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INTRODUCTION

Welcome to the first edition of “The Guide to Plants for RPGs”.  There may be improvement in the future, only time will tell.  This first edition of this guide was written in response to a request by one of my players for more detailed data related to the survival and foraging proficiencies than that supplied in the core AD&D rules.  I was using TableSmith by Bruce Gulke to create randomized tables for available herbs, plants and animals.  I wrote this document to provide general information for the plant tables.  I use THE GUIDE TO HERBS FOR RPGS 5th Edition as the primary reference for the herbs. 

I am not a professional botanist just someone with an interest in the topic (especially from a gaming point of view). In this document, I have frequently made generic analogies between species and subspecies as to limit the amount of information.  My goal was to balance real world data with gaming information to allow for additional flavor in a campaign. For anyone who wants to find accurate books on Botany and Herbalism and its real life applications, please refer to other locations.  Do NOT consider this guide as accurate. Experimenting with plants can be very dangerous, and I accept no responsibility for any misuse.

Once again, this is a gaming accessory.  It is NOT meant as an educational device in regards to plants and their various usages.  While most of these plants do exist in the real world, their base usages, locales and descriptions have been modified to aid in use as a role-playing supplement. 

This item is not authorized or endorsed by Wizards of the Coast.  It is for personal use only.

Questions? Criticisms? Contributions? Corrections?  May be e-mailed to: mlong7_99@yahoo.com
LEGAL NOTICE

No challenge is made to any referenced copyright status. All Rights are reserved on this guide. However permission is granted to distribute this guide in any way or form (on paper, on disk, via the internet etc) provided the following conditions are met.

1) No profit is made from the guide. A charge for materials, such as paper is permitted, but no profit is to be made.

2) The guide is distributed in its entirety. In particular this legal notice is attached, and the list of contributors is left intact. The guide should also be unedited, except for formatting which can be changed if necessary for purposes of presentation etc.

This guide may be copied freely subject to the conditions above. It may be altered freely for use in people's own games.  The author and contributors to this guide are in no way responsible for misuse of any of the substances contained in this guide.
Obviously, I have no way of enforcing these conditions, but I have put a lot of work into this guide and I believe it is only fair that other contributors and myself get the credit (or the abuse!) we deserve.

This guide has been inspired by games systems owned and copyrighted by others, most notably ‘Dungeons & Dragons’, and ‘Advanced Dungeons and Dragons’ owned by Wizards of the Coast Inc. The author of this guide acknowledges this inspiration but does not believe that this guide infringes on their copyright. No challenge is made to the copyright status or ownership of any work.

The author asserts his moral right to be known as the creator and compiler of this guide, and the moral rights of all contributors to this guide to have their contributions recognized.

‘Dungeons & Dragons’, ‘Advanced Dungeons & Dragons’, ‘D&D’, and ‘AD&D’ are trademarks of Wizards of the Coast Inc.  The use of these and other trademarks is, in no way, intended as a challenge to their trademark status. The lack of symbols denoting their trademark status is, in no way, intended as a challenge to their trademark status.

REFERENCES:

This document is based or inspired by the following;

1. THE PLANTS FOR A FUTURE SPECIES DATABASE (c) 1997. 

For the original database you should contact Rich at:

Website: www.pfaf.org


email: webmaster@pfaf.org
Mail address: 

        Plants For A Future

        Blagdon Cross,

        Ashwater,

        Beaworthy, 

        Devon, EX21 5DF, 

        England 

Phone: 0845 458 4719 or 01409 211 694.

Rich claims to be “a humble computer hack who doesn't know much about plants”.  He says the real credit should go to Ken Fern and all the others at the main Plants For A Future site:

The following is the Copyright. Information of The Plants for a Future database:

We believe that the information contained in the database, freely available to all who wish to make use of it and, to that end, we supply them without charge to anyone who requests it.  We do normally ask that our expenses (in particular the costs of any floppy disks) are met and would gratefully accept any other donations towards our work – all donations are used in research and in growing the plants.

We do retain the copyright of this information.  You are free to use it in any way you see fit, subject to the following conditions:-

a. You do not sell it.  You are free to use the information in further research, to apply it to the practical use of growing and utilizing the plants, or to use it in any other way that you see fit, so long as the information contained in the database is not sold by you.

b. When passing on any information contained in this database, by whatever means, you acknowledge the contribution of 'Plants for a Future'.

c. We ask that any information you hold about economic, or useful plants is shared with us so that we may improve the database.

Plants for a Future is a charitable company limited by guarantee, registered in England and Wales. Charity No.  1057719, Company Reg No.  3204567, Reg.  Office 24 Lerryn View, Lerryn, Lostwithiel, Cornwall, PL22 0QL.

2. THE GUIDE TO HERBS FOR RPGS 5th Edition by Shaun Hately (c) 1997 drednort@bud.swin.edu.au
The majority of gaming approach, which includes most of the introductory items of the Plant Guide, was developed with a heavy reference to the Herbs Guide.  I believe Shaun has done and excellent job of game definition and see no reason to reinvent items that are closely related.

3. THE NET BOOK OF POISONS revised and expanded by Adrienne Mills amills@gte.net
Some gaming approach, which includes parts of the introductory items of the Plant Guide, was developed with a heavy reference to the Netbook of Poisons..  I believe Adrienne has done and excellent job of game definition and see no reason to reinvent items that are closely related.

4. TABLESMITH SOFTWARE by Bruce Gulke akira@mythosa.net.  Software is available at http://www.mythosa.net
This gaming tool is the most powerful computerized gaming tool I have in my possession.  Bruce licenses the product for a very reasonable rate.  If you are a GM, I would strongly urge you to look at this tool. Even if you do not use the Plant Guide, I believe you will find Tablesmith and incredible gaming tool.

HOW TO USE THIS GUIDE

This guide was written in order to allow a more description of edible plants that may be found when using the survival or foraging Non Weapon Proficiency than that provided in the PHB and Complete Rangers Handbook respectively. 

The description of each plant may contain the following information:

NAME:
This is what the plant is called. In brackets after each name is the name of the person or the source who developed the plant for the guide.
Edible Uses:
This is a summary of the various parts of the plant that may be eaten.  Included in this summary may be a brief description of preparation, edible usage, and taste of each parts

Hazards:
This is a summary of possible hazards that may exist within the species.  At GM discretion this may be used to create hazards for inappropriate preparation or other nefarious usages.

Other Uses:
Many plants have other possible uses; dies, lubrication, cosmetics, construction.  This summary offers some possible uses of the plant.

At the end of this document exist a series of tables, which identify seasonal availability, typical climatic zone, and various locales where the plant may be found. Further in the introduction is a basic description of what the various zones and locales represent.  Most of these descriptions are identical to that used in THE GUIDE TO HERBS FOR RPGS.

It should also be noted that I have tried not to include herbs or poisons that would be found in either THE GUIDE TO HERBS FOR RPGS or THE NET BOOK OF POISONS.  Where there are duplicates you should consider these other documents as having better role-playing information.

Finally, a note and a request, if you like this guide and wish to add to it in any way, please be my guest.  If you wish me to add the information, please forward it to me. If they work in your games, they would probably work in other peoples, and should be included in any new edition of the guide (with full credit to you, of course). Again, people make changes to the guide, because they find mistakes, or discrepancies, or just things they don’t like. That’s fine, but please let me know. If you noticed something wrong, I would like a chance to fix it.  This guide itself is lacking in relation to two specific Locales.  These are "Sea" and "Underworld".  I also believe the Locales of “Jungle” and “Desert” to be weak, but at least they have entries. I would be very open for suggestions and improvements in these or other areas.  As of yet, I have not found enough information and so find myself in a situation of continue or stop.  I choose to continue with the weaknesses in place.

Although, I do not have a copyright on this guide, I have gone to a lot of trouble to try and ensure that I don’t violate other people's copyright, in order to avoid legal problems.  If someone believes I should attempt to copyright the guide I would appreciate any suggestions on how to accomplish this.  I am not personally familiar with copyright laws.  If you add information into my guide, I may end up being legally responsible for information that I didn’t want to be. I don’t want that to happen. Having said that, if I have inadvertently violated anyone’s copyright, please inform me and I will remove the material in question.  If you do find any of this guides offensive, let me know so I can fix the problem.

ONCE AGAIN, THIS IS A GUIDE FOR GAME PURPOSES ONLY. DO NOT UNDER ANY CIRCUMSTANCES, USE ANY OF THE PLANTS CONTAINED IN THIS GUIDE FOR ANY REAL LIFE PURPOSE WITHOUT CONSULTATION WITH AN EXPERT. 

Michael Long 13th November, 2001

HOW MANY PLANTS DO I KNOW?

If a GM wishes to limit the amount of know plants for PC's I suggest they use a the approach similar to that described in THE GUIDE TO HERBS FOR RPGS.  This approach is described as follows;

The PC with survival or foraging skill starts with knowledge of 3 x INT x Level of the non-weapon proficiency. That is a PC with a survival skill of 1 and an Intelligence of 12 will know of 36 plants. A PC with a proficiency skill of 2 and an Intelligence of 9 will know of 54 herbs. The GM, with reference to the climate and terrain type in which the PC grew up should decide which herbs are known.

NOTES ON CLIMATIC ZONES

In order to organize plants to different generic regions, I have attempted to group them by Climatic Zone.  A normal world can be assumed to be divided into five climatic zones :- Tropical, Subtropical, Temperate, Sub-Artic/Cold and Artic/Polar. A few notes are below in order to help the GM determine which zone a given section of their world will fall into.

Tropical: the tropical regions are those located close to the equator. They typically have an average annual and monthly temperature of around of over 20(C (68(F). They also have a tendency to have wet summers and drier winters, as you get towards their boundaries. On Earth the Tropical region may be considered to be approximately 12( north and south of the equator. Papua New Guinea and Peru have tropical climates.

Subtropical: the subtropics typically have anywhere from 4 - 11 months with temperatures of over 20(C (68(F) with the balance of the year having temperatures of between 10 - 20 (C  (50 - 68 (F). It extends roughly between latitudes 12 - 25(. Northern Australia and the Florida Peninsula both fall into this area.

Temperate: the temperate regions are anywhere which has 4 - 12 months with temperatures between 10 - 20 (C (50 - 68 (F) and the rest of the year is colder. For convenience they can be considered to lie between latitudes of 25 - 45(. Southern Europe, the USA and Australia generally fall into this zone.

Sub-Artic/Cold:  A cold region has 1 - 4 months with a temperature of between 10 - 20 (C (50 - 68 (F) with the rest of the year being colder. It can be considered to fall between 45 - 65( latitude. Canada, the southern half of Alaska and Scandinavia all fall into this region.

Artic/Polar: The Polar Regions have a year round average temperature of less than 10 (C (50 (F). They lie above latitudes of 65(. Greenland, Antarctica, and the most northern reaches of Canada, Russia, and Scandinavia all lie in this zone.

The above is a guide for game purposes only and is not absolutely accurate, geographically speaking. It must also be remembered that other factors, such as elevation above sea level, the location of rain shadows, ocean currents etc, also effect climate. Also, I have limited the number of climatic zones to the ones above, and there are many others. Some of the herbs may be found in a ‘tropical desert’. Under those circumstances it should be inferred that the herb is found in hot deserts, not that these deserts have ‘wet summers’. 
NOTES ON LOCALES

One of the more important pieces of information contained in the tables at the end of this document is the locale where a plant is found. A brief description of what I mean by each locale is outlined below in order to help you determine into which locale each area of your game world fits.

Sea: These are the regions that are in the sea, oceans, or possibly near large inland salt-water lakes. 

Coastal: These are the regions that lie near the sea, oceans, or possibly near large inland salt-water lakes. As a rule of thumb, I assume that the coastal regions can extend up to five miles inland, although this may vary from place to place.

Desert: Most people assume deserts to be very hot places, such as the Sahara, the Australian Desert, or Death Valley, and indeed many deserts are very hot, but there are also cool deserts. A desert is normally defined as any area that receives, on average, less than 10 inches of rain a year, but for game purposes may be assumed to be any area that is very dry, without recourse to such official formulae.

Forest: A forest is any area that is heavily covered with trees. There are both large forests, which may cover vast areas, or small forests. In medieval times, forests covered a much larger area of the world than they do today.

Plains/Grassland: These areas, while mostly untouched by agriculture contain very few large tress. Instead they are mostly covered with grass, hence their name. The American prairies are a good example of grasslands.

Hills: A hill is a relatively small raised area of land. They are often found at the foot of mountains, but may exist in their own right, separate from the surrounding landscape.

Jungle: Similar to a forest, but normally thicker in nature, and found in more tropical environments. The Amazon is a perfect example of a jungle environment.

Mountains: Very large, raised areas of land, often found at the borders of continental shelves. A notable feature of mountains is that they are, due to their height, often much colder than the surrounding land. Another feature is the rain shadow phenomena. It may rain very heavily on one side of a mountain, but not at all on the other. The Himalayas, the Alps, and the Rockies are all examples of mountain chains.

Rivers: A river is a flowing stream of (normally) fresh water, which runs to the sea. Rivers can be large (like the Mississippi, or Amazon) or very small, local creeks.

Rural: This describes farmland, land that has been turned over to agriculture, but is only sparsely settled.

Swamp: Areas of very moist soil. The Florida Everglades are a good example of a swamp.

Underworld: By Underworld, I refer to large underground complexes, i.e. the Underdark of Advanced Dungeons & Dragons, the Mac Mordain Cadal from the works of Raymond E Feist, Ulgo from the works of David Eddings, or the Mines of Moria from Tolkien.

Urban: Any area that is widely settled, such as towns, villages or cities.
Wasteland: This is the hardest area to describe. A wasteland may have once been any type of land, but has now been rendered totally inhospitable perhaps by some great disaster. Much of France after World War I fulfilled these criteria, as did Tunguska after the 1908 explosion. Hiroshima and Nagasaki, or Chernobyl also fulfilled these criteria. In essence, any area of your game world where some great disaster rendered the land uninhabitable may fit into this locale.

CAVEAT

There may exist plants contained in this guide that have very powerful game effects, and have the potential to severely unbalance a campaign. The GM should ensure that they check each of the plants thoroughly and modify or disallow it, if they feel it will unbalance their campaign. As always, the GM is the final arbiter in their campaign. What they say goes, no matter what this guide says. Remember that.
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A

NAME:
Achira (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - cooked.  Rich in pollen, they are often used in fritters.  The bark exudes an edible gum.  Some species produce a gum that is dark and is liable to be astringent and distasteful, but others produce a light gum and this is sweet

Other Uses:
The starch from the roots is sometimes used as a laundry starch or for sizing.

NAME:
Alfalfa (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoot - raw or cooked as a potherb.  Only the young leaves are eaten raw.  Plants can be harvested on a cut and come again basis, the first harvest can be made about one month after sowing, plants can then be harvested another - times at intervals of a few weeks.  The young leaves contain protein, fat, carbohydrate, and ash.  They are rich in vitamins A, C, and E.  Flowers - raw or cooked.

Other Uses:
Used as a green manure, it fixes atmospheric nitrogen.

NAME:
All-Seed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked and used like spinach.  The raw leaves should only be eaten in small quantities, see the notes above on toxicity.  Seed - ground into a powder and added to wheat flour or other cereals in making bread etc.  It is best to soak the seed overnight and rinse it thoroughly before use.

Other Uses:
Gold/green dyes can be obtained from the whole plant.

NAME:
Almond (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw, cooked or dried and ground into a powder for use in confections etc.  The whole seed can also be roasted, sprouted or used in cakes, confectionery and pastry.  The sweet-flavored forms have a delicious flavor but bitter forms should not be eaten in any quantity - see the notes above on toxicity.  The seed is somewhat difficult to digest and so needs to be thoroughly masticated.  It can be blended with water to make almond milk.  An edible oil is obtained from the seed.  It is used mainly as a food flavoring and in cooking.  An edible gum is obtained from points of damage on the stems.

Hazards:
Produce hydrogen cyanide, a poison that gives almonds their characteristic flavor.  This toxin is found mainly in the leaves and seed and is readily detected by its bitter taste.  It is usually present in too small a quantity to do any harm but any very bitter seed or fruit should not be eaten.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
Oil expressed from the seeds is an excellent lubricant in delicate mechanisms such as watches.  It is often used in soaps and cosmetics because it has a softening effect on the skin.  A green dye can be obtained from the leaves.  A dark gray

NAME:
Amur Cork Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit.  The fruit is about cm in diameter and has a strong scent of turpentine.

