

PROPERTIES AND USES: Research suggests the plant’s resin is
anticoagulant and lowers blood pressure, and it has been used to
treat stomach ailments such as flatulence, bloating and Candida
albicans fungal infections. It has also been traditionally used for
asthma, bronchitis and whooping cough. It was worn round the neck
as a protection from infectious diseases, particularly colds. Its
effectiveness seems to have been heightened by the fact that its
strong smell would keep infectious people away. For some people,
the slightest smell of asafoetida has been known to cause vomiting.
In 1864, Dr. Garrod regarded “asafoetida as one of the most
valuable remedies of the materia medica; far above all other ordinary
antispasmodics...the value of the drug is chiefly due to the sulphur
oil contained in it.” In folklore, it was used to repel evil spirits. The
gum resin is an important commercial ingredient in the famous
Worcestershire (Worcester) Sauce, along with malt vinegar (from
barley), spirit vinegar, molasses, sugar, salt, anchovies, tamarind
(Indian date) extract, onions, garlic, lemons, cloves, soy sauce,
pickles and peppers.

HISTORY: The Romans traditionally used silphium (laserpitium) as a
condiment, importing it from the former Greek colony of Cyrene in



North Africa. This could be purchased at the same price as gold—
and it had originally been used as a medicine. It has never been
identified and in the middle of the first century it mysteriously
disappeared. Asafoetida took its place and was called “food of the
gods” as it became the favorite Roman condiment. By the Middle
Ages it was being used by Arab physicians and across the rest of
Europe.

Cursing a Witch

From the website herb-magic.com, we learn that to “reverse a trick
[witches’ spell], put devil’s dung [asafoetida], vandal root [valerian
root, also foul-smelling], black hen feathers, Black Arts powder and a
hair of a witch into a boftle. Urinate into the bottle while cursing the
witch, cap and seal it with wax from a black candle, and bury it
where the witch will walk over it.”



ASARABACCA

ASARUM EUROPAEUM
Family Aristolochiaceae, Birthwort
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OTHER NAMES: European wild ginger, hardy ginger, wild nard, wild
spikenard, hazelwort, haslewort cabaret, foal's foot, carn ebol y
gerddi (Welsh for lame foal of the gardens), European ginger,
European snakeroot, public house plant.

DESCRIPTION: Asarabacca is a creeping evergreen with a very
short fleshy stem, bearing two large, dark-green, kidney-shaped
evergreen leaves, and a solitary purplish-green drooping flower.

PROPERTIES AND USES: Culpeper says: “This herb, being drunk,
not only provokes vomiting but purges downward...both choler and
phlegm. If you add to it some spikenard, with the whey of goat’s milk,
or honeyed water, it is made more strong; but it purges phlegm more
manifestly than choler, and therefore doth much help pains in the
hips and other parts; being boiled in whey they wonderfully help the
obstructions of the liver and spleen, and are therefore profitable for
the dropsy and jaundice: being steeped in wine and drank it helps
those continual agues that come by the plenty of stubborn tumours;
an oil made thereof by setting in the sun, with some laudanum added



to it, provokes sweating (the ridge of the back anointed therewith)
and thereby drives away the shaking fits of the ague. It will not abide
any long boiling, for it loses its chief strength thereby, nor much
beating, for the finer powder doth provoke vomit and urine, and the
coarser purges downwards...The leaves and root being boiled in lye
[a strong alkaline solution from leaching wood ashes], and the head
often washed therewith while it is warm, comforts the head and brain
that is ill affected by taking cold, and helps the memory.” The fresh
leaves and roots give an apple-green dye, but if boiled longer the
dye is brown.

HISTORY: It has been cultivated as a medicinal herb since the 13th
century in Britain, but seemed to only grow wild in the Lake District.
A traditional use was as an emetic (causing vomiting) after too much
alcohol, a practice still pursued in France until recently. The dried
leaves when used as snuff will cause sneezing and a copious flow of
mucus, so they were one of the ingredients in a tobacconist’s “head-
clearing” snuff. Herbalists also recommended asarabacca for

treating toothache and eye and throat ailments.



ASH TREE

FRAXINUS EXCELSIOR
Family Oleac_:e_ae, Olive

OTHER NAMES: Common ash, bird’'s tongue, common European
ash, English ash, Hampshire weed, husbandman’s tree, onnen
(Welsh), widow-maker, Venus of the woods (for its beauty).

DESCRIPTION: A tall, very common tree distinguished by its light-
gray bark (smooth in younger trees, rough and scaly in older
specimens) and by its large, feathery, compound leaves. There is a
thick seed-chamber with a long, strap-shaped wing which is known
as an ash key (botanically, samara). Bunches of “keys” hang from
the twigs in great clusters, at first green and then brown as the seeds
ripen. They remain attached to the tree until the succeeding spring,
when they are blown off and carried away by the wind. The
seedlings are so abundant that it became known to Hampshire
foresters as “Hampshire weed.”

PROPERTIES AND USES: Mrs. M. Grieve in A Modern Herbal
(1931) wrote: “Both bark and the leaves have medicinal use and
fetch prices which should repay the labour of collecting them,
especially the bark. Ash bark occurs in commerce in quills [pens]



which are grey or greenish-grey externally. Ash bark has been
employed as a bitter tonic and astringent, and is said to be valuable
as an antiperiodic. On account of its astringency, it has been used, in
decoction, extensively in the treatment of intermittent fever and
ague...It has been considered useful to remove obstructions of the
liver and spleen, and in rheumatism of an arthritic nature. A ley from
the ashes of the bark was used formerly to cure scabby and leprous
heads. The Ileaves have diuretic, diaphoretic and purgative
properties, and are employed in modern herbal medicine for their
laxative action, especially in the treatment of gouty and rheumatic
complaints, proving a useful substitute for Senna, having a less
griping effect...The distilled water of the leaves, taken every
morning, was considered good for dropsy and obesity. A decoction
of the leaves in white wine had the reputation of dissolving stone and
curing jaundice.” The spokes of wheels were made from ash, and
because of its flexibility it was called “the husbandman’s tree,” being
used for every kind of agricultural implement.

HISTORY: The old Latin name for the seeds (ash keys) was lingua
avis meaning bird’s tongue, which they closely resemble. The keys
were employed as a remedy for flatulence. They were also
preserved with salt and vinegar and eaten as a pickle. John Evelyn
wrote: “Ashen keys have the virtue of capers,” and they were often
substituted for them in sauces and salads. Gerard states: “The
leaves and bark of the Ash tree are dry and moderately hot...the
seed is hot and dry in the second degree. The juice of the leaves or
the leaves themselves being applied or taken with wine cure the
bitings of vipers, as Dioscorides says, ‘The leaves of this tree are of
So great virtue against serpents as that they dare not so much as
touch the morning and evening shadows of the tree, but shun them
afar off as Pliny reports.”” The ash was believed in Britain to provide
protection against snakes. Adders could be killed with one fast
stroke with an ash stick, and a basking adder could be contained
within a circle drawn round it with the same wood. Rockers on a
child’s cradle were made of ash to protect against snakes. Witches’
broomsticks were said to be made from ash to safeguard their riders
from drowning, and the wood was used for building boats, including



those of the Vikings. A dearth of ash keys portended disaster, and it
was a tradition that English ash trees bore no seed in 1648, the year
before Charles | (1600-49) was executed. It was known as the
widow-maker as a large bough can fall without warning, killing
anyone standing under it.

The Tree of Life

The name ash comes from Ask, the first man on earth according to
northern European Teutonic mythology. One tradition tells how the
ash, called Yggdrasill (the Tree of Life), represented the universe.
After the universe, the gods and the giants were created, vegetation
emerged and the gods then made the first human couple—the man
Ask from an ash tree (Fraxinus) and the woman Embla from an elm
(Ulmus).

Using Ash to Build Aircraft and Cars

The common ash and the privet are the only British members of the
olive family, Oleaceae.

Horticulturalist Maud Grieve in 1931 wrote that “Ash is the second
most important wood used in aeroplanes, and a study of the
spacious afforestation scheme now in force over the Crown Lands of
the New Forest reveals the fact that especial trouble has been taken
to find suitable homes for the Ash. The great bulk of the wood used
in aeroplanes is Spruce from the Pacific Coast.”



Howard Hughes's famous 1947 “Spruce Goose” aircraft was
designed using a great deal of birch, not spruce, because of wartime
aluminum restrictions, and the Second World War Mosquito combat
aircraft was made from laminated plywood. Morgan, the last
remaining British car manufacturer, uses ash frames in its sports
cars.



ASPARAGUS

ASPARAGUS OFFICINALIS
Family Asparagaceae (formerly Liliaceae), Lily
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OTHER NAMES: Culpeper also names it Sparagus and Sperage.
Asparagus fern, fern weed, sparrow grass, sparrow weed, white
asparagus (normal asparagus that has been shielded from sunlight),
wild asparagus.

DESCRIPTION: Asparagus officinalis, or wild asparagus, is found on
the sea-coasts of most parts of Europe, and from this our garden
asparagus has been raised. The “spears” are eaten when immature
shoots before they have a chance to turn woody. The plant has an
attractive feathery foliage.

PROPERTIES AND USES: Elizabeth Blackwell, in A Curious Herbal
(1751) writes: “The virtues of Asparagus are well known as a diuretic
and laxative; and for those of sedentary habits who suffer from
symptoms of gravel, it has been found very beneficial, as well as in
cases of dropsy. The fresh expressed juice is taken medicinally in
tablespoonful doses.” It is high in potassium and folic acid content.
Asparagus contains an excellent supply of the protein called
histones, believed to be active in controlling cell growth. Thus some
believe asparagus can be a cell growth “normalizer,” helping to



control cancer and acting as a general body tonic. Like Jerusalem
artichokes, asparagus is one of the few perennial vegetables which
do not have to be replanted each year.

HISTORY: The vegetable has been immortalized in the hieroglyphs
of Ancient Egypt. Asparagus is derived from a Greek word signifying
“the tearer” in allusion to the spikes of some species; or perhaps
from the Persian “spurgas,” a shoot. It was believed that the spears
rose from rams’ horns buried in the ground. Asparagus officinalis has
been used from very early times as a culinary vegetable, owing to its
delicate flavor and diuretic properties. There is a recipe for cooking
asparagus in the oldest surviving book of recipes, the third century
Cce Roman work Apicius or De Re Coquinaria. The Greeks and
Romans valued it for their tables, and boiled it so quickly that
“velocius quam asparagi coquuntur’ (“faster than asparagus is
cooked”) was a proverb of the times. The English poet Thomas
Tusser wrote in his Five Hundred Points of Good Husbandry (1573):
“Sperage let grow two years, and then remove.” In 1670 forced
asparagus was being supplied to the London market. In 2010 the
Worcester News reported about an “Asparamancer Jemima
Packington” who predicted the British “hung parliament” by “reading”
asparagus spears.

Not So Sweet Pee

Asparagus has the peculiar property, but only in some people, of
making urine take on a distinctive odor. Even stranger, not everyone
can detect the asparagus odor in urine. Those people who produce
asparagus-smelling urine are not necessarily those who can detect
the odor, and those who can detect the odor are not necessarily
those who produce it. Both traits appear to be genetically
determined.

Dressed to Kill



The brilliant French mathematician Bernard le Bouyer de Fontenelle
died a few weeks short of his 100th birthday in 1757. He was a
renowned gourmand. A story recounts how one day his friend and
colleague the Abbé Terrasson arrived unexpectedly, just as
Fontenelle was eagerly awaiting a dish of asparagus which he
particularly loved, especially dressed with oil. The abbé, however,
preferred his asparagus with butter, so Fontanelle ordered his cook
to prepare half the dish with oil, and half with butter. Suddenly,
before the dish was served, the abbé fell down dead with apoplexy,
whereupon Fontenelle instantly rushed into the kitchen, calling out to
his cook “The whole with oil! The whole with oil, as at firstl”



PRICKLY ASPARAGUS

ASPARAGUS APHYLLUS

Family Liliaceae, Lily

Culpeper described both types of asparagus as being under the
influence of Jupiter: “The young Bud or branches boiled in ones
ordinary broth, makes the Belly soluble and open, and boiled in white
Wine, provokes Urine being stopped, and is good against the
Strangury, or difficulty of making water; it expels the gravel and stone
out of the Kidneys, and helps pains in the Reins: And boiled in white
Wine or Vinegar it is prevalent for them that have their Arteries
loosened, or are troubled with the Hip-Gout, or Sciatica. The
Decoction of the Roots boiled in Wine and taken is good to clear the
sight, and being held in the Mouth eases the Toothache: And being
taken fasting several mornings together stirs up bodily lust in Man or
Woman (whatsoever some have written to the contrary.) The Garden
Asparagus nourishes more than the wild; yet hath it the same effects
in all the aforementioned Diseases. The Decoction of the Roots in
white Wine, and the Back and Belly bathed therewith, or kneeling or
lying down in the same, or sitting therein as a Bath, hath been found
effectual against pains that happen to the lower parts of the Body;
and no less effectual against stiff and benumbed Sinews, or those
that are shrunk by Cramps, and Convulsions, and helps the
Sciatica.”




ASTROLOGICAL AND
ELEMENTAL GARDENS

These are the major herbs and plants associated with the 12
astrological signs, and the corresponding body parts ruled by the
sign and believed to be the cause of illnesses:

Aquarius (Jan 21-Feb 19) Ankles, circulatory system and shins:
Elderberry, fumitory, mullein, daffodil, sage, comfrey, rosemary,
valerian, fennel and mint.

Pisces (Feb 20-Mar 20) Feet: Lungwort, meadowsweet, rosehip,
sage, lemon balm, basil, lilac, nutmeg, borage, lilies and clove.
Aries (Mar 21-Apr 20) Head: Cowslip, garlic, hops, mustard,
rosemary, carnation, chervil, basil, nettle, catmint, wormwood,
geranium and cypress pine

Taurus (Apr 21-May 21) Neck and throat. Coltsfoot, lovage,
primrose, mint, thyme, violet, marshmallow, catnip, rose, carnation,
saffron, honeysuckle, jasmine, tansy, wormwood, yarrow and
soapwort.

Gemini (May 22-Jun 22) Hands, arms, shoulders and lungs:
Caraway, dill, lavender, parsley, vervain, mint, parsley, anise,
marjoram, liquorice, fennel, honeysuckle, horehound and oregano.
Cancer (Jun 23-Jul 23) Breast and stomach: Agrimony, balm,
daisies, hyssop, jasmine, parsley, sage, aloe, evening primrose,
myrtle, cinnamon, lemon balm, hyacinth, bay leaves and water lily.
Leo (Jul 24-Aug 23) Back, spine and heart. Bay, borage,
chamomile, marigold, poppy, rue, dill, lemon balm, tarragon, clove,
sandalwood, frankincense, camphor, eyebright and sunflower.

Virgo (Aug 24-Sep 23) Intestines and nervous system:. Fennel,
savory, southernwood, valerian, chervil, dill, caraway, mint, morning
glory, lily, horehound, lavender and marjoram.

Libra (Sep 24-Oct 23) Buttocks, lower back and kidneys:
Pennyroyal, primrose, violets, yarrow, catnip, thyme, elderberry, iris,
lilies, ivy, St. John’s wort, lemon balm and bergamot.



Scorpio (Oct 24-Nov 22) Genitals: Basil, tarragon, wormwood,
catmint, sage, catnip, honeysuckle, nettle, onion, coriander, garlic
and elder.

Sagittarius (Nov 23-Dec 21) Liver, thighs and hips: Feverfew,
houseleek, mallow, chervil, saffron, sage, basil, borage, nutmeg and
clove.

Capricorn (Dec 22-Jan 20) Knees, bones and joints: Comfrey,
sorrel, Solomon’s seal, dill, tarragon, caraway, rosemary, chamomile,
lambs ears and marjoram.

ZODIAC PLANETARY
GARDENS

For centuries, people have used the influence of the astrological
signs of the Zodiac for direction on planting and harvesting, and now
many home owners are building whole gardens around their own
Zodiac signs.

Sun: Daisies, chamomile, calendula, celandine, sunflower, and any
flower whose petals are arranged to resemble the rays of the sun or
associated with the Apollo (Greek sun god).

Moon: White flowering herbs, herbs that are grown in water, and
herbs that either decline in moonlight or alternately bloom after dark,
or associated with Artemisia (the Moon goddess) or bear her name
in their scientific name.

Mars: Any plant with thorns like barberry, nettle, holly, cacti, etc. or
herbs with associated with strength such as: coriander, garlic, hops,
horseradish, tarragon, mustard, onion and peppers. Also anything
associated with the zodiac sign Scorpio.

Mercury: Fennel, parsley, dill, caraway, and lavender or the god of
knowledge.

Jupiter: Sage, sweet cicely, camphor, hyssop, houseleek, oak,
borage, betony, cannabis and datura, or associated with the god
Jupiter.
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Venus: Beautiful and delicate flowers, especially primrose, aquilegia,
roses, catmint, apple, strawberry and cherries, and, of course, the
goddess Venus.

Saturn: Foxglove, Solomon’s seal, comfrey, hemlock, monkshood,
belladonna and woad or any plant that bears blue flowers.

Bhopal, the scene of the Union Carbide poison gas disaster in India
in 1984, has developed a Peace Garden with various plants related
to different zodiac signs and planets. These herbs and rare trees
represent nine planets, 12 Rashis (zodiac signs) and 27 Nakshatras
(constellations), as mentioned in Hindu scriptures.

ELEMENTAL GARDENS

Owners of a large garden may like to divide it into the Four Elements
of the ancients: Fire, Earth, Air and Water, or develop a garden along
any of these individual themes.

The Fire Garden is south-facing toward warmer winds. The north
side of the garden is edged by bushes to serve as a sun trap and
shelter from cold winds, to give the garden a climate both for more
exotic plants and sun-bathing. The center is dominated by a large
tree and/or place for a fire. A red maple (Acer rubrum) would suit,
and bushes should have red or orange blossoms or berries.

The Earth Garden in its simplest form is a vegetable garden or
orchard, often north-facing. If space is available for a large tree, the



lime (Tilia platyphyllos) will attract bees, and give shade, but in
smaller gardens plant fruit trees. Sink part of the garden to create a
cooler, calmer atmosphere. Use hedging and grow kitchen and
medicinal herbs, and develop a quiet corner for contemplation.

The Air Garden is often west-facing. It is open with little protection, a
place more for meeting, conversation and playing games than
relaxation. Trees like birch and ash give movement and rustle even
in the lightest winds, and plants are chosen to attract birds and
insects to keep the garden a living, moving experience.

The Water Garden can have a large pond with a reed and marsh
area, and is west-facing with overgrown labyrinthine paths. There
are no straight lines of planting, and transitions between areas are
flowing rather than symmetrical. It is a quiet garden like the Earth
Garden.



ASTROLOGICAL JUDGEMENT OF DISEASES
1655

Nicholas Culpeper’s published books include The English Physitian
(1652) and the Compleat Herball (1653), and their pharmaceutical
and herbal information forms a large part of this book. However,
Semeiotica Uranica: or An Astrological Judgement of Diseases was
published in 1651 and Astrological Judgement of Diseases from the
Decumbiture of the Sick published posthumously in 1655. They are
the foundation of his more famous works, and two of the most
detailed works on the practice of medical astrology in early modern
Europe. Culpeper had been influenced by the notable astrologer
William Lilly (1602—-81), writing “Astrology is an art which teaches by
the book of creatures what the universal Providence mind and the
meaning of God towards man is.” He quoted Genesis in his support:
“God made the Sun, Moon and Stars to rule over night and day...to
be signs of things to come.”

In the books, Culpeper explains “decumbiture,” the use of astrology
to diagnose disease from the time a patient falls ill. He describes the
principles of disease and how it should be treated, providing a key to
his herbal, The English Physitian. The book was largely based upon
a translation of a work by Noel Duret, the French royal
cosmographer, and Culpeper admonished his opponents at the



Royal College of Physicians: “Listen to this, O College of Physitians,
let me entreat you to learn the principles of your trade, and | beseech
you no longer mistake avarice for wit and honesty.” The Doctrine of
Signatures had naturally led Culpeper and others across Europe to
the concept of astrological influence, giving it what was thought to be
a more scientific basis—astrology was regarded as a serious
science at this time. It also helped normal people to understand their
illnesses, and the need for certain types of treatment. Culpeper, as
an astrologer himself, believed that only astrologers should be
allowed to practice medicine and was in constant conflict with the
College of Physicians.

In his Compleat Herball, Culpeper set out his theory of the
astrological system of diagnosis and treatment:

1. Consider what planet causes the disease; that thou may find it in
my aforesaid “‘Judgement of Diseases.”

2. Consider what part of the body is affected by the disease and
whether it lies in the flesh or blood or bones or ventricles.

3. Consider by what planet the afflicted part of the body is governed;
that my “Judgement of Diseases” will inform you also.
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4. You may oppose diseases by herbs of the planet opposite to the
planet that causes them; as diseases of the luminaries by the herbs
of Saturn and the contrary; diseases of Mars by the herbs of Venus
and the contrary.

5. There is a way to cure diseases sometimes by sympathy and so
every planet cures its own diseases; as the sun and moon by their



herbs cure the eyes, Saturn the spleen, Jupiter the liver, Mars the
gall and diseases of the choler, and by Venus diseases in the
instruments of generation.

He notes the basic planetary divisions of the botanic kingdom, based
upon the planetary catalog of Paracelsus:

Sun: Ruled the heart, circulation, and the vertebral column. All
plants that “appeared solar,” such as calendula and sunflower fell
under its influence, as did those plants that followed the Sun in their
growth such as heliotrope. Plants that were heat-producing, such as
clove and pepper, and all those having a tonic effect on the heart
were classified under the Sun.

Moon: This influenced growth, fertility, breasts, stomach, womb and
the menstrual cycle. It also exerted control over the brain and the
memory. All body fluids and secretions were under the lunar sway,
just like tides. All the plant world was subject to the Moon, as
harvesting and planting was performed in accordance with lunar
phases. Most especially lunar were those plants with a diaphoretic
action, with juicy globular fruits, or moisturizing, cooling or soothing
juices.

Mercury: Ruled the nervous system, and organs of speech, hearing
and respiration. “Mercuric plants,” such as fennel, dill and carrot,
bore finely divided leaves, often produced a sharp and distinctive
smell, and often had a mood-elevating, slightly tonic effect.

Venus: She ruled the complexion, sexual organs and the hidden
inner workings of the body cells. Venusian plants almost all bore
heavily scented, showy blossoms such as the Damascus rose or the
apple blossom. The medicinal effects were emollient, anti-nephritic,
alterative and often aphrodisiac.

Mars: Mars ruled the muscles, body vitality and libido. It also had
influence in the combustion processes of the body and the motor
nerves. Its plants affected the blood, being stimulating and in many
cases aphrodisiac. Many were hot and acrid in their nature.



Jupiter: Jupiter influenced the liver, abdomen, spleen and kidney.
Digestion was governed by this planet as was body growth. Most of
Jupiter’s plants were edible, many bearing nuts or fruit, such as the
chestnut and the apricot. Its medicinal traits were antispasmodic,
calmative, hepatic and anthelmintic.

Saturn: Saturn ruled over aging, bone structure, teeth and all
hardening processes. Many of the plants associated with Saturn
were poisonous such as hemlock and belladonna. The effects of
Saturnian plants were considered to be sedative, pain-relieving,
coagulant or bone-forming.



BALSAM TREE

COMMIPHORA OPOBALSAMUM syn.
GILEADENSIS
Family Burseraceae, Torcyvood or Incense Tree

OTHER NAMES: Balm-tree, balsam of Gilead, balsam of Mecca,
Mecca myrrh.

DESCRIPTION: This small tree from the Red Sea region grows to
12 feet (3.7 m). It has spreading branches like wands, and a reddish
bark which spontaneously exudes sweet-smelling resinous drops in
summer. The process is helped by incisions cut into the bark. This is
the source of the original balm of Gilead, around which many
mystical associations have gathered.

PROPERTIES AND USES: Culpeper recommended the liquor as
effective against snakes, scorpions, pestilence, obstructions of the
liver and spleen, failing memory, falling sickness, earache, film over
the eyes, coughs, shortness of breath, consumption, palsy, cramp,
urinary infections, diseases of the womb, kidneys and bowels,
barrenness, kidney stones, cramp, infections—in fact virtually
anything that could go wrong with the body. The liquor was used by
herbalists for throat infections, and as an ointment for the pain and
inflammation caused by rheumatism and arthritis. There are pain-
relieving substances now known as salicylates in the resin, also



present in willow, elder and meadowsweet, which are the basis of
the pain relief given by aspirin.

Rare and Magical

Its rarity and magical properties have caused its name to be adopted
for several other plant species. For instance Canary balm
(Cedronella canariensis) is also known as balm of Gilead, and it has
a strong eucalyptus smell similar to many other plants with “balsam”
as part of their name.

HISTORY: The forces of the Turkish empire destroyed the trees
around Jericho and banned its export, growing the trees in guarded
gardens at Matarie, near Cairo, where the balsam was valued as a
cosmetic by ladies of the court. In the Books of Genesis and
Jeremiah in the Bible, and in the works of Theophrastes, Galen and
Dioscorides, it is praised. Pliny the Elder states that the tree was first
brought to Rome by the generals of Vespasian, while Josephus
relates that it was taken from Arabia to Judea by the queen of Sheba
as a present for Solomon. There, being cultivated for its juice,
particularly on Mount Gilead, it acquired its popular name. Pliny also
said that it was one of the ingredients of the “Royal Perfume” of the
Parthians. According to Culpeper, “the liquor they call
Opobalsamum, the berries or fruit of the tree Carpobalsamum, and
the sprigs or young branches thereof Zylobalsamum.”



BARBERRY

BERBERIS VULGARIS
Family Berberidacea Berberis

OTHER NAMES: European barberry, berber, ambarbaris, y Pren
Melyn (Welsh for yellow tree), woodsour, woodsower, holy thorn,
jaunders tree, jaundice barberry, jaundice berry.

DESCRIPTION: A perennial deciduous shrub with gray, woody
stems that can grow up to 10 feet (3 m) tall, with tiny spikes at the
base of the leaves, and small yellow flowers that hang in clusters
followed by red oblong berries.

PROPERTIES AND USES: The plant has been recommended
primarily as a purgative and tonic, and was prescribed for allaying
the thirst associated with diabetes. The root has also been used for
kidney stones, gall-bladder ailments and painful periods. Culpeper
recommended it for choler, yellow jaundice, boils, ringworm, burns,
catarrh, diarrhea etc. The berries have been used to make jams,
jellies and syrups, and as the berries contain citric, malic and tartaric
acids, they possess medicinal properties as astringents and
antiscorbutics. In Wales, honey was added to berry juice to make a
medicinal syrup, rich in vitamin C. The roots give a yellow dye used
for dyeing wool, cotton and linen and for dyeing wood and polishing
leather. The leaves give a black dye and the twigs and young leaves



give a red-yellow dye. The hard yellow wood is ideal for turning and
for making furniture.

HISTORY: In Egypt the berry juice was taken as a remedy for fever.
The generic name may derive from the Phoenician word “barbar,”
which means glossy, referring to the sheen on the leaves. In ltaly
and parts of Europe, barberry is called Holy Thorn, because it is
thought to have formed part of the crown of thorns made for our
Savior. Its bitter taste also gave the plant the name woodsour.
During the medieval period this shrub could be seen growing near
churches and monasteries. However farmers from the mid-17th
century came to blame the plant for “blighting” wheat and it was
banished to the hedgerows, becoming increasingly scarce. The
“blight” was explained in 1865 by the fact that barberry is actually an
intermediate host plant for black rust, a disease of wheat.

Cure For Jaundice

The bark and the yellow wood were part of a cure for yellow
jaundice, conforming to the Doctrine of Signatures’s principles. It is
even today widely and effectively used as a bitter tonic given to
jaundice patients several times a day.



THE BARBERS PHYSIC GARDEN

THE BARBER-SURGEONS' HALL, CITY OF LONDON

The Barbers Company, founded in 1308, had a hall near the current
site in 1445. In 1500 there were 26 halls of Livery Companies, and
by 1600 there were 46 halls of which 24 had gardens. The Drapers
had a large garden which was open to the public, and the Grocers
also had a big garden, while that of the Parish Clerks in Bishopsgate
was of modest size, being only 72 by 21 feet (22 by 6.4 m). The
livery gardens were valued for recreation, as well as for growing fruit,
herbs and flowers, and several had bowling alleys. In 1605 the
Gardeners’ Company was founded. Today just ten companies still
have gardens in the City, and although of necessity a few are small,
it is good to find that the tradition of Livery Company gardens lives
on. The companies are the Barbers, Drapers, Girdlers, Goldsmiths,
Grocers, Merchant Taylors, Plaisterers, Salters, Stationers, and
Tallow Chandlers. In 1540 the company amalgamated with the
Surgeons’ Guild to form the Barber-Surgeons’ Company, hence the
name of the Hall today. However, in 1745 the surgeons left and it is
now again the Worshipful Company of Barbers of London. John
Gerard (1545-1612) was a surgeon and also a renowned



plantsman, author and gardener. His famous Herbal was published
in 1597, and he became Master of the Barber Surgeons in 1607.

It is likely that the Company had a garden when their hall was built in
1445 but the first written record of it was in 1555. It was not a herb or
medicine garden. In 1630, we know that the Company bought 100
“‘sweete briars” (Rosa rubiginosa or eglantine), probably to form a
stout hedge and for the rosehips, and also rosemary, strawberry,
violets and vines. In 1666 the garden prevented the Great Fire of
London from reaching the Anatomical Theatre, though the rest of the
Hall was lost. The succeeding Hall was destroyed by bombing in
1940, and the splendid new Barber-Surgeons’ Hall was opened in
1969. The site of the present garden is on one of the 21 bastions
built in 300 ce for Emperor Hadrian’s stone fort, itself built in 122 cE.
Thus it was necessary to get Scheduled Monument Consent to
create the new Physic Garden from 1987 onwards. It was
constructed on a derelict bomb site by the Parks and Gardens
Department of the Corporation of London, who manage the garden.
The Company wanted to present a broad view of the way in which
plants have been used from the earliest times to the present day in
the practice of medicine and surgery. It is cared for by the
Corporation, and Liveryman Arthur Hollman. The garden is open to
the public and is approached from Wood Street via St. Giles Church.
The Company had no garden from 1666 to 1987 and the present
one is its first medicinal or herbal garden.




Plants are the origin of over 30 major medicines (drugs) whose value
has been proven by scientifically controlled therapeutic trials and
which are used worldwide to day, and the aim of the new Physic
Garden was to present a broad view of the way in which plants had
been used from the earliest times to the present day, in relation both
to the practice of medicine and surgery and to the use of plants in
domestic and civic environments. To show the relationship of plant
use to the Barber-Surgeons’ Company, plants were selected which
were especially mentioned by its former Master, the celebrated John
Gerard. The plants fall into four main categories:

A. “Gerard” plants related to surgery, dentistry, wounds and burns:
e.g. parsley, spurge, daisy, lady’s mantle, comfrey, selfheal,
henbane.

B. Plants used traditionally for their pleasant smells, for strewing on
the ground, for nosegays, for their use against insects and for
dyeing: meadowsweet, chamomile, marjoram, apothecary’s rose,
lavender, sweet woodruff, cotton lavender, dyer’s woodruff.

C. Medicinal plants, now discarded, which were formerly in the
official pharmacopoeia: lily of the valley, rhubarb, aconite, pulmonaria
(lungwort), valerian.

D. Plants which yield modern pharmaceutical medicines with
confirmed efficacy: camellia, sweet clover, meadowsweet, meadow
saffron, mandrake, may apple, foxglove, liquorice, yew, Madagascar
periwinkle, henbane, feverfew, opium poppy, willow, barley.

In the 13th and 14th centuries the City had important royal, religious
and lay residences and most of them had gardens, some of them
quite large, such as that of the bishop of Ely with a perimeter of over
600 yards (550 m). These medieval gardens contained fruit trees,
vines and herbs for the kitchen or for strewing on the floor.
Vegetables were less important because this was an age principally
of meat eating but lettuce, spinach, cucumber and cabbage were
used for flavoring and sauces. Some gardens also had bee hives,
because sugar was a rare commodity. Leisure use was important too
and there were fine lawns with flowers such as violets, roses and
lilies. However, by the early 1600s the City’s population had rapidly
increased to 200,000, and the demand for housing led to a



considerable loss of gardens. The example of the renewal of this
urban Physic Garden has led to others being created, e.g. within the
12th-century town walls of Cowbridge, in the Vale of Glamorgan.