Other Uses:
A yellow dye is obtained from the inner bark.  Oil obtained from the seed has insecticide properties similar to pyrethrum.  Wood - heavy, hard, strong, close grained.  Used for furniture.  The bark is a cork substitute.

NAME:
Andromeda (pfaf@scs.leeds.ac.uk)

Edible Uses:
The tender leaves and shoot-tips are boiled as an aromatic tea.  A delicious drink.  Some caution is advised since boiling the plant or infusing it in hot water is said to release a toxic chemical.  It is safer to soak the leaves in a jar of water in direct sunlight to make 'sun tea'.

Hazards:
A toxin, called 'andromedotoxin' can be released from the plant if it is infused in boiling water.

Other Uses:
Tannin is obtained from the leaves and twigs.

NAME:
Angelica (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves, young shoots and stems - used as an aromatic addition to salads, or cooked and used as a vegetable.  The taste is somewhat bitter.  The chopped leaves are a good addition to cooked acid fruits, especially rhubarb.  The stem and leafstalks are used in candies and sweetmeats.  Seed - used as an aromatic flavoring in confections and pastries.  Root - cooked.

Hazards:
Contains furocoumarins, which increase skin sensitivity to sunlight and may cause dermatitis.

Other Uses:
The pulverized fruits are used to kill head parasites.  A good yellow dye is obtained from the plant (the report does not specify which part of the plant).

NAME:
Anise (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fruit is used as a flavoring in curries, teas and pickles.  It is an ingredient of 'five spice powder'; the fruit is also chewed after meals in order to sweeten the breath.  The essential oil is used to flavor liqueurs, soft drinks and bakery products.

NAME:
Apple Geranium (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are crushed and used to flavor salads, soups, fruit dishes, jellies, sorbets, ice cream, cakes etc.  Cake pans can be lined with the leaves and the pastry will be infused with their essence.  The leaves have an apple scent according to one report but our plants have a very strong mint smell.  An infusion of the leaves is used as a tea.

Other Uses:
An essential oil is obtained from the plant.  It is used in aromatherapy, perfumery and as an insect repellent.  The growing plant will repel flies, especially if the leaves are touched occasionally to release their scent.  The leaves are dried for use in pot-pourris and herb pillows.

NAME:
Appleberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  Aromatic, mealy and pleasant.  Remove the seeds before eating the fruit.  The fruit does not have a pulp and is dry and boring.  The deep blue fruit is up to mm long.

NAME:
Apricot (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or dried for later use.  The best forms are soft and juicy with a delicious rich flavor.  Wild trees in the Himalayas yield about .kg of fruit per year. The fruit of the wild form contains, sugar, protein, ash, and pectin.  There is about mg vitamin C per g of pulp.  The fruit is about cm in diameter and contains one large seed.  Seed - raw or cooked.  Bitter seeds should be eaten in strict moderation, but sweet ones can be eaten freely.  The bitter seeds can be used as a substitute for bitter almonds in making marzipan etc.  An edible gum is obtained from the trunk.  The seed contains edible semi-drying oil.

Hazards:
This species produces hydrogen cyanide, a poison that gives almonds their characteristic flavor.  This toxin is found mainly in the leaves and seed and is readily detected by its bitter taste.  Usually present in too small a quantity to do any harm, any very bitter seed or fruit should not be eaten.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
Edible semi-drying oil is obtained from the seed.  Used for lighting.  The oil has a softening effect on the skin and so it is used in perfumery and cosmetics, and also in pharmaceuticals.  A green dye can be obtained from the leaves.  A dark gray to green dye can be obtained from the fruit.  Wood - handsome, hard, durable.  Agricultural implements etc.

NAME:
Arrow Wood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A pleasantly sweet flavor, but there is very little edible flesh surrounding a relatively large seed.  The fruit is up to .mm in diameter.

Other Uses:
A red dye is obtained from the fruit.  An ink can be made from the dried berries.  Plants can be grown as a tall hedge, they are rather bare in winter though.  The wood can be used to make skewers.

NAME:
Ash (pfaf@scs.leeds.ac.uk)

Edible Uses:
Manna - a sweetish exudate is obtained from the stems by incision.  The quality is better from the upper stems.  A mild sweet taste, its main use is as a mild and gentle laxative, though it is also used as a sweetener.  Inner bark is often dried, ground into a powder and then used as a thickening in soups etc or mixed with cereals when making bread.

Hazards:
The seeds probably contain hydrogen cyanide.  This is the ingredient that gives almonds their characteristic flavor.  Unless the seed is very bitter it should be perfectly safe in reasonable quantities.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
Wood - soft, light, close grained, with little strength.  It weighs about lb per cubic foot and is of no commercial value.

NAME:
Asparagus (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - raw or cooked.  Considered a gourmet food, the shoots are harvested in the spring.  We find them very acceptable raw in salads, with a hint of onion in their flavor.  They are normally boiled or steamed and used as a vegetable.  Male plants produce the best shoots.  Do not overharvest the plant because this would weaken it in the following year.  The shoots are a good source of protein and dietary fiber.  Roasted seeds are a coffee substitute.

Hazards:
Large quantities of the shoots can irritate the kidneys.  The berries are mildly poisonous.

Other Uses:
The plant contains asparagusic acid, which has nematocidal properties.

NAME:
Aster (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and stems - the somewhat fleshy leaves are used to make pickles or are cooked.  A sweet taste.  The stem contains ash, whilst the leaf is ash - this is mainly sodium chloride.

NAME:
Atamasco Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - cooked.  Used as an emergency food.  The bulb is up to cm long.  Caution is advised; see notes at the top of the page.

Hazards:
The bulb contains toxic compounds.  Horses are said to gat the staggers (a cerebospinal disease) from eating the leaves and bulbs.

NAME:
Avens (pfaf@scs.leeds.ac.uk)

Edible Uses:
The dried or fresh root can be boiled in water to make a delicious chocolate-like drink.  It can also be used as a seasoning.  It is best harvested in the spring or autumn but can be used all year round.  Fragrant, it was once used to flavor ales.

Other Uses:
The dried root repels moths.  Plants are suitable for ground cover when spaced about cm apart each way.  The cultivar 'Leonard's Variety' is the best for this purpose.

B

NAME:
Balsam (pfaf@scs.leeds.ac.uk)

Edible Uses:
Inner bark - cooked.  It is usually dried, ground into a powder and then used as a thickening in soups etc or mixed with cereals when making bread.  An emergency food, it is only used when all else fails.  An aromatic resinous pitch is found in blisters in the bark.  When eaten raw it is delicious and chewy.  An oleoresin from the pitch is used as a flavoring in sweets, baked goods, ice cream and drinks.  Tips of young shoots are used as a tea substitute.

Other Uses:
Wood - light, soft, coarse grained, not strong.  It is occasionally manufactured into lumber.   

NAME:
Bamboo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Stem - cooked.  An excellent vegetable.

Other Uses:
Paper is made from the culms.  The canes are too arched for good poles and there is too small a volume for significant pulp production, in spite of good fiber dimensions.  The culms are up to cm in diameter.  The canes split easily and ere fairly flexible - they are used as a source of weaving material.  The plant makes a good screen or hedge.

NAME:
Banana Shrub (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are used for scenting tea.

NAME:
Banksia (pfaf@scs.leeds.ac.uk)

Edible Uses:
The flowers are rich in nectar and this is sometimes harvested as a food.  It is best harvested in the morning before birds and evaporation deplete the yields.  The flowers can be sucked or soaked in water in order to obtain the nectar.

Other Uses:
The bark contains about tannin.  Used as a rootstock for other members of this genus.  Wood - soft, easily worked, pinkish with a prominent grain.  It is highly decorative but the plants tend to be gnarled and irregular thus limiting its use.  Used for veneers, furniture etc.

NAME:
Barberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A well-flavored fruit, it has a sweet taste with a blend of acid, though there is a slight bitterness caused by the seeds.  The fruit is much liked by children.  It is dried and used like raisins in India.  The fruit contains protein, sugar, ash, tannin, and pectin.  There is vitamin C in the juice.  Flower buds - added to sauces.

Other Uses:
A yellow dye is obtained from the root and the stem.  An important source of dyestuff and tannin, it is perhaps one of the best tannin dyes available in India.  The wood is used as a fuel.

NAME:
Basket Grass (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - baked.

Other Uses:
A watertight basket can be made from the leaves.  The fibers are split from the leaves and then used.  The dried and bleached leaves are also used for weaving into hats and capes.

NAME:
Basswood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw.  A mild flavor, they are very nice in salads.  Sap - obtained from next to the bark and used as a refreshing drink.  It can also be concentrated into syrup and used as a sweetener.  Flowers - raw.  Added to salads.  The flowers are used as a tea substitute.  They are sweet and fragrant.  A very good chocolate substitute is made from a paste of the ground fruits and flowers.  Trials on marketing the product failed because the paste decomposes readily.

Hazards:
Frequent consumption of the tea made from the flowers may cause heart damage.

Other Uses:
A tough fiber is obtained from the inner bark.  The bark is soaked in water and the fibers can then be removed.  These are used for making nets, shoes, and clothing, twine and mats.  A fairly wind resistant tree, it can be grown as part of a shelterbelt planting.  Wood - soft, straight grained, light, weak, not durable, easily worked, resistant to splitting, it holds nails badly, holds glue, paint and lacquer well, seasons well but shrinks considerably.  It weighs lb per cubic foot, is odorless and bland-tasting.  A commercially important timber.  The white wood is excellent for turning and carving; it is used for making woodenware such as spoons, cheap furniture, pulp etc.

NAME:
Bath Asparagus (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  The young, unexpanded flowering shoots are cooked and served like asparagus.

Hazards:
Skin contact with the bulb can cause dermatitis in sensitive people.  Any toxins in this plant are concentrated in the bulb.

NAME:
Bayberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is about mm in diameter with a large seed.  There is very little edible flesh and the quality is poor.  Leaves and berries are used as a food flavoring.  They make an aromatic, attractive and agreeable substitute for bay leaves, and can be used in flavoring soups, stews etc.  The dried leaves are brewed into a robust tea.

Other Uses:
A yellow dye is obtained from the plant.  (The part of the plant is not specified).

NAME:
Bedstraw (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  The leaves are coumarin-scented (like freshly mown hay), they are used as a flavoring in cooling drinks and are also added to fruit salads etc.  The leaves are soaked in white wine to make 'Maitrank', an aromatic tonic drink that is made in Alsace.  A fragrant tea is made from the green-dried leaves.  Slightly wilted leaves are used, the tea has a fresh, grassy flavor.  The sweet-scented flowers are eaten or used as a garnish.

Other Uses:
A red dye is obtained from the root.

NAME:
Bee Orchid (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  It is a source of 'salep', a fine white to yellowish-white powder that is obtained by drying the tuber and grinding it into a powder.  Salep is said to be very nutritious and is made into a drink or added to other cereals and used in bread etc.  One ounce of salep is said to be enough to sustain a person for a day.  The salep can also be made into a drink.

NAME:
Beech (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw.  A very nice mild flavor, they go well in a mixed salad.  However, the leaves quickly become tough so only the youngest should be used.  New growth is usually produced for periods of weeks each year, one in spring a

Hazards:
Large quantities of the seed may be toxic.

Other Uses:
Semi-drying oil is obtained from the seed; it is used for lighting, lubrication, polishing wood etc.  The seed residue is poisonous.  The leaf buds harvested in the winter and dried on the twigs are used as toothpicks.  The leaves are gathered in autumn and used as a stuffing material for mattresses etc.  Wood - hard, heavy, strong, very durable.  It is not suitable for outdoor use and is often attacked by a small beetle.  It has a wide range of applications, including furniture, flooring, turnery etc.  It makes a very good fuel, burning with a lot of heat, and yields a charcoal known as 'Carbo Ligni Pulveratus'.  The wood has often been used as a source of creosote, tar, methyl alcohol, and acetic acid.

NAME:
Bellflower (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  A mild flavor with a pleasant sweetness, it can be used as a major ingredient in salads.  Flowers - raw.  Beautiful to look at, they have a pleasant sweetness and make a very attractive decoration to a salad.

NAME:
Bergamot (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoot tips - raw or cooked.  They are used as a flavoring in salads, fruit salads, drinks etc.  Flowers - raw.  They are added as an attractive garnish to salads.  An excellent aromatic tea is made from the fresh or dried leaves and flower heads.  The leaves give an Earl Gray flavor to China tea.

Other Uses:
An essential oil in the leaves contains a phenol and a citral.  No more information is given, though the oil is likely to have medicinal activity and perhaps be suitable for perfumery etc.

NAME:
Bermuda Buttercup (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Use in moderation, see notes at top of sheet.  Root - cooked.

Hazards:
The leaves contain oxalic acid, which gives them their sharp flavor.  Perfectly all right in small quantities, the leaves should not be eaten in large amounts since oxalic acid can bind up the body's supply of calcium leading to nutritional deficiency.  The quantity of oxalic acid will be reduced if the leaves are cooked.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

NAME:
Bindweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Stalks and root - cooked.  Washed and steamed.  A pleasant sweet taste.  Rich in starch and sugars, it is very nutritious.  Young shoots - cooked

Hazards:
This species is said to be purgative some caution is advised.

NAME:
Birch (pfaf@scs.leeds.ac.uk)

Edible Uses:
Inner bark - cooked or dried, ground into a powder then used with cereals for making bread etc.  Inner bark is generally only seen as a famine food, used when other forms of starch are not available or are in short supply.  Sap - raw or cooked.  A sweet flavor.  Harvested in early spring, before the leaves unfurl, by tapping the trunk.  The flow is best on sunny days following a heavy frost.  The sap is often concentrated into a sugar by boiling off the water.  This will not kill the tree so long as the tap hole is filled up afterwards.  However, prolonged or heavy tapping will kill the tree.  Young leaves - raw or cooked.  Young catkins.  No more details are given.  A tea is made from the leaves and another tea is made from the essential oil in the inner bark.

Other Uses:
The bark is used to make drinking vessels, canoe skins, roofing tiles etc.  It is waterproof, durable, tough and resinous.  Only the outer bark is removed, this does not kill the tree.  It is most easily removed in late spring to early summer.

NAME:
Bitter Orange (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Very bitter.  It is used in making marmalade and other preserves.  The fruit is about - cm in diameter.  The rind of the fruit is often used as a flavoring in cakes etc.  Used in 'bouquet garni'.  Oil obtained from the seeds contains linolenic acid and is becoming more widely used as a food because of its ability to reduce levels of cholesterol in the blood.  The flowers are used for scenting tea.  An essential oil from the dried peel of immature fruits is used as a food flavoring.

Other Uses:
Much used as a rootstock for the sweet orange, C.  sinensis, because of its disease resistance and greater hardiness.  Semi-drying oil is obtained from the seed, it is used in soap making.  Essential oils obtained from the peel, petals and leaves are used as a food flavoring and also in perfumery and medicines.  The oil from the flowers is called 'Neroli oil' - yields are very low from this species and so it is often adulterated with inferior oils.  The oil from the leaves and young shoots is called 'petit-grain' - kilos of plant material yield about kilo of oil.  This is also often adulterated with inferior products.

NAME:
Bittersweet (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - cooked.

Other Uses:
Used as a hedge.

NAME:
Black Bamboo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  Somewhat acrid when raw, they are prepared for eating by boiling in one change of water, the water being changed after - minutes.  A distinctive taste and aroma.  The shoots are harvested in the spring when they are about cm above the ground, cutting them about cm below soil level.

Other Uses:
The canes make good plant supports.  Thin walled but durable, the canes are also used for cabinetwork and for decorative panels and inlays.  The rhizome is used in making umbrella handles, wickerwork, canes, musical instruments and various kinds of handicrafts.

NAME:
Black Oak (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A sweet taste, it is an important item of food for the Indians in S.  Arizona and northern Mexico and is sold in the local markets there.  The seed is up to cm long and cm thick.  It can be dried.

Other Uses:
A mulch of the leaves repels slugs; grubs etc, though fresh leaves should not be used as these can inhibit plant growth.  Oak galls are excrescences that are sometimes produced in great numbers on the tree and are caused by the activity of the larvae of different insects.  The insects live inside these galls, obtaining their nutrient therein.  When the insect pupates and leaves, the gall can be used as a rich source of tannin that can also be used as a dyestuff.  Wood - heavy, hard, strong, brittle, close grained.  Of little value commercially, though it is an important fuel in its native range.

NAME:
Black Pine (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  It has a very resinous flavor and so is not much relished.  The seed is quite small, to mm long.  The honeydew from aphid-infested leaves is eaten as manna.  Another report says that a manna-like substance that exudes from the leaves and twigs is eaten or used like honey.  A vanillin flavoring is obtained as a by-product of other resins that are released from the pulpwood.