BARTRAM’S BOTANIC GARDEN
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The Pilgrim Fathers explored the local countryside before settling at
Plymouth Colony, Massachusetts in 1620, and Edward Winslow
noted that onions, leeks, vines, strawberry leaves, sorrel, yarrow,
brooklime, watercress, liverwort and flax were growing wild. These
and other early American settlers took with them the great 17th-
century herbals of Parkinson and Gerard, along with a selection of
seeds and rootstocks for nearly all the recommended medicinal
herbs. European plants taken to, and cultivated in, America included
anise, apple, bedstraw, beet, bloody cranesbill, bugleweed, currant,
raspberry, strawberry, carrot, cowslip, cotton lavender, Canterbury
bells, creeping bellflower, dandelion, English ivy, fennel, feverfew,
cottage pink/dianthus, garlic, gillyflower, heartsease, hop, lavender,
leek, lesser periwinkle, lettuce, lily of the valley, meadowsweet,
meadow rue, mint, onion, parsley, parsnip, pea, pot marigold, radish,
rose, sweet flag, sneezewort, sea holly and Solomon’s seal. Ships
returned to England with native North American plants to be
cultivated in home soil. The properties of many of these plants were
learned from the Native Americans, which led to the 1672 publication
of John Josselyn’s book, “New England’s Rarities Discovered.” The
book included “The Physical and Chyrurgical Remedies Wherewith
the Natives Constantly Use to Cure Their Distempers, Wounds and
Sores.”



In 1728, the Quaker John Bartram (1699-1777) founded North
America’s first botanic garden near Philadelphia. Bartram traveled
extensively in the eastern American colonies collecting plants. Many
of his acquisitions were transported to wealthy collectors and
gardens in Europe, and in return they supplied him with books and
apparatus. From about 1733, Bartram collaborated with the English
merchant Peter Collinson, regularly sending “Bartram’s Boxes” to
Collinson every autumn for distribution in England to a wide list of
clients. Each box generally contained 100 or more new varieties of
seeds, and sometimes also included dried plant specimens and
natural history curiosities. Live plants were more difficult and
expensive to send, being reserved for Collinson and a few special
correspondents. Word of Bartram’s collecting quickly spread in
Europe, and soon Collinson was acting as Bartram’s agent for a
variety of other important patrons. These included Philip Miller, who
wrote the popular Gardener’s Dictionary; Sir Hans Sloane, whose
collections helped to form the British Museum; Lord Petre, a noted
plant collector; the earls of Bute, Leicester and Lincoln; the dukes of
Argyle, Richmond, Norfolk, Marlborough and Bedford; Queen Ulrica
of Sweden; and Peter Kalm, the Swedish plant explorer and student
of Linnaeus.

In 1743 Bartram visited Lake Ontario in the north, describing his
expedition in “Observations on the Inhabitants, Climate, Soil, Rivers,
Productions, Animals, and other Matters Worthy of Notice, made by
Mr. John Bartram in his Travels from Pennsylvania to Onondaga,
Oswego, and the Lake Ontario, in Canada” (London, 1751). During
the winter of 1765/6 he visited East Florida in the south, and an
account of this trip was published with his journal in London in 1766.
He also visited the Ohio River in the west, and in 1765, King George
Il commissioned him “Botanizer Royal for America,” on a pension of
£50 a year. Bartram and his son William are credited with identifying
and introducing into cultivation more than 200 American native
plants.

Bartram’s Garden (46 acres/18.6 ha) is the oldest surviving botanic
garden in North America, and includes an historic botanical garden



and arboretum (established ¢.1728), located on the west bank of the
Schuylkill River, Philadelphia, Pennsylvania. Three generations of
the Bartram family continued to maintain the garden as the premier
collection of North American plant species in the world. Bartram’s
house still stands in the garden, and he was visited by notable
figures such as George Washington, Thomas Jefferson and
Benjamin Franklin.

Carl Linnaeus (1707-78), the Swedish taxonomist responsible for
developing the basis of scientific classification used today and
himself a recipient of many Bartram specimens, called Bartram “the
greatest natural botanist in the world.” His death in 1777 was said to
be precipitated by the threat to his garden of advancing British
troops. In Bartram’s Botanic Garden we can still see the following
plants listed as being grown by him there:

OLD WORLD PLANTS

Pennyroyal
Agrimony

Peony
Apothecary’s rose
Periwinkle

Bay laurel
Pomegranate
Blackberry

Pot marigold
Borage
Rosemary

Cassia (Alexandrian senna)
Rue

Catnip

Saffron crocus
Chamomile

Sage

Chives



Spice bush

Clove pink (Carnation)
St. John’s wort
Comfrey

Sweet basil

Dill

Sweet flag

English holly

Sweet woodruff
Fennel

Tansy

Foxglove

Thyme

French tarragon
Woodbine honeysuckle
Fuller’s teasel

Yarrow

Germander
Horehound

NEW WORLD PLANTS

Horseradish
Balm of Gilead
Hyssop

Bee balm
Lavender
Black cohosh
Lemon balm
Boneset
Lovage
Dogwood
Lungwort
Great lobelia
Madonna lily
Sassafras



Mint

Wild ginger
Mullein
Wintergreen
Myrtle
Witch hazel



BASIL

OCIMUM BASILICUM
Family Lamiaceae/Labiatae, Mint

OTHER NAMES: Sweet basil, French basil, Genovese basil,
common basil, American dittany, our herb, St. Joseph’s wort,
witches’ herb, king of herbs, holy basil.

DESCRIPTION: A tender aromatic annual which grows to 18 inches
(46 cm) high with a 12 inch (30 cm) spread, the leaves have the
stimulating flavor of a cross between anise and mint, but are slightly
hotter. There are now about 160 varieties of basil throughout the
world. What we call “wild basil” is also nhamed cushion calamint, and
is Clinopodium vulgare. It does not smell of basil, but of thyme, and
looks more like mint. It was carried in posies to ward off the smells
which were thought to carry infection.

PROPERTIES AND USES: Basil is more than just a culinary herb,
being used to improve appetite and also taken as a restorative,
stimulant and nerve tonic. Like other herbs in the mint family it is



carminative and disinfectant. Nicholas Culpeper wrote: “This is the
herb which all authors are together by the ears about, and rail at one
another (like lawyers). Galen and Dioscorides hold it not fitting to be
taken inwardly; and Chrysippus rails at it with downright Billingsgate
rhetoric; but Pliny, and the Arabian physicians, defend it...an herb of
Mars, and under the scorpion, and, perhaps therefore called
basilicon, and it is no marvel if it carry a kind of virulent quality with it.
Being applied to the place bitten by venomous beasts, or stung by a
wasp or hornet, it speedily draws the poison to it. Every like draws its
like.” Culpeper adds that if grown in horsedung, basil will “breed
venomous beasts” and that a French physician who “by smelling it
had a scorpion bred in his brain.” He tells us that basil and rue will
not grow together, because “rue is as great an enemy to poison as
any that grows.” He believed that basil “expels both birth and after-
birth.” The fresh picked leaves make a stimulating and refreshing
tea. If basil oil is burned while working or reading, it helps one to
concentrate and uplifts the mood. It is the basis of pesto sauce, and
fresh, torn leaves added to pasta, salad and tomato dishes will aid
digestion. Scientific studies have established that compounds in
basil oil have potent antioxidant, anticancer, antiviral and anti-
microbial properties. Basil essential oil is now used in aromatherapy
to alleviate tiredness and depression, and also makes an excellent
skin tonic and assists hair growth. It reduces inflammation from
insect bites.




HISTORY: Basil has been used to relieve melancholy, fatigue,
anxiety and depression, and even as an aphrodisiac, over the
centuries. In India, where the herb originated, a basil leaf was placed
on the tongue of the dead to assist their passage to heaven.
However, the Greeks disliked basil, believing that scorpions would
breed under the pots in which it grew. To the ancient Romans, basil
was a symbol of hatred, yet later became a token of love in Italy. In
Elizabethan times it was used to clear the brain, as a snuff for colds
and to cure headaches. Young girls would wear a sprig of basil in
their hair to show that they were not engaged, and in Romania if a
boy accepted a sprig of basil from a girl, it meant that they were
engaged. Basil is said to bring wealth to those people that carry it on
their person, and brings good luck to a new home. It has been used
to purify and protect, and to guard a person from evil.

Insect Repellent
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The juice of the leaves, crushed on the skin, repels mosquitoes, as
has been proven by recent scientific studies. The Greek form was
placed in pots on tables at mealtimes to repel flies. Place a sweet
basil leaf by a window or just outside a kitchen door to repel flies. If
they are persistent, crush a leaf to release a stronger aroma. The
strong clove scent of sweet basil comes from eugenol, the same
chemical as found in cloves. Eugenol has antiseptic properties and
kills bacteria.
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A Cure For the Bite of a Basilisk



Basil supposedly derives its name from the terrifying basilisk, a half-
lizard, half-dragon, fire-breathing creature in Greek mythology with a
fatal piercing stare. The wild basil plant was considered to be a
magical cure against the look, breath or even the bite of the basilisk
when a leaf was medicinally applied. Throughout history, basil was
considered a medicinal cure for venomous bites. Because of its
hostile status, Greeks and Romans believed that the most potent
basil could only be grown if one sowed the seed while ranting and
raving. Another source of its name is from basileus, the Greek for
king, as it was found where St. Constantine and Helen found the
True Cross.



BAY

LAURUS NOBILIS

Family Lauraceae, Laurel
OTHER NAMES: Sweet bay, true laurel, bay laurel, daphne, Grecian
laurel, noble laurel, Roman laurel.

DESCRIPTION: Bay trees grow up to 50-60 feet (15-18 m) high in
warm climates. The bay is a perennial glossy evergreen with small
yellow flowers followed by black berries.

PROPERTIES AND USES: The leaves are used to flavor savory
dishes, soups and stews in Mediterranean cuisine, and to aid
digestion. They are an essential ingredient of a bouquet garni. An
infused oil of bay has been used as a pain reliever for arthritic aches
and pains, lower back pain, earaches, and sore muscles and
sprains. With analgesic, antiseptic and antispasmodic properties,
bay is used for treating dandruff, boosting hair growth, rheumatism,
sprains, bruises, ulcers and scabies. Placing a couple of leaves of
bay in a storage jar of rice or flour will deter weeuvils.

HISTORY: Bay was a symbol of both wisdom and glory to the
Greeks and Romans, and laurel wreaths were placed on the heads
and necks of victorious leaders and athletes. Culpeper wrote: “The
Delphic priestesses are said to have made use of the leaves. That it
is a tree of the Sun, and under the celestial sign Leo, and resists
witchcraft very potently, as also all the evils old Saturn can do to the
body of man, and they are not a few, for it is the speech of one, and |
am mistaken if it were not Mizaldus, that neither witch nor devil,
thunder nor lightning, will hurt a man in the place where a bay-tree
is.”

Wreath of Bay Leaves



The sun god Apollo was also the god of music, poetry, archery,
prophecy and healing. When he tried to seduce the nymph Daphne,
she ran away and to protect her her father, the river god Peneus,
turned her into a bay tree. Consumed by guilt, Apollo then always
wore a wreath of bay leaves on his head. As Apollo was the god of
the arts of music and poetry, in medieval times successful students
were crowned with a wreath, a “bacca laurea” (laurel berry) made
from bay leaves. Accepted history is that the important French
examination, the Baccalaureate, takes its name from this wreath.
However, its etymology may derive from the Latin word “bachelarius’
(bachelor), referred to a junior knight, and then by extension to the
holder of a university degree inferior to that of a Master or Doctor.
This was later respelled baccalaureus to reflect a false derivation
from bacca laurea, alluding to the possible laurel crown of a poet,
artist or conqueror.



BEET

BETA VULGARIS subsp. VULGARIS
Family Amaranthaceae (formerly

OTHER NAMES: Beetroot, garden beet, table beet, blood turnip

DESCRIPTION: All beets, such as sugar beet, spinach beet (leaf
beet), chard, mangel-wurzel and beetroot are descended from sea
beet, Beta vulgaris subsp. maritima, which has long fleshy roots and
nutritious leaves and grows near the coast. Culpeper also describes
the white beet in the same entry, which is the white turnip (Brassica
rapa var. rapa).

PROPERTIES AND USES: Culpeper says that the root is “red,
spongy, and is not used to be eaten.” However, the white beet (white
turnip) may be eaten. Romans used beetroot to treat fevers and
constipation, with Apicius giving recipes for three soups which
include beetroot to be given as a laxative. Hippocrates
recommended the use of beet leaves as binding for wounds.
Culpeper advocated the “red beet’ to “stay the bloody diarrhoea,
women’s menses, and discharges, and to help the yellow jaundice.
The juice of the root put into the nostrils purges the head, helps the



noise in the ears, and the toothache; the juice stuffed up the nose
helps a stinking breath, if the cause lies that way.” He believed the
“‘white beet” or turnip to be far more efficacious as it: “much loosens
the belly, and is of a cleansing digesting quality, and provokes urine:
the juice of it opens obstructions, both of the liver and spleen, and is
good for the headache and swimmings therein, and turnings of the
brain;, and is effectual also against all venomous creatures; and
applied to the temples, stays inflammations in the eyes; it helps
burnings, being used without oil, and with a little alum put to it, is
good for St. Anthony’s fire [ergot poisoning or erysipelas].” Beetroots
are boiled and eaten as a cooked vegetable, or served cold with
salads after adding oil and vinegar. Beet soup, borscht, is extremely
popular in Eastern Europe. Betanins from the roots are used as red
food colorants. For many people, including this author, the
consumption of beets causes pink urine.

HISTORY: Beet has been cultivated since the second century BCE,
but leafy varieties lost their popularity following the introduction of
spinach.

Juicy Aphrodisiac

Beetroot juice boosts stamina and lowers blood pressure. It
increases perfusion, or blood flow, to the white matter of the front
lobes of the brain, helping fight dementia. Since Roman times,
beetroot juice has been considered an aphrodisiac.



BERGAMOT

MONARDA DIDYMA

Family Lamiaceae/Labiatae, Mint
OTHER NAMES: Scarlet mondara, horsebalm, bee balm, crimson
beebalm, Oswego tea. Not mentioned in Culpeper, but was brought
from the United States in the late 17th century.

DESCRIPTION: This hardy perennial grows 2—-3 feet (60—90 cm) in
height, with the stems square in cross-section. It has ragged, bright
red tubular flowers over an inch (2.5 cm) long, on showy heads of
about 30 blossoms, with reddish bracts. Bees love the flowers,
earning the herb the name “bee balm.”

PROPERTIES AND USES: As with most mints, bee balm is helpful
with digestive disorders. It also has excellent antibacterial qualities
that make it useful for treating infections. Native Americans such as
the Blackfeet and Winnebago recognized its strong antiseptic action,
and used poultices of the plant for skin infections and minor wounds.
A tea made from the herb was also used to treat mouth and throat
infections. Bergamot is the natural source of the antiseptic thymol,
the primary active ingredient in commercial mouthwashes. The
Winnebago Indians used a tea made from bee balm as a general
stimulant, and it was also used as a carminative herb to treat
excessive flatulence. The flowers and leaves are excellent
ingredients for pot-pourris. The name Oswego tea comes from the
Oswego Indians who taught the American colonists how to use it for
tea after the Boston Tea Party of 1773.

HISTORY: Its name is derived from its odor which is considered
similar to the bergamot orange (Citrus bergamia, used to flavor Earl
Grey tea). The scientific name comes from Nicolas Monardes (1493—
1588) who described the first American flora in 1574. The Spaniard
Monardes believed that tobacco smoke was the infallible cure for all
ills, and lived to be 95.



WILD BERGAMOT
MONARDA FISTULOSA

This has varied colored flowers, including purple, lavender, magenta,
rose, pink, yellowish pink, whitish and dotted. It is also known as bee
balm, like bergamot, and as horsemint. There is a strong fragrance,
and it was used by Native Americans to treat colds as it increases
mucus flow. It was also used for headaches, burns and warts. Wild
bergamot kills bacteria, fungus growth and intestinal worms. Very
high in vitamins A and C, it can be eaten in salads or made into tea
like Monarda didyma.

Slowing Alzheimer’s

The US Food and Drug Administration (FDA) approved tacrine
hydrochloride (Cognex), a medication derived from bergamot, that
seems to slow the progression of Alzheimer’s disease by preserving
acetylcholine in the brain.



BIRCH TREE

BETULA PENDULA (formerly ALBA)
Family Betulaceae, Birch

OTHER NAMES: Silver birch, white birch, weeping birch, European
weeping birch, lady of the woods.

DESCRIPTION: The young branches are rich red-brown or orange-
brown, and the trunks usually white. The leaves are small, giving a
dappled shade effect. Coleridge called it the “lady of the woods.” It is
noted for its lightness and elegance, and after rain it has a fragrant
odor. It is the national tree of Finland.

PROPERTIES AND USES: Culpeper tells us: “It is a tree of Venus,
the juice of the leaves, while they are young, or the distilled water of
them, or the water that comes from the tree being bored with an
auger, and distilled afterwards; any of these being drank for some
days together, is available to break the stone in the kidneys and
bladder and is good also to wash sore mouths.” The leaves have an
aromatic, agreeable odor and a bitter taste, and have been
employed in birch tea as a tonic for sufferers of gout, rheumatism
and dropsy. It is also recommended as a reliable solvent of stone in
the kidneys. A decoction of leaves has been used for bathing skin
problems such as eczema, as the oil is astringent. It is known to
keep away insects and prevent gnat bites when smeared on the



hands. The wood is soft and not very durable, but is cheap, and the
tree is prolific in any situation and soil. It has thus been used for
thread bobbins, herring-barrel staves, broom handles and various
fancy articles. In country districts the birch has very many uses, the
lighter twigs being employed for thatching and wattles. The twigs
were also used in broom-making and in the manufacture of cloth.

HISTORY: The word birch is probably anciently derived from the
Sanskrit bhurga, “a tree whose bark is used for writing upon,” and
the thin peeled bark has been used for this purpose. Via the proto-
Indo-European root of bherag, it transmuted into the Old German
birka. From its uses in boat-building and roofing it is also connected
with the Anglo-Saxon beorgan, “to protect or shelter.” Bunches of
birch sticks, or “fasces,” incorporating an ax were used as a symbol
by Italian Fascists, supporters of Benito Mussolini.

Fairy Folklore

Birch trees have spiritual importance in many historical religions and
are associated with elves in Gaelic folklore. As such, birches
frequently appear in Scottish, Irish and English folklore in association
with death or fairies, or returning from the grave.



BISHOP’S WEED

AMMI MAJUS
Family Apiacggg, Carrot
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OTHER NAMES: Culpeper notes “...it is usually known by the Greek
name, ammi and ammios, some call it Aethiopian cummin-seed, and
others Cumminroyal, as also Herb William, and Bulwort.” Bishop's
flower, snow flakes, bullwort, greater ammi, lady’s lace, laceflower,
Queen of Africa, false Queen Anne’s lace (Daucus carota, an
invasive weed, is known as Queen Anne’s lace). Note that in the
United States bishop’s weed is another name for goutweed, the
invasive perennial Aegopodium podagraria which is known as
ground elder in Britain.

DESCRIPTION: The annual grows to 3—4 feet (90-120 cm), and has
feathery dill-like leaves and elegant umbels of white lace-like flowers
followed by tiny, hot parsley-like seeds.

PROPERTIES AND USES: Culpeper notes: “It is hot and dry in the
third degree, of a bitter taste, and somewhat sharp withal; it
provokes lust to purpose; | suppose Venus owns it. It digests
humours, provokes urine and women’s menses, dissolves wind, and
being taken in wine it eases pain and griping in the bowels, and is
good against the biting of serpents; it is used to good effect in those



medicines which are given to hinder the poisonous operation of
Cantharides upon the passage of the urine; being mixed with honey
and applied to black and blue marks coming of blows or bruises, it
takes them away; and being drank or outwardly applied, it abates a
high colour, and makes it pale; and the fumes thereof taken with
rosin or raisins, cleanses the womb.” The plant is used as a diuretic
and has antispasmodic properties. It is commonly used as a cardiac
tonic for the treatment of angina and palpitations. Medical research
labs are testing Ammi majus, as it is showing promise in cancer and
AIDS therapy. The flowers are used in floristry to add a lacy delicate
look to bouquets. However, be careful handling any plants in the
genus Ammi, as the sap may bring about a skin rash or irritation. Its
photoactive compounds can cause blistering to normal skin when
exposed to the sun.

HISTORY: The herb originated in the Nile River valley, and in Egypt
was used to treat skin diseases. Culpeper noted that it grew wild
across England and Wales.

Asthma Treatment

Bishop’s weed has traditionally been used in the treatment of
wheezing or coughs. The seeds are now used to synthesize the
prescription drug sodium cromoglycate (Intal), which is used in
inhalers to prevent asthma attacks.



BISTORT

POLYGONUM/PERSICARIA BISTORTA
Family Polygonaceae or_____Persicaria, Knotweed
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OTHER NAMES: Culpeper says “It is also called Snakeweed,
English Serpentary, Dragon-wort, Osterich, and Passions.” Common
bistort, English serpentaria, snakeroot, adderwort, serpentary
dragonwort, dracunculus, Easter giant, Easter ledger, Easter ledges,
Easter mangiant, gentle dock, great bistort, osterick, oysterloit,
passion dock, patient dock, pink pokers, pudding grass, pudding
dock, red legs, twice-writhen, water ledges.

DESCRIPTION: Found wild in moist areas, it has an erect pink
flower spike and grows to 3 feet (90 cm) tall. “Bistorta” means twice-
twisted, and refers to the appearance of its snakelike rhizomes.
Twice-writhen is a literal translation of the Latin, writhing meaning
twisting. The rootstock resembles a letter S, about 2 inches (5 cm)
long and 3-5 inches (7.5—13 cm) broad.

PROPERTIES AND USES: The leaves were eaten formerly as a
vegetable. It removed inflammation of the eyes. The roots contain
much starch, and can be nutritious boiled or made into bread. It is
now used for poultices for wounds, as a gargle for oral infections and
as a tea for diarrhea. The name Easter mangiant is a corruption of



the French mangeant (eating), signifying that it was a plant to be
eaten at Easter, often in a herb pudding. The name passions also
has an Easter link.

HISTORY: Culpeper says that a decoction in wine, made from the
powder, was drunk freely “to stay internal bleedings and fluxes,”
being considered “available against ruptures, burstings and bruises
from falls and blows.” It could also “help jaundice, expel the venom
of the plague, smallpox, measles or other infectious disease, driving
it out by sweating.” A distilled water of the leaves and roots was used
to wash any part stung or bitten by a venomous creature, or to wash
running sores or ulcers. It was also used as a gargle in sore throats
and to harden spongy gums, attended with looseness of teeth and
soreness of the mouth. Gerard stated that the root would have this
effect, “being holden in the mouth for a certaine space and at sundry
times.” He also states that “the juice of Bistort put into the nose
prevaileth much against the disease called Polybus [polyps].”

Dock Pudding

Bistort leaves are the principal ingredient of dock pudding, formerly a
north of England delicacy. Recipes differ, but oatmeal, nettles, onion
and seasoning are also used to create this dish. Traditionally the
pudding is cooked in a frying pan along with bacon.



BITTERSWEET

SOLANUM DULCAMARA
Family Solanaceae, Nightshade
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OTHER NAMES: Culpeper prefers to call it Amara-Dulcis, and says
that it is called different names across the land, such as mortal,
bitter-sweet, woody nightshade and felon-wort. Felonwood,
nightshade, woody nightshade, bittersweet nightshade, bitter
nightshade, blue nightshade, fever twig, garden nightshade,
nightshade vine, scarlet berry, staff vine, violet bloom. The species
name of the bittersweet herb, dulcamara, is a reference to the taste
of the berries. They initially have a bitter taste and then become
unpleasantly sweet as they ripen. In the Middle Ages the name
dulcamara was written more properly as Amaradulcis, and literally
means bittersweet.

DESCRIPTION: It is a perennial woody vine found in moist areas,
among hedges and thickets and the climbing sterns can reach a
length of up to 10 feet (3 m). The pinkish-purple, star-shaped flowers
with yellow stamens are followed by a green, then deep red, bitter
berry that hangs on the vine for months after the leaves have fallen.
Bittersweet berries are red, rather than black like those of deadly
nightshade.



PROPERTIES AND USES: Herbalists used the root and twig for
purifying blood, treating ailments of the liver, pancreas, spleen,
glandular organs, piles, jaundice, gout, herpes, bruises, sprains,
corns, burns and fever. A weak poison, it is used almost always
externally. It is being researched for anticarcinogenic properties.

HISTORY: Gerard wrote: “The juice is good for those that have fallen
from high places, and have been thereby bruised or beaten, for it is
thought to dissolve blood congealed or cluttered anywhere in the
entrails and to heal the hurt places.” The herb was used in treating
all kinds of sores and swellings, especially to lower the level of
inflammation affecting the region around the nails. Its names of
felonwood and felonwort do not refer to criminals, but rather to the
old name for whitlow, which is inflammation of the toe or finger
around the nail. The plant was used to dissolve blood clots (in
bruises), for rheumatism, fever and as a restorative. Farmers used it
as a charm around the necks of animals they thought to be under the
evil eye.

Aiding the Oversexed

The bittersweet was reputed to be an antaphrodisiac, “beneficial in
the reduction of mania accompanied by powerful excitement of the
venereal functions; it can depress the libido in oversexed
individuals.” Possibly sex-addiction clinics could be significant
customers for this herb.



BLACKBERRY

RUBUS FRUTICOSUS
Family Rosaceae, Rose

OTHER NAMES: Bramble (Culpeper), bly, fingerberry, bumble-kite,
bramble-kite, = blackbide, @ moocher, blackbutter,  brummel,
thimbleberry, brambleberry, brameberry, scaldhead, scaldberry,
gouthead.

DESCRIPTION: The blackberry name derives from brambel, or
brymbyl, which means “prickly.” The Anglo-Saxon name for the
blackberry was the bramble-apple. The prickly stems, or brambles,
were known as “lawyers,” as “once they get their hands into you, it’'s
not easy to get shot of them.” It grows up to 10 feet (3 m) and
comprises a mass of arched thorny stems, which often grow down to
the ground to root and form new plants. The white to pink flowers
have five petals and are followed by the familiar “blackberry” fruits.

PROPERTIES AND USES: The leaves have been used for cleaning
wounds and for staunching blood flow, are also useful as a tonic and
have astringent properties. They have been used to help treat
dysentery, diarrhea and piles, and are an excellent source of tannin,
flavonoids and gallic acid. The berries are a good source of vitamin
C and are excellent for tea, wine and jam making. Culpeper advised
the use of buds, leaves and branches of the blackberry for treating
putrid sores in the mouth and throat. Blackberry vinegar has long



been a remedy for treating feverish colds. The juicy berries are
traditionally made into jam, pies, crumbles, wine and vinegar. The
fruit when mordanted (set) with alum gives a slate blue natural dye
while the roots yield an orange color that can be used as a dye for
wool and cotton.

HISTORY: The Greek physician Pedanius Dioscorides (¢.40-90 cE)
advocated using the berries when made in to a gargle for treating
sore throats and chewing the fresh raw leaves to stop gums
bleeding, advice followed by Culpeper. It was believed that the
blackberry bush helped to protect the dead from the devil, so they
were often found planted on graves to guard the deceased.

Scald Head

The name scaldhead comes from the belief that children who ate too
many blackberries suffered with a disease of the scalp called scald
head. In Robinson’s New Family Herbal the leaves are boiled in a lye
solution for washing a head that is itchy, although it is noted that
doing this tended to make the hair go black.



BLACKTHORN OR SLOE

PRUNUS SPINOSA
Family Rosaceae,_Bose
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OTHER NAMES: Mother of the wood, wishing thorn, wild plum,
winter-picks (winter-picks wine used to be drunk instead of port).
Culpeper calls it the “Black-Thorn, or Sloe-Bush.”(The whitethorn is
the hawthorn).

DESCRIPTION: This tree grows to 12 feet (3.7 m) and has small,
serrated, oval leaves on dark, thorny branches with creamy-white
blooms and purplish-black fruit. The English botanist Willam
Withering reported: “I have repeatedly observed to follow a wound
from the thorns, | find reason for believing that there is something
poisonous in their nature, particularly in the autumn,” and it seems
that stock animals can be easily infected from sloe thorn pricks.

PROPERTIES AND USES: Culpeper tells us: “The fruit is chiefly
used, being restringent and binding, and good for all kind of fluxes
and heemorrhages. It is likewise of service in gargarisms for sore
mouths and gums, and to fasten loose teeth. The juice of sloes being
boiled to a consistence, is the acacia germanica, of the shops, which
IS now-a-days made use of instead of the true, and put into all the
great compositions...It is the juice of this berry that makes the
famous marking ink to write upon linen; it being so strong an acid
that no other acid known will discharge it. An handful of the flowers



infused, is a safe and easy purge; and taken in wine and water, is
excellent to dispel the windy cholic. The bark reduced to power, and
taken in doses of two drachms, has cured some agues. The juice
expressed from the unripe fruit is a very good remedy for fluxes of
the bowels; it may be reduced by a gentle boiling to a solid
consistence, in which state it will keep the whole year round.” The
flowers and fruit can make a tonic for diarrhea, and sloe syrup has
antirheumatic properties and can help fight influenza. The plant is
also used for nosebleeds, constipation and eye pain. Sloes can also
be made into a paste for whitening teeth and removing tartar, and
the leaves can make a mouthwash. The thin-fleshed astringent fruits
make sloe gin, a red liqueur based on gin or vodka and flavored with
pricked sloe berries. Sugar is required to ensure that the sloe juices
are extracted from the fruit. The sharp thorns have been used for
centuries as awls. Traditionally the wood was used to make clubs,
such as the traditional Irish shillelagh or cudgel. The wood also is
used for marquetry and walking sticks.

HISTORY: The berries taste better and not so bitter if harvested after
a few frosts. The sloes used to be buried in straw-lined pits for a few
months to ripen them and make them sweeter. A Neolithic lake
village in Glastonbury was found to have such a pit, full of sloe
stones. The word sloe comes from OIld English slah: a similar word is
noted in all the Germanic/Slavic languages. The term sloe, or
sla/slah, means not the fruit but the hard trunk, being connected with
a verb signifying to slay, or strike, probably because the wood of this
tree was used as a flail, and now makes a bludgeon. It was believed
that Christ's Crown of Thorns was made from blackthorn, and to
bring blackthorn blossom into the home meant a certain death would
follow. Blackthorn in bloom is considered an emblem of life and
death together as the flowers appear when the tree has no leaves. It
is said that a hawthorn will destroy any blackthorn near it. It is
believed that if the blackthorn and the hawthorn have many berries
then the ensuing winter will be severe. In Irish folklore it was
believed that “the little people” lived in blackthorn bushes. Fairy
tribes, called Lunantishees, are said to guard blackthorn trees and
will not let you cut branches off it on November 11 or May 11. If you



do you will be cursed with bad luck. It was also bad luck to wear the
flowers in your buttonhole.
At

Blackthorn Winter

On March 13, 2008, “Geoff F” posted a report on the Wild about
Britain website: “Today | noticed some Blackthorn bushes were just
starting to flower. Snapes Point, Salcombe Harbour, S. Devon close
to the sea. Local tradition is that we will have a touch of cold and
unsettled weather with strong easterly winds now, known in this area
as the Blackthorn Winter...I did know somebody who would try to
shake off the blackthorn flowers at the bottom of his garden in the
hope that the weather would improve then.” On March 30, 2010, The
Times reported “only two years ago the Easter weekend in late
March was marked by a hefty snowfall that produced a winter
wonderland. This cold spell was so common in the past that it used
to be called the ‘blackthorn winter,” when ancient folklore described
how the blossom of blackthorn bushes appeared during mild
weather, only to be destroyed by a cold snap at the end of March.”
Thus the 2008 forecast proved accurate that year.



BLADDER WRACK

FUCUS VESICULOSUS
Family Fucaceae, Brown Algae

OTHER NAMES: Maud Grieve, in A Modern Herbal (1931) notes
“Sea-Wrack. Kelp-Ware. Black-Tang. Quercus marina. Cutweed.
Bladder Fucus. Fucus (Varech) vesiculeux. Blasentang. Seetang.
Meeriche.” Rockweed, sea oak, black tany, dyers fucus, rock wrack.

DESCRIPTION: The perennial frond or thallus is light yellow or
brownish-green in color, from 2 to 3 feet (60—-90 cm) in length and
attaches itself to rocks by branched, root-like extremities. The air
vesicles, or bladders, are about half an inch (13 mm) in diameter and
allow this common seaweed to float upright when the sea covers it.

PROPERTIES AND USES: Bladderwrack is commonly found as a
component of kelp tablets or powders used as nutritional
supplements. It is sometimes loosely called kelp, but that term refers
to a different variety, a larger seaweed. The consumption of
seaweeds has been associated with lower cancer rates. It is a
concentrated source of minerals, including iodine, potassium,
magnesium, calcium, and iron. For vegans, seaweeds such as kelp
and bladderwrack supply vital vitamin B12, which is otherwise found



almost exclusively in animal products. Bladderwrack is used as an
additive and flavoring in various food products in Europe.