Hazards:
The wood, sawdust and resins from various species of pine can cause dermatitis in sensitive people.

Other Uses:
A commercial source of turpentine and tar.  Oleo-resins are present in the tissues of all species of pines, but these are often not present in sufficient quantity to make 

NAME:
Black Tupelo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A thin sharply acid pulp that is pleasant to roll in the mouth as a masticatory, it is also used in preserves.  Pleasantly acidulous.  The fruit is borne in small clusters.

Other Uses:
Wood - tough, not durable, soft, heavy, hard to work and warps easily.  It has an intricately contorted and twisted grain.  It weighs lb per cubic foot and is used for making boxes, soles of shoes, wooden pipes, wheel hubs, veneer etc.

NAME:
Blackberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or dried for later use.  A pleasant sweet and somewhat spicy flavor.  The fruit is about mm in diameter and can be cm long.  Young shoots - raw.  Harvested in spring and used in salads.

Other Uses:
A purple to dull blue dye is obtained from the fruit.

NAME:
Blackcurrant (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  An excellent aromatic flavor.  The fully ripe fruit is very acceptable raw, though it is more often cooked and used to make pies, jams etc.  Very rich in vitamin C.  The fruit is about mm in diameter, though selected cultivars have larger fruits.  The leaves are used in soups.  The dried leaves are a tea substitute.  They are sometimes added to blended herb teas.

Other Uses:
The cultivars 'Green Mound' makes a good dwarf hedge.  Plants can be grown as a tall ground cover 

NAME:
Bladderwort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root.  No more details but the root can be up to meter long though it is rather thin.  Another report says that this is a floating aquatic plant with submerged root-like capillary branches.  Leaves.  No more details.  The juice of the plant is drunk for its rich mineral content.

NAME:
Blue Sow Thistle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots and stems - raw.  The skin is first removed, but the shoots are still rather bitter and unpalatable.  Older stems can also be peeled and eaten raw but have a bitter taste.

NAME:
Blueberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or used in preserves etc.  A very sweet pleasant flavor with a slight taste of honey.  Largely grown for the canning industry, it is considered to be the best of the low bush type blueberries.  The fruit can be dried and used like raisins.  The fruit is about mm in diameter.  This is the earliest commercially grown blueberry to ripen.  A tea is made from the leaves and dried fruits.

Other Uses:
Tannin is obtained from the bark and root.  Wood - heavy, hard, very close grained.  It weighs lb per cubic foot.  Used for making tool handles and other small articles.

NAME:
Boldu (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Sweet and aromatic with an agreeable flavor.  The fruit is up to cm in diameter.  The leaves and bark are used as a condiment.

Hazards:
The leaves contain a toxic alkaloid.

Other Uses:
The bark is a source of tannin and is also used as a dye.  A deliciously fragrant essential oil is obtained from the leaves.  The dried and powdered leaves are scattered amongst clothes to sweeten them and repel insects.  The small fruits are dried and used as beads in necklaces.  When warmed by the body or the sun they release the scent of cinnamon.  The wood is used for making charcoal.

NAME:
Bowstring Hemp (pfaf@scs.leeds.ac.uk)

Edible Uses:
The rhizome is a source of water.  This is presumably of some use in the arid areas of its native range, but of rather limited benefit in Britain.

Other Uses:
A high quality fiber is obtained from the leaves.  It is used for making sails and paper.

NAME:
Box Thorn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked in soups etc or dried for later use.  Sweet with an aniseed-like flavor.  The fruit is a berry about mm in diameter.  Only the fully ripe fruits should be eaten.  Leaves and young shoots - raw or cooked.  A peppermint-like flavor, the leaves are used in salads or used as a potherb.  Rich in vitamin A., the leaves also contain protein, carbohydrate, fat, and ash.  The roasted seed is a coffee substitute.  The dried leaves are a tea substitute.

Other Uses:
Can be grown as an informal hedge, succeeding in maritime exposure.  Plants have an extensive root system and can be planted to stabilize sandy banks.

NAME:
Bramble (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A good size and flavor.  Bland.

Other Uses:
A purple to dull blue dye is obtained from the fruit.  A good vigorous ground cover plant for sun or shade.  It grows strongly but requires weeding for the first year or so.  New roots are formed at intervals along the stem.  It should only be grown with trees and other tall plants otherwise it will swamp them.

NAME:
Breadroot (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  It can also be dried for later use.  The dried root can be ground into a powder and used with cereals in making cakes, porridges etc.  Starchy and glutinous, the raw root is said to have a sweetish turnip-like taste.  The plant is best harvested as the tops die down at the end of the growing season.  This food is considered to be a luxury item by many native N.  American Indians.  The root contains about starch, protein and sugars.

Hazards:
This species contains furanocoumarins, these substances can cause photosensitivity in some people.

Other Uses:
The plant is a good soil stabilizer in its natural environment.

NAME:
Bristly Ox-Tongue (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  Not wonderful raw, the leaves are slightly better cooked.  A rather bitter flavor.

NAME:
Brittle Bladder Fern (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root.  An emergency food, it is only used when all else fails.

Other Uses:
Plants can be grown as a ground cover when planted out about cm apart each way.

NAME:
Broom (pfaf@scs.leeds.ac.uk)

Edible Uses:
The flower buds are pickled and used as a substitute for capers.  They can also be added to salads.  Some caution is advised, see the notes above on toxicity.  The tender green tops of the plant have been used like hops to give a bitter flavor to beer and to render it more intoxicating.  The roasted seed is a coffee substitute.

Other Uses:
An excellent fiber is obtained from the bark, it is used in the manufacture of paper, cloth and nets.  It is not as strong as the fiber from the Spanish broom (Spartium junceum).  The fiber is obtained from the root according to other report

NAME:
Buckbrush (pfaf@scs.leeds.ac.uk)

Edible Uses:
A refreshing and stimulating tea is made from the dried leaves, it is a good substitute for china tea though it does not contain caffeine.The leaves are gathered when the plant is in full bloom and are dried in the shade.

Other Uses:
A green dye is obtained from the flowers.  All parts of the plant are rich in saponins - when crushed and mixed with water they produce a good lather which is an effective and gentle soap.  This soap is very good at removing dirt, though it does not remove oils very well.  This means that when used on the skin it will not remove the natural body oils, but nor will it remove engine oil etc The flowers are a very good source, when used as a body soap they leave behind a pleasant perfume on the skin.  The developing seed cases are also a very good source of saponins.

NAME:
Buckthorn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Very rich in vitamin C (mg per g) and vitamin A, they are too acid when raw for most peoples tastes, though most children seem to relish them.  Used for making fruit juice, it is high in vitamins and has an attractive aroma.  It is being increasingly used in making fruit juices, especially when mixed with other fruits, because of its reputed health benefits.  The fruits of some species and cultivars (not specified) contain up to .  oil.  The fruit is very freely borne along the stems and is about - mm in diameter.  The fruit becomes less acid after a frost or if cooked.  The fruit is ripe from late September and usually hangs on the plants all winter if not eaten by the birds.  It is best used before any frosts since the taste and quality of frosted berries quickly deteriorates.

Other Uses:
Very tolerant of maritime exposure, it can be used as a shelter hedge.  It dislikes much trimming.  A very thorny plant, it quickly makes an impenetrable barrier.  Sea buckthorn suckers vigorously and so has been used in soil conservation schemes, especially on sandy soils.  The fibrous and suckering root system acts to bind the sand.  The seeds contain - of a slow-drying oil.  The viitamin-rich fruit juce is used cosmetically in face-masks etc.  A yellow dye is obtained from the fruit.  A yellow dye is obtained from the stems, root and foliage.  A blackish-brown dye is obtained from the young leaves and shoots.  Wood - tough, hard, very durable, fine-grained.  Used for fine carpentry, turning etc.  The wood is also used for fuel and charcoal.

NAME:
Buckwheat (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked like spinach.  Not that wonderful raw, they improve somewhat with cooking.  The leaves are rich in rutin (see below for more details) and so are very healthy additions to the diet.  Seed - raw or cooked.  A nutty flavor, though it has a somewhat gritty texture.  The seed can be soaked overnight in warm water then sprouted for a few days and added to salads.  It can also be ground into a powder and used as a cereal when it can be made into pancakes, noodles, breads etc or be used as a thickening agent in soups etc.  Rich in vitamin B.  An excellent beer can be brewed from the grain.

Hazards:
This plant has caused photosensitivity in some people, only the dehusked grain is considered to be safe.

Other Uses:
A very good green manure plant, it can be used to reclaim badly degraded soils and sub soils.  A blue dye is obtained from the stems.  A brown dye is obtained from the flowers.

NAME:
Bug Orchis (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  It is a source of 'salep', a fine white to yellowish-white powder that is obtained by drying the tuber and grinding it into a powder.  Salep is a starch-like substance with a sweetish taste and a faint somewhat unpleasant smell.  It is said to be very nutritious and is made into a drink or can be added to cereals and used in making bread etc.  One ounce of salep is said to be enough to sustain a person for a day.

NAME:
Bugle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - raw.

Other Uses:
A good ground cover for a position in semi-shade, forming a carpet and rooting as it spreads.  Fairly fast growing but does not always smother out weeds and can become bare at the centre if not growing in good conditions.

NAME:
Bunya-Bunya (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw, cooked or ground into a powder.  Starchy and delicious, it has the texture of a waxy boiled potato with the flavor of chestnuts.  Large, it is an important food source. The germinating seed produces an underground 'earth nut' which has a coconut-like flavor.

Other Uses:
Wood - soft, easily worked, high quality.  Used for cabinet making, flooring, plywood etc.

NAME:
Burr (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and stems - cooked.

NAME:
Butterbur (pfaf@scs.leeds.ac.uk)

Edible Uses:
The small fleshy petioles (leaf stems) are very palatable when cooked and eaten like asparagus.

Other Uses:
A good ground covers for the wilder areas of the garden.  It is too invasive to be used in small gardens and is only suitable for covering large areas.  Peasants at one time used the leaves as a head covering.

NAME:
Buttercup (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed.  It must be parched in order to remove an acrid principle.

Hazards:
All parts of the plant are poisonous; the toxins can be destroyed by heat or by drying.  The plant has a strongly acrid juice that can cause blistering to the skin.

C

NAME:
Cabbage (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Slightly bitter raw, they can be cooked in one or more changes of water.  We find that the slight bitterness actually enhances the flavor, and this is one of our favorite cooked leaves.  The plant can usually be harvested all year round, though there will be little to pick in very cold winters.

NAME:
Cabbage Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - baked.  It can also be brewed into an intoxicating drink.  Pith of the trunk - dried and steamed until soft.  Sweet and starchy, it is used to make porridge or a sweet drink.  The root and stems are rich in fructose, the yields compare favorably with sugar beet (Beta vulgaris altissima).  Edible shoots - a cabbage substitute.  The leaves are very fibrous even when young, we would not fancy eating them.

Other Uses:
The leaves contain saponins, but not in commercial quantities.  The leaves contain a strong fiber, used for paper, twine, cloth, baskets, thatching, rain capes etc.  The whole leaves would be used for some of these applications.  When used for making paper, the leaves are harvested in summer; they are scraped to remove the outer skin and are then soaked in water for hours prior to cooking.

NAME:
Calamint (pfaf@scs.leeds.ac.uk)

Edible Uses:
A sweet and aromatic herb tea is made from the leaves.  Very refreshing.  The leaves are harvested as the plant comes into flower and are dried for later use.  Leaves - used as a flavoring.  A pleasant mint-like fragrance and flavor.

Other Uses:
Plants can be used for ground cover, planted about cm apart each way they form spreading clumps.

NAME:
Camellia (pfaf@scs.leeds.ac.uk)

Edible Uses:
Oil is obtained from the seed.

NAME:
Camphor (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots and leaves - cooked.  Some caution is suggested because there is a report that the plant is poisonous in large quantities.  The old leaves are dried and used as a spice.

Hazards:
The plant is poisonous in large quantities.

Other Uses:
The essential oil 'camphor' is obtained from the leaves and twigs.  It is extracted commercially by passing a current of steam through the wood chips, kilos of wood yielding kilo of camphor.  Camphor is used medicinally, in perfumes, as an insecticide and also to make celluloid and as a wood preservative.  It can also be put in shoes to cure perspiring feet (probably by acting as a deodorant rather than preventing perspiration).  The wood has been burnt as a fumigant during epidemics.  Wood - beautifully grained.  Used for furniture etc.

NAME:
Campion (pfaf@scs.leeds.ac.uk)

Edible Uses:
Plant - cooked.  Consumed as a vegetable in Arctic and Alpine regions.

Hazards:
Contain saponins.  Although toxic, these substances are very poorly absorbed by the body and so tend to pass through without causing harm.  Thorough cooking also breaks them down.  Saponins are found in many plants, including several that are often used for food, such as certain beans.  It is advisable not to eat large quantities of food that contain saponins.  Saponins are much more toxic to some creatures, such as fish, and hunting tribes have traditionally put large quantities of them in streams, lakes etc in order to stupefy or kill the fish.

Other Uses:
Plants form a rooting carpet and can be grown as a ground cover when planted about cm apart each way.

NAME:
Cane Reed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  Used as a potherb.  Seed - cooked.  It can be used as a wheat substitute, for which it is not much inferior, but it is rather small and difficult to collect in quantity.  The plants only flower at irregular intervals of several years.

Other Uses:
The canes are used as pipe-stems, are woven into baskets and mats plus a variety of other purposes.

NAME:
Caraway (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A spicy flavor, it is used as a flavoring in confectionery and bread, also as a flavoring in salads, vegetables etc.  It is high in protein and fat.  The seed is often chewed after a meal in order to

Hazards:
Caraway is said to contain the alleged 'psychotroph' myristicine.

Other Uses:
An essential oil from the seed is used in perfumery, for scenting soap, as a parasiticide etc.  kilos of seed yield about kilo of essential oil.  The essential oil yield of the seed from plants cultivated in Poland is up to .  .

NAME:
Cardinal Spear (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - cooked.  An acceptable vegetable when boiled.  Some caution is advised, see the notes above on toxicity.  Young leaves - occasionally cooked and eaten.

Hazards:
The plant contains alkaloids that have powerful narcotic and purgative effects.

NAME:
Carolina Allspice (pfaf@scs.leeds.ac.uk)

Edible Uses:
The aromatic bark is dried and used as a substitute for cinnamon.

Hazards:
Ruminants are reported to have a toxic reaction from grazing this plant.

Other Uses:
Leaves contain small quantities of camphor, used as an insect repellent and disinfectant.

NAME:
Castor-Oil Plant (pfaf@scs.leeds.ac.uk)

Edible Uses:
The seed contains - of edible oil, used in cooking.  The seed is a rich source of phosphorus, of which is in the phytic form.  Some caution should be observed, see the notes above on toxicity

Hazards:
The whole plant is very poisonous; even one seed has been known to be lethal to children.  The leaves are only mildly poisonous.  The toxic principle is water-soluble so is not found in the oil.

Other Uses:
The seed contains - of a drying oil.  As well as being used in cooking, it is an ingredient of soaps, polishes, flypapers, paints and varnishes.  It is also used as a lubricant and for lighting and as an ingredient in fuels for precision engines.  A fiber for making ropes is obtained from the stems.  The growing plant is said to repel flies and mosquitoes.  When grown in the garden it is said to rid it of moles and nibbling insects.  The leaves have insecticide properties.  Cellulose from the stems is used for making cardboard, paper etc.

NAME:
Century Plant (pfaf@scs.leeds.ac.uk)

Edible Uses:
The heart of the plant is very rich in saccharine matter and can be eaten when baked.  Sweet and nutritious, but rather fibrous.  It is partly below ground.  Seed - ground into a flour and used as a thickener in soups or used with cereal flours when making bread.  Flower stalk - roasted.  Used like asparagus.  Sap from the cut flowering stems is used as a syrup or fermented into pulque or mescal.  The sap can also be tapped by boring a hole into the middle of the plant at the base of the flowering stem.

Hazards:
Contact with the fresh sap can cause dermatitis in sensitive people.  The plants have a very sharp and tough spine at the tip of each leaf.  They need to be carefully sited in the garden.

Other Uses:
An extract of leaves is used as soap.  The roots are used according to another report.  It is likely that the root is the best source of the saponins that are used to make soap.  There is a report that the plant has insecticidal properties, but further details are not given.  A very strong fiber obtained from the leaves is used for making rope, coarse fabrics etc.  A paper can also be made from the leaves.  The thorns on the leaves are used as pins and needles.  The dried flowering stems are used as a waterproof thatch and as a razor strop.  The plants are used in land-reclamation schemes in arid areas of the world.

NAME:
Cherry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked in pies, tarts, jams etc.  The size of a small plum with a thin skin and a nice sweet flavor.  The flesh is somewhat mealy but is also juicy.  The fruit can hang on the tree until October.  The fruit is about mm in diameter and contains one large seed.  Seed - raw or cooked.  Do not eat the seed if it is too bitter - see the notes above on toxicity.

Hazards:
Produce hydrogen cyanide, a poison that gives almonds their characteristic flavor.  This toxin is found mainly in the leaves and seed and is readily detected by its bitter taste.  It is usually present in too small a quantity to do any harm but any very bitter seed or fruit should not be eaten.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
A green dye can be obtained from the leaves.  A dark gray to green dye can be obtained from the fruit.

NAME:
Chestnut (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  It can be dried, ground into a powder and used as a gruel.  The seed is quite large, about mm in diameter, and is easily harvested.  Unfortunately it also contains toxic saponins and these needs to be removed before it can be eaten.  The seed is used as an emergency food in times of famine when all else fails.  It is dried and ground into a powder, this is then soaked in water for about hours before use in order to remove the bitter saponins and can be used to make a 'halva'.  It is estimated that mature trees yield about kg of seeds per annum in the wild.  See also the notes above on toxicity.

Other Uses:
The bark, leaves, wood and seed husks all contain tannin.  Wood - hard, strong, light.  Used for fence posts etc.  Coppiced for fuel.

NAME:
Chickweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked as a potherb.  Available all year round if the winter is not too severe.  Very nutritious, they can be added to salads whilst the cooked leaves can scarcely be distinguished from spring spinach.  The leaves contain saponins so some caution is advised, see the note on toxicity at the top of the page.  A nutritional analysis is available.  Seed - ground into a powder and used in making bread or to thicken soups.  It would be very fiddly to harvest any quantity of this seed since it is produced in small quantities throughout most of the year and is very small.  The seed contains, protein and, fat.

NAME:
Chicory (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  The leaves are rather bitter, especially when the plants are flowering.  The leaves are often blanched by excluding light, either by removing all the leaves and then earthing up the new growth, or by cove

Other Uses:
Roots have the potential to be used for the production of biomass for industrial use.  They are rich in the starch 'inulin' which can easily be converted to alcohol.  A blue dye has been obtained from the leaves.  The flowers are an alternative ingredient of 'QR' herbal compost activator.

NAME:
Chinquapin (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  Very sweet and much appreciated, tasting somewhat like a hazel nut.

NAME:
Chittamwood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - usually pickled.  Not very tasty according to one report whilst another says that large quantities can cause stomach upsets.  The fruit is between - cm in diameter.  A clear viscid gum is obtained from the cut wood.  It also exudes freely from wounds on the trunk and branches.  The dried and ground up bark is used like chicle as a chewing gum.

Other Uses:
Wood - heavy, rather soft, not strong, close grained.  It weighs about lb per cubic foot.  Used for tool handles, cabinet making etc.

NAME:
Chives (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw, cooked or dried for later use.  The leaves have a mild onion flavor and are an excellent addition to mixed salads, they can also be used as a flavoring in soups etc.  This form has a stronger garlic flavor than common chives The leaves are often available from late winter and can continue to produce leaves until early the following winter, especially if the plant is in a warm, sheltered position.  A good source of sulphur and iron.  The bulbs are rather small but can be used as spring onions.  They can be harvested with the leaves still attached and be used as spring onions.  They have a pleasant mild onion flavor.  The flowers can be used as a garnish in salads etc.  The flowers of this species are rather dry and less desirable than the flowers of many other species.

Hazards:
There have been cases of poisoning caused by the consumption, in large quantities and by some mammals, of certain members of this genus.  Dogs seem to be particularly susceptible.

Other Uses:
The juice of the plant is used as an insect repellent, it also has fungicidal properties and is effective against scab, mildew etc.  The growing plant is said to repel insects and moles.

NAME:
Chop-Suey Greens (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots and stems - raw or cooked.  Strongly aromatic, they are used as a flavoring or as a vegetable.  Cooked leaves become bitter if overcooked at a high temperature.  Young leaves are excellent in salads.  The leaves quickly wilt once they have been picked so it is best to harvest them as required.  They contain, protein, fat, carbohydrate, and ash.  They are rich in vitamin B, contain a moderate content of vitamin C and a little vitamin A.  Flowers - raw.  Blanched briefly and added to salads.  The center of the flower is bitter so only the petals are normally used.  A fragrant pickle known as 'kikumi' is made from the petals in Japan.

Other Uses:
Possibly a good companion plant, protecting neighboring plants from caterpillars etc Gardner's World, //].  There is a report that secretions from the roots can be effective in controlling nematodes in the soil, but this has not been substantiated.

NAME:
Chusan Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young flower buds - cooked.  Used like bamboo shoots.  The fresh flowers and terminal bud are also apparently consumed.

Other Uses:
The fibers cloaking the trunk are used to make ropes and cloth.  The fibers from within the leafstalk are used for making brushes, ropes, coarse cloth etc.  A matting is made from the bark admixed with some of the stem fibers.  The leaves are woven into hats, rough coats and fans.

NAME:
Cinnamon Rose (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Rich in sugars.  Contains up vitamin C.  The fruit is about mm in diameter, but there is only a thin layer of flesh surrounding the many seeds.  Petals - used in making jam.  The seed is a good source of vitamin E, it can be ground and mixed with flour or added to other foods as a supplement.  Be sure to remove the seed hairs.  Young shoots - raw or cooked.  Used in spring.

Hazards:
There is a layer of hairs around the seeds just beneath the flesh of the fruit.  These hairs can cause irritation to the mouth and digestive tract if ingested.

Other Uses:
Can be grown as a hedge, succeeding in windy positions.  The suckering form of this species can be used to fix sand dunes.

NAME:
Coffee Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seedpod - raw or cooked.  The pulp is sweet.  A flavor like caramel.  The pods are up to cm long and cm wide.  The roasted seed is a caffeine-free coffee substitute.  A bitter flavor.  Thorough roasting for at least hours at °c is necessary in order to destroy the poisonous hydrocyanic acid that is found in the seed.  Seed - roasted and eaten like a nut.  The seed contains toxic substances, see notes above.

Other Uses:
The fruit is high in saponins and is used as a soap.  The leaves are used as a fly-poison.  Trees are planted on the spoil tips of mines to stabilize and reclaim the soil.  Wood - coarse-grained, heavy though not hard, strong, very durable in contact with the soil, finishes to a fine luster.  A handsome wood, it weighs lb per cubic foot and is used for cabinetwork, furniture, construction, fencing etc.

NAME:
Coneflower  (pfaf@scs.leeds.ac.uk)

Edible Uses:
Edible young stems.  Cooked and eaten in the spring for 'good health'.  Some caution is advised, see notes above on toxicity.

NAME:
Corn Marigold (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  Strongly aromatic, they contain coumarin.  Caution is advised; see the notes above on toxicity.

NAME:
Corn Salad (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw.  A very mild flavor, with a delicate quality that makes them seem to melt in the mouth, they can be added in quantity to salads.  Leaves can be available all year round from succession sowings.  Flowers and flowering stems - raw.

NAME:
Cornel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A bitter-sweet flavor, tasting like an over-ripe banana.  The fruit can also be used in preserves.  The fruit is about mm in diameter, it is fleshy with a number of seeds and a tough slightly bitter skin.  Our experience is that some trees can produce quite pleasant tasting fruits, but many others produce fruit with a distinct and unpleasant bitterness.  The fruit ripens in late autumn to early winter and will fail to ripe properly if the weather is very cold.

NAME:
Cotton Thistle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flower buds - cooked.  A globe artichoke substitute, though they are much smaller and very fiddly to use.  Stems - cooked.  Used as a vegetable, they are a cardoon (Cynara cardunculus) substitute.  The stems are cooked in water like asparagus or rhubarb.  They are best if the rind is removed.  Leaves and young plants - cooked.  They are harvested before the flowers develop and the prickles must be removed prior to cooking.  The petals are an adulterant for saffron, used as a yellow food coloring and flavoring.  Good quality edible oil is obtained from the seed.  The seed contains about oil.

Other Uses:
The stem hairs are sometimes collected and used to stuff pillows.  Oil obtained from the seed is used as a fuel for lamps.

NAME:
Cottonwood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Catkins - raw or cooked.  Inner bark.  There are no more details but inner bark is often dried, ground into a powder and then used as a thickener in soups etc or added to cereals when making bread.

Other Uses:
Strips of the inner bark have been used in garments.  This report does not make clear if this was merely for ornament, or whether the bark had a functional use.  An extract of the shoots can be used as a rooting hormone for all types of cuttings.  It is extracted by soaking the chopped up shoots in cold water for a day.  The young twigs are used in basket making.  Wood - soft, weak, light, rather wooly in texture, without smell or taste, of low flammability, not durable, very resistant to abrasion.  Used locally for fence posts, the trees are also frequently pollarded for fuel.

NAME:
Cow Parsley (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are eaten raw, cooked as a potherb or used as a flavoring.  They taste somewhat less than wonderful.  Root - cooked.

Other Uses:
A beautiful green dye is obtained from the leaves and stem but it is not very permanent.

NAME:
Crab Apple (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Fairly large, it is up to cm in diameter.  Harsh and acid, it is mainly used for jellies but can be eaten raw when it is fully ripe.  The fruits can be buried in the ground over winter and will have lost much of their acidity by the spring.  Rich in pectin, so it can be added to pectin-low fruits when making jams or jellies.  Pectin is also said to protect the body against radiation.

Hazards:
Contain the toxin hydrogen cyanide in their seeds and possibly also in their leaves, but not in their fruits.  Hydrogen cyanide is the substance that gives almonds their characteristic taste but it should only be consumed in very small quantities.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

NAME:
Creosote Bush (pfaf@scs.leeds.ac.uk)

Edible Uses:
The flower buds are pickled in vinegar and used as a caper substitute.  The stems and leaves are a tea substitute.  The twigs are chewed to alleviate thirst.  A resin is obtained from the leaves and twigs, it delays or prevents oils and fats from becoming rancid.

NAME:
Cucumber (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or pickled.  A very agreeable cucumber flavor without any bitterness.  It can be used in salads or as part of a savory dish.  The fruit is frequently soaked in vinegar to make a pickle; it absorbs a large quantity of vinegar.  The fruit is up to cm long and cm wide.  Seed - raw.  Rich in oil with a nutty flavor but very fiddly because it is rather small and covered with a fibrous seed coat.  Young leaves - cooked.

Hazards:
The sprouting seed produces a toxic substance in its embryo.

Other Uses:
Used as a rootstock for C.  sativus, conferring disease resistance.  Since this species is less cold tolerant than C, sativus, it is probably not suitable as a rootstock in cool temperate areas.

NAME:
Currant (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Sweet and juicy, but with little flavor.  The red fruit is about mm in diameter.  The roasted seed is an excellent coffee substitute.

Other Uses:
A yellow dye is obtained from the wood; it does not require a mordant.

D
NAME:
Dahlia (pfaf@scs.leeds.ac.uk)

Edible Uses:
The flower petals are used in salads.  Root - cooked and used as a vegetable.  A bitter flavor.  A sweet extract of the tuber, called 'dacopa', is used as a beverage or as a flavoring.  It is mixed with hot or cold water and sprinkled on ice cream.  Its naturally sweet mellow taste is said to combine the characteristics of coffee, tea and chocolate.  The root is rich in the starch inulin.  Whilst not absorbed by the body, this starch can be converted into fructose, a sweetening substance suitable for diabetics to use.

Other Uses:
An orange dye is obtained from the flowers and seed heads.

NAME:
Dandelion (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  When used in salads, they are rather bitter, though less so in the winter.  Tender young leaves are considerably less bitter than older leaves.  The leaves are often blanched before use.  The solidified sap (latex) of the stem is chewed as a gum.

Other Uses:
A green dye is obtained from the young shoots.  The leaves and flowers can also be used and a yellow can also be obtained.  The plant is used as a strewing herb in cellars, churches etc in order to repel insects.  Both the growing and the dried plant are said to repel flies, ants and fleas, especially if they are mixed with elder leaves (Sambucus spp.).  The leaves and the flowering shoots contain an essential oil that contains camphor, borneol and thujone.  Both the leaves and the oil and they have been used to kill fleas and lice.  Thujone is an effective insecticide, but it is highly toxic to mammals when taken in excess.  The plant is a good addition to the compost heap, being valued for its mineral content.

NAME:
Date Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Much relished by the local peoples, they can also be used to make a wine.  The roasted seed is used as a coffee substitute.

NAME:
Day Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoots - raw or cooked like asparagus or celery.  They must be consumed when very young or else they become fibrous.  Flower buds - raw or cooked.  They taste somewhat like green beans.  They contain about mg vitamin C per g, IU vitamin A and protein.  Flowers - raw or cooked.  They can be dried and used as a thickener in soups etc.  If the flowers are picked just as they start to wither they can be used as a condiment.  Root - cooked.  They taste like a blend of sweet corn and salsa.  We have found them to be tender but fairly bland with a slight sweetness.  The swollen roots are quite small and are only really worthwhile using if the plant is being dug up for divisions or some other reason.

Hazards:
Large quantities of the leaves are said to be hallucinogenic.  Blanching the leaves removes this hallucinatory component.

Other Uses:
The tough dried foliage is plaited into cord and used for making footwear.  Plants are suitable for ground cover when spaced about cm apart each way.  The dead leaves should be left on the ground in the winter to ensure effective cover.

NAME:
Desert Fan Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked or dried.  It can be made into jellies and drinks or dried and ground into a meal.  The fruit is small and hard, but has a thin sweet pulp that tastes somewhat like dates.  The ovoid fruit is about mm long and mm wide.  Young central bud - roasted.  This will kill the tree since it is unable to make side branches.  Young leaf bases - raw or cooked.  Seed - ground into a flour and used for making bread or porridge.

Other Uses:
A fiber from the leaves is used in basket making and for cordage.  The whole leaves are woven and used as walls etc in building huts.  Wood - light and soft.

NAME:
Devil's Club (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - peeled and then cooked.  Only the very young shoots are used.  The roots can be chewed after peeling.

Hazards:
The plant is densely armed with spikes and these spikes are an irritant.

NAME:
Dock (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  They can also be dried for later use.  A strong flavor, the leaves can be used in salads in late autumn to the spring, but are better cooked like spinach.  The fresh leaves can be available for most months of the year, only dying down for a short period in severe winters.  The leaves often become bitter in the summer.  In taste trials, this has proved to be a very popular autumn and spring cooked leaf.

Hazards:
Plants can contain quite high levels of oxalic acid, which is what gives the leaves of many members of this genus an acid-lemon flavor.  Perfectly all right in small quantities, the leaves should not be eaten in large amounts since the oxalic acid can lock-up other nutrients in the food, especially calcium, thus causing mineral deficiencies.  The oxalic acid content will be reduced if the plant is cooked.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
Dark green to brown and dark gray dyes can be obtained from the roots; they do not need a mordant.

NAME:
Dogwood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A bitter flavor, it can also have an emetic effect on the body.  It is not worthwhile.  The fruit is about mm in diameter.  Oil is obtained from the seed. It is edible when refined.

Other Uses:
Wood - exceedingly hard, heavy, strong, close grained.  It is used for tool handles, cabinet making etc.

NAME:
Dwarf Fan Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Very young leaf buds are cooked as a vegetable.  The young shoots or suckers from the bottom of the plant are also used.  Fruit - dried.  No further details.

Other Uses:
A strong fiber obtained from the leaves is used for cordage and brushes.  The whole leaf can be used in weaving.

NAME:
Dyer's Greenweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
The seed has been suggested as a possible coffee substitute.  The flower buds are pickled and used as a substitute for capers.  Used as a vegetable.

Other Uses:
A very good quality yellow dye is obtained from the whole plant, but especially from the flowers and young shoots.  It produces a very good quality green when mixed with woad (Isatis tinctoria).  Alum, cream of tartar and sulphate of lime are used to fix the color.  The stems can be dried and stored until the dye is required.  A fiber obtained from the stems is used for coarse cloth and cordage.  Plants can be used as a ground cover when spaced about cm apart each way.  The cultivars 'Flore Pleno' is always dwarf and is more reliable than the species.

E
NAME:
Eel Grass (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw.  The dried leaves contains ash, mg calcium, mg phosphorus and mg iron per g.