HISTORY: Dried bladderwrack, Fucus vesiculosus, was the original
source of iodine, being discovered as such by French chemist
Bernard Courtois in 1812. It thus assists in the production of thyroid
hormones, which are necessary for maintaining healthy metabolism
in all cells of the body. This increases the rate at which the body
uses energy and, as a consequence, decreases fat deposits. Both
kelp and bladderwrack can stimulate weight loss when used as part
of a low-calorie diet. In 1862 Dr. Godfroy Duchesne-Duparc found,
while experimenting with bladderwrack in cases of chronic psoriasis,
that weight was reduced without injuring health, and used the drug
with success. He experimented on himself, losing 5% pounds (2.4
kg) in a week, after taking a bladderwrack extract made into pills
before his three meals a day. It was used extensively to treat goiter,
a swelling of the thyroid gland related to iodine efficiency. Maud
Grieve (1858-1941) recommended bladderwrack for rheumatism (as
a liniment), for arthritis inflammation (as a poultice), but its main
herbal use is now to “remineralize” the body. Bladderwrack has been
a source of valuable manure for potatoes and other crops, being
gathered for this purpose all along European coastlines. Fresh
seaweed contains 20—40 pounds (9 to 18 kg) of potash to the ton,
and dried seaweed 60-230 pounds (27—104 kg), so its collection and
use were recommended to farmers when the Second World War
caused a shortage of artificial fertilizers. It may be spread on the land
and left for some time before plowing in, but should not be left in
heaps, as rotting liberates the potash which may thus be wasted. All
seaweed may be dried and burned to ashes, then sprinkled on the
ground as “kelp.” Kelp-burning was a major source of iodine, but a
cheaper process of obtaining it from the purification of Chile saltpeter
destroyed the industry. Kelp was also used as a source of impure
carbonate of soda, containing sulfate and chloride of sodium and a
little charcoal, for soap and glass manufacture. It use was rendered
obsolete by the process of obtaining carbonate of soda more
cheaply from common salt.



Welshman’s Caviar

There are many edible seaweeds; red, green and brown algae have
featured in Japanese, Chinese and Korean diets since prehistoric
times. Sushi is wrapped in nori seaweed, and a similar type of
seaweed, laver, has been traditionally used in northern Europe for
centuries. Laver is unique among seaweeds, being only one cell
thick, and it still popular in Wales in the form of “laverbread,”
described by the actor Richard Burton as “the Welshman’s caviar.”
Laver has many uses in traditional and modern cuisine, and the
delicious laverbread is made by being cleansed in fresh water (to get
rid of any sand), boiled and puréed. It is then often rolled in oatmeal
to make small cakes, fried in bacon fat and served with bacon and
cockles to make a gourmet’s breakfast.

Shoreline Sheep

The semi-feral North Ronaldsay sheep exists on the northernmost of
the Orkney Islands in Scotland, an area of just 2.7 square miles (7

km?2). Along with the Shetland sheep, it is the only survivor of a type
of short-tailed sheep formerly found across the islands of Orkney
and Shetland. They are most notable for living almost entirely on
seaweed for several months of the year, except for a short lambing
season. This is the only food source available to them, as they are
confined to the shoreline by a high dry-stone wall which encloses the
whole island. The wall was built to preserve the limited grazing
inland. The sheep have evolved a somewhat different physiology
from other sheep, and their digestive system has adapted to extract
the sugars in seaweeds more efficiently. Also, instead of grazing
during the day and ruminating at night as other sheep do, North
Ronaldsays graze as the tide reveals the shore (twice in 24 hours),
and ruminate on the thin strip of shoreline left at high water. The
sheep’s source of fresh water is limited to the few freshwater lakes
and ponds along the seashore.



BLUEBELL

HYACINTHOIDES NON-SCRIPTA
Family Hyacinthaceae, fo_rmerly Roseaceae, Rose
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OTHER NAMES: Culpeper calls it the jacinth, or wild hyacinth.
Nodding squill, common bluebell, auld man’s bell, calverkeys,
culverkeys, English bluebell, ring-o’-bells, wood bells.

DESCRIPTION: The flowers are lavender-blue, pendulous, tubular
with the petals recurved only at the end, and borne on one side of
the flowering stem only. The flower stem bends over at the top. Note
that the bluebell of Scotland is a different plant, what we call the
harebell elsewhere, Campanula rotundifolia.

PROPERTIES AND USES: Culpeper: “It abounds in a slimy juice,
but it is to be dried, and this must be done carefully; the decoction of
it operates well by urine, and the powder is balsamic, and somewhat
styptic. It is not enough known: there is hardly a more powerful
remedy for the whites [discharges or leucorrhoea].” The bulbs of
bluebells are poisonous in the fresh state and have diuretic and
styptic properties. The abundant mucilage (gluey substance
produced by most plants) was used as a substitute for starch when
stiff ruffs were worn. It was also used for fixing feathers onto the



shafts of arrows, instead of glue, and as bookbinders’ gum for the
covers of books.

HISTORY: The non-scripta or non-scriptum part of the botanical
name means “unlettered” or “unmarked,” to distinguish it from the
classical hyacinth of Greek mythology. Tennyson speaks of bluebell
juice being used to cure snake-bite. To the 19th century Romantic
poets the bluebell symbolized solitude and regret.

Spanish Invasion in the Woods

In spring bluebells cover woodland floors and are often used as an
indicator species to identify ancient woodlands. It is estimated that
70 percent of all common bluebells are found in Great Britain.
However, there has been extensive hybridization with the recently
introduced, and more vigorous, Spanish bluebell, Hyacinthoides
hispanica. As the hybrids can thrive in a wider range of
environmental conditions, they are frequently outcompeting native
bluebells. The easiest ways to identify the Spanish bluebell or one of
its offspring are that the stems are upright and not nodding, and the
flowers are borne on more than one side of the flowering stem. Real
bluebell woods have a remarkable fragrance, whereas the scent of
other bluebells is less strong and less sweet.



BONESET

EUPATORIUM PERFOLIATUM

Family Asteraceae, Daisy
W e

OTHER NAMES: Common boneset, thoroughwort, agueweed,
crosswort, feverwort, Indian sage, sweating plant, vegetable
antimony, wood boneset.

DESCRIPTION: Common in North America, it was not known by
Culpeper. It grows around 2—4 feet (60—120 cm) tall and has large
leaves and a white flower head. The leaves distinguish the species,
and the stems appear to pierce, or go through, the leaf. The words
through and thorough used to be interchangeable, so the name
thoroughwort alludes to this distinction. (We see the same thing
happening in the word thoroughfare today.)

PROPERTIES AND USES: Grieve and others tell us it is a stimulant,
febrifuge and laxative, acting slowly and persistently, with its greatest
effect in illnesses of the stomach, liver, bowels and uterus. In large
doses it is emetic and purgative. In moderate doses it was regarded
as a mild tonic, and was also used as a diaphoretic, especially when
taken as a warm infusion, for attacks of muscular rheumatism and
general cold. As a remedy in catarrh and in influenza, it was
extensively used, given in doses of a warm wineglassful every half
hour, the patient remaining in bed. After four or five doses, heavy
perspiration occurred and relief was obtained. Boneset stimulates



resistance to viral and bacterial infections, and reduces fever by
encouraging sweating. It also acts as an expectorant for catarrh.
This species of Eupatorium was also employed in cutaneous
diseases, and in the expulsion of tapeworms from the gut.

HISTORY: The plant was a favorite medicine of Native North
Americans, who called it ague weed. Some writers described it as a
diuretic, useful in dropsy, but this property was possessed by the
purple-flowered Eupatorium purpureum, known as gravel root or Joe
Pye weed, named after a famous Native American “medicine man”
who used to cure typhus.

Break Bone Fever

Native North Americans used boneset to cause profuse perspiration
and to treat fevers associated with a number of illnesses. They
introduced the use of boneset leaves and flowering tops to the early
settlers for the treatment of colds, catarrh, influenza, rheumatism,
and all kinds of fevers, including break bone fever (dengue),
intermittent fever (malaria), and lake fever (typhoid). The pain of
dengue fever feels like one has broken bones, and it is from this
association that boneset gets its name, not from any capacity to
mend broken bones.



BORAGE

BORAGO OFFICINALIS
Family Boraginaceae, Borage

OTHER NAMES: Star flower, starflower, beeplant (bees love it),
talewort, cool tankard, bugloss, burrage, llawenlys (Welsh, meaning
herb of gladness), tafod y fuwch or tafor yr ych (Welsh, meaning
buck’'s tongue or ox tongue), bronwerth (Welsh, meaning
breastherb).

DESCRIPTION: Pretty flowering herb with blue star-shaped flowers,
around 2-3 feet (60—90 cm) in height and spread. The leaves are
covered in bristly hairs and may cause dermatitis. The brilliant blue
color of the petals is believed to have been the inspiration for the
color of the Madonna’s robes in many Renaissance paintings, in
which the expensive pigment ultramarine was used.

PROPERTIES AND USES: The young leaves, which taste faintly of
cucumber, and flowers can be used in salads and the flowers in
drinks. An infusion of the leaves was said to aid kidney function and
help with feverish catarrh. It is diuretic, demulcent and emollient, and
externally it can be used as a poultice to reduce inflammation.
Culpeper: “They are all three [borage species] herbs of Jupiter, and



under Leo, all great cordials and strengtheners of nature. The leaves
or roots are to very good purpose used in putrid and pestilential
fevers, to defend the heart, and help to resist and expel the poison or
the venom of other creatures: the seed is of the like effect; and the
seed and leaves are good to increase milk in women’s breasts: the
leaves, flowers, and seed, all or any of them, are good to expel
pensiveness and melancholy; to clarify the blood, and mitigate heat
in fevers.” According to Gerard and Culpeper, borage and bugloss
(Anchusa arvensis) could be used interchangeably. As a companion
plant to tomatoes, it is believed that it deters tomato worm, but
borage is highly attractive to blackfly. However, this can be turned to
advantage by planting it as a decoy close to fruit and vegetables, to
prevent them from being blighted by pests.

Saucy Ingredient

Borage is one of the main ingredients of the superb Hessian green
sauce popular in Frankfurt am Main, along with hard-boiled eggs, oil,
vinegar, salt and six other herbs—sorrel, cress, chervil, chives,
parsley and salad burnet. Green sauce is a popular accompaniment
to many local dishes in the apfelwein house (cider pub) which | used
to frequent, Adolf’'s in Sachsenhausen, Frankfurt, Germany. Adolf
Wagner’s wine-press hall is full of wooden benches and serves a
traditional appetizer or snack with apfelwein (apple wine = cider),
called “Handkédse mit Musik” (Handmade Cheese with Music). The
small cheese is topped with chopped pickled onions, and its unusual
name comes from the idea that one makes music via flatulence from
eating onions. It is delicious, as is the apfelwein.



HISTORY: The name burrage seems to come from the Gaelic
borrach, meaning “courage.” Others believe that its name is derived
from the French bourrache, which means “hairy” or “rough.” The
Welsh name “buck’s tongue” indicates the roughness of the leaves.
Historically it was considered a plant that would raise the spirits and
drive away melancholy. According to Dioscorides, borage can “cheer
the heart and lift the depressed spirits.” Both Dioscorides and Pliny
thought that borage was the famous “Nepenthe” of Homer’s
Odyssey which, when drunk steeped in wine, brought absolute
forgetfulness. Nepenthe, however, may have been a blend of wine
and either mint or opium. Borage was given to young Roman
soldiers for courage and comfort, and borage flowers were floated in
stirrup cups to give to Crusaders. Gerard repeated the claim of Pliny
“Ego borago gaudia simper ago™—*“l, borage, always bring courage.”
Gerard wrote that its flowers were used in salads “to exhilarate and
make the minde glad’ while cooks used them “for the comfort of the
heart, to drive away sorrow, and increase the joy of the minde.” An
old English saying is: “To enliven the sad with a joy of a joke, / Give
the wine with the borage put in to soak.” Bacon told us “The leaf of
burrage hath an excellent spirit to repress the fuliginous vapour of
dusky melancholia” and Salmon wrote that “Borage is one of the four
cordial flowers; it comforts the heart, cheers melancholy, and
recovers the fainting spirits.” The leaves and flowers were originally
used in Pimms before it was replaced by mint, but the flowers still
make a pretty ingredient.



Symbol of Hope

Borage seed oil has the highest concentration of gamma linolenic
acid (GLA) naturally found, twice that of the evening primrose, which
is used to treat pre-menstrual syndrome (PMS). GLA is an omega-6
polyunsaturated fatty acid, which is active against various cancers,
including breast, brain and prostate. It prevents the spread of
malignant tumors by restricting blood vessel growth. For these
reasons, borage has been adopted as the symbol of National Cancer
Day, as promoted by Cancer Research UK. Borage seed oll
(starflower oil) is known to be very beneficial for skin disorders such
as psoriasis and eczema, and sun-damaged or aging skin.



BOUQUET GARNI
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This “garnished bouquet” is a bundle of herbs tied together with
string or wrapped in a muslin or cheesecloth bag, used to prepare
soup, stock and casseroles. There is no generic recipe, but most
formulations include bruised bay leaves, thyme and parsley or
marjoram. Depending on the recipe, the bouquet garni can include a
combination of basil, burnet, celeriac, chervil, coriander seeds,
garlic, lemon zest, lime zest, marjoram, orange peel, peppercorns,
rosemary, savory and tarragon. Vegetables such as carrot, celery
(leaves or stem), celeriac, leek, onion and parsley root can also be
included. The choice of ingredients is often dependent upon what is
at hand and in season. If sage is added, use only a small piece as it
could swamp the other flavors. An interesting twist to add flavor is to
use a strip of cleaned leek leaf to tie the ingredients together. The
bouquet should be left in the pot for at least two hours from the start
of cooking, and be removed prior to consumption. (Also see the
entry on Fines Herbes and Herbes de Provence.)

A simple basic recipe for dried ingredients, if one is using a muslin
bag in cooking, is to combine 4 cup dried parsley, 2 tablespoons
dried thyme, 2 tablespoons dried bay leaf and 2 tablespoons dried
rosemary. The mixture can be placed in an airtight container, and
stored in a cool, dark place for up to six months. If using fresh
ingredients, tie together a bunch of parsley, 3 sprigs of thyme, a



peeled clove of garlic and 2-3 bay leaves, using a long piece of
string so that you can easily remove the bouquet. Another simple
recipe using fresh and dried ingredients is 2 sprigs fresh thyme, 2
dried bay leaves, leafy greens from 2 celery stalks and 6 sprigs fresh
parsley. Many chefs prefer the herbs to be tied with string rather than
be in a muslin bag, for better flavor.

Some cookery writers divide the ingredients into liaison herbs, mild
herbs, robust herbs and other flavors like this:

Liaison herbs: 1 cup parsley and %z cup chives.

Mild herbs: 1 cup total—basil, coriander leaves, lemon thyme,
marjoram.

Robust herbs: 2 cup total—oregano, sage, thyme, winter savory,
rosemary, spearmint.

Other flavors: 4 cup total—herbal seeds, spices, garlic, onion,
citrus peel. You can choose as many ingredients as you wish from
each category, removing woody stems and experimenting with your
own favorite flavoring for different dishes. Chop or food process the
ingredients, and use immediately. Alternatively, coat the herbs with
extra virgin olive oil and store in an airtight container in a refrigerator.



BROOM

CYTISUS SCOPARIUS

Family Fabaceae/Leguminosae, Pea
OTHER NAMES: Besom, bizzon, brum, Irish tops, common broom,
Scotch broom, green broom, butcher’s broom, Jew’s myrtle, sweet
broom.

DESCRIPTION: A perennial, leguminous shrub growing to 9 feet
(2.75 m) tall with thin stems, covered with profuse golden-yellow
flowers which turn into black seedpods.

PROPERTIES AND USES: Broom buds were a delicacy and an
appetizer, being served at the Coronation feast of King James Il. The
blossoms were used for making a salve to cure gout, and King Henry
VIII drank flower-water to counteract “surfeit"—excessive eating and
drinking. Gerard tells us: “The decoction of the twigs and tops of
Broom doth cleanse and open the liver, milt [spleen] and kidneys.”
Culpeper considered its decoction to be good for dropsy, “black
Jaundice [Weil's disease],” ague, gout, sciatica and various pains of
the hips and joints.

HISTORY: The names of besom and broom refer to its use in the
making of brushes from the earliest times. Its medicinal use under
the name Genista, is mentioned in the Herbarius Latinus of 1485, the
Hortus Sanitatis of 1491, the Grete Herball of 1516, and the London
Pharmacopeia of 1618 It was used in Anglo-Saxon medicine, and
the 13th century Physicians of Myddfai in Wales recommended a
mixture of broom tops and boys’ urine to cure pain caused by a
thorn. They said that “The fat of a wild cat is also good.”

Heraldic Broom



Geoffrey of Anjou (1113—-51) thrust a sprig of broom flowers into his
helmet before a battle, that his troops might see and follow him. The
Latin name for the plant was planta genista [greenweed plant], and it
became the heraldic symbol of Geoffrey. He married a daughter of
Henry |, and their son Henry Il was the first of the “Plantagenet
kings” of England, a dynasty that lasted from 1154 to 1485. A
representation of the plant may be seen on the Great Seal of
Richard | (1157-99).



(WHITE) BRYONY

BRYONIA ALBA
Family Cucurbitaceae, Cucumber
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OTHER NAMES: Briony, devil's turnip, navet du diable (devil’s turnip
also in France), English mandrake, wild vine, wood vine, white vine,
wild hops, wild nep (wild parsnip), ladies’ seal, tetterbury.

DESCRIPTION: The single representative of the cucumber family
native to Britain, with small greenish-white flowers, its tendrils help a
single plant to spread and cover over several yards of hedgerow.
Culpeper also notes the black bryony or black vine having the same
uses, but this is a plant in another family, Dioscorea communis, one
of the Dioscoreaceae, or yam family.

PROPERTIES AND USES: Culpeper says it is a “furious martial
plant,” but good for many complaints such as “stitches in the side,
palsies, cramps, convulsions...The root cleanseth the skin
wonderfully from all black and blue spots, freckles, morphew,
leprosy, foul scars, or other deformity whatsoever: as also all running
scabs and manginess.” The root is acrid and cathartic and the
berries poisonous. The root was given for dropsy, sciatica,
rheumatism, lumbago, gout, pleurisy, influenza, bronchitis and
whooping cough. If applied to the skin, the root produces redness



and even blisters. Withering noted that a decoction made by boiling
one pound of the fresh root in water is “the best purge for horned
cattle.”

HISTORY: Bartholomew’s Anglicus tells us that Augustus Caesar
wore wear a wreath of bryony during a thunderstorm to protect
himself from lightning. The nauseous and bitter root juice was
prescribed by Galen and Dioscorides as a violent purgative. Called
wild nep, it was valued in the 14th century as an antidote to leprosy.

Molded into “Mandrakes”

The root used to be seen suspended in herb shops, sometimes
trimmed into a rude human form. In Green’s Universal Herbal of
1832 we read: “The roots of Bryony grow to a vast size and have
been formerly by imposters brought into a human shape, carried
about the country and shown for Mandrakes to the common people.
The method which these knaves practised was to open the earth
round a young, thriving Bryony plant, being careful not to disturb the
lower fibres of the root; to fix a mould, such as is used by those who
make plaster figures, close to the root, and then to fill in the earth
about the root, leaving it to grow to the shape of the mould, which is
effected in one summer.”



BUGLE

AJUGA REPTANS

Family Lamiaceae/Labiatae, Mint
OTHER NAMES: Bugleweed, blue bugle, bugleherb, creeping
bugleweed, creeping carpet bugle, carpetweed, middle comfrey,
middle consound, brown bugle, common bugle, sicklewort (as is a
woundwort), herb carpenter, carpenter’s herb, thunder and lightning.

DESCRIPTION: This common perennial is found in damp woods and
grassy pastures. It is a lowgrowing plant on creeping runners with
stems up to 6 inches (15 cm) in length. Purplish-blue flowers appear
above its rosettes of leaves, and creeping runners produce more
leafy rosettes so that the whole plant eventually forms a carpet-like
mat, often used as a ground cover. The species name of the bugle,
reptans, alludes to the snakelike creeping runners, which make it a
nuisance in lawns.

PROPERTIES AND USES: Culpeper says that the similar white
bugle (Ajuga reptans alba) has the same properties, and there is
also a pink variety. Remedies made from bugle have been used for
treating persistent coughs, ulcers, rheumatism and all kinds of liver
disorders. In its action, it resembles digitalis, lowering the pulse and
equalizing the circulation, being called “one of the mildest and best
narcotics in the world” (Green’s Universal Herbal 1832). Culpeper is
enthusiastic about many medicinal uses, such as a wash “for such
ulcers and sores as happen in the secret parts of men or women.”

HISTORY: Bugle was used by Charles V of Spain to cure his gout in
the 15th century. It is called carpenter’s herb as it can staunch
bleeding and possibly heal cuts, because of its tannin content.
Herbalists used bugle remedies to stop internal bleeding in the lungs
as well as to staunch other kinds of internal hemorrhaging. In
addition, bugle has also been used to prevent hallucinations
following the consumption of excessive amounts of alcohol. Bugle is



also seen by some herbalists as possessing mildly narcotic and
sedative effects and its use is believed to possibly have a lowering
effect on the heart rate similar to the action of the foxglove (Digitalis).

Relieving Pain

Recent research seems to support bugle’s use in hyperthyroid
conditions and to ease breast pain (mastodynia). The lithospermic
acid in bugleweed is believed to decrease levels of certain
hormones, especially the thyroid hormone thyroxine, and also keeps
antibodies from binding to and “burning out” cells in an overactive
thyroid gland. By moderating estrogen levels, bugleweed possibly
relieves breast pain. Bugle’'s nerve-calming action makes it useful in
pain relief for those with sensitivities to salicylates such as aspirin.



BURDOCK

ARCTIUM LAPPA formerly LAPPA MAJOR

Family Asteraceae/Compositae, Sunflower

OTHER NAMES: Greater burdock, edible burdock, great burdoak,
thorny burr, beggar’s buttons, sticky bobs, love leaves, turkey
burrseed, hardock, hare burr, cockle buttons, fox’s clote. Culpeper
calls it also “Personata, Bardona, Lappa Major, Great Burdock and
Clotbur.” Happy-major is a folk-name derived from Lappa major.

DESCRIPTION: The light-brown sturdy taproot may weigh up to 2—4
pounds (0.9-1.8kQ). It is a large-leaved hardy biennial that grows to
7 feet (2.1 m), with thistle-like purple flowers and many hooked seed-
bearing burrs. Lappa means burr. Its leaves are like those of dock,
thus the name burrdock, burdock.

PROPERTIES AND USES: Culpeper recommends it for many
illnesses, e.g.: “the juice of the leaves, or rather the roots
themselves, given to drink with old wine, doth wonderfully help the
bitings of serpents: and the root beaten with a little salt, and laid on
the place, suddenly eases the pain thereof, and helps those that are
bit by a mad dog: the juice of the leaves, taken with honey, provokes
urine, and remedies the pain of the bladder: the seed being drunk in
wine forty days together, doth wonderfully help the sciatica...”



Burdock leaves were recommended to relieve sores, and the juice
soothed burns and was an antidote to snakebite. A decoction of the
roots or leaves was a blood purifier and helpful for skin problems. It
will help with constipation, liver problems and balances the helpful
bacteria in the bowel. It enhances immunity, reduces fluid retention
and is anti-inflammatory. Burdock roots and leaves can also be used
to treat rheumatism and gout because they encourage the
elimination of uric acid via the kidneys. Burdock root oil extract (Bur
oil) has traditionally been popular in Europe as a scalp treatment
applied to improve hair strength, shine and body, and to combat hair
loss. Indeed, modern studies indicate that burdock root oil extract is
rich in phytosterols and essential fatty acids required for healthy
scalp and natural hair growth. The root of burdock contains up to 45
percent insulin, a non-nutritious fiber. The insulin makes burdock
valuable in treating diabetes, because the insulin grabs sugars from
the digestive tract, which prevents the sugar from entering the
bloodstream. Roots can be roasted and young shoots peeled and
eaten raw or used in soups. Rich in minerals, this plant has been
used as a food by many cultures.

Burry Man

Since at least 1687 a man has dressed himself from head to toe in
burrs, and paraded the streets of South Queensferry in Scotland,
being rewarded for his pains with tots of whisky drunk through a
straw in local pubs. During August’s “Ferry Fair,” the “Burry Man”
dresses in a full body costume made of flannel, then completely
covers himself with the hooked fruits of Arctium lappa and Arctium
minus (wood burdock), the greater and lesser burdock. After nine or
so hours of slow walking, in a heavy costume, this spirit of vegetation
and fertility will have had a considerable amount to drink and will be
truly exhausted.

HISTORY: North American herbalists particularly valued the seeds to
treat skin problems, while in China the seeds are used to treat
measles, sore throats, tonsillitis, colds, and flu. Burdock was



considered to be sacred by the Celts and the Germanic peoples held
it sacred to the god Thor. Since Thor reigned over the summer
storms, the plant was gathered in midsummer. It was placed on the
gables of buildings to protect against lightning. In the late Middle
Ages burdock was still being strung over doors or braided into hair to
ward off evil. Burdock has an ancient reputation as a nutritive liver
tonic that helps to clean and build the blood, while its diuretic action
helps in the elimination of toxins. Taken internally, this root promotes
sweating and urination. In the second half of the 20th century,
burdock achieved recognition for its culinary use, owing to the
increasing popularity of macrobiotic diets which advocate its
consumption.

Inventing Velcro

After an Alpine walk in 1941, a Swiss engineer noticed burdock burrs
attached to his clothes and his dog’s fur. Under a microscope,
George de Mestral looked closely at the hook-and-loop system that
the seeds use to hitchhike on passing animals, aiding seed
dispersal. He realized that the same approach could be used to join
other things together, and the resulting invention was Velcro, named
after the French words velour (a plush knitted fabric) and crochet
(hook).



The hundreds of “hooks” on each burr catch on anything with a loop,
such as clothing or animal fur. Developing the idea, he discovered
that cotton wore out quickly on his prototypes, so de Mestral turned
his attention to synthetic fibers, settling on the newly invented nylon
as an ideal material. An American article dated 1958 reads: “A
Zipperless zipper’ has been invented—finally. The new fastening
device is in many ways potentially more revolutionary than was the
zipper a quarter century ago.”



BUTCHER’S BROOM

RUSCUS ACULEATUS
Family Ruscaceae (formerly Liliaceae), Ruscus

OTHER NAMES: Kneeholy, knee holly, kneeholm, kneehulver
(hulver is an old name for holly), Jew's myrtle, sweet broom,
pettigree, bruscus.

DESCRIPTION: There is no similar British plant. Its tough, erect
stems have no bark, but very rigid leaves, each terminating in a
single sharp spine. There are small greenish-white flowers.

PROPERTIES AND USES: According to Culpeper, “It is a plant of
Mars, being of a gallant cleansing and opening quality: the decoction
of the roots, made with wine, opens obstructions, provokes urine,
helps to expel gravel, and the stone, the stranguary, and women’s
courses, as also the yellow jaundice, and the head-ache; and, with
some honey or sugar put therein cleanses the breast of phlegm, and
the chest of much clammy humours gathered therein; the decoction
of the root drunk, and a poultice made of the berries and leaves
being applied, are effectual in knitting and consolidating broken
bones, or parts out of joint. The common way of using it, is to boil the
root of it and parsley, and fennel, and smallage, in white wine, and
drink the decoction, adding the like quantity of grass roots to them,



the more of the roots you boil, the stronger will the decoction be...” A
decoction was commonly used for jaundice and gravel stones.
Sweetened with honey, it was said to clear the chest of phlegm and
relieve difficult breathing.

HISTORY: The plant was recommended by Dioscorides and others
as an aperient and diuretic in cases of dropsy, urinary obstructions
and nephritis. Parkinson related that butcher’s broom was used to
preserve “hanged meate” from being eaten by mice, and also for the
making of brooms, “but the King’s Chamber is by revolution of time
turned to the Butcher’s stall, for that a bundle of the stalkes tied
together serveth them to cleanse their stalls and from thence have
we our English name of Butcher’s broom.” The matured branches
were bound into bundles and sold to butchers for sweeping their
blocks, hence the name. Research has shown that the plant
enhances blood flow to the brain, hands and legs. It improves
circulation, and relieves constipation and water retention. It is used
to treat varicose veins and hemorrhoids, as it tightens blood vessels
and capillaries.

Knee Holly

Butcher’s broom was also called “knee holly” because it rises to
about the height of a man’s knee and from its having prickly
evergreen leaves. Its other name “Jew’s myrtle” occurred because it
was used for service during the Feast of Tabernacles.



BUTTERBUR

PETASITES VULGARIS (syn. HYBRIDUS or
OFFICINALIS)
Family Asteraceae/Compositae, Sunflower

OTHER NAMES: Common butterwort, langwort, umbrella plant, bog
rhubarb, flapperdock, blatterdock, capdockin, bogshorns, butter-
dock, pestilence wort, plague flower, devil’s hat.

DESCRIPTION: A herbaceous perennial with pale pink
inflorescenses, before the leaves appear. The leaves are round with

a diameter of up to 27 inches (69 cm), borne on stout tall stems up to
4 feet (1.2 m) high.

PROPERTIES AND USES: Culpeper was certain “that this root,
beyond all things else cures pestilential fevers, and is by long
experience found to be very available against the plague, by
provoking sweat; if the powder thereof, be taken in wine, it also
resists the force of any other poison...away all spots and blemishes



of the skin It is a great strengthener of the heart and cheerer of the
vital spirits...the decoction of the root in wine is singularly good for
those that wheeze much or are short-winded...The powder of the
root takes.” The root has been used traditionally since the Middle
Ages, and in North America during colonial times as a heart
stimulant, acting as a cardiac tonic and also as a diuretic, to treat
fevers, wheezing and colds. Modern research supports the opinion
that butterbur root extract is effective for treatment of seasonal
allergies, asthma and migraines. In Germany, butterbur extract is
approved for the treatment of spasmodic urinary pain, particularly
when there are stones present. Butterbur is thought to work by
reducing spasms in muscle tissues, including blood vessels.

HISTORY: “The name of the genus, Petasites, is derived from the
Greek word for the felt hats worn by shepherds, like that of
depictions of Mercury, in reference to the large leaves of the plant
which block out light and air and prevent other plants from growing”
(Maud Grieve, Modern Herbal 1931). Henry Lyte, in his Herbal of
1578, calls it “a sovereigne medicine against the plague,” and
remarks of its leaves that “one of them is large enough to cover a
small table, as with a carpet.” Gerard recommends its use “against
the plague and pestilent fevers, because it provokes sweat and
drives from the heart all venom and evil heat; it kills worms. The
powder of the roots cures all naughty filthy ulcers, if it be strewed
therein.”

Plague Flower

The name butterbur comes from the old practice of wrapping up
butter in the large leaves of this herb during warm weather. It was
called plague flower in old herbals, because of its value as a remedy
in times of disaster.



CABBAGES and COLEWORTS

BRASSICA OLERACEA
Family Brassicaceae/Cruciferae, Cabbage or

OTHER NAMES: Sea cabbage, wild mustard, wild cabbage—its
descendants include garden cabbages, broccoli, sprouts, seakale,
kale and cauliflower. It is unsure which varieties Culpeper is
describing. Colewort is now used to describe a cabbage which does
not form a compact head.

DESCRIPTION: The wild plant, Brassica oleracea var. oleracea,
called colewort or field cabbage, has a group of basal leaves (a
basal “rosette”) and an open stalk (panicle) of flowers.

PROPERTIES AND USES: Culpeper tells us: “The Cabbages or
Coleworts boiled gently in broth, and eaten, do open the body, but
the second decoction doth bind the body. The juice thereof drank in
wine, helps those that are bitten by an adder, and the decoction of
the flowers brings down women’s courses. Being taken with honey, it
recovers hoarseness, or loss of the voice...The often eating of them
well boiled, helps those that are entering into a consumption. The



pulp of the middle ribs of Coleworts boiled in almond milk, and made
up into an electuary with honey, being taken often, is very profitable
for those that are puffy and short winded. Being boiled twice, an old
cock boiled in the broth and drank, it helps the pains and the
obstructions of the liver and spleen, and the stone in the kidneys...
The juice boiled with honey, and dropped into the corner of the eyes,
clears the sight, by consuming any film or clouds beginning to dim it;
it also consumes the cankers growing therein. They are much
commended, being eaten before meat to keep one from surfeiting,
as also from being drunk with too much wine, or quickly to make a
man sober again that was drunk before...The decoction of Coleworts
takes away the pain and ache, and allays the swelling of sores and
gouty legs and knees, wherein many gross and watery humours are
fallen, the place being bathed therewith warm. It helps also old and
filthy sores, being bathed therewith, and heals all small scabs,
pushes, and wheals, that break out in the skin. The ashes of
Colewort stalks mixed with old hog’s-grease, are very effectual to
anoint the sides of those that have had long pains therein, or any
other place pained with melancholy and windy humours...this | am
sure, Cabbages are extremely windy, whether you take them as
meat or as medicine: yea, as windy meat as can be eaten, unless
you eat bag-pipes or bellows, and they are but seldom eaten in our
days; and Colewort flowers are something more tolerable, and the
wholesomer food of the two.” Recent research into the unpleasant
smell associated with cooking cabbage has proved that it is caused
by over-cooking. The odor doubles when cooking is prolonged from
five to seven minutes; for best results cabbage should be sliced
thinly and cooked for four minutes. Sauerkraut (Germany) and
Kimchi (Korea) were developed because cabbage could not be
stored for long periods. Cabbage is an excellent source of vitamins A
and C. It also contains significant amounts of glutamine, an amino
acid that has anti-inflammatory properties. Cabbage is often included
in dieting plans, such as the “cabbage soup diet,” as it is a low
calorie food.

A Family of Cabbages



The 1935 Triangle of U theory about the evolution of relationships
within the cabbage family has been proved recently. Three separate
ancestral species of Brassica—Brassica rapa (turnip, Chinese
cabbage); Brassica nigra (black mustard); and Brassica oleracea
(cabbage)—combined to create the three new separate species
known as Indian mustard; Ethiopian mustard; and rapeseed and
rutabaga.

Varieties Developed Include:

Cabbage (Brassica oleracea var. capitata) was developed by the
12th century. It has a large head on a stout stem. Fleshy leaves are
folded into a head, or leaves are somewhat open. There are now
more than 200 cultivars of cabbage.

Kohlrabi or “cabbage turnip” (var. caulorapa) in its primitive form
was used in Charlemagne’s gardens. It is now widely used as animal
fodder, being nutritious and easily stored.

Kale and collards (var. acephala) were developed for their leaves.

Broccoli (var. botrytis, formerly var. italica) has edible stems and
flower buds, and was favored by Romans.

Cauliflower (var. botrytis) We eat the white inflorescence, which
lacks chlorophyll. There is a condensed, much branched thickened
stem supporting tightly closed flower buds, developed in Italy from
broccoli before the 1600s.

Brussel sprouts (var. gemmifera). The plants that have a main stem
on which the axillary buds develop into small, edible heads (like baby
cabbages).



HISTORY: Forms of Brassica oleracea have been chosen for
cultivation from earliest times. There is evidence of this plant growing
at the Neolithic dwellings at Robenhausen, near Lake Pfaffikon,
Switzerland. Plants were selectively bred over the years for the
following features: loss of the strong, pungent flavors produced by
the irritant mustard oils (sulfur-containing glucosinolates);
enlargement of certain parts for eating; loss of toughness; and
growth in cool climates with long, cool growing seasons.



CARAWAY

CARUM CARVI
Family Apiaceae/Umbelliferae, Carrot
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OTHER NAMES: Persian cumin, meridian fennel.

DESCRIPTION: Hardy biennial, growing to two feet (60 cm) tall with
a 12-inch (30-cm) spread and bearing delicate white flowers. Its
feathery leaves resemble those of carrots, and its leaves and hollow
stem taste of aniseed. Each “seed” is half of a caraway fruit, used
whole or ground in cooking and herbal medicine.

PROPERTIES AND USES: All parts of the plant are edible: roots,
leaves and seeds. The leaves are used in soups and salads. The
roots may be boiled and treated like cooked parsnips or carrots. The
liquorice-flavored seeds give rye bread its characteristic taste and
are also used in potato soup, cheese spreads, sauerkraut and salad
dressings. It is one of the ingredients in kimmel liqueur. Culpeper
wrote: “Caraway Seed has a moderate sharp quality whereby it
breaks Wind and provokes Urine...and helpeth to sharpen the Eye-



sight. The Powder of the Seed put into a Poultice, takes away black
and blue spots of Blows or Bruises. The Herb it self, or with some of
the Seed bruised and fryed, laid hot in a bag or double cloth to the
lower part of the Belly, easeth the pains of the wind Chollick.
Caraway Comfits, once only dipped in Sugar, and half a spoonful of
them eaten in the morning fasting, and as many after each meal is a
most admirable Remedy for such as are troubled with Wind.” In
Elizabethan times, eating the seeds ended a banquet to aid
digestion and sweeten the breath.

HISTORY: Caraway seeds have been found in prehistoric food
remains from 3500 Bce and Dioscorides mentioned that the seeds
aided digestion. It was offered at the caravan stops on the Silk Road
and is found in Egyptian tombs. Throughout history, caraway was a
favorite addition to laxative herbs because it tempered their often
violent effects. It was also used for menstrual cramps, menstruation
promotion and milk promotion in nursing mothers.

A Burglar Alarm

Caraway was thought to confer the gift of retention, preventing the
theft of any object which contained it, and holding the thief in custody
within the broken-into house. Similarly, it was used to keep lovers
from straying, forming an ingredient of Elizabethan love potions, and
also to prevent fowls and pigeons from straying. “/t is an undoubted
fact that tame pigeons, who are particularly fond of the seeds, will
never stray if they are given a piece of baked Caraway dough in their
cote.” (Maud Grieve, 1931)



CARNATION

DIANTHUS CARYOPHYLLUS
Caryophyllaceae, Carnation

OTHER NAMES: Culpeper calls this the “Clove Gillyflower.”
Gilliflower, July flower, pink, clove pink, gillie, Jove’s flower, scaffold
flower, sops-in-wine.

DESCRIPTION: Probably native to the Mediterranean, its exact
range is unknown due to extensive cultivation for the last 2000
years. It is the wild ancestor of the garden carnation, a herbaceous
perennial plant growing to 2 feet (60 cm) tall. The leaves are slender,
up to 6 inches (15 cm) long, and the flowers are sweetly scented.
The original natural flower color is bright pinkish-purple, but cultivars
of other colors, including red, white, yellow and green, have been
developed. Pinks are not named for their color, but because their
petals appear to be “pinked” or ragged. The term is still used in
“pinking shears” or scissors.



PROPERTIES AND USES: In the Renaissance, white wine infused
with the petals (until they are pale, then strain) was drunk as a nerve
tonic: “They are great strengtheners of the brain and heart, and will
therefore make an excellent cordial for family purposes. Either the
conserve or syrup of these flowers taken at intervals, is good to help
those whose constitution is inclinable to be consumptive. It is good to
expel poison and help hot pestilent fevers.” The pestilence referred
to is the bubonic plague, prevalent in Europe at this time. Gerard
says: “A water distilled from Pinks has been commended as
excellent for curing epilepsy.” The largest world producer is now
Colombia, as part of a US-financed program to replace drug
cultivation.

HISTORY: Dianthus caryophyllus is so named after anthos (flower),
dios (of Jupiter, lo), and caryophylli (cloves). Crusaders brought
them back to Europe, where they were grown in medieval gardens
and in pots indoors in great houses. In the Middle Ages, the petals
were used as a substitute for cloves, which were more expensive
and had to be imported. The petals were also steeped in rosewater
and used as a hair perfume. Culpeper’s “gillyflower” may be a stock,
a wallflower or carnation. The word is often regarded as a
modification of July flower, or of the French giroflee, or the Old
English gilofre, clove. Carnations were thought to have a
rejuvenating effect on the body and spirit. In Elizabethan times, the
highly fragrant flowers were steeped in wine and ale to make a
delightful drink. Sops, small pieces of toast or stale bread, were
offered as solid food for dipping in the tasty liquid of “soppes in
wine.”



(WILD) CARROT

DAUCUS CAROTA
Family Apiaceae/Umbelliferae, Carrot

OTHER NAMES: Queen Anne’s lace, bird's-nest (as the seeds
ripen, the umbels contract to form a cup-like shape).

DESCRIPTION: Unlike our modern carrot, the wild carrot has a
white, woody taproot, rather than the orange, fleshy one we are
familiar with after hundreds of years of development for the table. It
has small white flowers, grows to 3 feet (90 cm) tall and has a deep,
fleshy, conical root.

PROPERTIES AND USES: Culpeper wrote: “Wild carrots belong to
Mercury, and therefore expel wind, and remove stitches in the sides,
provoke urine and women’s menses, and help to break and expel
the stone, the seed also of the same work the like effect, and is good
for the dropsy, and those whose bellies are swollen with wind...” Its
seeds were used by sufferers of flatulence and coughs, something
some older people sometimes suffer simultaneously. Carrot roots,
the part that we eat, contain 89 percent water and about 4.5 percent
sugar, making them a good snack food for dieters. These
domesticated carrots are not the same species as the wild carrot,



commonly known as Queen Anne’s lace, the seed of which is the
part used medicinally. The best-known use for the seeds has been
as a natural morning-after contraceptive. Today, as it is rich in
vitamin A, wild carrot is used in antiwrinkle creams.

HISTORY: The carrot was well known to Greek and Latin writers
under various names, and the name Carota for the garden carrot is
found first in the writings of Athenaeus (200 ce). From the time of
Dioscorides and Pliny to the present day, the carrot has been in
constant use by all nations. In the 16th and 17th centuries, the
feathery leaves decorated ladies’ head-dresses. In Love’s Martyr
(1601) we read: “This Root procured in Maids a perfect love,” but it
seems that young women these days require more than a carrot as a
token of affection.

Orange Carrots

Until 400 years ago, carrots were always white, cream and purple.
There was no orange carrot, but the Dutch wanted to create a
vegetable in their national color, and so bred the carrot that we now
recognize today. We can now buy pale cream carrots again in
supermarkets, such as Creme de Lite. New fruit and vegetables are
constantly being developed, such as Tiny Tangerines, Black Velvet
Apricots and Baby Lemons (chop one in half for two gin and tonics).



CATMINT

NEPETA CATARIA

Family Lamiaceae, Mint
OTHER NAMES: Catnip, catnep, cat’s wort, cat, catrup, field balm.
Culpeper calls this nep.

DESCRIPTION: A hardy perennial which grows to 3 feet (90 cm)
with a spread of 2 feet (60 cm), with clusters of pinkish-white flowers
and downy heart-shaped leaves. It has an aromatic odor, which
resembles both mint and pennyroyal. The scent has a strange
fascination for cats, which according to Grieve “will destroy any plant
of it that may happen to be bruised.”

PROPERTIES AND USES: Young minty leaves can be used in
soups and sauces. It has been used for children’s coughs and colic,
and its leaves can be made into an ointment to relieve hemorrhoids.
Catmint leaves contain the antioxidant vitamins C and E, and its
primary phytochemicals are mild sedatives. It induces sleep and
soothes the nervous system. Catnip teas have long been used in
traditional herbal medicine to quell digestive disturbances, and help
stimulate menstruation. Researchers have discovered that the
essential oil in catnip that gives the plant its characteristic odor is ten
times more effective at repelling mosquitoes than the modern
formulation DEET.

HISTORY: Nicholas Culpeper wrote: “Nep is generally used for
women to procure their courses, being taken inwardly or outwardly,
either alone, or with other convenient herbs in a decoction to bathe
them, or sit over the hot fumes thereof; and by the frequent use
thereof it takes away barrenness, and the wind, and pains of the
mother. It is also used in pains of the head coming of any cold
cause; catarrhs, rheums, or any swimming and giddiness thereof,
and is of special use for the windiness of the stomach and belly. It is
effectual for any cramp, or cold aches, to dissolve cold and wind that



affects the place; and is used for colds, coughs, and shortness of
breath. The juice thereof drank in wine, is profitable for those that are
bruised by an accident. The green herb bruised and applied to the
fundament, and lying there for two or three hours, eases the pains of
the piles; the juice also being made up into an ointment, is effectual
for the same purpose. The head washed with a decoction thereof, it
taketh away scabs, and may be effectual for other parts of the body
also.”

Cool For Cats

Catnip acts as a mild sedative and digestive aid for most animals,
making it very useful to treat high-strung animals with nervous
stomach upsets. Cats seemingly become intoxicated when they sniff
the bruised leaves of this plant. Some people, noticing the effect
upon cats, have taken to smoking catmint as a milder substitute for
cannabis.



(GREATER) CELANDINE

CHELIDONIUM MAJUS

Family Papaveraceae, Poppy
OTHER NAMES: Celandine, common celandine, garden celandine,
kill wart, wart flower, wart weed, devil's milk, swallow wort, tetter
wort, dilwydd.

DESCRIPTION: This upright, widely branching perennial grows to a
height of between 1 to 2 feet (30—60 cm) and bears flowers with four
yellow petals. Like the yellow Welsh poppy, the greater celandine
has yellow sap or latex rather than the white sap of other poppies. It
can blister the skin, being caustic, and is poisonous, leading to the
common name of “devil’'s milk.” The seeds are small and black,
borne in a long fleshy capsule. This attracts ants to disperse the
seeds in suitable habitats (a type of seed dispersal known
scientifically as myrmecochory).

PROPERTIES AND USES: Greater celandine acts as a mild
sedative and has been used historically to treat asthma, bronchitis,
and whooping cough. Its antispasmodic effect improves bile flow in
the gallbladder and it has been reputed to treat gallstones and
gallbladder pain. Modern herbalists value its purgative properties.
Culpeper recommended it for yellow jaundice, dropsy, itch, old sores,
toothache and “griping pains in the bowels.”

HISTORY: As far back as Pliny the Elder and Dioscorides, the herb
has been recognized as a detoxifying agent. The root has been
chewed to relieve toothache. It was formerly used by gypsies as a
foot refresher, and across Europe as a herbal aid in removing warts,
papillomas and other skin malformations, hence the name kill wart. A
yellow juice pervades the plant's root, stem and leaves. lIts
resemblance to bile in color led those who practiced the Doctrine of
Signatures to use the drug in hepatic disorders. In the Middle Ages,
this acrid juice was used to remove filming from the cornea of the



eye, “for the juice cleanseth and consumeth away slimy things that
cleaves about the ball of the eye and hinder the sight.” Culpeper
recommended this course of action rather than a needle to clean the
eye, mixing the celandine latex with breast-milk to allay the
“sharpness of the juice.”

Hard to Swallow

This plant is said to derive its name Chelidonium from the Greek
chelidon, swallow, as it comes into flower when these birds arrive
and fades at their departure. Celandine is a corruption of the Greek.
It was also thought that swallows used the juice of the celandine to
feed their young and improve their eyesight.



(LESSER) CELANDINE

RANUNCULUS FICARIA
Family Ranunculaceae, Buttercup
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OTHER NAMES: Small celandine, figwort, pilewort, smallwort,
brighteye, butter and cheese.

DESCRIPTION: This is a lowgrowing, hairless perennial plant, with
fleshy, dark green, heart-shaped leaves, and yellow buttercup-like
flowers with eight to 12 petals. It is one of the earliest spring flowers.
It was loved by Wordsworth and its flowers were carved on his tomb,
but like all the buttercup family, it is toxic. The blossoms shut up
before rain, and even in fine weather do not open before 9 a.m. By 5
p.m. they have already closed for the night. It derives its species
name ficaria from ficus, the Latin word for the fig, and this relates to
the appearance of the root tubers of the plant.

PROPERTIES AND USES: Culpeper wrote: “It is certain by good
experience that the decoction of the leaves and roots doth
wonderfully help piles and haemorrhoids; also kernels by the ears
and throat called the King’s Evil, or any other hard wens or
tumours...The very herb borne about one’s body next the skin helps
in such diseases though it never touch the place grieved.” The plant
used to be known as pilewort, as it was used to treat hemorrhoids.
Supposedly the knobbly tubers resemble piles, and according to the
Doctrine of Signatures this resemblance suggests that pilewort could



be used to cure piles. Its saponins are fungicidal and locally
antihaemorrhoidal, an action enhanced by its astringent tannins, and
protoanemonin in the fresh plant is antibacterial.

HISTORY: In the Western Isles of Scotland they were believed to
resemble a cow’s udder, and they were hung in cow byres to
encourage high milk yields. Boiled with white wine and sweetened
with honey then drunk before bed, lesser celandine was believed to
induce pleasant dreams. It was used as a visionary herb to increase
psychic abilities and as a wash in divination, to consecrate a
divinatory tool or to bathe the body. The German name
Scharbockskraut (scurvywort) derives from the use of the early
leaves, which are high in vitamin C, to prevent scurvy. The Russian
name for it is chistotel (clean body) and it is brewed and used in
baths to help cure dermatitis and other skin irritations such as
rosacea. It was believed that beggars would use lesser celandine
juice to create sores on their bodies to encourage people to give
them alms.



(WILD) CELERY

APIUM GRAVEOLENS

Family Apiaceae/Umbelliferae, Carrot/Parsley
OTHER NAMES: Culpeper calls it Smallage. Smallage is the wild
variety of celery. The two domestic cultivars cultivated from it are
what we now call celery (Apium graveolens var. dulce) and celeriac
(Apium graveolens var. rapaceum.)

DESCRIPTION: A plant growing 1-3 feet (30—90 cm) tall, this is the
ancestor of our garden celery, with thin hollow stalks and a marked
smell of celery. It blossoms with flat, umbrellalike masses of tiny
white blooms. ltalian farmers developed what we now call celery in
the 17th century.

PROPERTIES AND USES: Culpeper noted “It is under the dominion
of the Sun, as are all celeries. The root, in its wild state, is of an
acrid, noxious nature, but culture takes away those properties, and
renders the plant mild and succulent.” Celery has been promoted as
a stimulant, diuretic and tonic, promoting restfulness and sleep. In
France, smallage is often used in soups and stews, as the French
feel it gives more concentrated flavor than domesticated celery. One
French name for smallage, “celeri a couper’ (celery to cut), tells us
that it can be treated as a cut-and-come-again plant. However,
celery is among a small group of foods, such as peanuts, that can
cause severe allergic reactions. Wild celery seeds are those sold as
“Celery Seed” in health food shops. It is drunk as tea to reduce blood
pressure and lower cholesterol levels as it contains chemical
compounds called coumarins that thin the blood. Celery seed also
helps rid the body of uric acid that often causes pain and
inflammation in gout and arthritis. The plant compound luteolin
reduces inflammation in the brain, and benefits cognitive health.

HISTORY: Traditionally it was used in Indian medicine to treat
flatulence, asthma and hiccups, and remains of it was found in



Tutankhamen’s tomb—as was chervil. Smallage is one of the oldest
vegetables in recorded history. Ancient Egyptians were known to
gather wild celery from marshy seaside areas for food, and Greeks
crowned their athletes with celery leaves to honor them.

Attractive to Bees

§)

Apium graveolens is a member of the Apiaceae (parsley) family and
a relative of dill and carrots. The genus name is derived from the
Latin, apis (bee), as bees are attracted to its small white flowers. The
species name graveolens means “heavy scented.” Our English word
celery is possibly from the Latin celer, meaing swift, as celery is
considered a fast-acting remedy.

-



CENTAURY (CENTAURIUM)

CENTAURIUM ERYTHRAEA
Family Gentianqceae, Gentian

OTHER NAMES: Bitterherb, centaury gentium, common centaury,
European centaury, “Ordinary Smaller Centaury” (Culpeper).

DESCRIPTION: An erect biennial herb growing to 18 inches (46 cm)
from a small basal rosette, and bearing many pinkish-lavender
inflorescenses

PROPERTIES AND USES: “Of all the bitter appetizing wild herbs
which serve as excellent simple tonics, the Centaury is the most
efficacious, sharing the antiseptic virtues of the Field Gentian and
the Buckbean.” (Grieve 1931). It is a gentle laxative, and an
excellent remedy for heartburn. Like other bitter tonics, centaury is
effective in reducing fever and has been used in place of quinine.
Culpeper recommended centaury for sciatica, colic, jaundice,
obstructions of the liver, spleen and gall, ague, dropsy, “worms in the
belly,” childbirth, joint pains, snake bites, gout, cramp, convulsions,
dimness of sight, ulcers, wounds, scabs etc.

HISTORY: It is one of the “nine sacred herbs” of the Anglo-Saxons,
the others being fennel, chervil, crab apple, nettle, betony,



watercress, plantain and mugwort.

Centaur Chiron’s Herbal Cure

The name of the species to which centaury is at present assigned,
Erythraea, is derived from the Greek erythros (red), referring to the
color of the flowers. The genus was formerly called Chironia, from
the centaur Chiron, who was famous in Greek mythology for his skill
in using medicinal herbs, and who is supposed to have cured himself
with it from a wound he had accidentally received from an arrow
belonging to Heracles. The arrow’s tip had been poisoned with the
blood of the Hydra.

...A mighty arrow not for him to wield,

The wound being deep, and with a venomed point,

To Deaths arrestment he began to yield,

And there with sundry Balms they did anoint,

His wounded foot being stricken through the joint:

All would not serve till that an old man brought,

This Centaurie that ease to him hath wrought...

Robert Chester, Love’s Martyr, 1601



CHAMOMILE

ANTHEMIS NOBILIS (SYN. CHAMAEMELUM
NOBILE)
Family Asteraceae/Compositae, Sunflower

OTHER NAMES: Camomile, chamomel, maythen (Saxon), whig
plant, earth apple, English chamomile, garden chamomile, lawn
chamomile, low chamomile, Roman chamomile, manzanilla
(Spanish, “little apple”), noble chamomile, ground apple. In Greek,
chamaimelon means earth-apple and refers to the strong apple-like
scent when walked upon. Its Welsh name is camri, meaning
footsteps or walk. It is also called the physician’s plant, as when
planted next to sick plants, it helps them revive.

DESCRIPTION: A hardy lowgrowing herb, with profuse white daisy-
like flowers with yellow centers.

PROPERTIES AND USES: It makes an excellent calming tea,
helping with stress and insomnia, and has a soothing effect on the
digestion. It is a good herb to give to hyperactive children or children
with colic. It can relieve the pain of arthritis and gout, and also period
pains, PMT and thrush. It also helps with colds, catarrh, hay fever
and asthma. Used as an oil, chamomile is anti-inflammatory, cooling



and calming. It is good for allergies and inflamed itchy skin
conditions. Culpeper wrote: “A decoction made of Camomile, and
drank, taketh away all pains and stitches in the side...The flowers of
Camomile beaten, and made up into balls with oil, drive away all
sorts of agues, if the part grieved be anointed with that oil, taken
from the flowers, from the crown of the head to the sole of the footf,
and afterwards laid to sweat in his bed, and that he sweats well.”
Chamomile is also used commercially in a number of personal care
products including cosmetics, hair colorings, mouthwash, sunscreen,
shampoos and conditioners to bring out the highlights in blond hair,
and as a moisturizer for dry hair.

HISTORY: Chamomile has been accepted as an herbal remedy for
stress and restlessness since the time of ancient Egypt. It was
worshiped by Egyptians and dedicated to their Sun god Ra because
of its gold-centered disc, and because it was well known for its
power to cure chills and fevers. It was also prescribed by Greek
doctors and is celebrated as one of the most sacred herbs in the
Anglo-Saxons’ collection of medical remedies, the manuscript known
as Lacnunga. Chamomile was often used to create a lawn instead of
grass, and was employed as a strewing herb and to scent herb seats
in medieval gardens. “Though the camomile, the more it is trodden
upon, the faster it grows...” William Shakespeare, Henry IV Part |I.
Before the invention of refrigeration, meat was immersed in a
camomile infusion to prevent spoilage.



CHASTE TREE

VITEX AGNUS-CASTUS
Family Lamiaceae (formerly Verbenaceae),

Verbena
OTHER NAMES: Chasteberry, monk’'s pepper, Abraham’s balm,
chaste lamb-tree, safe tree. It is not mentioned in Culpeper, although
it was known in his time.

DESCRIPTION: A deciduous shrub native to the Mediterranean
region with lance-like leaves, fragrant flowers and gray or purple
berries

PROPERTIES AND USES: The herb has had a history as an
effective treatment for menstrual disorders for at least 2500 years.
The Greek physician Hippocrates (460-377 BCe) wrote, “If blood
flows from the womb, let the woman drink dark wine in which the
leaves of the chaste tree have been steeped.”

HISTORY: Pliny and Dioscorides (first century ce), and
Theophrastus (third century ce) recommended its use. Athenian
matrons in the sacred rites of Ceres used to string their couches with
the leaves of the chaste tree, because of the seed’s reputation for
securing chastity. Dioscorides recommended the fruit for
inflammations of the womb and to stimulate milk flow in nursing
mothers. Gerard (1633) recommended chaste tree for those “willing
to live chaste” and for treating inflammation of the uterus. In Rome,
vestal virgins carried twigs of chaste tree as a symbol of chastity.
Later ceremonial uses include the strewing of flowers along the
entrances of monasteries as a symbol of celibacy.

From Love’s Martyr, 1601



[Phoenix] Here need they not of aches to complain,
For Physics’ skill grows here without compare:
All herbs and plants within this Region are,
But by the way sweet Nature as you go,
Of Agnus Castus speak a word or two.
[Nature] That shall | briefly; it is the very handmaid
To Vesta, or to perfect Chastity,
The hot inflamed spirit is allayed
By this sweet herb that bends to Luxury,
It drieth up the seed of Venerie:
The leaves being laid upon the sleepers bed,
With chasteness, cleanness, pureness he is fed.
Burn me the leaves, and straw then on the ground,
Whereas foul venomous Serpents use to haunt:
And by this virtue here they are not found...

Robert Chester



CHERRY TREE

PRUNUS AVIUM

Family Rosaceae, Rose
OTHER NAMES: Wild cherry, sweet cherry, gean, mazzard,
massard.

DESCRIPTION: Masses of showy white or pink flowers, the tree can
grow over 50 feet (15 m) in height, and bears fleshy fruits which vary
from red to purple in color.

PROPERTIES AND USES: The vast majority of eating cherries are
derived from either Prunus avium, the wild cherry or from Prunus
cerasus, the sour cherry. Culpeper: “Cherries, as they are of different
tastes, so they are of different qualities. The sweet pass through the
stomach and the belly more speedily, but are of little nourishment;
the tart or sour are more pleasing to an hot stomach, procure
appetite to meat, and help to cut tough phlegm and gross humours;
but when these are dried, they are more binding to the belly than
when they are fresh, being cooling in hot diseases, and welcome to
the stomach, and provoke urine. The gum of the cherry-tree,
dissolved in wine, is good for a cold, cough, and hoarseness of the
throat; mends the colour in the face, sharpens the eyesight,
provokes appetite, and helps to break and expel the stone; the black
cherries bruised with the stone, and dissolved, the water thereof is
much used to break the stone, and to expel gravel and wind.”
Compounds in cherry juice significantly reduce the chemicals in the
body that cause joint inflammation. The hard, reddish-brown wood is
valued as a hardwood for turnery, musical instruments and cabinet-
making.

HISTORY: Wild cherry stones have been found in Bronze Age
settlements throughout Europe, carbon dated to 2000 Bce. By 800
BCE, cherries were being cultivated in Asia Minor, and soon after in
Greece. As the main ancestor of the cultivated sweet cherry, the wild



cherry is one of the two cherry species which supply most of the
world’s commercial cultivars of edible cherry. The other is the sour
cherry Prunus cerasus, also known as Morello cherry, which is
mainly used for cooking.

Bird Cherry

The wild cherry’s scientific name Prunus avium literally means “bird
cherry.” However, the bird cherry species is actually Prunus padus.
The English name refers to the berries, which are astringent and
bitter-sweet. They are seldom used in Western Europe but readily
eaten by birds, which do not taste astringency as unpleasant. It was
used medicinally during the Middle Ages, and the bark, placed at the
door, was supposed to ward off plague. Another name for Prunus
padus is the Hagberry, and the fruit can be known as hags.



CHERVIL

ANTHRISCUS CEREFOLIUM
Family Umbelliferae/Apiaceaea, Umbillifers
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OTHER NAMES: Garden chervil, gourmet’s parsley, French parsley,
anise parsley. Culpeper says “It is called cerefolium, mirrhis, and
mirrha, chervel, sweet chervil, and sweet cicely.” (However, for
Culpeper’s sweet chervil see sweet cicely, and for his wild chervil
see cow parsley).

DESCRIPTION: Hardy biennial, growing up to 2 feet (60 cm) tall with
fern-like leaves and tiny white flowers. The leaves taste slightly of
aniseed, resembling a mixture of sweet cicely and parsley.

PROPERTIES AND USES: Chervil is a traditional remedy for bad
dreams, burns and stomach upsets. It is an excellent source of
antioxidants that stabilize cell membranes and reduce inflammation
associated with headache, sinusitis, peptic ulcers and infections. It is
a good source of vitamin C, magnesium and carotene. Chervil
infusions are used to lower blood pressure. It is used as a digestive
aid, diuretic, stimulant and for menstrual cramps. Chervil is
particularly popular in France, where it is added to omelets, salads
and soups. The root can be eaten as a vegetable. More delicate than



parsley, it has a faint taste of liquorice. Cooking destroys the color
and flavor of this delicate herb, so add last to soups and stews.
Leaves infused in water act as a skin freshener and to treat eczema.
“The garden chervil being eaten, doth moderately warm the
stomach, and is a certain remedy (saith Tragus) to dissolve
congealed or clotted blood in the body, or that which is clotted by
bruises, falls, &c. The juice or distilled water thereof being drank, and
the bruised leaves laid to the place, being taken either in meat or
drink, it is good to help to provoke urine, or expel the stone in the
kidneys, to send down women’s courses, and to help the pleurisy
and pricking of the sides” (Culpeper).

HISTORY: The herb was found in Tutankhamen’s tomb. It was a
popular herb at Lent, being eaten on Maundy Thursday for its blood-
cleansing properties—a “Spring cleansing” tonic for the body. The
name is derived via Latin from the Greek chairephyllon, a compound
of chairein (“to delight in”) and phyllon (“leaf’), a reference to the
plant’s pleasing scent. Chervil was one of the nine sacred herbs of
the Anglo-Saxons, along with betony, mugwort, plantain, watercress,
chamomile, crab apple, nettle and fennel.

Gather With Care

It is not advisable to collect chervil from the wild as it resembles
hemlock, which is poisonous. It is one of the traditional “fines herbes”
of French cuisine along with parsley, chives and tarragon, and is
used in ravigote and Béarnaise sauces.



(SWEET) CHESTNUT

CASTANEA SATIVA
Family Fagacae, Beech

OTHER NAMES: Culpeper calls it a “chesnut tree.” Marron, Sardian
nut, Jupiter’s nut, husked nut, Spanish chestnut, Portuguese
chestnut, European chestnut.

DESCRIPTION: This tree can reach a huge size—up to 115 feet (35
m) in height—and is used for landscaping.

PROPERTIES AND USES: Culpeper: “The tree is abundantly under
the dominion of Jupiter, and therefore the fruit must needs breed
good blood, and yield commendable nourishment to the body; yet if
eaten overmuch, they make the blood thick, procure head-ach, and
bind the body; the inner skin, that covereth the nut, is of so binding a
quality, that a scruple of it taken by a man, or ten grains by a child,
soon stops any flux whatsoever: The whole nut being dried and
beaten into powder, and a dram taken at a time, is a good remedy to
stop the terms in women. If you dry chesnuts, (only the kernels |
mean) both the barks being taken away, beat them into powder, and
make the powder into an electuary with honey, so have you an



admirable remedy for the cough and spitting of blood.” Easy to peel,
unlike their spiky “conker” cousins, horse chestnuts, sweet chestnuts
can be eaten raw but are usually roasted. They also make an
excellent stuffing for turkey and pheasant. Chestnut leaves were
chewed or made into tea as a popular remedy in fever and ague, for
their tonic and astringent properties. Chestnut powder was sold for
paroxysmal and convulsive coughs. The candied nuts are sold as
marron glacés.

HISTORY: It was introduced into Europe from Sardis in Asia Minor,
thus the fruit was called the “Sardian nut.” Theophrastus called it the
‘Euboean nut” from the large Greek island in the Adriatic, where it
was abundant. Roman soldiers were given chestnut porridge before
entering battle. Evelyn spoke of chestnuts as “delicacies for princes
and a lusty and masculine food for rusticks, and able to make
women well-complexioned,” and then complained that in England
they were chiefly given to pigs. In many European countries, they
are sold, freshly roasted, by street vendors as a snack. Chestnut
wood is more durable than oak for woodwork that has to be partially
sunk in the ground, such as stakes and fenceposts. Because of this,
it was used for making pitprops, wine barrels, house building and
household furniture. In hop-growing areas it was in great demand for
hop poles.




CHICKWEED

STELLARIA MEDIA
Family Carophylaceae, Pink

OTHER NAMES: Starweed, star chickweed, common chickweeds,
adder’s mouth chickweed, Indian chickweed, satinflower, scarweed,
scarwort, starwort, stitchwort, tongue grass, white bird’s-eye,
winterweed (as it is found year-round), little star lady, bird herb, chick
whittle, chicken’s meat, cluckweed (chickens love it, as do most
birds).

DESCRIPTION: This small creeping plant is found everywhere,
throughout the year; it has small white starry flowers on weak stems.