NAME:
Elder (pfaf@scs.leeds.ac.uk)

Edible Uses:
The sap contains a reasonable quantity of sugar and can be used as a refreshing drink or be concentrated into syrup.  The syrup is used as a sweetener on many foods.  The sugar content is inferior to A.

Other Uses:
The leaves are packed around apples, root crops etc to help preserve them.  Fairly wind-tolerant, it can be used in shelterbelt plantings.  Wood - soft, weak, light, close grained.  It weighs lb per cubic foot.  Of little commercial value, it is used for boxes, cheap furniture, pulp, fuel etc.

NAME:
Elm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Immature fruits, used just after they are formed, can be eaten raw.  An aromatic, unusual flavor, leaving the mouth feeling fresh and the breath smelling pleasant.  They contain, protein, fat, carbohydrate, ash.  Inner bark - mucilaginous.  No more details are given but inner bark is often dried, ground into flour and then used as a thickening in soups etc or mixed with cereals when making bread.

Other Uses:
A fiber from the inner bark is used for mats and making ropes.  Wood - very durable under water, fairly hard, elastic, withstands abrasion and salt water.  Used for water pipes, wheels, mallet heads, ships keels etc.

NAME:
Endive (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Leaves of wild plants are very bitter but there are many named forms with only a slight bitterness.  The leaves are quite large and often form a rosette like cabbages.  They are very easy to harvest.  Endive makes a very acceptable addition, in moderate quantities, to the salad bowl, though the leaves are too bitter for most tastes to be used as the main salad leaf.  The leaves are often blanched (by excluding light from the growing plant) in order to reduce this bitterness, though this process also reduces the nutritional value of the plant.

NAME:
Epaulette Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  A famine food, it is only used when all else fails.

NAME:
Evening Primrose (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  Boiled and eaten like salsa.  Fleshy, sweet and succulent.  Wholesome and nutritious.  A peppery taste.  The taste somewhat resembles salsa or parsnips.  Young shoots - raw or cooked.  Mucilaginous, with a peppery flavor, they are best used sparingly.  Another source suggests that the shoots should not be eaten.  Flowers - sweet.  Used in salads or as a garnish.  Young seedpods - cooked.  Steamed.  The seed contains of a drying oil.  It is edible and a very good source of gamma-linoleinc acid, an essential fatty acid that is not found in many plant sources and has numerous vital functions in the body.  The seed, however, is very small and difficult to harvest, it has to be done by hand.  Overall yields are low, making the oil very expensive to produce.

Other Uses:
The oil from the seed is added to skin preparations and cosmetics.  It is often combined with vitamin E to prevent oxidation.  A yellow dye is obtained from the flowers.  A finely ground powder made from the flowering stems is used cosmetically in facemasks to counteract reddened skins.

F
NAME:
Fairyslipper (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - raw or cooked.  Rather small.

NAME:
Fig (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  Sweet and succulent.  A very tasty fruit, it is often dried for later use.  The fruit contain sugar, protein, ash and pectin.  The unripe fruits and young growth are cooked and eaten as a vegetable.  They are boiled, the water is removed by squeezing and they are then fried.  a nice green vegetable.  Some caution is advised, see notes above on toxicity.

Other Uses:
Used in maritime areas to prevent soil erosion in sandy soils and on steep banks.  Plants form a dense carpet and make an effective ground cover.  The plant is moderately fire-resistant and can be used in barrier plantings to prevent the spread of forest fires.

NAME:
Fir (pfaf@scs.leeds.ac.uk)

Edible Uses:
Inner bark - cooked.  It is usually dried, ground into a powder and then used as a thickening in soups etc or mixed with cereals when making bread.  An emergency food, it is only used when all else fails.  An aromatic resinous pitch is found in blisters in the bark.  When eaten raw it is delicious and chewy.  An oleoresin from the pitch is used as a flavoring in sweets, baked goods, ice cream and drinks.  Tips of young shoots are used as a tea substitute.

Other Uses:
Wood - light, soft, coarse grained, not very durable.  Used for construction, pulp, etc.

NAME:
Flax (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  A pleasant nutty taste and very nutritious.  The seed has a high oil content and can be eaten on its own or used as a flavoring.  It should not be eaten raw because it contains cyanide but this is destroyed in the cooking process.

Other Uses:
A very high quality pliable fiber is obtained from the leaves.  It is used in the manufacture of ropes (they are not very strong), twine, fine cloth etc.  The fiber can also be used for making paper the leaves are harvested.

NAME:
Flowering Rush (pfaf@scs.leeds.ac.uk)

Edible Uses:
Tuber - cooked.  It should be peeled and the rootlets removed.  The root can also be dried and ground into a powder; it can then be used as a thickener in soups etc, or be added to cereal flours when making bread.  It contains more than starch.  Seed.  No more details are given, but the seed is very small and fiddly to use.

NAME:
Foetid Bugbane (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  Some caution is advised, see the notes above on toxicity.

Other Uses:
The plant is used as an insect repellent in Siberia.

NAME:
Fragrant Olive (pfaf@scs.leeds.ac.uk)

Edible Uses:
The unripe fruits are preserved in brine like olives.  The very fragrant flowers are used by the Chinese to impart a pleasant aroma to tea, wine and sweet dishes such as lotus seed soup, pastries and steamed pears.  They are also added to herbal medicines in order to disguise obnoxious flavors.  The flowers have a scent of apricots.

Other Uses:
An essential oil is obtained from the flowers.  Used as a flavoring.  The flowers are used as an insect repellent for clothes.

NAME:
Fritillary (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - raw or cooked.  It can also be dried for later use.  Rich in starch, it is best used in the autumn.  The raw bulb tastes like potatoes, when cooked it tastes like rice.  The green seedpods can be eaten raw or cooked but are bitter.  A delicious flavor.

Hazards:
The bulb is poisonous raw, it contains low concentrations of a toxic alkaloid.

NAME:
Fumewort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - boiled.  Rich in starch.  Some caution is advised; there is a report that the plant is toxic.

Hazards:
The plant is poisonous.

G
NAME:
Galbanum (pfaf@scs.leeds.ac.uk)

Edible Uses:
The gum resin obtained from the root is used as a celery-like food flavoring.

Other Uses:
The aromatic gum resin 'Galbanum' is obtained from wounds made in the stem.  It is collected by removing soil from around the top of the root and then cutting a slice off the root and can also be obtained from incisions made in the stem.  It is used medicinally and is also an ingredient of incense.

NAME:
Garlic (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Delicious in salads, they start off being sweet and then develop a fairly strong garlic-like flavor; most people who try them like them.  The leaves are available from late autumn until early spring and are greatly appreciated at this time of year.  Bulb - raw or cooked.  Rather small but a very nice mild garlic flavor.  Sliced up, they make a delicious addition to salads and can also be used as a vegetable or as a flavoring in cooked foods.  They are harvested in mid summer once the plant dies down and will store for months or more.  The bulbs are - mm in diameter.  Flowers - raw or cooked.  Excellent in salads, making them look attractive as well as adding a strong onion flavor.

Hazards:
There have been cases of poisoning caused by the consumption, in large quantities and by some mammals, of certain members of this genus.  Dogs seem to be particularly susceptible.

Other Uses:
The growing plant is said to repel insects and moles.

NAME:
Garlic Cress (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  A strong flavor, somewhat like a cross between garlic and mustard, the leaves make a reasonable flavoring for salads.  The leaves are available for most of the year, even in a severe winter they remain green and lush.  At this time they add an especially welcome spiciness to salads.  They can become rather bitter in the summer, though, especially if the plants are in a dry sunny position.  When flowering in early summer, the plants lose their leaves for a month or two - cutting down the flowering stems at this time will induce new fresh green growth.  Flowers - raw.  A similar flavor to the leaves, with very little bitterness, they make a very tasty addition to summer salads.

Other Uses:
The plants can be used as a ground cover, somewhat slow spreading but they are effective in excluding weeds.

NAME:
Geranium (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - added to salads or used as a garnish.  Leaves - raw or cooked.  A famine food, used when all else fails.

NAME:
Giant Holly Fern (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - roasted.  Peeled and baked like potatoes.

Other Uses:
The leaves are used for lining boxes, baskets, fruit drying racks etc and in bedding.  A decoction of the rhizome treats dandruff.  Plants can be grown as a ground cover and are best spaced about meter apart each way.

NAME:
Golden Bamboo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  They can also be eaten raw and have very little bitterness.  They are said to be the sweetest of the genus.  The canes are about mm in diameter.  The shoots are harvested in the spring when about cm above the ground, cutting them about cm below soil level.  Seed - raw or cooked.  The seed is only produced at intervals of several years, it can be eaten in all the ways that rice s used and can also be ground into flour and used as a cereal.

Other Uses:
The canes make excellent plant supports and are also used for making items such as umbrella handles, walking sticks, fan handles and pipe stems.  The canes are very hard but super flexible.  A fiber from the stems is used for making paper.  The stems are harvested at any time of the year and crushed with a hammer.  They are then cooked for hours or more with lye and beaten in a ball mill for hours.  The fiber makes a yellow/gold to cream paper.

NAME:
Golden Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Tuber - cooked.  Starchy and palatable when grown in moist conditions.  Plants only produce one tuber and that is up to cm wide.

Hazards:
Causes severe scouring if eaten by sheep or cattle.

NAME:
Golden Rain Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Berries - roasted.  Leaves and young shoots - cooked.

Other Uses:
A yellow dye is obtained from the flowers.  A black dye is obtained from the leaves.  The seeds are used as beads in necklaces etc.

NAME:
Goldenberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked in pies, cakes, jellies, compotes, jams etc.  A delicious bittersweet flavor, it has smaller but sweeter fruits than the cultivar 'Edulis'.  The dried fruit can be used as a raisin substitute, though it is not so sweet.  The plant conveniently wraps up each fruit in its own 'paper bag' (botanically, the calyx) to protect it from pests and the elements.  This calyx is toxic and should not be eaten.  The fruit is rich in vitamin A ( I.U.  of carotene per g), vitamin C and some of the B complex (thiamine, niacin and B).  The protein and phosphorus levels are exceptionally high for a fruit.  The fruit is a berry about cm in diameter.  The dried fruit is said to be a substitute for yeast.  If picked carefully with the calyx intact, the fruit can be stored for months or more.  The fruit is about cm in diameter.

Hazards:
All parts of the plant, except the fruit, are poisonous.

NAME:
Goldenrod (pfaf@scs.leeds.ac.uk)

Edible Uses:
A tea is obtained from the leaves.

Other Uses:
Mustard, orange and brown dyes can be obtained from the whole plant.  A yellow dye is obtained from the leaves and flowers.

NAME:
Gooseberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is about mm in diameter.

Hazards:
The fresh leaves contain the toxin hydrogen cyanide, though details of quantities are not given.  This substance is found in several foods, including almonds.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
The fruit pulp is used cosmetically in facemasks for its cleansing effect on greasy skins.

NAME:
Goosefoot (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and flower buds - cooked and used like spinach.  The raw leaves should only be eaten in small quantities, see the notes above on toxicity.  Although edible, the smell of the leaves would discourage most people from using this plant.  Seed - cooked.  Ground into a powder, mixed with wheat or other cereals and used in making bread etc.  The seed is small and fiddly; it should be soaked in water overnight and thoroughly rinsed before it is used in order to remove any saponins.

Other Uses:
Gold/green dyes can be obtained from the whole plant.

NAME:
Grape (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or dried for winter use.  Sweet with a blend of acid, the fruit is of good quality but slightly more sour than the cultivated grapes.  Rather small, about mm in diameter.  Up to mm on wild plants in the Himalayas.  Annual yields from wild plants average .kg.  The fruit contains about sugars, protein, and ash.  Young leaves are wrapped around other foods and then baked they impart a pleasant flavor.  Young tendrils - raw or cooked.  Sap - used as a drink.  The plant yields abundantly.

Other Uses:
A yellow dye is obtained from the fresh or dried leaves.

NAME:
Great Burdock (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  Very young roots can be eaten raw, but older roots are normally cooked.  They can be up to cm long and .cm wide at the top, but are best harvested when no more than cm long.  Old and very long roots a

Hazards:
Care should be taken if harvesting the seed in any quantity since tiny hairs from the seeds can be inhaled and these are toxic.

Other Uses:
The juice of the plant, when used as a friction, is said to have a stimulating action against baldness.

NAME:
Great Water Plantain (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  Rich in starch.  Caution is advised, the root is acrid if it is not dried or well cooked before use.  Leaves and petioles - must be thoroughly cooked.  They require long boiling and have a salty flavor.

Hazards:
The fresh leaves and roots are toxic but the toxic principal is destroyed by heat or by drying.

NAME:
Ground Cherry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Quite nice raw though rather small, the fruit can also be made into pies, jams, sauces etc.  Pectin or pectin-rich fruit should be added if the fruit is used in jams and preserves.  The fruit can also be dried, ground into a meal and added to flour for making bread etc.  The plant conveniently wraps up each fruit in its own 'paper bag' (botanically, the calyx) to protect it from pests and the elements.  This calyx is toxic and should not be eaten.

Hazards:
All parts of the plant, except the fruit, are poisonous.

NAME:
Gum (pfaf@scs.leeds.ac.uk)

Edible Uses:
The sap (it is a stem exudate according to some reports) has a sweet taste.  The sap is obtained by making wounds in the bark during spring.  A tapped trunk yields up to ½ liter a day.  Another report says that the sap exudes from the trunk and can be drunk directly or fermented into a cider.  This same report says that the plant also produces an edible manna.

Other Uses:
A gum is obtained from the plant.  It is used medicinally and in tanning.  A fast growing tree with wide-ranging roots, it can be planted in soil stabilization schemes and can also be planted in marshy land where it will help in draining the land, thereby destroying a potential breeding site for mosquitoes.

NAME:
Gunnera (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaf stalks - peeled and cooked as a vegetable or eaten raw.  Acid and refreshing.

Other Uses:
A black dye is obtained from the root.  The root contains tannin.  Leaves are used as a roof covering.

H
NAME:
Hackberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  Very sweet and pleasant tasting, they can be eaten out of hand or can be used for making jellies, preserves etc.  The fruit is often produced abundantly in Britain, it is about the size of a blackcurrant, but there is very little flesh surrounding a large seed and it is therefore a very fiddly crop.  The flesh is dry and mealy but with a pleasant sweet taste.  Seed.  No more details.  The fruit and seed can be ground up finely together and used as a flavoring.  The N.  American Indians ate them with parched corn.

Other Uses:
A dye is obtained from the roots.  No more details.  Fairly wind-tolerant, it can be planted as part of a shelterbelt.  Wood - rather soft, weak, coarse-grained, heavy.  It weighs lb per cubic foot and is sometimes used commercially for cheap furniture, veneer, fencing fuel etc.

NAME:
Hawkbit (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  Neither the taste nor the texture are by any means wonderful, but the leaves are acceptable raw, particularly since they can be available in the late winter.  The roasted root is a coffee substitute.

NAME:
Hawthorn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Not very appetizing raw, it is normally used for making jams and preserves.  The fruit can be dried, ground, mixed with flour and used for making bread etc.  The fruit is about cm in diameter.  There are up to five fairly large seeds in the center of the fruit, these often stick together and so the effect is of eating a cherry-like fruit with a single seed.  Young shoots - raw.  A pleasant nutty flavor, they are a good addition to the salad bowl.  A tea is made from the dried leaves, it is a china tea substitute.  The roasted seeds are a coffee substitute.  The flowers are used in syrups and sweet puddings.

Other Uses:
A good hedge plant, it is very tolerant of neglect and is able to regenerate if cut back severely, it makes a good thorny stock-proof barrier and resists very strong winds.  It can be used in layered hedges.  The plant is often used as a rootstock for several species of garden fruit such as the medlar (Mespilus germanica) and the pear (Pyrus communis sativa).  Wood - very hard and tough but difficult to work.  It has a fine grain and takes a beautiful polish but is seldom large enough to be of great value.  It is used for tool handles and making small wooden articles etc.  The wood is valued in turning and makes an excellent fuel, giving out a lot of heat, more so even than oak wood.  Charcoal made from the wood is said to be able to melt pig iron without the aid of a blast.

NAME:
Hazel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or roasted and used in breads, cakes, biscuits, sweets etc.  An excellent nut for raw eating.  They can also be liquidized and used as plant milk.  Rich in oil.  The seed ripens in mid to late autumn and will probably need to be protected from squirrels.  When kept in a cool place, and not shelled, the seed should store for at least months.  A clear yellow edible oil is obtained from the seed.  It is used in salad dressings, baking etc.