PROPERTIES AND USES: “It is a fine soft pleasing herb under the
dominion of the Moon. The herb bruised or the juice applied with
cloths or sponges dipped therein to the region of the liver, and as
they dry to have it fresh applied, doth wonderfully temperate the heat
of the liver,” Nicholas Culpeper. Chickweed is best known for its
ability to cool inflammation and speed healing for internal or external
flare-ups. Herbalists often recommend it as a poultice or ointment for
minor burns, insect bites, skin irritations, skin abscesses and boils.
Chickweed’s use as a wound herb is probably due to its saponin



content. It can cool inflammation and speed healing. It is used for
rashes, particularly when associated with dryness and itching.
Chickweed is an effective and gentle laxative. Chickweed water is an
old remedy for obesity, which may have been associated with its
laxative properties. The juice was once taken to combat scurvy.
Fresh chickweed can be eaten in summer salads and can be fed to
pets to assist in the expulsion of hair balls, and sooth the digestive
tract.

HISTORY: It can be used both internally and externally for healing
and has been used throughout history to stop bleeding in the
stomach and bowels. Chickweed has been used as a culinary herb
in Britain since at least the Middle Ages. Paracelsus in 1530
described it as “The Elixir of Life...one of the supreme healers.”

Chicken Feed

Chickweed is a favorite source of food for chickens kept outdoors,
hence its name. “Scarwort” alludes to its healing properties for skin
abrasions, and “stitchwort” probably applies to chickweed lotion
being used when wounds have been stitched. All varieties of
chickweed share the interesting practice termed the Sleep of Plants,
when every night (and when the weather is cloudy) the leaves fold
over the tender buds and the new shoots.



CHICORY

CICHORIUM INTYBUS
Family Asteraceae/Compositae, Daisy

OTHER NAMES: Culpeper calls it succory or garden succory. Leaf
chicory, Italian chicory, witloof, Belgian endive, French endive, red
endive, sugar loaf chicory, radicchio, barbe de capucin (blanched),
blue sailors, coffeeweed.

DESCRIPTION: A hardy perennial which grows 2—3 feet (60-90 cm)
high, with dandelion-like leaves and edible bright pale blue/lavender
(sometimes white) flowers which can color a salad or rice dish.

PROPERTIES AND USES: Culpeper: “Garden Succory, as it is more
dry and less cold than endive, so it opens more. An handful of the
leaves, or roots boiled in wine or water, and a draught thereof drank
fasting, drives forth choleric and phlegmatic humours, opens
obstructions of the liver, gall and spleen; helps the yellow jaundice,
the heat of the reins, and of the urine; the dropsy also; and those
that have an evil disposition in their bodies, by reason of long
sickness, evil diet, &c. which the Greeks call Cachexia [a loss of
body mass, caused by chronic illness, that cannot be reversed



nutritionally]. A decoction thereof made with wine, and drank, is very
effectual against long lingering agues; and a dram of the seed in
powder, drank in wine, before the fit of the ague, helps to drive it
away. The distilled water of the herb and flowers (if you can take
them in time) hath the like properties, and is especially good for hot
stomachs, and in agues, either pestilential or of long continuance; for
swoonings and passions of the heart, for the heat and headache in
children, and for the blood and liver. The said water, or the juice, or
the bruised leaves applied outwardly, allay swellings, inflammations,
St. Anthony’s fire, pushes, wheals, and pimples, especially used with
a little vinegar; as also to wash pestiferous sores. The said water is
very effectual for sore eyes that are inflamed with redness, for
nurses’ breasts that are pained by the abundance of milk. The Wild
Succory, as it is more bitter, so it is more strengthening to the
stomach and liver.”

A tonic was made, to increase the flow of bile, and a tea made from
the leaves was used to aid the liver and digestion. A decoction of the
bitter root was recommended for jaundice, liver enlargements, gout
and rheumatic complaints. Syrup of succory was a popular laxative
for children, and the leaves when bruised made a good poultice for
swellings, inflammations and inflamed eyes. The flowers were also
used to make a distillation to help cure inflammation of the eyes, and
chicory leaves can make a blue dye. The leaves are used in salads,
generally blanched, as unblanched leaves are bitter. This forced
foliage is termed by the French barbe de capucin and forms a
favorite winter salad, much eaten in France and Belgium. Chicory is
becoming increasingly popular, and is an excellent winter crop for
salads. There are three main types, all with slightly bitter leaves.
“Forcing” chicories such as Witloof (white leaf) give leafy plump
heads known as chicons when blanched. “Non-forcing” chicories
produce large-hearted lettuce-like heads in the autumn and are
known as Sugarloaf varieties. Red chicory (radicchio) includes older
cultivars which respond to lower temperatures and daylight hours by
turning an attractive red color.

Regular Hours



When fully opened, the blooms are large and shaded a delicate tint
of blue, blossoming from July to September. However, even on a
sunny day, by the early afternoon every bloom is closed, the petal-
rays drawing together. Linnaeus used the chicory as one of the
flowers in his Floral Clock (see pages 152-153) at Uppsala, in
Sweden because of its regularity in opening at 5 a.m. and closing at
10 a.m. at that latitude. In Britain, it opens between 6 and 7 a.m. and
closes just after midday.

HISTORY: Chicory was used by the Egyptians, Greeks and Romans
as a salad plant, vegetable and medicinal plant. In 1573, Thomas
Tusser thought that chicory, together with endive, was a remedy for
ague. The botanist and apothecary to King James | and Charles |,
John Parkinson (1567-1650), pronounced succory a “fine, cleansing,
Jovial plant.” With violets, chicory was used to make the sweet,
“violet plates” (tablets), in the time of Charles Il. The confections
used sweet violets and chicory flowers, being “most pleasant and
wholesome, and especially it comforteth the heart, and inward parts.”
The tablets were also added to soups and stews. Used as a fodder
plant in Europe, the young and tender roots or blanched heads are
also boiled and eaten with butter like parsnips.

Bitter Coffee

Chicory roots were roasted and ground as a coffee substitute in
France during Napoleonic times, when the naval blockade cut off
coffee supplies. It is extensively cultivated in Europe to supply
ground chicory which forms an ingredient or addition to some
coffees. When infused, chicory gives to coffee a more bitter taste
and a darker color. The French believe it to be a “contra-stimulante,”



correcting the excessively stimulative effects caused by coffee, and
think that such a drink suits bilious subjects who suffer from habitual
constipation.



CHILI PEPPER

CAPSICUM FRUTESCENS

Family Solanaceae, Nightshade or Potato
OTHER NAMES: Culpeper calls it guinea pepper, cayenne pepper
and bird pepper. Red pepper, pimento.

DESCRIPTION: A small shrub, whose white flowers become green,
yellow and bright red, with hot-tasting seed pods.

PROPERTIES AND USES: Culpeper: “...All kinds of guinea pepper
are under Mars, and are of a fiery, sharp, biting taste, and of a
temperature hot and dry, to the end of the fourth degree; they burn
and inflame the mouth and throat so extremely that it is hard to be
endured, and if it be outwardly applied to the skin in any part of the
body, it will exulcerate and raise it as if it had been burnt with fire, or
scalded with hot water. The vapours that arise from the husks or
pods, while a person opens them to take out the seed, (especially if
he beats them into powder, or bruises them) will so pierce the brain
by flying up into the head through the nostrils, as to produce violent
sneezings, and draw down abundance of thin rheum, forcing tears
from the eyes, and will pass into the throat, and provoke a sharp
coughing, and cause violent vomiting;, and if any shall with their
hands touch their face or eyes, it will cause so great an inflammation
that it will not be remedied in a long time by all the bathing thereof



with wine or cold water that can be used, but yet will pass away
without further harm. If any of it be caste into fire, it raises grievous
strong and noisome vapours, occasions sneezing, coughing, and
strong vomiting to all that be near it; if it should be taken simply of
itself (though in very small quantity, either in powders or decoction) it
would be hard to be endured, and might prove dangerous to life.
Such are the dangers attending the immoderate use of these violent
plants and fruits; yet, when corrected of their evil qualities, they are
of considerable service...” He recommends making a powder to
season meat or sauces, then: “It is of singular service to be used
with flatulent or windy diet, and such as breeds moisture and
crudities; one scruple of the said powder, taken in a little broth of
veal or of a chicken, gives great relief and comfort to a cold stomach,
causing phlegm and such viscous humours as lie low in the bottom
thereof, to be voiced: it helps digestion, for it occasions an appetite
to meat, provokes urine, and taken with saxifrage water expels the
stone in the kidneys, and the phlegm that breeds it, and takes away
dimness or mistiness in the sight, being used in meats...it helps the
dropsy...expels the dead birth...will ease all the pains of the
mother...it helps the quinsy...it takes away the morphew and all
freckles, spots, marks, and discolourings of the skin...dissolves all
cold imposthumes and carbuncles, and mixed with sharp vinegar
dissolves the hardness of the skin...The decoction of the husks
themselves, made with water, and the mouth gargled therewith,
helps the tooth-ach, and preserves the teeth from rottenness; the
ashes of them being rubbed on the teeth, will cleanse them, and
make them look white...A little of the pulpy part of the fruit, held in
the mouth, cures the tooth-ache...” Its name possibly comes from
Greek kapso to bite, and cayenne and tabasco are obtained from
varieties of chili pepper. The world’s hottest chili, the Dorset Naga,
measures 1.6 million SHUs (Scoville heat units), compared to the
2500-5000 rating of tabasco sauce. Capsaicin, the essential
ingredient, has antibiotic qualities and can be detected by taste buds
at a level of 1 in 15,000,000 parts. Capsaicin clears mucus and aids
nasal and lung decongestion. It eases pain, prevents stomach
ulcers, lessens the risk of blood clots and lowers cholesterol.



HISTORY: Chili was a common folk remedy for flatulence, and for
centuries red pepper was rubbed into inflamed and painful joints. It
now gives relief from lumbago, arthritis, rheumatism and neuralgia
when applied in an ointment. For reasons still not completely
understood, capsaicin interferes with the action of substance P, a
nerve chemical that sends pain messages to the brain. It is also
used to help cure cluster headaches.

Why Is A Chili Pepper Hot?

The areas of the tongue that normally sense heat and pain are
stimulated by capsaicin, which also increases perspiration and raises
the heart rate. Most of the heat-causing capsaicin is found in the



white pith of the chili pepper, not in the seeds as most celebrity chefs
inform us. The burning sensation causes the release of endorphins,
natural painkillers in the body that also give us a feeling of
happiness. Some people build up their tolerance of chili peppers
over time. If a curry containing excessive chili is too hot, the Indian
cucumber- and yogurt-based side dish, raita, seems to dissolve the
capsaicin and relieve the burning sensation. Also the proteins in a
drink of milk help to wash away capsaicin.



CHIVES

ALLIUM SCHOENOPRASUM
Family Alliaceae, Onion
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OTHER NAMES: Culpeper calls these “Cives, Rush-Leeks, Civet
and Sweth.” Rush leek is a translation of its Latin name.

DESCRIPTION: Hardy perennial with a 12-inch (30-cm) height and
spread, with pink or purple globe-shaped flowers. Will multiply
rapidly and form clumps.

PROPERTIES AND USES: The flowers are edible, with a mild onion
flavor, to decorate salads, and can be infused in white wine vinegar
to make fine-tasting pink vinegar. Leaves are best used fresh and go
well with cheese, eggs, pasta and potatoes or with anything that
does not overpower their delicate taste. Cooking takes away a lot of
their flavor so add them last to a dish that is cooking. Chives can be
useful in fighting infection and anemia and provide antibacterial,
antiviral and antifungal actions. Culpeper states: “They are indeed a
kind of leeks, hot and dry in the forth degree, and so under the
dominion of Mars. If they be eaten raw (I do not mean raw opposite
to roasted or boiled, but raw opposite to chemical preparation) they
send up very hurtful vapours to the brain, causing troublesome sleep



and spoiling the eyesight; yet of them, prepared by the act of the
alchemist, may be made an excellent remedy for the stoppage of
urine.” The rhyme “chives next to rosies creates posies” denoted that
the plant kept black spot away from the flowers.

HISTORY: Chives were used as far back as 3000 BCE as a remedy
to staunch blood flow and as an antidote to poison. Having a bunch
of chives in the house was thought to ward off evil spirits and
disease. In Ancient Rome chives were used to relieve the pain from
sunburn or a sore throat, increase blood pressure and encourage
urination. It is said that during the approach of Alexander the Great
(356—23 BCE) the people of the Persian province of Bactria appealed
to him (in honor of his upcoming marriage to their Princess Roxana)
with their only treasure, chives, because it was believed to be an
aphrodisiac. The belief that chives was an aphrodisiac remained part
of folklore until into the 19th century.

Aiding Digestion

Whenever serving a dish that is high in fats, consider also serving a
salad that has fresh chives added. Even chewing one fresh stalk will
aid the digestion of a fatty meal, and the scent on one’s breath does
not last as long as onion or garlic. “He who bears chives on his
breath / Is safe from being kissed to death.” (Epigrams of Marcus
Valerius Martialis, ¢. 100 cE.)



CINNAMON

CINNAMOMUM VERUM
Family Lauraceae, Laurel

OTHER NAMES: Sweet wood, true cinnamon.

DESCRIPTION: A medium sized evergreen tree, of which the former
name was Cinnamomum zeylanicum, named after the island of
Ceylon. Ninety percent of the world’s production comes from Ceylon
(now Sri Lanka). It is harvested by growing the tree for two years and
then coppicing it. The following year, about a dozen shoots will form
from the roots. The outer bark is scraped off, and the inner bark is
beaten out in long lengths. These curl into rolls (“quills”) on drying,
then the bark is sold either cut into 2—4 inch (510 cm) lengths, or
powdered.

PROPERTIES AND USES: Cinnamon bark is widely used as a
culinary spice, often in desserts, such as apple pie, doughnuts and
pastries, as well as used in spicy sweets, tea and liqueurs. This is
true cinnamon, rather than the stronger cassia (Cinnamon
aromaticum). In medicine its antimicrobial oil acts like other volatile
oils and was once used as a cure for colds. It has also been used to
treat diarrhea and other problems of the digestive system. According
to Maud Grieve, “It stops vomiting, relieves flatulence, and given with
chalk and astringents is useful for diarrhoea and haemorrhage of the



womb.” Cinnamon is high in antioxidants. Half a teaspoon of
cinnamon a day reduces blood sugar levels in diabetics.

HISTORY: Cinnamon was one of the first known spices. Moses was
commanded to use it as an anointing oil, and in the Book of Proverbs
the lover’'s bed is perfumed with aloe, myrrh and cinnamon The
Romans believed cinnamon’s fragrance was sacred and Nero is said
to have burned a year’s worth of the city’s supply for his wife
Poppaea Sabina, in remorse for having murdered her in 65 ce. At
that time, Pliny the Elder wrote of 350 grams of cinnamon as being
equal in value to over five kilograms of silver, about 15 times the
value of silver per weight. Throughout the Middle Ages, the source of
cinnamon was a mystery to the Western world. Arab traders brought
the spice via overland trade routes to Alexandria in Egypt, where it
was bought by Venetian traders who held a monopoly on the spice
trade in Europe.

Safe Harvest

Herodotus wrote of the huge Phoenix bird gathering the priceless
cinnamon spice sticks. Gatherers would lure the bird with heavy
pieces of meat which the bird would laboriously haul to its nest. In
legend, the weight of the meat would cause the nest to fall, allowing
the valuable sticks to be harvested safely.



(WILD) CLARY

SALVIA VERBENACA
Family Lamiaceae, Mint

OTHER NAMES: Culpeper writes: “Wild Clary is often, though | think
imprudently, called Christ’s Eye, because it cures the diseases of the
eyes.” Wild sage, wild clear-eye, vervain sage, vervain salvia, wild
English clary, Christ’s eye, oculus Christi, eyeseeds.

DESCRIPTION: A perennial herb about 18 inches (46 cm) high,
smaller than clary sage, with hairy stems and branches, with soft
purple to violet lipped flowers. To protect the honey from the rain and
flies, the tube of the corolla is lined with hairs. A bee inserting its
head in the mouth of the flower touches the inner end of the anther,
and raising it acts as a lever and causes the outer surface to rub on
its back and so deposit pollen.

PROPERTIES AND USES: Culpeper: “It is something hotter and
drier than the garden clary, yet nevertheless under the dominion of
the Moon, as well as that the seeds of it being beaten in powder and



drunk in wine is an admirable help to provoke lust; a decoction of the
leaves being drunk warms the stomach, and it is a wonder if it should
not, the stomach being under Cancer in the house of the Moon. It
helps digestion, scatters congealed blood in any part of the body,
and helps dimness of the sight; The distilled water thereof cleans the
eyes of redness, wateriness and heat: it is a gallant remedy for
dimness of sight, to take one of the seeds of it and put it into the
eyes, and there let it remain till it drops out of itself, the pain will be
nothing to speak on: it will cleanse the eyes of all filthy and putrid
matter; and in often repeating, will take off a film which covers the
sight. It is a great deal handsomer, safer and easier remedy than to
tear it off with a needle.”

HISTORY: This aromatic sage was used as flavoring in foods and to
make tea. The flowers can be added to salads. Eyeseeds was a
name given because it was “a plant whose seeds if blown into the
eye are said to remove bits of dust, cinders, or insects that may be
lodged there.”

Clearing the Eyes

This type of clary was thought to be more beneficial to the eye than
the garden clary variety, clary sage. The seeds, like those of the
garden clary, produce a great quantity of soft, tasteless mucilage
when moistened. If seeds were inserted under the eyelids for a few
moments, the tears dissolved the mucilage, which then enveloped
any dust or motes and brought irritating matter out safely.



CLEAVERS

GALIUM APARINE
Family Rubiaceae, Madder

OTHER NAMES: According to Culpeper: “Aparine, Sticky Weed,
Grip Grass, Goose-Share and Goosegrass.” Clivers, catchweed,
beggar lice, goose-grass, goosebill, sticky willy, stickyweed,
catchweed bedstraw, Robin-run-the-hedge, bedstraw, coachweed,
cleaverwort, goose’s hair, gosling weed, hedge-burrs, clabber grass,
milk sweet, poor Robin, stick-a-back, sweethearts, scratchweed,
barweed, hedgeheriff, hariff, hayriffe, hayruff, hay reve, eriff,
scratweed, mutton chops, Robin-run-in-the-grass, everlasting
friendship, loveman.

DESCRIPTION: The long stems of this climbing plant sprawl over
the ground and other plants, reaching heights of 4—6 feet (1.2-1.8
m). Both leaves and stem have fine hairs tipped with tiny hooks,
making them cling to clothes and fur. The bristle-covered fruit (burrs)
will latch on (cleave) to animals who brush past, hence its names
cleavers and catchweed.

PROPERTIES AND USES: Use leaves for an infusion to treat
sunburn and a tea for insomnia. In France, the plant is crushed and



used as a poultice for blisters and sores. Herbalists have long
regarded cleavers as a valuable lymphatic tonic and diuretic. A tea
made from cleavers can be used as a skin wash to improve the
complexion and to treat skin disorders, minor cuts and scrapes. The
tea can also be put to good use as a hair rinse to help combat
dandruff.

HISTORY: Seeds have been found in Neolithic settlements, and in
times past the herb was used to curdle milk into cheese. Over the
centuries used for skin conditions, internal and external ulcers,
wounds and as a diuretic for bladder problems. Culpeper noted, “It is
under the dominion of the Moon. The juice of the herb and the seed
together taken in wine, help those bitten with an adder, by preserving
the heart from the venom. It is familiarly taken in broth, to keep them
lean and lank that are apt to grow fat.”

Making Cheese

Galium is derived from the Greek word for milk, relating to the fact
that the plant has the ability to curdle milk, which was beneficial in
the making of cheese. The specific name of the plant, aparine, also
refers to its habit of “catching,” being derived from the Latin aparare.
Loveman and everlasting friendship are Anglicized versions of
philanthropon, its Greek name. It was often collected for feeding to
poultry, and horses, cows and sheep will also eat it with relish.



CLOWN’S WOUNDWORT

STACHYS PALUSTRIS
Family Lamiaceae/Labiatae, Mint

OTHER NAMES: Also known as woundwort, marsh woundwort,
clown heal, hedge nettle, downy woundwort, swine’s beads, swine’s
arnit, marsh betony.

DESCRIPTION: An invasive perennial, it reaches 22—-32 inches (56—
81 cm) in height. It has velvety leaves and there are spikes of
pink/purple hooded flowers.

PROPERTIES AND USES: The green parts have been used in
poultices to stem bleeding for centuries. The young shoots can be
cooked like asparagus, and the tubers are also edible when cooked.
The bulb-like swellings at the ends of the rhizomes were boiled,
dried and used in making bread.

HISTORY: Culpeper noted: “It is singularly effectual in fresh and
green wounds, and therefore bears not the name for nought: And is
very available in staunching of blood, to dry up the fluxes of humours
in old fretting ulcers, cancers, &c. that hinder the healing of them. A
syrup made of the juice of it is inferior to none for inward wounds,
ruptures of veins, bloody flux, vessel broken, spitting, pissing, or
vomiting blood: rupture are excellently and speedily, even to
admiration, cure by taking now and then a little of the syrup, and



applying an ointment or plaster of the same to the place; and also if
any vein be swelled, or muscle cut, apply a plaster of this herb to it
and, if you add a little comfrey to it, it will not do amiss: | assure you
this herb deserves commendation, though it have gotten but a
clownish name; and whoever reads this, if he try it as | have done,
will commend it as well as me, it is of an earthly nature.” Pigs love
the roots, thus the names swine’s beads and arnit (earth-nut).

Curing Grievous Wounds

John Gerard, in his 1597 Great Herbal, tells us that he was in Kent,
visiting a patient, when he heard of a farm worker who had cut
himself severely with a scythe. The laborer had bound all-heal,
bruised with grease and “laid upon in manner of a poultice,” over the
wound, which healed in a week, though it would “have required forty
days with balsam itself...| saw the wound and offered to heal the
same for charity, which he refused, saying | could not heal it so well
as himself—a clownish answer, | confess, without any thanks for my
good-will: whereupon | have named it ‘Clown’s Woundwort.”” Gerard
himself realized the herb’s use and according to his own account,
afterward “cured many grievous wounds, and some mortal with the
same herb.”



CLUBMOSS

LYCOPODIUM CLAVATUM

Family Lycopodiaceae, Clubmoss
COMMON NAMES: Wolf's claw, wolfpaw clubmoss, stag’s horn
moss, stagshorn clubmoss, vegetable sulfur, selago, foxtail
clubmoss, foxtail, common clubmoss, running clubmoss, running
ground-pine, groundpine, running pine, running moss, princess pine,
muscus terrestris repens (Grieve).

DESCRIPTION: Clubmoss is usually ground-creeping, and often
inhabits moist places, with stems up to 10 feet (3 m) long. The stems
are much branched, and densely clothed with small spiraly-arranged
leaves. The stems superficially resemble small seedlings of
coniferous trees. Evolutionarily, it is more advanced than other
mosses.

PROPERTIES AND USES: Traditionally, herbal healers employed
the entire plant to relieve muscle cramping, and as a diuretic in
kidney and liver complaints. It may have analgesic and antiseptic
properties. Today, the only part of the plant used medicinally are the
powdered spores by which it reproduces. It promotes healing in
wounds, stops bleeding and helps drain tissues of excess fluids. The
leaves and stems contain two poisons, lycopodine and clavadine,
but the spores are completely non-toxic.

HISTORY: Maud Grieve says: “the whole plant was used, dried, by
ancient physicians as a stomachic and diuretic, mainly in calculous
and other kidney complaints; the spores do not appear to have been
used alone until the seventeenth century” for dropsy, diarrhea,
suppression of urine, spasms, hydrophobia, gout, scurvy,
rheumatism and as an application to wounds. Native North
Americans used the spores as a drying agent for wounds and
rashes. It is such a powerful water-repellent that when a hand is
coated with the spore powder, it will not become wet when dipped in



water, so it has also been used to coat medicine tablets and to dress
molds in iron foundries. Clubmoss is an ingredient in traditional
Chinese medicine to treat fever and inflammation. Recently it has
been found to contain a substance which appears to shield brain
cells from injury and it may be useful in treating strokes, epilepsy and
Alzheimer’s disease.

Explosive Dust

lts oily, yellow spore dust was known as “druid’s flour,” and was said
to be used by the druids and holy men over the centuries. It
explodes with a bright flash when thrown onto flames, this effect
impressing onlookers, and was used even by 19th-century theater
directors as a stage effect. These reproductive spores, also known
as “vegetable sulfur’ and “lycopodium powder,” can be explosive if
present in the air in sufficient density, and they were used for
fireworks and as flash powder in early photography.



COFFEE

COFFEA ARABICA

Family Rubiceae, Madder or Coffee

OTHER NAMES: Coffea arabica is a species of coffee indigenous to
the mountains of Yemen in the Arabian Peninsula (hence its name),
Ethiopia and Sudan. It is also known as the coffee shrub of Arabia,
mountain coffee or arabica coffee, and has much less caffeine than
other coffee species. It is considered to produce better coffee than
the other major commercially grown coffee species, Coffea
canephora (syn. robusta), and is the coffee referred to, and much
hated by, Culpeper. Seventy-five percent of the world’s coffee
production is of the arabica species.

DESCRIPTION: In the wild, plants grow up to 36 feet (11 m), with
open branches and broad, glossy leaves. The white flowers are
followed by fruits technically known as drupes, but which are
commonly called coffee berries. These bright red to purple drupes
each contain two seeds, wrongly called coffee “beans.”

PROPERTIES AND USES: Global consumption of caffeine has
been estimated at 120,000 tons per year, making it the world’s most
popular psychoactive substance. This amounts to one serving of a
caffeinated beverage, usually coffee, for every person on Earth
every day. Caffeine is a central nervous system and metabolic
stimulant, and is used both recreationally and medically to reduce
physical fatigue and restore mental alertness when unusual
weakness or drowsiness occurs. Research is contradictory on health
benefits, but some studies suggest that coffee consumption reduces
the risk of being affected by Alzheimer’'s disease, Parkinson’s
disease, heart disease, diabetes mellitus type 2, cirrhosis of the liver,
and gout. The presence of antioxidants in coffee has been shown to
prevent free radicals from causing cell damage.



Coffeehouse Culture

A coffeehouse or coffee shop is called a café in France or Portugal,
and a cafeteria or café in Spain. In ltaly they are caffetterias, and
Kaffeehausen in Germany. They first spread across the Ottoman
Empire, but in Mecca they were banned (along with coffee) by the
imams between 1512 and 1524 because they became a center for
political gatherings. In 1530 the first coffee house was opened in
Damascus, Syria and soon after coffeehouses had spread to Cairo.
The Turkish chronicler Ibrahim Pecgevi reported the opening of the
first known coffeehouse in Istanbul in 1555. In the 17th century,
coffee appeared for the first time in Europe outside the Ottoman
Empire, and coffeehouses were rapidly established. The first
coffeehouse in England was set up in Oxford in 1650 in a building
now known as “The Grand Café.” In Germany women were allowed
to frequent Kaffeehausen, but in England and France they were
banned from using them.

There’s an Awful Lot of Coffee...

Brazil is the world’s largest producer of coffee beans with an
estimated 2.6 million tons being produced per annum (2006 figures).
Thousands of square miles of rainforest have been lost for its
cultivation. It is surprisingly followed by Vietham (0.85mmt), then
more predictably comes Colombia (0.70mmt) and Indonesia
(0.65mmt). Finland is the highest per capita consumer of coffee in
the world, with a yearly average of 26.5 pounds (12 kg) per person. It
is followed by eight other Northern European countries: Norway,
Iceland, Denmark, Netherlands, Sweden, Switzerland, Belgium and
Luxembourg. The UK lies in 47th place with 6.2 pounds (2.8 kg) per
year, probably because tea is the more common drink. The USA is
surprisingly only in 26th place, despite the preponderance of coffee
shops, with 9.3 pounds (4.2 kg). However, it is the greatest
consumer by nation, with each coffee drinker consuming an average
3.2 cups per day.



HISTORY: Coffea arabica was probably the first species of coffee to
be cultivated, having been grown in southwest Arabia for well over
1000 years. In legend, human cultivation of coffee began after goats
in Ethiopia were seen mounting each other, after eating the leaves
and fruits of the coffee tree. The first written record of coffee made
from roasted coffee beans comes from Arabian scholars who wrote
that it was useful in prolonging their working hours. Culpeper
described coffee: “It is said of itself to be insipid, having neither scent
nor taste, but being pounded and baked, as they do prepare it to
make the coffee-liquor with it then stinks most loathsomely...the
proponents for this filthy drink affirm that it causes watchfulness...
they also say that it makes them sober when they are drunk; yet they
would always be accounted sober persons, or at least think
themselves so, when they can but once sit down in a coffee-house. If
there had been any worth in it, some of the ancient Arab physicians,
or others near those parts, would have recorded it; but there is no
mention made of any medicinal use thereof;, neither can it be
endowed with any such properties as the indulgers of it feed their
fancies with...” The first coffeehouse in London opened in 1652 in
St. Michael’s Alley, Cornhill, and by 1675 there were more than 3000
coffeehouses in England. Culpeper’s Herbal was published in 1653,
and he died on January 10, 1654, so we can see the astonishing
speed of their growth.



COLTSFOOT

TUSSILAGO FARFARA
Family Asteraceae/Compositae, Sunflower/Daisy

s

OTHER NAMES: Horsehoof, horsefoot, foal's foot, ass’s foot,
bullsfoot, hallfoot, fieldhove, coughwort.

DESCRIPTION: The name coltsfoot refers to its hoof-shaped round
leaves. The hardy perennial does not flower while it is in leaf, as its
large yellow dandelion-like flowers come in early spring.

PROPERTIES AND USES: “The plant is under Venus. The fresh
leaves, or juice, or a syrup made thereof, is good for a hot dry cough,
for wheezings and shortness of breath” (Nicholas Culpeper). It has
been used to treat asthma and as an expectorant and cough
suppressant for thousands of years. Maud Grieve noted that there
was a fine coating of hairs on the leaves: “This felty covering easily
rubs off and before the introduction of matches, wrapped in a rag
dipped in a solution of saltpetre and dried in the sun, used to be
considered an excellent tinder.”

HISTORY: Pliny recommended that the dried leaves and roots of
coltsfoot should be burned and the smoke drawn into the mouth
through a reed and swallowed, as a remedy for an obstinate cough,



the patient sipping a little wine between each inhalation. To derive
the full benefit from it, it had to be burned on cypress charcoal. In
1931, Grieve wrote: “Coltsfoot has justly been termed ‘nature’s best
herb for the lungs and her most eminent thoracic’...The leaves are
the basis of the British Herb Tobacco, in which Coltsfoot
predominates, the other ingredients being Buckbean, Eyebright,
Betony, Rosemary, Thyme, Lavender, and Chamomile flowers. This
relieves asthma and also the difficult breathing of old bronchitis.
Those suffering from asthma, catarrh and other lung troubles derive
much benefit from smoking this Herbal Tobacco, the use of which
does not entail any of the injurious effects of ordinary tobacco.” A
replica of the coltsfoot flower was placed above the door of
pharmacies in Paris as an emblem of the effectiveness of their
medicine.

Dispelling Coughs

The botanical name Tussilago means “cough dispeller,” and the leaf
was dried and smoked as a herbal tobacco to ease coughs and
asthma, hence the name coughwort. Mrs. Grieve writes: “The
specific name of the plant is derived from Farfarus, an ancient name
of the White Poplar, the leaves of which present some resemblance
in form and colour to those of this plant. An old name for Coltsfoot
was Filius ante patrem (the son before the father), because the star-
like, golden flowers appear and wither before the broad, sea-green
leaves are produced.”



COMFREY

SYMPHYTUM OFFICINALE
Family Boraginaceae, Borage

OTHER NAMES: Knitbone, boneset, slippery root, blackwort,
bruisewort, consound, healing herb, gum plant, knitback, ass ear,
miracle herb, wallwort, blackwort, Welsh llysiau’r cwlwm (knot herb).

DESCRIPTION: A hardy perennial which can grow up to 3—4 feet
(90-120 cm), with a 3-foot (90-cm) spread, it has hairy, lance-
shaped, broad leaves and clusters of white, cream, pink or purple
bell-shaped flowers. Its black, turniplike root is responsible for its folk
name of blackwort, and the shape of its leaves for the name ass ear.

PROPERTIES AND USES: Young leaves were eaten like spinach,
and it has been used as a compress for cuts, for varicose veins and
for sores on animals. “Comfrey roots, together with chicory and
dandelion roots, are used to make a well-known vegetation ‘Coffee,’
that tastes practically the same as ordinary coffee, with none of its
injurious effects” (Grieve). However, internal consumption, such as in
the form of herbal tea, is now discouraged for fear of possible liver
damage. Comfrey relieves pain and inflammation caused by injuries



and degeneration, especially the symptoms of rheumatoid arthritis
and osteoarthritis. Comfrey creams and oils can be used in arthritic
pain-relieving massages. Research is ongoing into its allantoin
content, which stimulates the growth of new cells. This cell
proliferant repairs damaged tissue, so comfrey is the best of all
herbs for applying to bruises, sprains and fractures. Adding comfrey
to the bath water is said to promote a youthful skin.

HISTORY: Dioscorides in Materia Medica (c. 50 ce) prescribed the
plant to heal wounds and broken bones. Comfrey has been used for
centuries for its bonemending qualities, for its healing effects on
ulcers, and for its general soothing effect on the mucous
membranes, making it invaluable in soothing sore throats and
coughs. Symphytum comes from the Greek word symphyo meaning
to unite, and comfrey is believed to come from Latin confera—
knitting together. Comfrey is believed to have been brought to
Europe by the Crusaders. “This is an herb of Saturn, and | suppose
under the sign Capricorn, cold, dry, and earthy in quality...the root
boiled in water or wine, and the decoction drunk, helpeth all inward
hurts, bruises, and wounds, and the ulcers of the lungs, causing the
phlegm that oppresseth them to be easily spit forth” (Culpeper).
Carrying the herb, especially if it was placed in the shoe, was
supposed to ensure safety while traveling.



COMPANION HERBS

COMPANION PLANTING PRINCIPLES

Beneficial Habitats: Some plants provide a beneficial environment
for predatory and parasitic species of insect which help to keep pest
populations in check. Predators include ladybirds, lacewings,
hoverflies, spiders and predatory mites.

Biochemical Pest Suppression: Some plants exude chemicals
from roots or aerial parts that suppress or repel pests, protecting
neighboring plants. For example, the African marigold releases
thioohene—a nematode repellent—which makes it a good
companion for certain garden crops. Also, if you use rye as muich,
its leached allelochemicals prevent weed germination but do not
harm transplanted tomatoes, broccoli, or many other vegetables.
Nurse Cropping: Tall or densely canopied plants can protect more
vulnerable species through shading or by forming a windbreak.
“‘Nurse crops,” for example oats, are used to help establish alfalfa
and other forage plants by supplanting the more competitive weeds
that would otherwise grow in their place.

Security Through Diversity: A greater mixture of various crops and
varieties provides some security to the grower. If pests or adverse
conditions reduce or destroy a single crop or cultivar, others remain
to produce a level of yield.

Spatial Interactions: Tall-growing, sun-loving plants may share
space with lower-growing, shade-tolerant species, resulting in higher



total production. This type of planting can also yield pest control
benefits.

Symbiotic Nitrogen Fixation: Legumes, such as peas, beans and
clover, have the ability to “fix” atmospheric nitrogen for their own use
and for the benefit of neighboring plants, via a symbiotic relationship
with Rhizobium bacteria. Forage legumes are commonly seeded
with grasses to reduce the need for nitrogen fertilizer. Similarly,
beans are sometimes interplanted with corn.

Trap Cropping: A neighboring crop may be selected because it is
more attractive to pests, distracting them from attacking the main
crop.

COMPANION HERBS

Anise: Grows well with coriander, and together they are a good
deterrent for snails and slugs.

Basil: Improves growth and flavor of tomatoes. Indoors it repels
houseflies. Do not plant near rue and they do not do well when
grown together.

Beebalm: Companion to tomatoes, improves growth and flavor.
Borage: Companion to tomatoes, squash and strawberries; deters
tomato worms; attracts bees.

Caraway: Improves the growth and flavor of peas, and loosens
heavy soil.

Catnip: Plant in borders; deters flea beetles.

Chamomile: Companion to cabbage and onions, improving growth
and flavor. Repels flying insects. Chamomile tea is good for plants as
well as people.

Chervil: Companion to radishes, making them hotter and crisper.
Chives: Plant near carrots, roses and apples to make them grow
and taste better, preventing scab and black spot.

Comfrey: “Plant healer’—an excellent garden barrier plant.
Coriander: General and anise, attracting bees and improving flavor.
Dill: Helps corn, lettuce, cucumber, carrots and tomatoes. Attracts
hoverflies.

Fennel: General, and attracts hoverflies.

Flax: Protects potatoes against Colorado potato beetle, and
improves clay or heavy soil.



French marigold: Plant near tomatoes to repel whitefly.
Garlic: Plant near roses and raspberries, and throughout the garden
or vegetable plot to deter beetles.
Horehound: Repels grasshoppers. Improves fruit yield on tomatoes.
Horseradish: Plant at corner of potato patch to deter potato pests.
Hyssop: Companion to cabbage and grapes, deters cabbage moth,
but keep away from radishes. Improves the yield from grape crops.
Lavender: Attracts butterflies and bees love it, repels rabbits, mice,
ticks, moths and mosquitoes.
Lemon balm: Plant with cucumbers and tomatoes.
Lemon verbena: Repels midges, flies and other pests.
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Lovage: Improves the health of all nearby plants, especially beans
and sweet peppers.

Marjoram: Companion to sweet peppers and sage.

Mint: Companion to tomatoes and cabbage, deters cabbage moths,
grubs, mice and flies.

Nasturtium: Companion to radishes, brassicas, apple, broad beans,
tomatoes and cucumbers. Repels aphids, whitefly and ants, and
attracts blackfly to itself. Nettle: Plant with angelica to control blackfly
and improve soil content. Parsley: Good for chives, tomatoes,
carrots, roses and asparagus.

Pennyroyal: General planting as it repels ants.

Rosemary: Plant near cabbage, beans, carrots, sage. It deters
cabbage moths, bean beetles, carrot flies, Rue: Good with roses and
raspberries. Disliked by cats and dogs, it is incompatible with sage,
basil and cabbage. Sage: Good with tomatoes, carrots, vines,
cabbage, cabbage and rosemary, repelling cabbage white butterfly
and many other flying insects.

Santolina: Good with roses.

Southernwood: Companion to cabbage and deters cabbage moth.



Summer savory: Companion to onions and beans, attracts bees
and deters bean beetles.

Thyme: Good for most other herbs and vegetables, particularly
aubergines and cabbage.

Valerian: Stimulates growth of all other plants and vegetables in the
vicinity; it attracts earthworms.

Yarrow: Invigorating to cucumbers, corn and other herbs, enhances
essential oil production.



CORIANDER

CORIANDRUM SATIVUM
Family Apiaceae/Umbelliferae, Carrot

OTHER NAMES: Cilantro, Chinese parsley, Greek parsley,
Japanese parsley, Arab parsley.

DESCRIPTION: It grows to a height of around 24 inches (60 cm) and
a spread of 9 inches (23 cm), and has pale mauve to white flowers
followed by round seeds which have a spicy orange flavor. The
leaves are finely cut, aromatic with a unique spicy taste, extremely
popular in Indian cuisine.

PROPERTIES AND USES: Coriander is a digestive stimulant,
helping with the absorption of nutrients, and has recently been
studied for its cholesterol-lowering effects and use in type-2
diabetes. Health disorders such as Alzheimer’s disease, diabetes
and fibromyalgia have been linked to high levels of heavy metals
such as mercury, lead and aluminum in the body. Scientific studies
and anecdotal evidence support coriander’s reputation as a purifying



purgative. A New York doctor reported that after finding he had been
heavily exposed to mercury, he discovered that when taken in a
lightly cooked form it causes a massive excretion of mercury via his
urine. Herbalists such as Culpeper recommended the seeds as a
remedy for worms and in the treatment of sickness and sluggish
digestion. They were also used to disguise unpleasant tastes and
chewed to counter bad breath. Coriander was employed in poultices
to treat inflammation and swellings. The small ball-shaped seeds are
used to flavor gin and wheat beers. Seeds lose flavor quickly when
ground, so grind just before using. They lose their disagreeable
scent on drying and become fragrant, being used in pot-pourris.
Culpeper wrote: “The green herb coriander being boiled with crumbs
of white bread, or barley meal, consumes and drives away hot
tumours, swellings, and inflammations; and with bean-meal, it
dissolves the King’s Evil [scrofula, tuberculosis of the neck], hard
knobs, and worms; the juice applied with ceruse [a poisonous white
pigment containing lead], litharge of silver [a form of lead oxide
which is a by-product when separating silver from lead], vinegar, and
oil of roses, cures St. Anthony’s Fire [ergotism or erysipelas], and
assuages and eases the pains of all inflammations.” Thai research
has shown that coriander has an excellent antibacterial effect
against the food-poisoning bacteria Campylobacter.

Drunken Plant

This author was puzzling why the old Welsh word for coriander,
brwysgedlys, meant drunken plant. However, coriander seeds can
have a narcotic effect when consumed in quantity, which is probably
how it became to be known as “dizzycorn” among early American
colonists. Perhaps that is the answer.

Lucknow Curry Powder



Maud Grieve in 1931 gave this recipe from an old cookbook in her
family’s possession: “Lucknow Curry Powder—1 oz. ginger, 1 oz.
Coriander seed, 1 oz. cardamom seed, 74 oz. best Cayenne powder,
3 oz. turmeric. Have the best ingredients powdered at the druggist’s
into a fine powder and sent home in different papers. Mix them well
before the fire, then put the mixture into a wide-mouthed bottle, cork
well, and keep it in a dry place.”

HISTORY: Hippocrates and other Greek physicians recommended it,
and its name Coriandrum is derived from koriannon (a bug or
bedbug), in reference to the fetid smell of the leaves. Culpeper calls
it a “stinking plant.” It has been found in Neolithic settlements in
Israel. Five thousand years ago, coriander seeds from the
Mediterranean were being carried along the Silk Road in the
caravanserai to enrich the cuisine of China. Cilantro is mentioned in
the Medical Papyrus of Thebes (1552 BCE) and is one of the plants
which grew in the Hanging Gardens of Babylon. The Hebrews used
coriander to flavor cakes and it plays a role in Jewish ritual as one of
the “bitter herbs” prescribed at the Feast of the Passover. It is often
mentioned in the Bible: “And the house of Israel called the name
thereof Manna: and it was like Coriander seed, white” (Exodus,
16:31). Egyptian mourners placed jars of coriander in
Tutankhamen’s tomb to accompany his spirit to the Land of the
Dead. Roman soldiers used coriander as a meat preservative and to
flavor food. Chinese dined on the plant in the hope of making
themselves immortal. Coriander was thought to have been brought



to Britain by the Romans, but seeds imported from the
Mediterranean have been found in Bronze Age huts. In medieval
times it became an aphrodisiac ingredient in love potions, being
referred to as such in The Arabian Nights. The herb is believed to
have been one of the earliest plantings in North America, in 1670 in
Massachusetts. Coated in sugar, coriander seeds were eaten as a
pink and white sweet, known as “coriander comfit’ and later referred
to as “sugarplums,” as in the famous 19th-century poem “The Night
Before Christmas” “...The children were nestled all snug in their
beds, While visions of sugarplums danced in their heads.” The
confection offered a sweet start and then a spicy burst of flavor.



CORNFLOWER

CENTAUREA CYANUS
Family Asteraceae, Daisy

OTHER NAMES: Culpeper calls it Blue-Bottle: “It is also called
Cyanus, | suppose from the colour of it; Hurt-Sickle, because it turns
the edge of the sickles that reap the corn; Blue-Blow, Corn-Flower
and Blue-Bottle.” Bachelor’s buttons, ragged sailor, corn bluebottle,
sultan’s flower.

DESCRIPTION: A hardy annual, growing to 2 feet (60 cm), with
pretty single and double blue flowers and lanced leaves.

PROPERTIES AND USES: Flowers are edible as a tonic and
stimulant, and can be dried. It has been used for conjunctivitis and
corneal ulcers. Culpeper wrote: “As they are naturally cold, dry, and
binding, so they are under the dominion of Saturn. The powder or
dried leaves of the Blue-bottle, or Corn-flower, is given with good
success to those that are bruised by a fall, or have broken a vein
inwardly, and void much blood at the mouth; being taken in the water
of Plantain, Horsetail, or the greater Comfrey, it is a remedy against



the poison of the Scorpion, and resists all venoms and poisons. The
seed or leaves taken in wine, is very good against the plague, and all
infectious diseases, and is very good in pestilential fevers. The juice
put into fresh or green wounds, doth quickly solder up the lips of
them together, and is very effectual to heal all ulcers and sores in the
mouth. The juice dropped into the eyes takes away the heat and
inflammation of them. The distilled water of this herb, has the same
properties, and may be used for the effects aforesaid.”

HISTORY: Juice from the petals made blue ink and watercolor
pigments. The color “cornflower blue” is named after this bright plant.
A shade of azure, it replicates the hue of the cornflower, one of the
few “blue” flowers that are truly blue, most “blue” flowers being a
darker blue-purple. Its pigment structure is unlike that of any other
blue flower. The French eyewash known as Eau de Casselunettes
was made from cornflowers because of their eye-brightening
properties. In the past it often grew as a weed in crop fields, hence
its name of cornflower, because fields growing grains such as wheat,
barley, rye or oats are generally known as “corn fields” in Britain. Its
slim stems were so tough that they could make sickles blunt. It
almost became extinct across Europe as a result of pesticidal weed
control in the 1970s.

Worn in Memory

In France, cornflower is the symbol of the November 11, 1918,
Armistice, as like poppies, it was endemic in the cornfields of
Flanders. Thus it is worn on Armistice Day.



COTTON LAVENDER

SANTOLINA CHAMAECYPARISSUS

Family Asteraceae/Compositae, Daisy, Sunflower
OTHER NAMES: Culpeper calls it Lavender cotton. Gray santolina.

DESCRIPTION: It is not a true lavender at all, but has yellow,
clustered buttons of composite flowers and finely cut, gray, scented
leaves, the odor of which somewhat resembles chamomile. The
evergreen ornamental herb grows to about 2 feet (60 cm) tall and its
flowers have an unpleasant smell. The bruised leaves can cause a
severe rash on sensitive skins.

PROPERTIES AND USES: The Arabs were said to use the juice of
this plant for bathing the eyes. Culpeper: “It is under the dominion of
Mercury. It resists poison, putrefaction, and heals the biting of
venomous beasts. A dram of the powder of the dried leaves taken
every morning fasting, stops the running of the reins in men, and
whites in women. The seed beaten into powder, and taken as worm-
seed, Kills the worms, not only in children, but also in people of riper
years; the like doth the herb itself, being steeped in milk, and the
milk drank; the body bathed with the decoction of it, helps scabs and
itch.” Maud Grieve states: “It is used as a vermifuge for children. This
plant was once also esteemed for its stimulant properties, and the
twigs have been used for placing amongst linen, etc., to keep away
moths.” Cotton lavender is versatile in that it can be used as an
edging plant, a ground cover, an addition to a rock garden or a herb
garden, spreading like a silvery carpet close to the ground. The plant
repels various insect pests, especially cabbage moths.

HISTORY: The charity Plants for a Future recently reported: “The
leaves and flowering tops are antispasmodic, disinfectant,
emmenagogue [stimulating blood flow in the pelvic region], stimulant
and vermifuge. Cotton lavender is rarely used medicinally, though it
is sometimes used internally as a vermifuge for children and to treat



poor digestion and menstrual problems. When finely ground and
applied to insect stings or bites, the plant will immediately ease the
pain. Applied to surface wounds, it will hasten the healing process by
encouraging the formation of scar tissue. The leaves and flowering
stems are harvested in the summer and dried for later use.”

Keeping Moths Away

The foliage can be used as a moth repellent either stuffed in sachets
or hung in small bunches. The flowers can be dried as everlastings,
and the fresh foliage and flowers can be used in cut flower
arrangements. The dried leaves are used in pot-pourris and to distil
an essential oil for perfumery.



COUCH GRASS

ELYTRIGIA REPENS
Family Poaceae, Grass

OTHER NAMES: Twitch grass, witchgrass, dog’s grass, scutch,
quick grass, quack grass, wheat grass, cough grass, cutch,
quitchgrass, quake grass, chandler’s grass, Scotch quelch, devil’s
grass, spear grass.

DESCRIPTION: Slender-leaved perennial grass with erect spikes
similar in appearance to wheat bearing two rows of flowers. The
plant has a long creeping underground stem (rhizome) system and
so it has been planted in sand dunes near the coast to bind the soill
together. Its names of couch and quickgrass come from the Old
English cwice, meaning alive, referring to its vigorous growth.

PROPERTIES AND USES: Couch grass is a cursed by gardeners,
considered an invasive weed, and is very hard to remove. Culpeper
wrote: “The dog’s grass is under the dominion of Jupiter, and is the
most medicinal of all the quick grasses. The roots of it act powerfully
by urine; they should be dried and powdered, for the decoction by
water is too strong for tender stomachs, therefore should be



sparingly used when given that way to children to destroy the worms.
The way of use is to bruise the roots, and having well boiled them in
white wine, drink the decoction; it is opening, not purging, very safe:
it is a remedy against all diseases coming of stopping, and such are
half those that are incident to the body of man; and although a
gardener be of another opinion, yet a physician holds half an acre of
them to be worth five acres of carrots twice told over.” Couch grass
was valued by herbalists for its mucilage-rich rhizome. A tea made
from the roots is used for treating urinary infections because of its
antibiotic and diuretic properties. Couch grass tea will also soothe
and coat an inflamed throat, hence the name cough grass.

HISTORY: Couch grass has been used in herbal medicine since
classical Greek times. The Romans used it to treat kidney stones
and urinary problems. The dried rhizomes of couch grass were used
as incense in medieval Northern Europe where other resin-based
types of incense were unavailable.

Animal Health

The common name dog grass comes from the fact that sick dogs will
dig up the root and eat it. Horses and cats also eat it, possibly to rid
themselves of worms. It was renowned as a vermifuge, killing worms
in children. In 1694, John Pechey wrote: “Silvius says, that Sheep
and Oxen that are troubled with the stone in the wintertime are freed
from it in the Spring by eating Grass.”



COW PARSLEY

ANTHRISCUS SYLVESTRIS
Family Apiaceae/Umbelliferae, Carrot/Parsley

OTHER NAMES: Culpeper calls this wild chervil. Chervil is the
cultivated version of this plant. Devil’'s parsley, devil's meat, wild
beaked parsley, keck, cow mumble (Suffolk), rabbit meat (Sussex),
cow-weed. It is known as Queen Anne’s lace in Britain, but Daucus
carota has that name in the USA.

DESCRIPTION: Grows up to 4 feet (1.2 m), with hollow furrowed
stems and heads of small (usually) white scented flowers. It is prolific
along country lanes, with a froth of white flowers in spring. Because
it is easily mistaken for the poisonous hemlock and fool’s parsley, it
is nicknamed devils’ parsley, but its leaves are edible, having a mild
aniseed flavor.

PROPERTIES AND USES: It is eaten by rabbits, pigs, sheep and
cattle, hence its name. It can be harvested all year round for salads,
potato soups and chervil sauce as it self-seeds. Cow parsley and its
cousin chervil are both made into tisanes and infusions. The tea is
used to treat water retention, stomach upsets and some forms of
skin eruption and is said to promote wound healing. Cow parsley is
rumored to be a natural mosquito repellent when applied directly to



the skin. Until recently, a strong infusion was used for treating
laminitis in horses.

HISTORY: In the Outer Hebrides, the flowering tips were harvested
for the yellow-green dye used in making Harris Tweed. In Dutch it is
called “whistle herb,” and in Britain children used to make whistles
out of the dried stalks, known in places as “kecks.” Culpeper wrote:
“The wild Chervil bruised and applied, dissolves swellings in any
part, or the marks of congealed blood by bruises or blows, in a little
space.” Cow parsley is one of the three or four plants described as
“breaking your mother’s heart,” possibly because the tiny white
blossoms drop quickly. In the days when mothers had to clean
carpets by hand and floors by sweeping, it was just another time-
consuming chore.

Traditional Dye

Traditional Harris Tweed has flecks of color achieved by vegetable
dyes, such as yellow from cow parsley or bracken roots, orange from
ragweed, green from heather or stinging nettle, red or purple-brown
from lichens or roots of lady’s bedstraw, purple from elderberries etc.
It is no longer imbued with the traditional mordant used to fix the
natural vegetable dyes that give the wool its vivid earth tones: the
urine of the weavers and their families, which they collected in their
crofts.



COWSLIP

PRIMULA VERIS
Family Primulaceae, Primrose

OTHER NAMES: Herb Peter, St. Peter’s keys, Our Lady’s bunch of
keys, Our Lady’s keys, key of Heaven, key flower, galligaskins,
paigles, palsywort, briallu mawr (Welsh for large primroses), fairy
cups, palsy flower, palsywort, mayflower, drelip, cuy lippe, peggle,
petty mulleins, crewel, buckles, plumrocks, password, arthritica,
paralysis, cow flops, golden drops, freckled face. Peagles
(Culpeper).

DESCRIPTION: A very pretty, delicately scented flower that has
been over picked in the past, this hardy perennial grows to 8 inches
(20 cm), with pretty clusters of small, vivid yellow flowers borne on
erect stalks. A plant originally of meadows, cowslips are becoming
more common, especially alongside motorways, because roadside
verges are rarely sprayed with pesticides.

PROPERTIES AND USES: Herbalists used cowslips as a remedy
for paralysis and for many other nervous afflictions. Today the root
and flower are used internally as a relaxant or sedative and as a



general tonic. Cowslips can be a helpful decongestant for colds, and
are anti-inflammatory, being used to treat arthritis and gout. Culpeper
noted: “Because they strengthen the brain and nerves, and remedy
the palsies, the Greeks gave them the name of paralysis. The
flowers preserved or conserves, and the same quantity of a nutmeg
eaten each morning, is a sufficient does for inward diseases; but for
wounds, spots and sun-burning, an ointment is made of the leaves
and hog’s grease.” The leaves can also be used for healing wounds.
Both the flowers and leaves often used to be eaten, young cowslip
leaves being eaten in salads or mixed with other herbs to stuff meat.

HISTORY: According to legend, St. Peter dropped the keys to
Heaven and where they landed cowslips grew. Its single flower stalk,
with its head of drooping golden bells, was thought to resemble a set
of keys. Cowslips have also been used for hundreds of years to treat
spasms, cramps, rheumatic pain and paralysis, and it used to be
called palsywort for this reason. It has been used since ancient times
to make wine, mead, jam, tea and ointments. In the 18th century,
powdered roots boiled in ale were used for treating giddiness and
nervous ailments. Cowslips used to be popular in Elizabethan knot
gardens. Cowslips are believed to be the favorite flower of
nightingales, which were said only to frequent places where cowslips
grew (often pastures where cattle had been grazing). Girls once
made balls of cowslips, “totsies,” which they threw in the air to try
and divine the identity of their future husbands.



CUBEB

PIPER CUBEBA

Family Piperaceae, Pepper
OTHER NAMES: Long-tailed pepper, tailed pepper.

DESCRIPTION: A climbing perennial, extensively grown in coffee
plantations, well shaded and supported by the coffee trees. The
unripe fruits are gathered, dried and look similar to black pepper, but
with stalks attached, the “tails” referred to in “tailed pepper.” They
taste like a cross between allspice and black pepper.

PROPERTIES AND USES: Culpeper: “Cubebs...of a hot taste, but
not so fiery as pepper; and having each a short stalk on them like a
tail: these grow on trees less than apple-trees, with leaves narrower
than those of pepper; the flower is sweet, and the fruit grows
clustering together. The Arabians call them quabebe, and quabebe
chini; they grow plentifully in Java: they are used to stir up venery,
and to warm and strengthen the stomach, being overcome with
phlegm or wind; they cleanse the breast of thick tough humours, help
the spleen, and are very profitable for the cold griefs of the womb.
Being chewed in the mouth with mastic, they draw rheum from the
head, and strengthen the brain and memory.”

HISTORY: In John Parkinson’s Theatrum Botanicum, we read that
the king of Portugal in 1640 banned the sale of cubebs in order to
promote the black pepper (Piper nigrum) trade, which the
Portuguese dominated. Cubeb was probably brought into Europe by
the Arabians as a pepper. Grieve lists it as a “stimulant, carminative,
much used as a remedy for gonorrhoea, after the first active
inflammatory symptoms have subsided; also used in leucorrhoea,
cystitis, urethritis, abscesses of the prostate gland, piles and chronic
bronchitis.” The Javanese growers protected their monopoly by
scalding the berries to sterilize them. It was used as an incense to
ward off demons.



Remedy For Infertility

In The Book of One Thousand and One Nights cubeb is a main
ingredient in making an aphrodisiac remedy for infertility: “He took
two ounces of Chinese cubebs, one ounce of fat extract of lonian
hemp, one ounce of fresh cloves, one ounce of red cinnamon from
Sarandib, ten drachms of white Malabar cardamoms, five of Indian
ginger, five of white pepper, five of pimento from the isles, one ounce
of the berries of Indian star-anise, and half an ounce of mountain
thyme. Then he mixed cunningly, after having pounded and sieved
them; he added pure honey until the whole became a thick paste;
then he mingled five grains of musk and an ounce of pounded fish
roe with the rest. Finally he added a little concentrated rose-water
and put all in the bowl.”



CUCKOO-PINT

ARUM MACULATUM

OTHER NAMES: Culpeper calls it Cuckow-Point and Spofted Wake-
Robin: “It is also called Aaron, Janus, and Barba-Aron, Calves-Foot,
Ramp, Starch-Wort, Cuckow-Pintle, Priest’s-Pintle and Wake-Robin.”
Wild arum, Jack in the pulpit, devils and angels (and angels and
devils), Adam and Eve, bobbins, naked boys, wake, adder’s root,
adder’'s meat, friar’s cowl, parson and clerk, quaker, kings and
queens, Aaron’s leek, starch-root and starchwort.

DESCRIPTION: Very common, it is unmistakeable in hedgerows,
with the tiny flowers borne on a poker-shaped purple inflorescence
called a spadix. The spadix is partially enclosed in a pale green
spathe or leaf-like hood. In autumn the lower ring of (female) flowers
forms a cluster of bright orange, poisonous berries which remain
after the spathe and other leaves have withered away.

PROPERTIES AND USES: All parts are toxic, but Culpeper
recorded that it could be “a most present and sure remedy for poison
and the plague...The green leaves bruised, and laid upon any boil or
plague-sore, do very wonderfully help to draw forth the poison...it



breaks, digests, and rids away phlegm from the stomach, chest, and
lungs;...provokes urine, and brings down women’s courses, and
purges them effectually after child-bearing, to bring away the
afterbirth: taken with sheep’s milk, it heals the inward ulcers of the
bowels...A spoonful taken at a time heals the itch; and an ounce or
more, taken at a time for some days together, doth help the rupture;
the leaves, either green or dry, or the juice of them, doth cleanse all
manner of rotten and filthy ulcers, in whatsoever part of the body,
and heals the stinking sores in the nose, called polypus...the country
people about Maidstone in Kent use the herb and root, instead of
soap.” Culpeper also recommended plant preparations for eye
lotions, bruises, piles, gout, scurf, freckles, spots and blemishes.

HISTORY: Carvings have been found on Egyptian walls and it was
mentioned by Theophrastus and Pliny the Elder. It was believed to
resuscitate bears from hibernation and to protect humans from
snake bite. It has been used in “magic” to get rid of unwelcome
guests, and as a symbol of sexual intercourse in art. The starch of
the root, after repeated washing, was sold as food under the name of
Portland sago, or Portland arrowroot. When ground, it was used like
salop or saleo, a working class drink popular before the introduction
of tea or coffee. However, unless prepared correctly arum can be
extremely toxic. Arum starch was used for stiffening ruffs in
Elizabethan times, and Gerard says: “The most pure and white
starch is made of the roots of the Cuckoo-pint, but most hurtful for
the hands of the laundresses that have the handling of it, for it
chaps, blisters, and makes the hands rough and rugged and withall
smarting.” The starch was sold in Paris as “Cyprus Powder,” a
cosmetic for the skin. Presumably ladies of the time believed in the
“no pain, no gain” principle as it must have stung and irritated.
Robert Hogg, in his 1858 Vegetable Kingdom, reported its use in
Italy to remove freckles from the face and hands.

Willy Lilly



The pint or pintle refers to the male organ, from the Middle English
pintel, similar to Middle Low German pint meaning penis, and Old
English pinn. It is pronounced to rhyme with mint, not pint. The
hooded green cowl embracing an upright purple poker has such
sexual symbolism that many of the 100+ common names for it are
sexual in nature. Pintle, pint and point are all derived from the Anglo-
Saxon word for penis, cuckoo from cucu meaning lively, and robin
from the French for penis. The dog’s type names are equally obvious
in their phallic reference. Stallions and mares, bulls and cows, lords
and ladies, boys and girls, dog bobbins, dog cocks, dog’s dick, dogs
dibble, dog’s spear, English passionflower, naked ladies and Willy
Lilly all allude to its male/female nature. Its “pint,” the large phallic
spadix (club) of the arum, does not rot and turn fetid, as noted in
some accounts. It can raise its temperature to an amazing 57° F (14°
C) above the surrounding environment, to the extent that the warmth
is easily discernible to the touch. This heat volatizes a foul-smelling
chemical, which attracts dung-feeding insects. Its pollen also causes
the flower heads to glow at night to attract insects, giving it the name
of fairy lamp in some areas. Using odor and light, it traps flies in its
bulbous leaf bract to aid pollination. These insects are often “owl
midges,” tiny, fluffy “moth flies,” family Psychodidae, of which there
are 73 species. They alight on the oily hood, lose their foothold and
fall into the bulb where they are trapped by a ring of downward-



pointing hairs. They become dusted with pollen from male flowers,
and trying to escape, transfer it to female flowers. After pollination,
the ring of hairs wilts, the spathe loosens and some pollen-covered
insects can escape to pollinate other arums.



CUCUMBER

CUCUMIS SATIVUS

OTHER NAMES: “According to the pronunciation of the vulgar,
cowcumbers.” (Culpeper).

DESCRIPTION: This familiar creeping vine roots in the ground and
grows up supports, wrapping them with thin, spiraling tendrils. Large
leaves form a canopy over the cylindrical green fruit, which can grow
up to 20 inches (50 cm) long. Although regarded as a vegetable, it is
a fruit, either grown to be eaten fresh (slicers) or intended for pickling
(picklers). Cucumbers usually contain over 90 percent water.

PROPERTIES AND USES: Culpeper wrote: “There is no dispute to
be made, but that they are under the dominion of the Moon, though
they are so much rejected for their coldness; it is by some affirmed,
that if they were but one degree colder they would be poison. The
best of Galenists hold them to be cold and moist but in the second
degree, and then not so hot as either lettuce or purslain: they are
excellent good for hot stomachs and livers; the immeasurable use of
them fills the body full of raw humours, and so indeed does anything



else when used to an excess. The juice of cucumbers, the face
being washed with it, cleanses the skin, and is excellent good for hot
rheums in the eyes; the seed is excellent to provoke urine, and
cleanse the passages thereof when they are stopped; neither do |
think there is a better remedy for ulcers in the bladder than
cucumbers; the usual course is to use the seeds in emulsions, as
they make almond milk, but a far better way by far (in my opinion) is
this; when the season of the year is, take the cucumbers and bruise
them well, and distil the water from them, and let such as are
troubled with ulcers in their bladder drink no other drink. The face
being washed with the same water, be it never so red, will be
benefited by it, and the complexion very much improved. It is also
excellent good for sunburning, freckles, and morphew.” Morphew is a
skin eruption of blisters caused by scurvy. Some Englishmen in the
17th century were convinced that eating cucumbers would be fatal,
although lying on a bed of cucumbers could be a cure for fever. In
the later 17th century, a prejudice developed against uncooked
vegetables and fruits. A number of articles in contemporary health
publications state that uncooked plants brought on summer
diseases, and should be forbidden to children. The cucumber
acquired a reputation as: “fit only for consumption by cows,” which
some believe is why it gained the name “cowcumber.” Samuel Pepys
wrote in his diary on September 22, 1663: “this day Sir W. Batten
tells me that Mr. Newhouse is dead of eating cowcumbers, of which
the other day | heard of another, | think.”

HISTORY: Cucumber is one of the oldest foods, having been
gathered and possibly cultivated as long ago as 9750 BCE in
Southeast Asia. It is listed among the foods of ancient Ur and the
Legend of Gilgamesh describes people eating cucumbers. Cleopatra
used to have her legendarily beautiful skin rubbed with cooked
cucumber peelings. According to Pliny the Elder, the Emperor
Tiberius ordered the cucumber on his table daily. Roman gardeners
reportedly used artificial methods (similar to the greenhouse system)
to meet his demand. To quote Pliny, “It was a wonderful favourite
with the Emperor Tiberius, and, indeed he was never without it; for
he had raised beds made in frames upon wheels, by means of which



the cucumbers were moved and exposed to the full heat of the sun;
while, in winter, they were withdrawn, and placed under the
protection of frames glazed with mirrorstone. We find it stated, also,
by the ancient Greek writers, that the cucumber ought to be
propagated from seed that has been steeped a couple of days in
milk and honey, this method having the effect of rendering them all
the sweeter to the taste.” Reportedly, they were also cultivated in
‘cucumber houses” glazed with oiled cloth and known as
“specularia.” The Romans are reported to have used cucumbers to
treat scorpion bites, bad eyesight, and to scare away mice. Records
of cucumber cultivation appear in France in the ninth century in
Charlemagne’s gardens, England in the 14th century and in North
America by the mid-16th century. Sixty percent of world production of
cucumbers is now carried out in China.