Other Uses:
The seedcase is a source of tannin.  Wood - light, strong, easily worked, elastic, not very durable.  It is used for furniture, oars, roof-shingles etc.

NAME:
Heather (pfaf@scs.leeds.ac.uk)

Edible Uses:
A tea is made from the flowering stems.  A kind of mead was once brewed from the flowers and the young shoots have been used instead of hops to flavor beer.

Other Uses:
The branches have many uses, including in thatching, as a bedding, for insulation, basketry, rope making and for making brooms.  The dried branches are a good fuel.  A yellow dye is obtained from the plant.  The bark is a source of tannin.  Can be grown as a low hedge and is quite useful as an edging to beds.  It is fairly amenable to trimming.  A useful ground cover plant for covering dry banks.  All except the very dwarf cultivars will need trimming each spring in order to keep them compact.

NAME:
Hemlock (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  Although toxic, plants found in the south of England are comparatively harmless and the leaves are used as a pot-herb.  They can also be dried for later use.  The toxic principle is said to be destroyed by thorough cooking or drying.  Caution is advised, especially on the remarks about plants in southern England.  See the notes above on toxicity.

Other Uses:
The slightly unripe cones are used in pot-pourri.  They retain an attractive scent for several years.  Yields a resin it is gathered by incisions in the trunk or by boiling the wood.  The bark contains - tannin.  The inner bark is used according to one report.  A brown dye is obtained from the bark.  A pitch (called hemlock pitch), is obtained by distillation of the young branches.  Tolerant of light trimming, plants can be grown as a tall hedge.  Wood - strong.  Used for heavy construction.  Close-grained, light, soft and weak according to other reports, which go on to say that it is occasionally manufactured into lumber when other wood is not available.

NAME:
Hercules Club (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - cooked.  The leaves usually have a number of slender prickles; they must be gathered before the prickles harden and are then chopped finely and used as a potherb.

Other Uses:
Wood - light, soft, weak and close-grained.  It weighs lb per cubic foot.  Too small for commercial use.

NAME:
Hickory (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked and used in pies, cakes, bread etc.  Sweet and delicious.  The seed can be ground into a meal and used to thicken soups etc.  A nut milk can be prepared from the seed and this is used as a butter on bread, vegetables etc.  The shell is normally thick and hard but in selected cultivars it can be thin.  The seed ripens in late autumn and can be stored for up to years in a cool cellar.  The seed is up to cm long.  Sap - sweet.  It is tapped in spring and can be added into syrup.

Other Uses:
Wood - hard, tough, elastic.  Used for tool handles etc.  A very good fuel, burning well and giving off a lot of heat.

NAME:
Holly (pfaf@scs.leeds.ac.uk)

Edible Uses:
A mildly stimulating beverage containing caffeine is made from the dried and roasted leaves.  The tea is stimulating and intoxicating.  The leaves are first steeped in cold and then in boiling water.  They are also used to flavor ice cream and soft drinks.

Hazards:
The fruits can cause violent vomiting.

Other Uses:
A number of cultivars of this species are used for hedging.  Fairly wind-resistant, this species is also used in shelterbelt plantings.  Wood - light, tough, not strong, close grained, highly shock resistant, easily worked.  It weighs lb per cubic foot.  Too small for commercial exploitation, but it is valued for use in cabinet making and the interior finishes of houses, it is also used for making small items such as tool handles.  The wood can also be stained to imitate ebony.

NAME:
Honesty (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  A pungent flavor, they are used as a mustard substitute.  The pungency of mustard develops when cold water is added to the ground-up seed - an enzyme (myrosin) acts on a glycoside (sinigrin) to produce a sulpher compound.  The reaction takes - minutes.  Mixing with hot water or vinegar, or adding salt, inhibits the enzyme and produces mild bitter mustard.  Root - raw.  Used before the plant produces flowers.

NAME:
Honeysuckle (pfaf@scs.leeds.ac.uk)

Edible Uses:
The honey-like nectar from the flowers is eaten.  Deliciously sweet, a tiny bit seems to go a long way - which is very useful since the plant does not produce that much.

Other Uses:
An essential oil has been extracted from the flowers and used to make a very sweet perfume, but yields are extremely low.

NAME:
Hop Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit.  A very bitter flavor, though young children eat it.  The fruit is also used as a hop substitute when making beer and it is added to yeast to make it rise more quickly when making bread.  The fruit is produced abundantly in Britain, though very little of it is fertile.  The fruit is very thin and about mm long.

Other Uses:
Sometimes used as a hedge plant in N.  America.  Wood - hard, heavy, close grained.  It weighs lb per cubic foot but the tree does not grow large enough for commercial exploitation.

NAME:
Horehound (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  This contradicts with the report in that the plant does not form tubers on its rhizomes.

NAME:
Horse Chestnut (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  It can be dried, ground into a flour and used as a gruel.  The seed is quite large, up to mm in diameter, and is easily harvested.  It is quite rich in saponins and needs to be leached of these toxins before it becomes safe to eat - the Indians would do this by slow-roasting the nuts (which would have rendered the saponins harmless) and then cutting them into thin slices, putting them into a cloth bag and rinsing them in a stream for - days.  By this time most of the minerals etc would also have been leached out.

Hazards:
The seed is rich in saponins.  Although poisonous, saponins are poorly absorbed by the human body and so most pass through without harm.  Saponins are quite bitter and can be found in many common foods such as some beans.  They can be removed by carefully leaching the seed or flour in running water.  Thorough cooking, and perhaps changing the cooking water once, will also normally remove most of them.  However, it is not advisable to eat large quantities of food that contain saponins.  Saponins are much more toxic to some creatures, such as fish, and hunting tribes have traditionally put large quantities of them in streams, lakes etc in order to stupefy or kill the fish.

Other Uses:
Saponins in the seed are used as a soap substitute.  Chopping the seed into small pieces and infusing them in hot water can easily obtain the saponins.  This water can then be used for washing the body, clothes etc.  Its main drawback is a lingering odor of horse chestnuts.  Wood - soft, close grained.  Used for construction, cases, spoons, cups etc.

NAME:
Horsetail (pfaf@scs.leeds.ac.uk)

Edible Uses:
Strobil (the fertile shoots in spring) - cooked.  An asparagus substitute.  Caution is advised, see the notes above on toxicity.  Roots - cooked.  A source of starch.  Peeled stems, base of the plant, root and tubers were eaten raw.

NAME:
Huauzontle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  A mild flavored spinach substitute.  The raw leaves should only be eaten in small quantities, see the notes above on toxicity.  Flower clusters - cooked.  Used like broccoli, they are considered a gourmet food.  Seed - cooked.  A mild flavor, it can be used as a staple food.  It can be used in all the ways that rice is used, either as a sweet or as a savory dish.  The seed should be soaked in water overnight and then thoroughly rinsed to wash off the bitter tasting saponins.  Very nutritious and sustaining.  The seed is fairly small but is easy to harvest.

Other Uses:
Gold/green dyes can be obtained from the whole plant.

NAME:
Huon Pine (pfaf@scs.leeds.ac.uk)

Edible Uses:
The source of an essential oil, called Huon pinewood oil that has been recommended for the production of vanillin.  This can be used as a flavoring in ice creams, confectionary, beverages etc.  It is usually obtained by steam distillation of the wood.

Other Uses:
The essential oil (see above) is also used in medicinal soaps, toilet water, a preservative in casein paints etc.  Wood - fairly hard, straight grained, light, soft, strong, aromatic.  It is very durable, containing a strongly scented resin that repels insects.  Used for construction, furniture etc.

NAME:
Hyacinth (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - cooked.  It is about mm in diameter.  A slightly bitter taste that is appreciated by certain ethnic groups, especially Greeks and Italians.  Used in spring.  The cooked bulbs, preserved in oil, are used as a relish.

Hazards:
The bulb is poisonous.  It contains a substance called comisic acid, which is said to act like saponin.  Although poisonous, saponins are poorly absorbed by the human body and so most pass through without harm.  Saponins are quite bitter and can be found in many common foods such as some beans.  They can be removed by carefully leaching the seed or flour in running water.  Thorough cooking, and perhaps changing the cooking water once, will also normally remove most of them.  However, it is not advisable to eat large quantities of food that contain saponins.  Saponins are much more toxic to some creatures, such as fish, and hunting tribes have traditionally put large quantities of them in streams, lakes etc in order to stupefy or kill the fish.

NAME:
Hyssop (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  A strong anise-like fragrance, they are normally used as a flavoring or as an addition to the salad bowl.  We find them a bit coarse and too strong for use as a salad.  The leaves can be used as a tea substitute.  A pleasant flavor.  The seed is possibly edible.  No further details.  The seed certainly should not be poisonous, but it is very small and its use would be very fiddly.

I
NAME:
Iron Cross Plant (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and flowers - raw or cooked.  A delicious lemony flavor, the leaves are tender and fairly free of fibers even when they get older.  Both the leaves and the flowers make a very refreshing and thirst quenching munch in the garden, they also make an excellent flavoring in salads.  The leaves are available from June to October and the flowers from July to October, or even later in mild autumns.  Use in moderation; see notes at top of sheet.  Root - raw or cooked.  The roots are up to cm long and cm wide at the top, they are tender and juicy but usually insipid.  Occasionally the root has a pleasant acid flavor, we have yet to find out what causes the difference.

Hazards:
The leaves contain oxalic acid, which gives them their sharp flavor.  Perfectly all right in small quantities, the leaves should not be eaten in large amounts since oxalic acid can bind up the body's supply of calcium leading to nutritional deficiency.  The quantity of oxalic acid will be reduced if the leaves are cooked.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

NAME:
Ironwood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  A sweet flavor.  It is up to mm long.

Other Uses:
Wood - heavy, hard, close grained.  Of no commercial value because the trees are too small.

NAME:
Ivy (pfaf@scs.leeds.ac.uk)

Edible Uses:
Although they are almost certainly not edible, there is a report that the seeds contain. protein and fat.

Other Uses:
A yellow and a brown dye are obtained from the twigs.  A decoction of the leaves is used to restore black fabrics and also as a hair rinse to darken the hair.  If the leaves are boiled with soda they are a soap substitute for washing clothes etc.  An excellent ground cover for shady places, succeeding even in the dense shade of trees.  A very effective weed suppressor.  The cultivars 'Hibernica', 'Lutzii' and 'Neilsonii' have been especially mentioned.  The wood is very hard and can be used in engraving etc.  Another report says that the wood is very soft and porous and is seldom used except as a strop for sharpening knives.  Plants can be grown along fences to form a hedge.

NAME:
Ivy-Leaved Geranium (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and buds - raw or cooked.  An acid flavor, they are used as a vegetable.

Other Uses:
A blue indigo dye is obtained from the flower petals.  It is used in painting.  An essential oil is obtained from the plant.

J
NAME:
Jonquil (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - raw or candied and made into desserts.

Other Uses:
An essential oil obtained from the flowers is used in perfumery flowers yields the essential oil.

NAME:
Juneberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Edible fruit - raw or cooked.  The fruit contains a few small seeds at the center; it has a sweet flavor with a hint of apple.  It can be eaten out of hand, used in pies, preserves etc or dried and used like raisins.  We have found the fruit to be of variable quality, with some forms having a distinct bitterness in the flavor whilst others are sweet, juicy and delicious.  When the fruit is thoroughly cooked in puddings or pies the seed imparts an almond flavor to the food.  The fruit is rich in iron and copper. 

Other Uses:
This species can be used as a dwarfing rootstock (the apples) and (the pears).  Plants can be grown as an informal hedge.  Any trimming is best done after flowering.  Fairly wind-tolerant, it can be used in a shelterbelt.  Wood - hard, strong, close-grained.  Used for tool handles, small implements etc.

NAME:
Juniper (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Sweet and fleshy, but strongly flavored.  Resinous.  Often used as a flavoring, imparting a sage-like taste, for which purpose it is usually dried and ground into a powder.  The fruit can also be dried and ground into a meal for making mush and cakes.  The roasted fruit is a coffee substitute.  A tea is made from the fruits and young shoots.

Other Uses:
Thin strips of the fibrous bark are used for making sleeping mats etc.  The bark is employed as a tinder and is also made into a slow match.  The dried seeds have been used as beads or as the 'rattle' in rattles.  A green dye is obtained from the bark.  Wood - moderately hard, somewhat heavy, slightly fragrant.  When seasoned properly it is very durable and is used mainly for fencing and fuel.

NAME:
Jute (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seeds - raw or cooked.  They can be eaten raw when they are under-ripe.  The ripe seed is dried and ground into a powder then used in soups, bread etc.  It is washed first to remove any bitterness.  The seed contains, protein, fat, carbohydrate, and ash.  Unripe fruit - raw.  This is really more of a seedpod.

Other Uses:
A fiber obtained from the stems is used as a jute substitute.  It is coarse but flexible and strong.  Used in rope making.  It takes dyes well.  The fiber is also used for making paper, the stems are harvested in the summer, the leaves removed and the stems steamed in order to remove the fibers.  The seeds contain about of semi-drying oil.

K
NAME:
Kangaroo Apple (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  It must be thoroughly ripe the unripe fruit is poisonous.  Can be used as a sweet fruit or as a vegetable.  Best harvested after the fruit has fallen from the plant, it will then have lost its unpleasant acidity.  It tastes much worse than it looks; the fruit is sickly sweet and often bitter.  The quality varies from plant to plant and even from year to year from the same plant.  The fruit is up to cm long and contains a large number of flat seeds.

Hazards:
All green parts of the plant are poisonous and so is the unripe fruit.

Other Uses:
Plants can be grown as a screening hedge in climates suitable for them.

NAME:
Kangaroo Thorn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - cooked.  Rich in pollen, they are often used in fritters.  The bark exudes an edible gum.  Some species produce a gum that is dark and is liable to be astringent and distasteful, but others produce a light gum and this is sweet

Other Uses:
A yellow dye is obtained from the flowers.  A green dye is obtained from the seed pods.  Plants are heavily armed with thorns and make a good screen or hedge in warm temperate areas.

NAME:
Kidney Vetch (pfaf@scs.leeds.ac.uk)

Edible Uses:
The dried flower heads are a tea substitute.

NAME:
Kiwi (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A delicious flavor, the fruit can be up to cm long, it is very juicy when fully ripe and has a refreshing, acid flavor.  It contains a number of small seeds, but these are easily eaten with the fruit.  Rich in vitamin C.  Fresh fruits contain - mg vitamin C per g and - carbohydrate.  Acidity is - , mainly citric acid.  The fruit ripens in November and can store for - months.  Leaves are a famine food.

Other Uses:
Paper is made from the bark.  If the bark is removed in one piece from near the root and placed in hot ashes, it becomes very hard and can be used as a tube for a pencil.

NAME:
Knotweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and plants - raw or cooked.  Used as a potherb, they are very rich in zinc.  A nutritional analysis is available.  Seed - raw or cooked.  Rather small and fiddly to utilize, they can be used in all the ways that buckwheat (Fagopyrum esculentum) is used, either whole or dried and ground into a powder for use in pancakes, biscuits and piñole.  The leaves are a tea substitute.

Hazards:
Can cause photosensitivity in susceptible people.  Many species also contain oxalic acid (the distinctive lemony flavor of sorrel) - whilst not toxic this substance can bind up other minerals making them unavailable to the body and leading to mineral deficiency.  Cooking the leaves will reduce their content of oxalic acid.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
Yields a blue dye that is not much inferior to indigo.  The part used is not specified, but it is likely to be the leaves.  Yellow and green dyes are obtained from the whole plant.  The roots contain tannins, but the quantity was not given.

L
NAME:
Lady's Hand (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - cooked.  Roasted as a vegetable, it is used as an onion substitute.

NAME:
Land Cress (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw, cooked or used as a seasoning.  A hot, spicy watercress flavor, they are delicious in salads.  Leaves can be obtained throughout the year if autumn-sown plants are given a light protection in winter.  Edible oil is obtained from the seed.  The seed can be sprouted and added to salads etc.

NAME:
Laurel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - roasted and eaten or ground into flour that is used in making bread.  Roasting or parching the seed dispenses a bitter quality.  The fruit as well as the kernel is eaten.  The leaves are used as a condiment, they are a bay leaf substitute but with a much stronger flavor.  Used for flavoring soups, stews etc.  A tea is obtained from the leaves.  A coffee substitute is obtained from the root bark.

Hazards:
The foliage can cause skin irritations.  A volatile oil in the leaves can cause sneezing and headaches if inhaled.

Other Uses:
The leaves are used as an insect repellent; they are especially effective against fleas.  They have disinfectant properties and contain small quantities of camphor.  An essential oil is obtained from the leaves by steam distillation.  Beige and green dyes are obtained from the fruits (used without the seeds).  Very aromatic, the dye retains its fragrance for many years.  Wood - hard, close-grained, heavy, strong, takes a high polish.  A beautifully textured wood, it is used for high quality cabinet making, paneling etc.

NAME:
Lead Plant (pfaf@scs.leeds.ac.uk)

Edible Uses:
An infusion of the dried leaves makes a pleasant tasting yellow-colored tea.

Other Uses:
Plants have an extensive root system, they tolerate poor dry soils and are also wind resistant, they are used as a windbreak and also to prevent soil erosion.  Resinous pustules on the plant contain 'amorpha', a contact and stomachic insecticide that also acts as an insect repellent.

NAME:
Leek (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - raw or cooked.  The small bulbs can vary considerably in size from - cm, they have a pleasant mild garlic flavor.  Leaves - raw or cooked.  The young leaves are pleasant raw, older leaves quickly become fibrous and are best cooked.  They have a nice leek flavor.  The plants come into new growth in early winter and the leaves are often available from January.  Flowers - raw.  A pleasant mild garlic flavor, but with a rather dry texture.  This species produces mainly bulbils and very few flowers.  The bulbils have a mild garlic flavor and make a nice flavoring in salads and cooked foods.  Although produced abundantly, they are quite fiddly to use because they are small.  They can also be pickled.

Hazards:
There have been cases of poisoning caused by the consumption, in large quantities and by some mammals, of certain members of this genus.  Dogs seem to be particularly susceptible.

Other Uses:
The juice of the plant is used as a moth repellent.  The whole plant is said to repel insects and moles.

NAME:
Lemon (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A very acid taste.  Mainly used as a drink and as a flavoring.  It is also used in salad dressings etc where it acts as an antioxidant as well as imparting an acid flavor.  The juice is used to help set jam.  The fruit can be up to cm long and cm wide.  The dried rind of the fruit is often used as a flavoring in cakes etc.  The dried leaves are sometimes mixed with tealeaves for use as a flavoring.  An essential oil from the rind is used as a food flavoring.  The flowers are eaten in ice creams, fritters, jams etc.

Other Uses:
Semi-drying oil is obtained from the seed, it is used in soap making.  An essential oil from the peel is used as a food flavoring and also in perfumery and medicines.  A higher quality essential oil is obtained from the flowers.  The peel contains essential oil.  An essential oil obtained from the leaves and young twigs is called 'petitgrain oil'.  Yields are around.  .  The dried fruit rind has been used as an insect repellent in the clothes cupboard and also in pot-pourri.  The juice of the fruit is used for polishing bronze and other metals that have been neglected.  It can also be used for removing ink stains.  Wood - nicely veined, it takes a beautiful polish.

NAME:
Lemon Balm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  A pleasant lemon-like aroma and flavor, they are used mainly as a flavoring in salads and cooked foods.  A lemon-flavored tea can be made from the fresh or dried leaves.  A bunch of the leaves can be added to china tea, much improving the flavor, the leaves are also added to fruit cups etc.  They are used as a flavoring in various alcoholic beverages including Chartreuse and Benedictine.
`

Other Uses:
The growing plant is said to repel flies and ants.  It is also rubbed on the skin as a repellent, though the essential oil would be more effective here.  An essential oil is obtained from the plant (the exact part is not specified, it is probably the entire plant and especially the flowering stems).  It is used medicinally.  The whole plant is very pleasantly aromatic, the aroma lasting for a long time after the plant has been harvested.  It is therefore a very useful ingredient in pot-pourris.

NAME:
Lemon Verbena (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - occasionally cooked as a spinach but more commonly used as a flavoring in salads, fruit salads etc.  A delicious lemon-like flavor, it is adored by most people who try it.  A delicious and refreshing tea is made from the leaves.  The dried leaves will retain their lemon aroma for many years.

Hazards:
The essential oil from the plant might sensitize the skin to sunlight.

Other Uses:
An essential oil obtained from the leaves is extensively used in perfumery.  There is some evidence that the use of this oil can sensitize the skin to sunlight and so its use had been largely replaced by the tropical plant lemongrass, Cymbopogon spp..  The dried leaves retain their fragrance well and so are used in pot-pourri.  The growing plant repels midges, flies and other insects.  The essential oil is an effective insecticide in - concentration.

NAME:
Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - raw or cooked and used as a vegetable.  It can be dried to make a flour and is also the source of a starch used in making 'vermicelli' and cakes.  Leaves - cooked.  Eating the leaves will greatly reduce the vigor of the bulb; so can only be recommended in times of emergency.

Other Uses:
An essential oil from the flowers is used in perfumery.

NAME:
Lime (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw.  They make an excellent salad or sandwich filling, they are mild tasting and somewhat mucilaginous.  The leaves can be available from spring until early autumn from the young growths at the base of the tree.  A very acceptable chocolate substitute can be made from a paste of the ground-up flowers and immature fruit.  Trials on marketing the product failed because the paste is very apt to decompose.  A popular herb tea is made from the flowers; it has a sweet, fragrant pleasant flavor.  Some caution is advised, see notes above on toxicity.  Sap - harvested in the spring, it is sweet and can be used as a drink or concentrated into syrup.

Hazards:
If the flowers used for making tea are too old, they may produce symptoms of narcotic intoxication.

Other Uses:
A fiber from the inner bark is used to make mats, shoes, baskets, ropes etc.  It is also suitable for cloth.  It is harvested from trunks that are - cm in diameter.  The fiber can also be used for making paper.  The stems are harvested in spring or summer, the leaves are removed and the stems steamed until the fibers can be stripped.  The outer bark is removed from the inner bark by peeling or scraping.  The fibers are cooked for hours with lye and then beaten in a ball mill.  The paper is beige in color.  Wood - soft, white, easily carved.  It is very suitable for carving domestic items and small non-durable items.  A charcoal made from the wood is used for drawing.

NAME:
Lime Berry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Red and fleshy, the fully ripe fruit has an agreeable sweet taste.  Aromatic, juicy and somewhat mucilaginous, the fruit can also be pickled or made into jams etc.  The fruit is about mm in diameter.

Other Uses:
The leaves are used as an aromatic bath.  The leaves are used as cosmetics.  A gum runs from the stem, though the report does not mention any uses for this gum.

NAME:
Liquorice (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or used as a flavoring.  The source of liquorice powder that is extracted and used in sweets, baked goods, ice cream, soft drinks etc, it is also used medicinally.  A sweet and delicious flavor, but the root is very fibrous.  The root contains glycyrrhizin, a substance that is times sweeter than sucrose.  The dried root is often used for chewing; it is excellent for teething children and also as a tooth cleaner.  A tea made from the roots is an excellent thirst quencher.  The powdered root is also used as a sweetener in other herb teas.  The leaves are used as a tea substitute in Mongolia.

Hazards:
Very young growth can be poisonous to animals.

NAME:
Lundy Cabbage (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  A flavor somewhere between a cabbage and a radish.  At its best for harvesting in the winter months, when it makes an acceptable addition to the salad bowl.  It is also a reasonable cabbage substitute when cooked.  Flowers- raw.  A decorative addition to the salad bowl, the flowers have a delicate sweetness with a hint of cabbage in the flavor.

NAME:
Lupin (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  Used as a protein-rich vegetable or savory dish in any of the ways that cooked beans are used.  The seed can also be ground into a powder and is mixed with cereal flours for making bread etc.  If the seed is bitter this is due to the presence of toxic alkaloids and the seed should not be eaten without treatment.  Soaking the seed in or changes of water can usually remove these alkaloids  The roasted seed is a coffee substitute.

Hazards:
The seed of many lupin species contain bitter-tasting toxic alkaloids, though there are often sweet varieties within that species that are completely wholesome.  Taste is a very clear indicator.  These toxic alkaloids can be leeched out of the seed by soaking it overnight and discarding the soak water.  It may also be necessary to change the water once during cooking.  Fungal toxins also readily invade the crushed seed and can cause chronic illness.

Other Uses:
Seed yields edible oil with uses similar to Soya oil (Glycine soya).  An excellent green manure crop, it is able to fix as much as kg of atmospheric nitrogen per hectare.

M
NAME:
Madrona (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A sweetish taste, the fruit has a dry mealy flesh.  It has narcotic properties.  The fruit is up to cm in diameter.

NAME:
Maidenhair Fern (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fronds are used as a garnish on sweet dishes.  The dried fronds are used to make a tea.  A syrup is made from the plant - it makes a refreshing summer drink.  The fern (does this refer to the rootstock?) is simmered in water for several hours and the liquid made into thick syrup with sugar and orange water.  It is then mixed with fruit juices to make a refreshing drink.

Other Uses:
The leaves are used as a hair tonic and treatment for dandruff.

NAME:
Mallee (pfaf@scs.leeds.ac.uk)

Edible Uses:
A sweet manna-like substance is produced upon the leaves of the tree; it is made into a delicious drink.  One report says that it is the secretion of an insect, and thus is unlikely to be produced in Britain.  The bark of young roots is baked and eaten.  It is said to be rather sweet, resembling malt in flavor.

Other Uses:
The leaves contain over essential oil.  This oil has a strong scent of camphor and is more pure than the oil of most other Eucalyptus species.  The wood is too small to be used commercially.  However, it is used as a fuel.

NAME:
Manna Plant (pfaf@scs.leeds.ac.uk)

Edible Uses: 
The plants in response to insect damage to the stems produce Manna.  It is sweet and mucilaginous.  There is some confusion over whether the plant produces the manna, or whether it is an exudation from the insects.  The insects in question live in the deserts around Israel, it is not known if the manna can be produced in Britain.

Other Uses:
Very tolerant of maritime exposure, it makes a good shelter hedge in coastal gardens.  It dislikes being trimmed.  The plant has a rather open habit, however, and so is not tremendously effective at reducing wind speeds.  The extensive root system of this plant makes it suitable for use in erosion control in sandy soils.  The plant contains a high level of tannin.  Galls produced on the plant as a result of insect damage contain up to tannin.  The tannin can be used as a dyestuff for fabrics.  (No details are given about the color, though it is likely to be some shade of brown.) Wood - fairly hard, not strong, close grained, takes a high polish, it is often twisted or knotty.  Used for general construction, poles, and turnery.  It makes a good fuel, burning well even when green due to the wax content of the wood.

NAME:
Manzanita (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is best harvested when slightly under-ripe since the fully mature pulp is mealy.  The fruit is about mm in diameter.

Other Uses:
A yellowish-brown dye is obtained from the leaves; it does not require a mordant.

NAME:
Maple (pfaf@scs.leeds.ac.uk)

Edible Uses:
The sap contains reasonable quantities of sugar and can be used as a drink or concentrated into syrup by boiling off the water.  The syrup is used as a sweetener on many foods.  The sap can be harvested in late winter or early spring the flow is best on a warm sunny day after a frost.  Trees on southern slopes in sandy soils give the best yields.  The best sap production comes from cold-winter areas with continental climates.  Seed - boiled then roasted.  The seed is about mm long and is produced in small clusters.  Inner bark - cooked.  It is dried, ground into a powder and then used as a thickening in soups etc or mixed with cereals when making bread.

Other Uses:
The leaves are packed around apples, root crops etc to help preserve them.  A fiber obtained from the inner bark is used for rope making.  Wood - light, soft, not strong, close grained.  It is highly valued for timber, furniture and indoor use and is also used for carving bowls, veneer etc.  It makes an excellent fuel, producing a hot smokeless flame.

NAME:
Marigold (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw.  When eaten they first of all impart a viscid sweetness, followed by a strong penetrating taste of a saline nature.  They are very rich in vitamins and minerals.  Fresh petals are chopped and added to salads.  The dried petals have a more concentrated flavor and are used as a seasoning in soups, cakes etc.  High in vitamins A and C.  An edible yellow dye is obtained from the petals.  A saffron substitute, it is used to color and flavor rice, soups etc.  It is also used as a hair rinse, adding golden tints to brown or auburn hair.  A tea is made from the petals and flowers, that made from the petals is less bitter.  There is no record of the seed being edible, but it contains up to protein and oil.

NAME:
Marsh Hog's Fennel (pfaf@scs.leeds.ac.uk)

Edible Uses:
The root can be used as a ginger substitute.

Hazards:
Skin contact with the sap is said to cause photosensitivity and/or dermatitis in some people.

NAME:
Mayhaw (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A very variable species, especially in its fruit, which ranges considerably in size and quality.  Pear shaped, the flesh is sweet but dry and mealy.  Another report says that the fruit is up to mm in diameter and we have often seen fruits this size, or even a bit larger.  We find the fruits of the best forms to have an excellent flavor and juicy texture when fully ripe, but with a hint of bitterness before then.  They are one of the later members of this genus to ripen their fruit.  The fruit can be used in making pies, preserves, etc, and can also be dried for later use.  There are up to five fairly large seeds in the center of the fruit, these often stick together and so the effect is of eating a cherry-like fruit with a single seed.

Other Uses:
Wood - heavy, hard, tough, close-grained.  Useful for making tool handles, mallets and other small items.

NAME:
Meadowsweet (pfaf@scs.leeds.ac.uk)

Edible Uses:
An infusion of the leaves tastes like China tea.

Other Uses:
A soil stabilizer for river and lakeside banks.  Plants are frequently planted in hedges.

NAME:
Melilot (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and seedpods - cooked as a 'bean soup'.  The pea-like seeds are used as a seasoning for bean and split pea soups.  Young shoots - raw or cooked.  Added to salads or used as a potherb.  Only fresh shoots should be used, the dried leaves contain coumarin.  Flowers - raw or cooked.  Used as a vanilla-like flavoring.  The dried leaves are said to be used as a vanilla flavoring but this is probably unwise, see notes at top of the page.

Hazards:
The dried leaves can be toxic.  Though the fresh leaves are quite safe to use.  This is possibly due to the presence of coumarin, the substance that gives some dried plants the smell of new mown hay, if taken internally it can prevent the blood clotting.

Other Uses:
The leaves contain coumarin, which release the pleasant smell of newly mown hay when they are drying.  The leaves are dried and used as an insect repellent, especially in order to repel moths from clothing.  They can be put in pillows, mattresses etc.  Poorly dried or fermented leaves produce a substance called dicoumarol.  This is a potent anti-coagulant, which is extremely poisonous in excess, it prevents the blood from coagulating and so it is possible to bleed to death from very small wounds.  Dicoumarol is used in rat poisons.  The plant can be used as a green manure, enriching the soil with nitrogen as well a providing organic matter.

NAME:
Melon (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  Very watery but with a delicate flavor, it is very refreshing.  Rich in vitamins B and C.  The size of the fruit varies widely between cultivars but is up to cm long and cm wide.  Seed - raw.  Rich in oil with a nutty flavor but very fiddly to use because the seed is small and covered with a fibrous coat.  The seed contains oil.  Edible oil is obtained from the seed.

Hazards:
The sprouting seed produces a toxic substance in its embryo.

NAME:
Metake (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.  Harvested in the late spring when about - cm above ground level, cutting the stems cm or more below soil level.  They have a rather bitter flavor.  Seed - used as a cereal.  Small quantities of seed are produced in many years but it is seldom viable.

Other Uses:
Plants can be grown along the river edge to protect the banks from erosion.  Canes are fairly thin walled but make very good plant supports.  Smaller canes can be plaited together and used as screens or as lathes for walls and ceilings.  Tolerant of maritime exposure, it can be grown as a screen or windbreak hedge in very exposed positions.  The culms make an excellent wind filter, slowing its speed without creating turbulence.  The leaves may look somewhat tattered by the end of the winter but plants will soon produce new leaves.

NAME:
Milk Vetch (pfaf@scs.leeds.ac.uk)

Edible Uses:
The herb is occasionally used as a tea.  The root is said to be a liquorice substitute, but certainly not from the point of view of taste.

NAME:
Milkweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flower buds - raw or cooked.  Tasting somewhat like peas.  Young shoots and leaves - cooked.  An asparagus substitute.  They should not be eaten raw.  Tips of older shoots are cooked like spinach.  Young seed pods cooked.  Very appetizing.  Flower clusters can be boiled down to make sugary syrup or they can be eaten raw.  Seed - raw.  A chewing gum can be made from the latex contained in the stem and leaves.  Root.  No further details.