Cool As a Cucumber

The slang term “cucumber time,” current around 1700, was also
known as “cucumbers,” “taylers” (tailors), and “taylors’ holiday’—
referring to the season when cucumbers were ripe, which was when
tailors took their holiday. The Pall Mall Gazette explained in 1867:
“Tailors could not be expected to earn much money ‘in cucumber
season.” Because when cucumbers are in, the gentry are out of
town.” Tailors then were nicknamed “cucumbers” because of this
reference to their “cucumber time.” The Germans have a similar
phrase, “Die Saure-Gurken-Zeit,” literally “pickled gherkin time,”
which means that not much is going on or you don’t have much work
to do. The saying “cool as a cucumber,” meaning imperturbable, was



first recorded in John Gay’s poem New Song on New Similies in
1732: “I...cool as a cucumber could see / The rest of womankind.”



NICHOLAS CULPEPER

ary 10, 1654

His father, the Reverend Nicholas Culpeper, lord of Ockley Manor in
Surrey, died 13 days before Nicholas Culpeper was born, and the
manor passed into other hands. He learned Latin and Greek from his
mother’s father, the Reverend William Attersole, who introduced him
to medicinal plants, astrology and medical texts by the age of ten.
Aged 16, Culpeper was sent to Cambridge University to study
theology and train to be a minister. More interested in medicine,
Culpeper never graduated, but planned to marry the heiress Judith
Rivers, whom he had known since childhood. Her parents would not
consent to the marriage, so the couple decided to elope to Holland
until the animosity died down. However, Judith’'s coach was struck by
lightning on her way to a rendezvous with Culpeper. She was killed
and a grief-stricken Culpeper became a recluse. His mother died
soon after, and his grandfather disinherited him, shamed by the
affair. Culpeper now could not afford to train to become a minister or
follow a medical career, and he became apprenticed to an
apothecary in London, where he taught his employer Latin. During
training he collected herbs noted in Gerard’'s Herbal, and determined
to help others, after suffering so much from the death of his fiancée.
He took over the business in Threadneedle Street, London, on the



death of his employer, and from 1635 began visiting the famed
astrologer William Lilly (1602—81) who lived nearby in the Strand.
Lilly told his friend to combine his new knowledge of being an
apothecary, physician and astrologer into an holistic approach, and
Culpeper used his Latin and Greek to pore over all the medical and
astrological texts available.

In 1640 he married Alice Field, who had just inherited a considerable
fortune. They had met when Culpeper successfully treated her father
for gout and arthritis. Using her large dowry he was able to build a
house next door to the Red Lion Inn in Spitalfields, setting himself up
as an astrologer and herbalist. He quickly gained a considerable
reputation among the poor people of the area, whom he charged
very little or even nothing for his diagnosis and treatments. Culpeper
treated anyone, sometimes seeing 40 patients a day for weeks on
end. As he worked tirelessly among the poor, he realized that
treatment had to be cheaper and readily available, which contributed
to the formulation of his belief in “English herbs for English bodies.”
His success as a herbalist made him venomously critical of the high-
charging medical men of the Royal College of Physicians. Culpeper
wrote: “They are bloodsuckers, true vampires, have learned little
since Hippocrates; use blood-letting for ailments above the midriff
and purging for those below. They evacuate and revulse their
patients until they faint. Black Hellebore, this poisonous stuff, is a
favourite laxative. It is surprising that they are so popular and that
some patients recover. My own poor patients would not endure this
taxing and costly treatment. The victims of physicians only survive
since they are from the rich and robust stock, the plethoric, red-
skinned residents of Cheapside, Westminster and St. James.”



A fervent anti-Royalist, he despised the nobility and during the
English Civil War (1642-51), Culpeper joined the Parliamentarian
cause. In the first year of the war he volunteered to fight, but when
the recruiting officer discovered his profession, he said “We do not
need you at the battle front but you can come along as a field
surgeon, since most of the barbers and physicians are royal asses
and we have use for someone to look after our injured.” In
preparation, Culpeper collected medicinal herbs on the way to act as
a field surgeon at the bloody Battle of Edgehill, which ended with no
clear victor. Next, Culpeper received a commission to captain a troop
of infantry, raising a company of 60 volunteers to fight at the First
Battle of Newbury. On September 20, 1643, a day when 6000 men
fell in battle, Culpeper was conducting battlefield surgery when a
stray musket shot severely wounded him in the chest. He was
conveyed back to London by carriage but never fully recovered from
his injury. In cooperation with William Lilly, he now wrote “A Prophecy
of the White King,” predicting the death of Charles I.

Working again among the poor in London, he continued to rail
against the Society of Apothecaries and the Royal College of
Physicians, the elite authoritative body for the whole medical
establishment, saying “For God’s sake build not your faith upon
Tradition, 'tis as rotten as a rotten Post.” He hated their “closed shop”
monopoly of drugs and medicines, keeping prices high to become
wealthy, and the fact that all medical texts were only available in
Latin, denying wider knowledge of them to the general public.



Apothecaries were only allowed to mix medicines according to the
guidelines of the College’s London Pharmacopoeia, written in Latin
and used by physicians to prescribe only the most expensive drugs
and medicines. As he wished to make herbal medicine available to
everyone, especially the poor, in 1649 Culpeper published an
English translation of the Pharmacopoeia, calling it A Physical
Directory, or a Translation of the London Dispensary. Of this work
Culpeper wrote: “I am writing for the Press a translation of the
Physicians’ medicine book from Latin into English so that all my
fellow countrymen and apothecaries can understand what the
Doctors write on their bills. Hitherto they made medicine a secret
conspiracy, writing prescriptions in mysterious Latin to hide
ignorance and to impress upon the patient. They want to keep their
book a secret, not for everybody to know.”

This sparked a major controversy and the College retaliated by
attacking him for the rest of his life. In 1651 Culpeper published his
Semeiotica Uranica, or an Astrological Judgement of Diseases. Also
in 1651 he completed A Directory for Midwives; or a Guide for



women in their conception, bearing and suckling of their children,
etc. Tragedy in his family life had focused his attention on this issue.
By his 14th year of marriage, he and Alice had seven children but
only his daughter Mary outlived him. In 1652 Culpeper translated
from Latin Galen’s Art of Physic: “That thou mayest understand...in a
general way the manifest virtues of medicines...such as are obvious
to the senses, especially to the taste and smell.” In 1653, he
completed his herbal The English Physitian, or an Astrologo-Physical
Discourse of the Vulgar Herbs of this Nation. It was followed in 1653
by The Compleat Herball, but by now Culpeper knew he was dying,
writing to his wife of his latest books: “...and my fame shall continue
and increase thereby, though the period of my Life and Studies be at
hand and | must bid all things under the Sun farewell.” He had
wasted to a skeleton from the effects of his injury, overwork,
tuberculosis and possibly lung cancer from his tobacco habit. He
died on January 10, 1654, at the age of just 38. Alice wrote: “My
husband left 79 books of his own making or translating in my hands.”
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(BLACK) CURRANT

RIBES: NIGRUM, RUBRUM and
GLANDULOSUM
Family Grossulariacgae, Currant/Gooseberry
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OTHER NAMES: Blackcurrants were called quinsy berries or
squinancy berries, as they were thought to cure quinsy (squinancy),
a peritonsular abscess which is a complication of tonsillitis.

DESCRIPTION: Prolific small berries on spiked branches of shrubs
which can grow to 6 feet (1.8 m) tall.

PROPERTIES AND USES: Culpeper seems to dislike blackcurrants:
“Currants...are of a moist, temperate, refreshing nature; the red and
white currants are good to cool and refresh faintings of the stomach,
to quench thirst, and stir up an appetite, and therefore are profitable
in hot and sharp agues: it tempers the heat of the liver and blood,
and the sharpness of choler, and resists putrefaction; it also taketh
away the loathing of meat, and weakness of the stomach by much
vomiting, and is good for those that have any looseness of the belly;
Gesner says, that the Switzers [Swiss] use them for the cough, and
so well they may; for, take dry currants a quarter of a pound, of
brandy half a pint set the brandy on fire, then bruise the currants and
put them into the brandy while it is burning, stirring them until the



brandy is almost consumed, that it becomes like unto an electuary,
and it is an excellent remedy to be taken hot for any violent cough,
cold, or rheum. The black currants and the leaves are used in
sauces by those who like the taste and scent of them, which |
believe very few do of either.” Gerard also favored the redcurrant
and whitecurrant, saying the blackcurrant had “a stinking and
somewhat loathing savour.”

HISTORY: The juice used be boiled to an extract with sugar, called
Rob, and used for inflammatory sore throat conditions such as
quinsy. Throat lozenges are prepared from blackcurrants. The
infusion of the leaves was said to be “cleansing and diuretic,” as was
the raw juice, which was prescribed for those weak with illness.
Blackcurrant jelly, tea and wine are all popular in Britain today, a
fashion probably stemming from the Second World War. Most fruits
rich in vitamin C, such as oranges, were not available, so the
planting of blackcurrants, also rich in vitamin C, was encouraged by
the British government. From 1942, nearly the entire British
blackcurrant crop was made into blackcurrant cordial or syrup and
distributed free to all children.

Black Corinths

The English name was given because the berries looked like the
dried black Corinth grape, the Zante grape (Vitis vinifera), sold in
shops as currants. Corinths transmuted into currants over time.



CYCLAMEN

CYCLAMEN HEDERIFOLIUM
Family Myrsinaceae, Myrsine
>

OTHER NAMES: Ivy-leaved cyclamen, sowbread, stag truffle.

DESCRIPTION: The nodding pink, pale violet or white flowers, which
appear before the leaves, are placed singly on fleshy stalks, 4 to 8
inches (10-20 cm) high. This herb gets its name from the Greek
cyclos, circle, a reference either to the appearance of the reflexed
lobes of the corolla, or from the spiral form of the fruit-stalk. As the
fruit ripens, the flower-stalk curls spiraly and buries it in the earth
from its bulb-like, underground stem. The hardy plant now grows wild
across Europe, probably spread by the Romans. The favorite
greenhouse cyclamens which flower in winter months are varieties of
a Persian species, Cyclamen persicum, which were introduced into
European horticulture in the middle of the 18th century.

PROPERTIES AND USES: Culpeper states: “This is a matrtial plant.
The root of sow-bread is very forcing, and chiefly used to bring away
the birth and the secundines [afterbirth], and to provoke the menses.
The juice is commended by some against vertiginous disorders of
the head, used in form of an errhine [promoting a nasal discharge]; it
is of service also against cutaneous [skin] eruptions.” The part used
was the acrid tuberous rootstock, used fresh when the plant was in
flower. Grieve records that “applied externally as a liniment over the



bowels [it] causes purging...An ointment...was made from the fresh
tubers for expelling worms, and was rubbed on the umbilicus of
children and on the abdomen of adults to cause emesis and upon
the region over the bladder to increase urinary discharge.”

HISTORY: Dioscorides suggested its use as a purgative, antitoxin,
skin cleanser and labor-inducer. When used as a purgative, juice
from the tuberous rootstock was applied externally, either over the
bowels and bladder region or on the anus. Dioscorides also
mentioned its use as an aphrodisiac, and old writers tell us that
sowbread, baked and made into little flat cakes, has the reputation of
being “a good amorous medicine,” causing one to fall violently in
love.

Favorite of Pigs

The species name hederifolium comes from hedera (ivy) and folium
(leaf), because of the shape and patterning of the leaves. The older
species nhame, neapolitanum, refers to Naples, where the species
grew in abundance. Many English farmers called cyclamen
stagtruffle or sowbread since they often observed deer and swine
digging up and eating the roots.



DAFFODIL

NARCISSUS PSEUDONARCISSUS
Family Amaryllidaceae, Narcissus/Snowdrop

OTHER NAMES: Wild daffodil, Lent lily.

DESCRIPTION: This flower has variably yellow to milky white outer
petals and a golden trumpet. The subspecies Tenby daffodil,
Narcissus pseudonarcissus subsp. obvallaris, looks like the wild
daffodil but is half the size.

PROPERTIES AND USES: Culpeper tells us: “Yellow Daffodils are
under the dominion of Mars, and the roots thereof are hot and dry in
the third degree. The roots boiled and taken in posset drink [a hot
drink of milk curdled in wine or ale] cause vomiting and are used with
good success at the appearance of approaching agues, especially
the tertian ague, which is frequently caught in the springtime. A
plaster made of the roots with parched barley meal dissolves hard
swellings and impostumes [pus], being applied thereto; the juice
mingled with honey, frankincense wine, and myrrh, and dropped into
the ears is good against the corrupt and running matter of the ears,
the roots made hollow and boiled in oil help raw ribbed heels; the
Juice of the root is good for the morphew [a scrurfy eruption] and the
discolouring of the skin.” Daffodil bulbs, farmed on Welsh mountains,



are now being used to manufacture cheaply the chemical
galantamine, which is one of the drugs used in the treatment of
Alzheimer’s disease.

HISTORY: In Ancient Greece they were a symbol of death. Romans
introduced the daffodil into Britain, using the leaves to cure catarrh
and the bulbs to make plasters. The daffodil is the national flower of
Wales, always worn on St. David’'s Day on March 1. The word
daffodil dates from 1592 and is derived from the Latin asphodillus
and Greek asphodelus. Narcissus dates from 1548, and comes from
the Greek narke, meaning numbness from the verb narkoun, to
stupefy. Plutarch (ce 46-120) referred to the narcotic effects
produced by the plant, whose bulbs contain a toxic, paralyzing
alkaloid.

Lullaby of Broadway

Poultry keepers thought that the daffodil was unlucky, stopping hens
from laying or eggs from hatching. A single daffodil brought into the
house is also said to bring bad luck. In the 1935 song “Lullaby of
Broadway,” there is the refrain “The rumble of the subway trains /
The rattle of the taxis / The daffodils that entertain / At Angelo’s and
Maxie’s.” In this context daffodil, or daffydil is an effeminate young
man, with much the same meaning as pansy (being gay).



DAISY

BELLIS PERENNIS
Family Asteraceae/Compositae, Aster/Daisy

OTHER NAMES: Day’s eye (because it opens in the sun), measure
of love, poet’s darling, llygad y dydd (Welsh for “eye of the day”),
lawn daisy, English daisy, common daisy, bachelor’s buttons,
bairnwort, billy button, boneflower, bruisewort, catposy, cockiloorie,
less consound, shepherd’s daisy, children’s daisy, dicky daisy, hen
and chickens, herb Margaret, March daisy, Margaret’s herb.

DESCRIPTION: The flower heads of this lowgrowing common plant
are up to an inch (2.5 cm) in diameter, with white ray florets (often
tipped red) and yellow disc florets. Many people think that the flower
has a yellow center with white petals, but this type of flower is known
as a composite flower. Each white “petal” is itself an individual flower,
and the center contains many tiny yellow flowers also. Differing
colors and styles of flower work together, in order to attract different
insects.

PROPERTIES AND USES: In Ancient Rome, the surgeons
accompanying Roman legions into battle would order their slaves to
pick sacks full of daisies. Juice was extracted, bandages were
soaked in this juice and would then be used to bind sword and spear
cuts. It not only healed but counteracted the debility that followed



injuries. Thus it always has had, in common with the oxeye daisy, a
reputation as a cure for fresh wounds, used as an ointment or
poultice and applied externally. Gerard mentions it as “Bruisewort,”
an unfailing remedy in “all kinds of paines and aches,” besides
curing fevers, inflammation of the liver and “alle the inwarde parts.”
Culpeper tells us: “A decoction made of them and drank, helpeth to
cure the wounds made in the hollowness of the chest. The same
cureth also all ulcers and pustules in the mouth or tongue, or in the
secret parts. The leaves bruised and applied to any parts that are
swollen and hot, doth dissolve it, and temper the heat.” In 1771 Dr.
Hill said that an infusion of the leaves was “excellent against Hectic
Fevers.” The daisy was an ingredient of an ointment much used in
the 14th century for wounds, gout and fevers. Dr. Compton-Burnett,
a 19th-century homeopath, stated “It is a princely remedy for old
labourers, especially gardeners.” The plant was also beneficial for
inflammatory disorders of the liver, kidney and bladder, taken
internally in the form of a distilled water of the plant. Both flowers and
leaves contain oil and ammoniacal salts. Homeopaths value its
healing powers to treat muscular soreness not only in the limbs, but
for the muscular fibers of the blood-vessels, and the plant was used
in baths in the treatment of paralysis. A salad of young daisy leaves
is recommended in Germany as a spring medicine to stimulate
metabolism.
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HISTORY: Dioscorides recommended the daisy for reducing hard
swellings. Pliny tells us that it was frequently used, combined with
wormwood, to make into ointments for the wounded in war. The



daisy in fairy tales had the power of arresting growth and children
were given daisy roots and cream to keep them from growing. If you
find a place where you can stand on seven daisies at once, summer
has come. Making a necklace, “a daisy chain,” is a common
children’s pastime. It often represents innocence and is an emblem
of Freya, the mother goddess. In the 14th century Geoffrey Chaucer
mentions the daisy in the prologue to The Legend of Good Women:
“That well by reason men it call may, / The daisie, or else the eye of
the day / The emprise [chivalrous enterprise], and flour of floures all.”

She Loves Me, She Loves Me Not

Culpeper also refers to the “greater wild daisy,” which is the much
larger ox-eye daisy, Leucanthemum vulgare. The ox-eye daisy has
similar properties in treating wounds and catarrh, but was mainly
used as an antispasmodic in whooping cough and asthma, and in
America the root was used to check the night sweats of consumptive
people. Pliny recommended this plant to be combined with mugwort
in the treatment of tumors. It is sometimes known as the moonflower
or moon daisy, as at dusk it seems to glow in the half-light. It is also
known as the dog daisy, marguerite, baby’s pet, miss modesty and
twelve disciples. In France, Germany and Holland it is associated
with St. John, and in Germany was known as the storm flower
(Gewitterblume), and hung around doors to ward off lightning. Girls
called Margaret were often nicknamed Daisy because the French for
daisy is Marguerite. The French children’s pastime of “effeuiller Ila



marguerite” (plucking the daisy) is common across many countries.
The Measure of Love is the ancient name for the daisy because it
was common then, as it still is, for lovers to pull a flower to pieces to
divine whether their love was reciprocated. In Britain and the United
States it is known as “She (He) Loves Me, She (He) Loves Me Not.”
The lover plucks off the petals alternately saying “she loves me” and
“she loves me not” and the phrase spoken on picking off the last
petal represents the truth.



DANDELION

TARAXACUM OFFICINALE
Family Asteraceae[(_ipmpositae Daisy/Sunflower

OTHER NAMES: Named after the French dent de lion (lion’s teeth)
either because the flowers are yellow, or because the leaves are
jagged. Swine’s snout, blowball, cankerwort, lion’s tooth, puffball,
white endive, wild endive, dant y llew (Welsh for teeth of lion),
clockflower, tell-the-time, priest’s crown.

DESCRIPTION: There are more than 1000 dandelion species across
Europe, with over 250 in the UK alone. There is a golden yellow
flower, up to 2 inches (5 cm) across, consisting of 150 to 200 ray
florets on the top of a hollow, milky stem. There is a very deep, thick,
bitter root; the leaves are irregularly jagged, and the seed-head is
white, globular and packed with scores of tiny parachutes ready to
sail into the air.

PROPERTIES AND USES: Culpeper tells us: “It is under the
dominion of Jupiter. It is of an opening and cleansing quality, and
therefore very effectual for the obstructions of the liver, gall and
spleen, and the diseases that arise from them, as the jaundice, and
hypochondriac; it opens the passages of the urine both in young and



old; powerfully cleanses impostumes [removes pus] and inward
ulcers in the urinary passages, and by its drying and temperate
quality doth afterwards heal them; for which purpose the decoction of
the roots or leaves in white wine, or the leaves chopped as potherbs,
with a few Alexanders, and boiled in their broth, are very effectual.
And whoever is drawing towards a consumption, or an evil
disposition of the whole body, called cachexia [wasting or weight
loss], by the use hereof for some time together, shall find a wonderful
help. It helps also to procure rest and sleep to bodies distempered
by the heat of ague-fits, or otherwise. The distilled water is effectual
to drink in pestilential fevers, and to wash the sores.” The plant’s
properties are used for constipation, eczema, acne, liver problems,
poor digestion, and is a natural diuretic and detoxifier. In recent
studies, it was shown to have a positive effect on weight
management, and its phytosterols prevent the body from
accumulating cholesterols. Dandelion root makes a reasonable
coffee substitute, leaves were cultivated for salads until the 20th
century, and some of us remember the classic drink of dandelion and
burdock.

HISTORY: Dandelions were first mentioned in China in the Tang
Materia Medica of the seventh century. It was recommended to
restore health by the Arabian physician, Avicenna, in the 11th
century, and in the 13th century dandelions were used by the
“Physicians of Myddfai” in Wales to treat jaundice, in a remedy that
also contained cornflower (Centaurea cyanus), garden parsley
(Petroselinum crispum) and old ale. According to the Doctrine of
Signatures, dandelions had been “signed” in yellow to cure diseases
with a yellow hue, such as yellow jaundice. The plant is sacred to St.
Bridget and the milky white sap that comes from the stems is said to
nourish lambs and calves. It is also supposed to rid a person of
warts. The slang name indicating that dandelions will make one
urinate in bed is common in many languages, e.g. in Spanish
“piscialetto,” in France “pissenlit’ and Culpeper’s piss-a-beds.

Dandelion Clock



The fluffy dandelion seedhead is like a barometer. In fine weather
the ball extends fully, but when rain approaches, it shuts like an
umbrella. If the weather is inclined to be showery it keeps shut all the
time, only opening when the threat of rain is past. The globe of
seeds is also used as a “Dandelion clock” or “Tell Time.” In folklore,
the number of breaths it took to blow off all the seeds was the hour
number. Alternatively, blow three times on the seed head. The
number of seeds left reveals the hour. To determine how long you
have left to live, blow once on the seed head. How long you have left
to live is determined by the number of seeds that are left on the
head. The dandelion is also called the “rustic oracle™—its flowers
open about 5 a.m. and shut at 8 p.m., serving the shepherd for a
clock. In the daisy tradition of “she loves me, she loves me not,”
instead of picking the petals off a daisy, blow the seeds off a
dandelion globe. If you can blow all the seeds off with one blow, then
you are loved with a passionate intensity. If some seeds remain, then
your lover has reservations about the relationship. If a lot of seeds
still remain on the globe, you are not loved at all, or only very little. If
separated from the object of your love, carefully pluck one of the
feathery heads, wish a tender thought, turn toward the place where
your loved one lives, and blow. The seedball will convey your
message faithfully. If you wish to know if your beloved is thinking of
you, blow again. If there is left upon the stalk a single seed, it is a



proof you are not forgotten. Similarly, the dandelion oracle can be
consulted as to whether a future lover lives east, west, north or
south, and whether he/she is coming or not.



DEADLY NIGHTSHADE

ATROPA BELLADONNA

Family Solanaceae, Nightshade
OTHER NAMES: Belladonna, banewort, black cherry, devil's
cherries, naughty man’s cherries, devil’s herb, great morel, dwales
and dwayberry.

DESCRIPTION: “The flower is bell-shaped; it hath a permanent
empalement of one leaf, cut into five parts; it hath five stamina rising
from the base of the petal; in the centre is situated an oval germen,
which becomes a globular berry, having two cells sitting on the
empalement, and filled with kidney-shaped seed. It is of a cold
nature; in some it causeth sleep; in others madness, and, shortly
after, death. This plant should not be suffered to grow in any places
where children have been killed by eating the berries”—Culpeper.

PROPERTIES AND USES: All parts of the plant contain alkaloid
poisons, and even small doses can send the taker into a coma.
Compounds in the plant are narcotic and sedative, and effects
include mental confusion, cramps, delirium, hallucinations and
unconsciousness.

HISTORY: The scientific name refers to one of the Greek Fates,
Atropos, who held the shears which cut the thread of human life.
Poisoning by belladonna has the symptom of a complete loss of
voice, along with continuous movements of the fingers and hands
and bending of the trunk. It is supposedly the plant which poisoned
Mark Antony’s troops during the Parthian Wars. Culpeper relates that
Macbeth poisoned an army of Harold Harefoot's invading Danes,
using a liquor infused with deadly nightshade. It was given to the
Danes during a truce, so they did not suspect poison. When they fell
into a deep sleep, the Scots fell upon them and murdered them
easily.



Bright Pupils

In Italian, belladonna means “fair lady,” and the active ingredients
atropine and hyoscyamine in its juice dilate the pupils, for which
reason they are used in eye examinations. It was especially popular
as a female beauty enhancer in 16th century Venice and throughout
history, as enlarged pupils are thought to be attractive.




DILL

ANETHUM GRAVEOLENS
Family Umbelliferae/Apiaceae, Carrot
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OTHER NAMES: Dillweed, dilly, aneton, garden dill, llys y gwewyr
(herb of anguish, Welsh).

DESCRIPTION: It has small umbels with numerous yellow flowers,
grows 2-3 feet (60—90 cm) in height, with graceful, highly aromatic,
dark green feathery leaves.

PROPERTIES AND USES: Culpeper writes: “...it strengthens the
brain. The dill being boiled and drank, is good to ease swellings and
pains; it also stayeth the belly and stomach from casting. The
decoction therefore helpeth women that are troubled with the pains
and windiness of the mother, if they sit therein...The Seed is...used
in Medicines that serve to expel Wind and the pains proceeding
therefrom. The Seed being toasted or fried and used in QOils or
Plasters, dissolves the Impostumes [pustular sores] in the
Fundament [posterior], and dries up all moist Ulcers (especially in
the secret parts.) The Oil made of Dill is effectual to warm, to resolve
Humours and Impostumes, to ease pains and to procure rest. The
Decoction of Dill be it Herb or Seed (only if you boil the Seed you
must bruise it) in white Wine, being drunk is a gallant expeller of
Wind and provoker of the Terms [periods].” It is a carminative, easing



dyspepsia, flatulence, bloating and unsettled stomachs. Dill water
(gripe water) is an effective remedy for colic in babies and is mildly
antibacterial. Its leaves (dill weed), flower heads and seeds are used
as a seasoning, the fresh, feather-like leaves for eggs, fish,
dressings, sauces and salads. Flower heads are used for pickling.
Cucumbers pickled in dill vinegar are known as dill pickles in the
USA. Scandinavians use it in gravadlax, marinating fresh salmon
with salt, sugar, pepper and finely chopped dill leaves. Dill is also
used in sauerkraut and coleslaw.

HISTORY: In the Bible, dill was used to pay taxes and the Greeks
regarded dill as a sign of wealth. Dill's strong aroma caused ancient
peoples, such as the Scythians, to use it to embalm their dead.
Twigs of dill were found in the tomb of Pharaoh Amenhotep. In the
Middle Ages, if someone believed they had been bewitched, they
would drink a mixture containing dill leaves to seek protection from
the curse. Dill was used in monasteries to chase off the Bublteufel
(incubus or devil of temptation), and was also used to help suppress
fertility.

Sacred Herbs

Dill is one of the “nine sacred herbs” of pagan festivals which was
later consecrated to Mary. The flowering herbs found in Mary’s grave
are dill, yarrow, mugwort, arnica, calendula, valerian, tansy, lovage
and sage.



PEDANIUS DIOSCORIDES

c.40-90 cE

This Greek physician, surgeon, pharmacologist and botanist was
born in Anazarbus (later Caesarea) in Anatolia, Cilicia, Asia Minor. It
was part of the Roman empire and is now Turkey. As a surgeon in
the Roman army, Dioscorides traveled across the known world of
North Africa and Europe, and he deliberately sought out new
medicinal plants and minerals to tend to the troops. Between 50 and
70 ce, he wrote a five-volume encyclopedia about herbal medicine
and related medicinal substances, De Materia Medica (Regarding
Medical Materials in five volumes). The work focused not only upon
the preparation and properties of drugs, but upon their testing, and it
was the most important pharmacological work in Europe and the
Middle East for 1600 vyears. This precursor to all modern
pharmacopeias was circulated in Latin, Greek and Arabic. Some of
the most important Greek manuscripts survive in Mount Athos
monasteries. The most famous manuscript is the superb “Vienna
Dioscorides” produced in Constantinople around 512-13, and now in
the Austrian National Library. This oldest and most valuable work in
the history of botany and pharmacology was illustrated by a
Byzantine artist for presentation to Juliana Anicia, the daughter of
the Roman Emperor Anicius Olybrius.

De Materia Medica is the premier historical source of information
about the medicines used by the Greeks, Romans, and other
cultures of antiquity. The work presents about 600 plants in all, but
some of the botanical identifications remain uncertain. The Chinese
separately had developed their own materia medica, with one dating
from 168 BCE being rediscovered sealed in a tomb. In the Islamic
world, other materia medica expanded lists of other useful plants to
over 1300 species. In Europe, Avicenna’'s The Canon of Medicine
(1025) is another early pharmacopeia which lists 800 drugs, plants
and minerals. The origins of clinical pharmacology are said to date
back to Avicenna’'s works, Peter of Spain’s Commentary on Isaac,
and John of St. Amand's Commentary on the Antedotary of



Nicholas. In particular, Avicenna introduced clinical trials,
randomized controlled trials and efficacy tests. During the Middle
Ages and into the modern era, the body of knowledge termed
materia medica was slowly transformed by the methods and
expanding knowledge of medicinal chemistry into the modern
scientific discipline of pharmacology. Around 1600, there was a
flowering of scientific thought, and Dioscorides’'s message that
investigation and experimentation were crucial to pharmacology
began to emerge and modern research into medicines began. While
Culpeper used his extensive knowledge of Dioscorides’s work, he
does not slavishly accept everything, judging each plant by his
personal knowledge of it and in the light of later works.



DITTANDER

LEPIDIUM LATIFOLIUM

Family Brassicaceae, Mustard/Cabbage
OTHER NAMES: Pepperwort, pepper-weed, garden ginger, poor-
man’s pepper, dittany, peppergrass, broadleaved pepperweed, tall
whitetop.

DESCRIPTION: A perennial growing around 4 feet (1.2 m) high, with
long and broad bluish-green leaves and small white flowers which
are held in large terminal heads. It is often found growing in salt
marshes. Culpeper always tried to tell people where they could
obtain herbs for nothing, e.g. here he writes: “It grows naturally in
many places of this Land, as at Clare in Essex, near also unto
Exeter in Devonshire, upon Rochester common in Kent; in
Lancashire and divers other places; but is usually kept in Gardens.”

PROPERTIES AND USES: Culpeper says: “The herb is under the
direction of Mars. Pliny and Paulus Aeginetus say that Pepper-Wort
is very effectual for the Sciatica, or any other Gout or pain in the
Joints, or any other inveterate grief; the Leaves hereof to be bruised
and mixed with old Hogs grease and applied to the place; and to
continue thereon four hours in Men, and two hours in women, the
place being afterwards bathed with Wine and Oil mixed together, and
then wrapped with Wool or Skins after they have sweat a little. It also
amends the Deformities or discolouring of the Skin, and helps to take
away Marks, Scars, and Scabs, or the foul marks of burning with fire
or iron. The Juice hereof is in some places used to be given in Ale to
drink to women with child, to procure them a speedy delivery in
Travail.” Other herbalists also recommend it for gout, joint pains,
scars, skin discoloration and child delivery.

HISTORY: Culpeper tells us: “The Root is slender running much
under ground, and shooting up again in many places; and both
Leaves and Root, are very hot and sharp of taste like Pepper, for



which cause it took the name [pepperwort].” All parts of the plant,
including the root, are hot and spicy to eat and the young leaves
taste of creamy horseradish sauce. Dittander’s flavor is hot and
peppery, recalling mustard, watercress and nasturtium, and it was
used as a hot condiment before the introduction of horseradish. The
German name for dittander, Pfefferkraut, also indicates its use as a
flavoring before pepper became widely available.

Leper Hospitals

Often we can learn about the use of a herb from its Latin name.
Lepidium latifolium was cultivated for use in treating leprous sores,
and can sometimes be found growing near old hospital sites.
Lepidium is a genus of plants which includes about 175 species
found worldwide, including cress and pepperweed.
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DITTANY OF CRETE

ORIGANUM DICTAMNUS

Family Labiatae, Mint
OTHER NAMES: Dictanum of Candie, Cretan oregano, Crete
dittany, dittany of Candie, hop marjoram, Spanish hops, hop plant,
eronda, diktamo.

DESCRIPTION: It grows up to 6 inches (15 cm) tall with a 16 inch
(41 cm) spread, and has tiny pink flowers on tubular gray-green
bracts which mature to purple. The gray-green leaves are aromatic
and covered in white down.

PROPERTIES AND USES: Culpeper described dittany as a
treatment for poisoned wounds, to draw out splinters and broken
bones, and to drive away “venomous beasts.” Gerard wrote: “It
prevaileth much against all wounds, and especially those made with
invenomed weapons, arrows...it draweth forth also splinters of wood,
bones, or such like.” The herb has been utilized to heal wounds,
soothe pain and ease childbirth. The root has been used in a salve
to treat sciatica, and as a remedy against gastric or stomach
ailments and rheumatism. As a tea its aromatic healing properties
can be used as an anticonvulsive and a menstrual tonic. It is said to
strengthen the heart muscles and arteries. Adding cinnamon and
honey it soothes coughs. The leaves have been used for flavoring
salads and vermouth. It has a pleasant aromatic flavor, especially
when mixed with parsley, thyme, garlic, salt and pepper. It was often
combined with more herbs such as rue and parsley to make a
pepper sauce for fish or omelets. Its chartreuse and pink flowers are
still used in Crete to make tea.

Healing for Wild Goats



In ancient times dittany of Crete was famous for of expelling
weapons embedded in soldiers. Wild goats were reputed to seek out
the plant after being struck by arrows; the goats were thought to eat
the plant, and the arrows would fall out immediately. Shepherds saw
this and would then ingest and later make compresses of the leaves
to heal open wounds. The legend may predate the story in Virgil's
Aeneid (¢.29-19 BCE), the epic of the Trojan Wars. The hero Aeneas
was severely wounded by a deeply embedded arrow that could not
be extricated. His mother, the goddess Aphrodite (the Roman
Venus), traveled to Mount Ida on the island of Crete and retrieved
some dittany of Crete, which was applied to the wound, causing the
arrow to drop out and the wound to cure immediately. Aphrodite’s
sister, the goddess Artemis, also has connections with dittany of
Crete, and her statues in temples were often crowned with a wreath
of dittany to honor her. There are rivers, mountains, gorges and bays
on Crete all named after an earlier Minoan goddess, Diktynna, who
is also associated with the herb.

Highly Prized

Aphrodite, the Greek goddess of love, is also linked to dittany of
Crete as she used it to treat her wounded son Aeneas during the
Trojan Wars. Possibly because of this link with Aphrodite/Venus,
dittany of Crete has reputed aphrodisiac qualities, and Cretans
called it eronda, which means love. Young men, called “erondades,”
were often given the task of harvesting dittany from steep cliffs as a
proof of devotion. They worked like rock climbers in teams with
ropes and long sticks. The Venetians during their occupation of



Crete tried to transport the plant back to Italy but it would not thrive
there, so Crete remained the only source of the herb. At one time
dittany could command a price as high as gold and high demand
threatened its eradication. It is gathered while in bloom, and
exported for use in pharmaceuticals, perfumery and to flavor drinks
such as absinthe, with the bulk of exports going to Italy as one of the
ingredients in vermouth.

HISTORY: The Minoans in Crete used it for curing ailments and
beautifying their skin and hair. Hippocrates recommended it for
stomach and digestive system diseases, rheumatism, arthritis, and
used it to regulate menses and to tone and heal. Dittany is
mentioned in Charlemagne’s list of herbs. In Saxon kitchens it was
an ingredient of a sauce to be used with fish. In ancient times it was
believed that a snake would allow itself to be burned to death, rather
than cross the path of dittany of Crete. Juice of dittany was
commonly drunk in wine to treat snakebite, and the compressed
leaves used as a poultice on wounds and bruises. A dittany
compress was also believed to help expel foreign substances from
the body. Dittany was believed to induce abortions in early
pregnancy, to ease the pain of childbirth, and to reduce the severity
of menstrual cramps.

Gift From Zeus

Origanum is a blend of the Greek words for joy and mountains. The
word dictamnus is also a blending of two words. The first part refers
to Dikti, the mountain where Zeus was born and thamnos means
shrub. The rare endemic plant which is known as diktamo grows in
the birthplace of Zeus—the Diktaeon Andron cave on Mount Dikti on
the Greek island of Crete. Zeus, ruler of the Olympian gods, was
born in the cave and in thanks for his upbringing on Crete gave the
pink colored and healing aromatic plant to the Greek island.



DOCTRINE OF SIGNATURES

This idea stems from the theory that God has marked everything that
he created with a sign. This “signature” was his indication of the
reason why the living thing was created. The doctrine had been
followed by apothecaries and herbalists for centuries, and there are
allusions to this sort of idea in the writings of the Roman physician
Galen (131-200 ce). However, it did not become part of mainstream
medical thinking until the writings of Jakob Bohme (Jacob Boehme,
1575-1624). He was a master shoemaker in Gorlitz, Germany, who
when aged 25 had a mystical vision in which he saw the relationship
between God and man. Amongst his voluminous Christian writings
was De Signatura Rerum; or The Signature of All Things (1621). The
Swiss physician Paracelsus (Theophrastus Bombastus von
Hohenheim, 1493—-1541), an important advocate of the Doctrine of
Signatures, stated that “Nature marks each growth...according to its
curative benefit.” Greatly influenced by the works of Paracelsus,
Bohme believed that God must have revealed himself in the things
that he created on Earth, since this was the only way that that man
could have any knowledge of his true being. In the book, Bohme
asserted “the greatest understanding lies in the signature, wherein
man...may learn to know the essence of all essences; for by the
external form of all creatures...the hidden spirit is known; for nature
has given to everything its language according to its essence and
form.” The book stated a spiritual philosophy, but was quickly



adopted for its medical applications. Paracelsus is considered by
modern scholars to be the father of modern chemistry, and he did
much in his lifetime to popularize the Doctrine of Signatures in its
medical application. As an example, Paracelsus observed that
Christmas rose (Helleborus niger) bloomed in winter, and concluded
that it had rejuvenative powers. He introduced the plant into the
pharmacopoeia of the time and recommended it for people over 50
years old. It was later found that this plant did have a beneficial
effect on arteriosclerosis.

Windy Solution

The ultimate assertion of the usefulness of the Doctrine was
probably that proposed by Thomas Hill in 1577. As lentils caused
flatulence, he advised that they should be sowed in exposed
gardens to reduce wind damage to other plants.

The Doctrine states that, by observation, one can determine from the
color of the flowers or roots, the shape of the leaves and roots, the
place of growing, or other “signatures,” what the plant’s purpose was
in God’s plan. Thus the liverwort, Hepatica acutiloba, has a three-
lobed leaf that supposedly bears a resemblance to the liver, and the
herbalist would not only name it, but prescribe the plant for liver
ailments. The shape, color, smell and markings of plants were
thought to indicate their usefulness in medicine. Pulmonaria has
heart-shaped leaves spotted with silver, resembling a diseased lung,
so was prescribed for consumption, and came to be called lungwort,
or lung-plant. The fine hairs of quince were an indicator that it could
cure baldness, and red roses cured nosebleeds, as plants with a red
signature were used for blood disorders. The petals of the iris were
commonly used as a poultice for bruising because of the signature of
color, the petals resembling in hue the bruise they were to alleviate.
Plants with yellow flowers or roots, such as goldenrod were believed
to cure conditions of jaundice by the signature of color.



John Gerard states in his herbal when speaking of St. John's Wort,
“The leaves, flowers and seeds stamped, and put info a glass with
oile of olive, and set in the hot sunne for certaine weeks togather and
then strained from those herbes, and the like quantity of new put in,
and sunned in like manner, doth make an oile of the colour of blood,
which is a most precious remedy for deep wounds...” Here, the
doctrine demands that the preparation be made before the signature
evidences itself, an early type of preventative medicine. Eyebright, a
plant whose flower looks like bright blue eyes, was used to treat eye
diseases. The use of eyebright for this purpose was still common in
the 1800s. The Doctrine was taken up universally by medieval
alchemists, apothecaries and herbalists across Europe, but similar
beliefs were held by Native Americans, Middle Eastern and Asian
cultures. Folk healers in Christian and Muslim countries claimed that
God, or Allah, deliberately made plants to resemble the parts of the
body they could cure, a concept easy to accept by the common
people. Today the idea of “like cures like” is at the heart of modern
homeopathy.

Chinese Medicine

The Chinese extend the Doctrine whereby the color and taste of a
food is considered to be a reflection of its medicinal importance. It is
believed that yellow and sweet foods relate to the spleen; red and



bitter foods relate to the heart; green and sour foods relate to the
liver; and black and salty foods relate to the lungs. Herbs were also
categorized as hot, dry, cold or damp—and this is still an important
aspect of herbal healing in different parts of the world.



EARLY PURPLE ORCHID

ORCHIS MASCULA
Family Orchidaceae, Orchid

OTHER NAMES: “It has almost as many several names attributed to
the several sorts of it, as would almost fill a sheet of paper; as dog-
stones, goat-stones, fool-stones, fox-stones, satiricon, cullians,
together with many others too tedious to rehearse.”—Culpeper. Long
purples, great orchis, cuckoos, granfer griggles, salep, saloop, hare’s
bollocks, dog-stones, adder's meat, bloody butchers, goosey
ganders, kecklegs, standerwort, standergrass, Gethsemane (see
Plant Names in Folklore on pages 266—267).

DESCRIPTION: Culpeper includes several species of the Orchis
genus of the orchid family, including the military and pyramidical
orchids. A single flower stem rises from the tuberous root, bearing
flowers that as a rule are a rich purple color, mottled with lighter and
darker shades. Every tint, from purple to pure white can be found.
Each flower has a long spur which turns upward, and the leaves are
lance-shaped on the plant which can grow to 12 inches (30 cm) high.
The orchid family is the largest and most diverse of the flowering-



plant kingdom, with more than 25,000 species observed so far. Each
year, as many as 300 new species are added to the list and some
scientists estimate that more than 5000 orchids remain
undiscovered. A further 100,000 hybrids have been cultivated by
dedicated horticulturalists.

PROPERTIES: “They are hot and moist in operation, under the
dominion of Dame Venus, and provoke lust exceedingly, which, they
say, the dried and withered roots do restrain. They are held to kill
worms in children; as also, being bruised and applied to the place, to
heal the king’s evil.” Culpeper recommended it for “king’s evil” i.e.
scrofula, referring to a variety of skin diseases, in particular a form of
tuberculosis affecting the lymph nodes of the neck. It is said to be
astringent, demulcent and an expectorant. It has been used as a diet
of nutritive value for children and convalescents, being boiled with
water, flavored and prepared in the same way as arrowroot. Starch
from the tubers is called “sahlep,” “salop,” “salep” or “saloop,” being
rich in mucilage, and forming a soothing and demulcent jelly that is
used in the treatment of irritations of the gastrointestinal canal. Thus
it was used by infants and invalids suffering from chronic diarrhea
and bilious fevers.

EE 11

Before coffee supplanted it, it was sold at stalls in the streets of
London. The best English salep came from Oxfordshire, but the
tubers were chiefly imported from the east. In Turkey, an ice cream
made from salep (flour produced from the tubers of dried wild
orchids) is so popular that the trade is threatening the plants’ future,
as a thousand orchids are required to make every kilo of it. The
dessert is called salepi dondurma (fox-testicle ice cream).

HISTORY: According to the Greek physician Dioscorides, married
couples used Orchis mascula to determine the sex of their unborn
child. When the man ate the larger tuber, they would have a boy; if
the woman ate the smaller tuber, they would have a girl. In his
Theatrum Botanicum, John Parkinson wrote: “If a man ate a large
orchid tuber, he would begat many children.” Parkinson in 1640
noted that orchids were among the drugs dispensed in London to
cure conditions as diverse as fever, swellings and sores. Orchids



were also thought to possess powerful aphrodisiac properties. One
Greek philosopher wrote that the ground root of a species, named
after the fertility god Priapus, allowed a man to perform 70
consecutive acts of sexual intercourse. As a result the particular
orchid was so assiduously gathered that it almost became extinct.
Vanilla is a rare example of an orchid used for food, with the seeds
and pulp found in vanilla orchid pods being used to make vanilla
extract, most of which is produced in Madagascar. The island
churned out three million tons of vanilla extract in 2005, much of it
destined for Coca-Cola. The US drinks maker is the world’s biggest
consumer of vanilla extract.

The Dog’s Bollocks

Culpeper believed that orchids were “hot and moist in operation;
under the dominion of Venus, and provoke lust exceedingly.”
Theophrastus, the ancient Greek “father of botany” first named the
plant “orchis,” meaning “testicle.” Due to the appearance of the
paired subterranean tuberoids, its root is called Adam and Eve root.
We associate hares with lust, and another name for the orchis is
hare’s bollocks. Another is Dog-stones, stones meaning testicles.
Thus this most common of British orchids is by definition the “dog’s
bollocks.”

From Love’s Martyr, 1601



There’s Standergrass, Hare’s bollocks, or great Orchis,

Provoking Venus, and procuring sport,

It helps the weakened body that’s amiss,

And falls away in a consumptuous sort,

It heals the Hectic fever by report:

But the dried shrivelled root being withered,

Hinders the virtue we have uttered.

If Man of the great springing roots doth eat,

Being in matrimonial copulation,

Male children of his wife he shall beget,

This special virtue hath the operation,

If Women make the withered roots their meat,

Faire lovely Daughters, affable, and wise,

From their fresh springing loins there shall arise.
Robert Chester



EGYPTIAN MEDICAL HERBS

From the Ebers Papyrus of ¢.1534 BCE, from the reign of
Amenhotep |

Acacia (Acacia nilotica) A vermifuge, eases diarrhea and
internal bleeding, also used to treat skin diseases.

Aloe vera For worms, relieves headaches, soothes chest pains,
burns, ulcers and for skin disease and allergies.

Balsam apple (Malus sylvestris) or apple of Jerusalem. A
laxative, skin allergies, soothes headaches, gums and teeth,
for asthma, liver stimulant, weak digestion.

Basil (Ocimum basilicum) Excellent for heart.

Bayberry (Myrica cerifera) Diarrhea, soothes ulcers, shrinks
hemorrhoids, repels flies.

Camphor tree Reduces fevers, gum pains, soothes epilepsy.

Caraway (Carum carvi) Soothes flatulence, digestive, breath
freshener.

Cardamom (Elettaria cardamomum) Spice in foods, a digestive,
soothes flatulence.

Cubeb pepper (Piper cubeba) Urinary tract infections, larynx
and throat infections, gum ulcers and infections, soothes
headaches.

Deadly nightshade (Atropa belladonna) Pain reliever.

Dill (Anethum graveolens) Soothes flatulence, relieves
dyspepsia, laxative and diuretic properties.

Fenugreek (Trigonella foenum-graecum) Respiratory disorders,
cleanses the stomach, calms the liver, soothes pancreas,
reduces swelling.

Garlic (Allium sativum) Gives vitality, soothes flatulence and
aids digestion, mild laxative, shrinks hemorrhoids, rids body of
“spirits.”

Henna (Lawsonia inermis) Astringent, stops diarrhea, closes
open wounds.

Juniper tree (Juniperus phoenecia) A digestive, soothes chest
pains and stomach cramps.



Liquorice (Glycyrrhiza glabra) Mild laxative, expels phlegm,
soothes liver, pancreas and chest and respiratory problems.
Meadow saffron (Citrullus colocynthis) Soothes rheumatism,

reduces swelling.

Mint (Mentha x piperita) Soothes flatulence, aids digestion,
stops vomiting, breath freshener.

Myrrh  (Commiphora myrrha) Stops diarrhea, relieves
headaches, soothes gums, toothaches and backaches.

Onion (Allium cepa) Diuretic, induces perspiration, prevents
colds, soothes sciatica, relieves pains and other
cardiovascular problems.

Parsley (Petroselinum crispum)Diuretic.

Poppy (Papaver somniferum) Relieves insomnia, relieves
headaches, anesthetic, soothes respiratory problems,
deadens pain.

Sandalwood (Santalum albus)Aids digestion, stops diarrhea,
soothes headaches and gout.

Sesame (Sesamum indicum) Soothes asthma.

Tamarind (Tamarindus indica) Laxative.

Thyme (Thymus species) Pain reliever.

Turmeric (Curcuma longa) Closes open wounds, also used to
dye skin and cloth.



EYEBRIGHT

EUPHRASIA OFFICINALIS

Family Orobanchaceae, Broomrape
$.

OTHER NAMES: Red eyebright.

DESCRIPTION: An elegant little plant, 2 to 8 inches (5—20 cm) high
with deeply cut leaves and numerous small white or purplish flowers.
Euphrasia is a genus of around 450 species of herbaceous flowering
plants which are semi-parasitic on grasses.

PROPERTIES AND USES: Culpeper writes: “It is under the sign of
the Lion, and Sol claims dominion over it. The juice or distilled water
of eye-bright, taken inwardly in white wine or broth, or dropped into
the eyes, for divers days together, helps all infirmities of the eyes
that cause dimness of sight. Some make conserve of the flowers to
the same effect. Being used any of the ways, it also helps a weak
brain, or memory. This tunned up with strong beer, that it may work
together, and drank; or the powder of the herb mixed with sugar, a
little mace, and fennel-seed, and drank, or eaten in broth; or the said
powder made into an electuary with sugar, and taken, has the same
powerful effect to help and restore the sight decayed through age;
and Arnoldus de Ville Nova says, it has restored sight to them that



have been blind a long time before.” Herbalists use eyebright as a
poultice with or without concurrent administration of a tea for the
redness, swelling and visual disturbances caused by blepharitis and
conjunctivitis. The herb is also used for eyestrain and to relieve
inflammation caused by colds, coughs, sinus infections, sore throats
and hay fever.

HISTORY: Historically, eyebright’s use for eye problems was due to
the Doctrine of Signatures—the purple and yellow blotches
resembled a bruised eye, so it was called eyebright and bestowed
with ophthalmic properties. In Milton’s Paradise Lost the Archangel
Michael employs the herb to give Adam clear sight: “...to nobler
sights, Michael from Adam’s eyes the film removed, Then purged
with euphrasine and rue, His visual orbs, for he had much to see...”
There is considerable evidence that compounds in the herb are anti-
inflammatory and antibacterial.

Improving the Memory

Eyebright has a history of use as a general tonic and to improve
memory, being usually drunk as a tea or infused in alcohol. Gervase
Markham in Countrie Farm in 1616 suggested “Drink every morning
a small draught of eyebright wine.” Gerard wrote: “Three parts of the
powder of eye-bright, and one part of maces mixed therewith, takes
away all hurts from the eyes, comforts the memory and clears the
sight, if half a spoonful be taken every morning fasting with a cup of
white wine...”



FENNEL

FOENICULUM VULGARE

Family Apiaceae/Umbelliferae, Carrot
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OTHER NAMES: Common fennel (Culpeper), sweet fennel, ffenigl
(Welsh).

DESCRIPTION: A perennial standing 4 to 5 feet (1.2 to 1.5 m) high,
with bright, yellow flowers in large, flat terminal umbels and feathery
ornamental leaves. Note that this is not Florence fennel (Foeniculum
vulgare var. azoricum), which has edible celery-like stalks, an edible
bulb, and is only 2 feet (60 cm) high.

PROPERTIES AND USES: Stalks, leaves and seeds are edible.
Culpeper relates: “One good old fashion is not yet left off, viz. to boil
fennel with fish; for it consumes that phlegmatic humour which fish
most plentifully afford and annoy the body with, though few that use
it know wherefore they do it; | suppose the reason of its benefit this
way is, because it is an herb of Mercury, and under Virgo, and
therefore bears antipathy to Pisces...The Leaves or Seed boiled in



Barley Water and drunk is good for Nurses to increase their Milk and
make it more wholesome for the Child: The Leaves, or rather the
Seed boiled in Water stays the Hiccough, and takes away that
loathing which oftentimes happens to the Stomachs of Sick, and
Feverish Persons, and allays the heat thereof. The Seed boiled in
Wine and drunk, is good for those that are bitten by Serpents, or
have eaten Poison full Herbs or Mushrooms...The Seed is of good
use in Medicines to help shortness of breath, and Wheezing by
stopping of the Lungs. It helps also to bring down the Courses and to
cleanse the parts after delivery...Both Leaves, Seeds, and Roots
hereof are much used in Drinks or Broths, to make people more
spare and lean that are too fat.” Culpeper recorded its reputation as
a diet aid, and in the 17th century William Coles wrote that fennel
was much used “for those that are grown fat, to abate their
unwieldiness and cause them to grow more gaunt and lank.”
Drinking a cup of fennel seed tea before eating a heavy meal can
take the edge off your appetite. As a diuretic fennel seeds are
detoxifying and have been recommended to reduce cellulite. Sarah
Garland wrote “the seeds were eaten in quantities with fish and with
hard fruit because of their digestive qualities. In the 11th century a
large household is recorded as having consumed 8.5 pounds (3.9
kg) of fennel seed in a month.” Fresh leaves can be used as
flavoring in soups and sauces, and fennel seeds make an excellent
tea. Fennel teas are useful for chronic coughs and act as an
expectorant to help clear mucus from the lungs, syrup prepared from
fennel juice was formerly given for chronic coughs. The seeds are a
digestive aid and are known to help with babies’ colic, and adults find
they assist with problems of abdominal cramps, flatulence,
indigestion and bloating. Fennel not only improves digestion, but
also can reduce bad breath and possibly body odor. The fresh stems
of fennel can be eaten like celery, and the seeds add an anise flavor
to fish and other dishes. If you expect to eat a vegetable that you
have trouble digesting, like cabbage, try adding fennel seeds to your
recipe. Oil of fennel relieves muscular or rheumatic pains and is
warming and soothing in massage oil blends. Fennel is one of the
plants that repels fleas, and powdered fennel was used in stables
and kennels.



HISTORY: Fennel was supposed to have bestowed immortality upon
Prometheus. It has been used to treat digestive ailments since the
time of the Egyptians. In the third century BCE Hippocrates
recommended its use for infant colic. The Romans and the Greeks
cultivated it and Pliny gave 22 uses for it, especially as an eye herb.
Pliny also related that snakes casting off their skins ate fennel to
restore their eyesight. Dioscorides recommended it as an appetite-
suppressant and for nursing mothers to increase milk production. In
some countries it is regarded as an aphrodisiac. In the Middle Ages,
fennel was used together with St. Johns wort and other herbs as a
preventative against witchcraft and other evil influences, being hung
over doors on Midsummer’s Eve to ward off evil spirits. It was also
used to increase breast milk. Recent studies support its traditional
use as a digestive aid. It has been shown to relieve intestinal
spasms and cramping in the smooth muscle lining of the digestive
tract, helping to relieve discomfort. An expert panel in Germany, that
evaluates the safety and effectiveness of herbs, endorses fennel for
the treatment of digestive upsets, including indigestion, wind pains,
irritable bowel syndrome and infant colic. Some studies have shown
the effectiveness of fennel to be comparable to well-known
proprietary treatments such as Mylanta, Gaviscon and Maalox.
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Marathon

The Greek name for fennel was marathon, derived from “maraino,”
to grow thin, reflecting the widely held belief that drinking fennel tea
would have a slimming effect. In Ancient Greece, the famous battle
against the Persians in 490 Bce was fought on a field of fennel.



FENNEL—HOG’S FENNEL

PEUCEDANUM OFFICINALE
Family Apiaceae/Umbelliferae, Carrot
R

OTHER NAMES: Culpeper says it is “called also Sow-Fennel, Hoar-
Strange, Hoar-Strong, Sulphur-Wort and Brimstone Wort.” Milk
parsley, marsh parsley, sulphur weed, marsh smallage.

DESCRIPTION: Culpeper tells his readers that it “grows plentifully in
the salt low marshes near Faversham in Kent.” Now rare, it still
grows here and at the “backwaters” at Walton-on-Naze in Essex.
Related to dill, it resembles fennel, and grows to 3-5 feet (90-152
cm), with large umbels of yellow flowers. “Peucedanum” indicates
that its leaves resemble those of the pine tree.

PROPERTIES AND USES: Culpeper recorded: “The Juice of
SowFennel (say Dioscorides and Galen) used with Vinegar and
Rosewater, or the Juice with a little Euphorbium put to the Nose,
helps those that are troubled with the Lethargy, Frenzy, turning or
Giddiness of the Head, Falling-Sickness, long and inveterate
Headache, the Palsy, Sciatica, and Cramp, and generally all the



Diseases of the Sinews, used with Oil and Vinegar. The Juice
dissolved in Wine, or put into an Egg, is good for the Cough, or
shortness of Breath and for those that are troubled with the Wind in
the Body; It purges the Belly gently, helps the hardness of the
Spleen, gives ease to Women that have sore travail in Childbirth,
and eases the pains of the Reins and Bladder, and also of the
Womb. A little of the Juice dissolved in Wine and dropped into the
Ears, eases much of the pains in them; and put into an hollow Tooth,
eases the pain thereof. The Root is less effectual in all the aforesaid
Diseases: yet the Powder of the Root cleanses foul Ulcers being put
into them; and takes out Splinters of broken Bones or other things in
the Flesh and heals them up perfectly, as also it dries up old and
inveterate running Sores, and is of admirable Virtue in all green
Wounds.”

HISTORY: This plant is now naturalized in North America, where in
addition to the name of sulphurwort, it is called chucklusa. The juice
is used for epilepsy and as a vinegar substitute in Russia. Its active
ingredients act a diuretic and as an emmenagogue, stimulating blood
flow in the uterus and pelvic area.

Smell of Sulfur

The thick root has a strong odor of sulfur, hence the popular names
of the plant, sulphurwort, sulphur weed and brimstonewort. When
wounded in the spring, the plant yields a considerable quantity of a
yellowish-green juice, which dries into a gummy resin and retains the
strong sulfuric scent of the root.



FEVERFEW

TANACETUM PARTHENIUM
Family Asteraceae/Compositae, Daisy/Sunflower

OTHER NAMES: Culpeper calls it common feverfew. Featherfew,
flitwort, bachelor’s buttons, featherfoil, febrifuge plant, pyrethrum
parthenium, altamisa, chamomile grande, featherfoil, midsummer
daisy, nosebleed, wild chamomile, wild quinine. The Welsh name,
wermod wen, means white wormwood. Culpeper also describes corn
feverfew and sea feverfew.

DESCRIPTION: A hardy perennial growing to 15 inches (38 cm) with
clusters of small daisy-like flowers and bright green, bitter, serrated
leaves. Its bright white flower is similar to chamomile, and the plant
is popular in flower gardens.

PROPERTIES AND USES: Culpeper recommends it for headaches,
and states: “Venus commands this herb, and has commended it to
succour her sisters [women], to be a general strengthener of their
wombs, and to remedy such infirmities as a careless midwife has
there caused.” Up to four leaves eaten daily sandwiched in bread



(the bitter leaves can otherwise hurt the mouth) has a preventative
effect on migraine. Alternatively, a few drops can be taken of a
tincture made from the leaves and flowers. Feverfew inhibits
platelets aggregating in the bloodstream, thus preventing blockage
of small capillaries. This action has a mild tranquilizing effect and is
especially good for headaches caused by tension or fatigue. (Do not
mix with any warfarin treatment, as feverfew also thins the blood).
Taken hot, feverfew will bring down fevers and act as a decongestant
for coughs and catarrh. It has an antihistamine action, offering
allergy relief to hay fever and asthma sufferers. A household
disinfectant can be made from the leaves. It is a fly and flea
repellent, and must be kept away from plants which need to be
pollinated by bees, as bees also dislike its pungent aroma.

HISTORY: Feverfew was known as parthenium because it was used
to save the life of someone who had fallen from the Parthenon, the
Doric temple of Athena on the Acropolis in Athens. Dioscorides
recommended it for many complaints, such as arthritis, phlegm (one
of the “four humors,” lack of emotion) and melancholy (another of the
four humors), and also for “St. Anthony’s Fire [erysipelas], to all hot
inflammations and hot swellings.” Feverfew has been used in the
treatment of headaches since the first century. It has also been used
for inflammation, arthritis, menstrual discomforts, fever and other
aches and pains. Double-blind medical studies in England proved
that feverfew tea helps migraine sufferers, possibly by controlling
levels of serotonin.



FIG-TREE

FICUS CARICA

OTHER NAMES: Edible fig, tree of life and knowledge.

DESCRIPTION: “The Fig-tree seldom grows to be a tree of any great
bigness in our parts, being clothed with large leaves bigger than
vine-leaves, full of nigh veins, and divided for the most part into five
blunt-pointed segments, yielding a thin milky juice when broken. It
bears no viable flowers.”—Culpeper.

PROPERTIES AND USES: Culpeper describes it thus: “They
prosper very well in our English gardens, yet are fitter for medicine
than for any other profit that is gotten by the fruit of them. The tree is
under the dominion of Jupiter. The milk that issues out from the
leaves or branches where they are broken off, being dropped upon
warts, takes them away. The decoction of the leaves is excellent
good to wash foreheads with. It clears the face also of morphew [a
scurfy eruption], and the body of white scurf, scabs, and running
sores. If it be dropped into old fretting ulcers, it cleanses out the
moisture, and brings up the flesh; because you cannot have the
leaves green all the year, you may make an ointment of them whilst
you can. A decoction of the leaves being drunk inwardly, or rather a



syrup made of them, dissolves congealed blood caused by bruises
or falls, and helps the bloody flux. The ashes of the wood made into
an ointment with hog’s grease, helps kibes [ulcerated chilblains,
especially on the heel] and chilblains. The juice being put into a
hollow tooth, eases pain; as also deafness and pain and noises in
the ears, being dropped into them. An ointment made of the juice
and hogs’ grease, is as excellent a remedy for the biting of mad
dogs, or other venomous beasts, as most are; a syrup made of the
leaves, or green fruits, is excellent for coughs, hoarseness, or
shortness of breath, and all diseases of the breast and lungs: it is
very good for the dropsy and falling-sickness.” Figs can be eaten
fresh or dried, and are used for their mild laxative action, being used
in the preparation of laxative confections and syrups. Possibly the
laxative property resides in the saccharine juice of the fresh fruit and
in the indigestible seeds and skin of the dried fruit. Syrup of figs, a
mild laxative, is suitable for children. Figs are demulcent as well as
nutritive. Demulcent decoctions are prepared for the treatment of
catarrhal affections of the nose and throat. Roasted and split into two
portions, the soft pulpy interior of figs can be applied as emollient
poultices to gumboils, dental abscesses and other circumscribed
maturating tumors. In the Book of Isaiah in the Old Testament they
were used by Hezekiah as a remedy for boils. The milky juice of the
freshly-broken stalk of a fig has been used to remove warts on the
body.

HISTORY: In Genesis, Adam and Eve used fig leaves to cover “their
nakedness” after eating the fruit from the Tree of Knowledge of Good
and Evil. Figs were one of the principal articles of sustenance in
Greece, especially among the Spartans. Warriors and athletes fed
almost entirely on figs, considering that they increased their strength
and swiftness. Figs were such an important staple food in Ancient
Greece that there was a law forbidding the exportation of the best
fruit from their trees. The term sycophant, meaning a servile, self-
seeking flatterer, literally translates as “one who shows the fig.” The
term dates back to the Ancient Greek fig trade and originally referred
to one who informed on fig smugglers. In Latin mythology the shrub
was dedicated to Bacchus and employed in religious ceremonies.



The wolf that suckled Romulus and Remus rested under a fig tree,
which was therefore held sacred by the Romans, and Ovid states
that as part of the celebrations of the first day of the year by
Romans, figs were offered as presents. Both Greek and Roman
mythology associate the fig with Dionysus (the Roman Bacchus),
god of wine and drunkenness, and with Priapus, a satyr who
symbolized sexual desire. In ltaly, Pliny details 29 kinds of known
figs. According to Buddhist legend, the founder of the religion
achieved enlightenment in 528 BcE while sitting under a bo, a kind of
fig tree. In Victorian times, nude statues had fig leaves added to
spare the blushes of any modest viewers.

Early Cultivation

The edible fig was one of the first plants to be cultivated by humans.
Nine subfossil figs dating to about 9400-9200 BcE were found in an
early Neolithic village 10 miles (16 km) north of Jericho in the Jordan
Valley. This find predates the domestication of wheat, barley and
legumes, and may be the first known instance of agriculture. It is
proposed that they may have been planted and cultivated
intentionally, 1000 years before the next crops to be domesticated,
wheat and rye.



FINES HERBES, HERBES DE PROVENCE AND
FIVE SPICE MIX

Fines herbes is a combination of herbs that forms a mainstay of
Mediterranean cuisine. The ingredients are usually fresh parsley,
chives, tarragon and chervil. These “fine herbs” are not the pungent
and resinous herbs that appear in a shop-bought bouquet garni—
which, unlike fines herbes, release their flavor in long cooking.
Marjoram, cress, cicely or lemon balm may be added to fines
herbes, of which marjoram may be dried, but the essence of taste
and flavor is to use fresh “fine herbs.” You can simply finely chop a
tablespoon each of fresh oregano, savory, thyme, marjoram and
rosemary, put them into a bowl and mix together. Make into a
bouquet garni for French Provencgal dishes, or simply use the mix to
complement any salads, vegetables, meat dishes, eggs, cheese,
soups, stews, sauces and even hot desserts. Fines herbes are most
commonly sprinkled on top of food after it has been cooked. An
alternative fines herbes recipe using fresh herbs is to mix a
tablespoon each of finely chopped or minced chives, chervil, parsley
and tarragon. If using dried herbs in cooking, use a teaspoon each of
chives, chervil, parsley and tarragon.



Fresh vegetables, fish, game meats, soups and stews can be
flavored with the seasoning blend known as Herbes de Pr