Other Uses:
A good quality tough fiber is obtained from the bark.  It is used in twine, coarse cloth, paper etc.  The fiber is - mm long.  It is easily harvested in late autumn, after the plants have died down, by simply pulling it off the dead

NAME:
Millet (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  Used as millet, it can be cooked whole or be ground into a flour before use.  It has a good flavor and can be used in porridges, macaroni, dumplings etc.  The seed is rather small, though fairly easy to harvest.  It has a somewhat bitter flavor.  Young shoots, stem tips and the heart of the culm - raw or cooked.  A nutritional analysis is available.  The roasted seed is a coffee substitute.

NAME:
Mint (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Used as a flavoring in salads or cooked foods.  The sweetly scented leaves can be used in the same ways as spearmint.  A good culinary mint, the leaves have an attractive red tinge.  A herb tea is made from the fresh or dried leaves.  It has a very pleasant and refreshing taste of spearmint, leaving the mouth and digestive system feeling clean.  An essential oil from the leaves and flowers is used as a flavoring in sweets, ice cream, drinks etc 

Hazards:
In large quantities, can cause abortions, especially when used in the form of the extracted essential oil, so pregnant women should not use it.

Other Uses:
An essential oil obtained from the whole plant is a source of lavender oil, which is used in perfumery.  It is also used in oral hygiene preparations, toiletries etc.  Formerly used as a strewing herb, the plant repels insects, rats etc.  Rats and mice intensely dislike the smell of mint.  The plant was therefore used in homes as a strewing herb and has also been spread in granaries to keep the rodents off the grain.

NAME:
Mission Lettuce (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw.  Fleshy.  They are considered to be a delicacy.  Stems - slightly sweet and refreshing to chew, though they leave a chalky taste in the mouth.

NAME:
Moldavian Balm (pfaf@scs.leeds.ac.uk)

Edible Uses:
The lemon-scented leaves are used to make a tea.  Young shoots.  No further details are given.

Other Uses:
The plant contains an essential oil, this is a possible source of citral.

NAME:
Moonflower (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and fleshy calyces - cooked.  Steamed and eaten as a vegetable or used in curries, soups, stews etc.  They can also be dried for later use.  Seed - eaten when young.

NAME:
Mountain Dandelion (pfaf@scs.leeds.ac.uk)

Edible Uses:
The solidified sap (latex) of the stem is chewed as a gum.

Other Uses:
Latex in the plant contains rubber, but not in sufficient quantities to make it commercially valuable.

NAME:
Mountain Mint (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flower buds and leaves - raw or cooked.  A nice addition to salads or used as a condiment.  The fresh or dried leaves are brewed into a delicious mint-like tea.

NAME:
Mulberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or made into preserves.  Large and sweet with a good flavor, the fruit can be up to cm long.  The fruit can also be dried and ground into a powder.  This is used to make a delicious confection with almonds and other nuts.  The fruit is soft and juicy, when fully ripe it falls from the tree and is easily squashed.  Unripe fruits can cause stomach disorders.  Young shoots and unfolding leaves - raw or cooked.

Other Uses:
A fiber is obtained from the bark of year stems it is used in weaving.  A brown dye is obtained from the trunk.  The leaves contain tannin.  This tree can be grown as a part of a shelterbelt.  Wood - hard, durable, fine and close-grained.  It is used for making sports equipment such as tennis rackets, for boat building, furniture etc.

NAME:
Musk Mallow (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and shoots - cooked in soups.  Used as a vegetable.  The leaves are also used to clarify sugar.  Unripe seedpods - cooked as a vegetable in much the same way as okra.  The seed is used as a flavoring for liqueurs or to scent coffee.  An essential oil is obtained from the plant and is used to flavor baked goods, ice cream, sweets and soft drinks.  Root.  No more details are given, though the root is likely to have a bland flavor and a fibrous texture.

Other Uses:
An essential oil is obtained from the plant.  It is used as a food flavoring and in perfumery as a musk substitute.  However, it has been known to cause photosensitivity so this use has been largely discontinued.  Oil obtained from the seed contains linoleic acid.  Total yields of oil are not given.  The seeds are used as an insecticide.  Extracts of the fruits and upper parts of the plant show insecticide activity.  A fiber is obtained from the stem bark.  A mucilage obtained from the roots is used as a size for paper.

NAME:
Musk Rose (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is up to mm in diameter, but there is only a thin layer of flesh surrounding the many seeds.  Young leaves and stems - raw or cooked.  The young shoots as they emerge from the ground in spring are used.  Petals - raw or cooked.  Used as a flavoring in sorbets, confections etc.  The seed is a good source of vitamin E, it can be ground and mixed with flour or added to other foods as a supplement.  Be sure to remove the seed hairs.

Hazards:
There is a layer of hairs around the seeds just beneath the flesh of the fruit.  These hairs can cause irritation to the mouth and digestive tract if ingested.

Other Uses:
An essential oil obtained from the flowers is used in perfumery, as an additive to bath water and in skin care preparations.  Rose water, made by a cold infusion of the petals, is also added to bath water and skin care preparations.  The dried petals and buds are used in pot-pourri.

NAME:
Muster (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - cooked.  A bitter flavor.  Eaten as greens in the spring, it is said to be salty.  The seedpods make an interesting mustard-flavored nibble.  Seed - raw or cooked.  A mustard substitute.  The seed can also ground into a powder, mixed with cornmeal and used to make bread, or as a thickening for soups etc.  In Mexico the seeds are made into a refreshing drink with lime juice, claret and syrup.

Hazards:
This species has an irritant sap that can cause dermatitis in sensitive people.

Other Uses:
Secretions from the roots of growing plants have an insecticide effect on the soil, effective against nematodes and to some extent against keeled slugs.  These secretions are produced about - months after sowing.  The whole plant

N
NAME:
Nagi (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves are occasionally parboiled and eaten.

NAME:
Nasturtium (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw.  A hot watercress flavor.  Very nice on its own or as a flavoring in mixed salads.  Rich in vitamin C.  The leaves are available from early summer until the first frosts of the autumn.  Flowers - raw.  A very ornamental and tasty addition to the salad bowl, the flowers have a hot watercress flavor.  The flowers contain about mg vitamin C per g.  Young seed pods - raw.  These are even hotter than the flowers or leaves.  They can also be harvested whilst immature and pickled for use as a caper substitute.  Seed - raw or cooked.  Very hot.  The mature seed can be used as a pepper substitute.  The seed contains protein and oil.

Other Uses:
The seeds yield a high percentage of a drying oil that can be used in making paints, varnish etc.  The growing plant attracts aphids away from other plants.  Research indicates that aphids flying over plants with orange or yellow flowers do not stop, nor do they prey on plants growing next to or above the flowers.  An insecticide can be made from an infusion of leaves and soap flakes.

NAME:
Native Cherry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit stalk - sweet and palatable when fully ripe, astringent otherwise.  It is eaten raw or made into preserves.  Rather small, - mm long.

Other Uses:
The bark contains up to tannin.  Wood - hard, tough, close-grained.  Used for turnery, furniture etc.

NAME:
Nettle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  They can be added to salads or mixed with other leaves and cooked as a potherb.  They can also be dried for later use.  The leaves are a good source of vitamin A.  A pleasant herb tea is made from the flowers.

NAME:
Ngaio (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is about - mm in diameter.  Some caution is advised, see notes above on possible toxicity.

Hazards:
All parts of the plant contain a liver toxin.

Other Uses:
A decoction of the leaves is used as an insect repellent.

NAME:
Nipplewort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and shoots - raw or cooked.  They are best harvested before the plant comes into flower.  The leaves can be added to salads, cooked like spinach or added to soups and casseroles.  They have a bitter or radish-like taste.

NAME:
Nutmeg Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - roasted.  Edible oil is obtained from the seed.

Other Uses:
Wood - straight-grained, strong, light, soft, easily worked.  Of no commercial value, though it is occasionally used for fence posts.

O
NAME:
Oats (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  The seed ripens in the latter half of summer and, when harvested and dried, can store for several years.  It has a floury texture and a mild, somewhat creamy flavor.  It can be used as a staple food crop in either savory or sweet dishes.  Used as a cereal, it is probably best known as the breakfast cereal porridge but it can also be used in many other ways.  The seed can be sprouted and used in salads, the grain can also be ground into a flour and used in making biscuits, sourdough etc.  The seed is especially good for convalescents and people with stomach problems.  Oats are also one of the cereals used as a basic ingredient for making whisky.  The roasted seed is a coffee substitute.  Edible oil is obtained from the seed, it is used in the manufacture of breakfast cereals.

Other Uses:
The straw has a wide range of uses such as for biomass, fiber, mulch, papermaking and thatching.  Some caution is advised in its use as mulch since oat straw can infest strawberries with stem and bulb eelworm.

NAME:
Oleaster (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked as a seasoning in soups.  Dry, sweet and mealy.  The fruit can also be made into jellies or sherbets.  The fruit must be fully ripe before it can be enjoyed raw, if even slightly under-ripe it will be quite astringent.  The oval fruit is about mm long and contains a single large seed.  Seed - raw or cooked.  It can be eaten with the fruit though the seed case is rather fibrous.

Other Uses:
Plants can be grown as a hedge in exposed positions, tolerating maritime exposure.  It is fairly fast growing and very tolerant of pruning, but is rather open in habit and does not form a dense screen.  Because the plant fixes atmospheric nitrogen, it makes a hedge that enriches the soil rather than depriving it of nutrients.  An essential oil obtained from the flowers is used in perfumery.  A gum from the plant is used in the textile industry in calico printing.  Wood - hard, fine-grained.  Used for posts, beams, domestic items, it is also much used for carving.  The wood is an excellent fuel.

NAME:
Opium Poppy (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  Much used as a flavoring in cakes, bread, fruit salads etc, it imparts a very nice nutty flavor.  The crushed and sweetened seeds are used as a filling in crepes, strudels, pastries etc.

Hazards:
This plant contains a number of very toxic compounds, many of which are extracted and used as pain killers etc in medicine.  They are also used to make various highly addictive narcotic drugs.  However, in the cooler climate of Britain these compounds are not formed in sufficient quantity to make their extraction worthwhile.  There are no toxins in the seeds.

Other Uses:
The seed yields - of an edible drying oil.  Very good for lighting, it burns for longer than most oils.  It is also used in paints, soap making etc.

NAME:
Oregano (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked as a potherb.  Oregano is an important flavoring herb in Mediterranean cookery, and is often used dried rather than fresh.  The leaves are used as a flavoring for salad dressings, vegetables and legumes, and are frequently included in strongly flavored dishes with chilies, garlic, onions etc.  A nutritional analysis is available.  Much of the commercially available dried oregano does not come from this plant but from a number of different, often unrelated plants.  An herb tea is made from the dried leaves and flowering stems.

Other Uses:
An essential oil from the plant is used as a food flavoring, in soaps and perfumery.  A red or purple dye is obtained from the flowering tops; it is neither brilliant nor durable.  The plant repels ants.  A useful ground cover for sunny positions, it is rather slow to spread though.

NAME:
Oso Berry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A poor flavor.  The fruit looks like a small plum but is very bitter with an almond flavor.  The fruit only has a thin layer of flesh.  Some caution is advised, see the notes above on toxicity.

Hazards:
leaves, seed (and sometimes also the fruit) often contain significant amounts of hydrogen cyanide.  Since the fruit of this species is said to have almond-scented fruit it would be unwise to eat a large quantity of it.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

NAME:
Oxlip (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked in soups etc.  They have a mild flavor and are available in late winter.

P
NAME:
Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
The pith is rich in carbohydrate and sago can be made from it.  This use will kill the plant.  The raw seed is poisonous, but after being cut into thin slices, dried, then steeped in water for a few minutes and dried again, it becomes edible.  It can be used as sago.  Using the seed for food cannot be recommended, however.  See the notes above on toxicity.  The very young leaves are edible.  The plant yields a gum.  No further details are given.

NAME:
Palmetto (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fruit is a small dry berry with a thin sweet flesh.  Fruit - raw or cooked.  Sweet and pleasant.  A nourishing food, though it is said to be an acquired taste.  The fruit is up to mm long and mm wide.  Young leaves - raw or cooked.  An excellent food.  Sap - sweet.

Other Uses:
An excellent fiber is obtained from the leaf stalks.  The best quality is from young leaf stalks still in the bud, whilst coarser material is obtained from older leaves or the bases of old leaf stalks surrounding the bud.  The fibers are up to cm long, they are harvested commercially and used to make brushes, especially where these have to remain stiff in hot water or caustics.  The roots contain tannin.

NAME:
Parsley (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Parsley is frequently used as a garnish or as a flavoring in salads and many cooked dishes, but has too strong a flavor to be eaten in quantity for most palates.  It is an ingredient of the herb mix 'bouque

Other Uses:
A good companion plant, repelling insects from nearby plants.  The juice is an effective mosquito repellent when it is rubbed into the skin and is also used to relieve the pain of stings and bites.  An essential oil obtained from the plant is used in perfumeries for men.  An infusion of the leaves is an excellent rinse for dark hair and also helps in the treatment of dandruff.

NAME:
Parsnip (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  When well grown, the cooked root has a very tender texture, though it is rather chewy raw.  It is best harvested after there have been some autumn frosts because it will have developed a sweeter flavor.  The root is delicious baked, it can also be used in soups etc and can be added to cakes, pies and puddings.  Leaves and young shoots - cooked with other greens as a vegetable or added to soups etc.  Used in early spring.  The seed is used as a condiment.  Similar in taste to dill.

Other Uses:
An essential oil is obtained from the seed.

NAME:
Passion Fruit (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  An agreeable cooling taste, somewhat like an orange with a mixture of acid.  The ripe aromatic fruit is allowed to wrinkle and develop sweetness, it is then eaten raw, juiced, made into a syrup or used in sauces, cakes etc.  The fruit is about cm in diameter.  Edible oil is obtained from the seed.

NAME:
Pea (pfaf@scs.leeds.ac.uk)

Edible Uses:
The immature seed can be eaten like green peas.  The mature seed is eaten cooked.  It needs to be soaked and well cooked before being eaten.  The seed can also be ground into a powder and mixed with wheat in a ratio of one part vetch to parts of wheat flour to make a protein-enhanced bread.  Some caution is advised, see the notes above on toxicity.  Young seedpods - cooked.  Young shoots - cooked.

Other Uses:
Plants can be grown without supports when they will sprawl on the ground and can be used as a ground cover plant in a sunny position.

NAME:
Peach (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or dried for later use.  The fruit is often used in ice creams, pies, jams etc.  When fully ripe, the fruit of the best forms are very juicy with a rich delicious flavor.

Hazards:
Produce hydrogen cyanide, a poison that gives almonds their characteristic flavor.  This toxin is found mainly in the leaves and seed and is readily detected by its bitter taste.  It is usually present in too small a quantity to do any harm but any very bitter seed or fruit should not be eaten.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
A green dye can be obtained from the leaves.  A dark gray to green dye can be obtained from the fruit.

NAME:
Pear (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit is fairly small.

Other Uses:
A yellow-tan dye is obtained from the leaves.  Trees are sometimes used as part of a shelterbelt planting.  Wood - heavy, tough, durable, fine grained, hard.  It weighs lb per cubic foot.  Used by cabinet and instrument makers.  When covered with black varnish it is an excellent ebony substitute.

NAME:
Pearl Berry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Pleasant but mild with a slightly acid flavor.  The fruit can hang on the plant for a long time in good condition if birds etc do not eat it.  The fruit is a small white berry about mm in diameter with a single seed.  Very attractive to look at, but the flavor is very mild and you need to spend quite a while picking just to get one mouthfuls.  Children really love the fruit, however, and this makes it an ideal plant to get them out of your hair for a while.  Simply tell them that they can have as much of the fruit as they want and they will be there for half an hour or more picking it.

NAME:
Pennyroyal (pfaf@scs.leeds.ac.uk)

Edible Uses:
The crushed leaves are used to flavor jellies, cakes, fruit dishes etc.

Hazards:
In large quantities this plant, especially in the form of the extracted essential oil, can be toxic if taken internally.  Skin contact with the pure essential oil can cause dermatitis

Other Uses:
The essential oil is used as an ingredient in commercial insect repellents and cleaning products.  The plant is used as an insect repellent.  When rubbed on the body it is said to repel ticks.

NAME:
Peppermint Geranium (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves and flowers have a strong mint scent and are used for flavoring cakes, puddings, pies, biscuits etc.  A peppermint-flavored tea is infused from the fresh leaves.

Other Uses:
An essential oil is obtained from the plant.  It has a peppermint fragrance.  The dried leaves are added to pot-pourris.

NAME:
Peppertree (pfaf@scs.leeds.ac.uk)

Edible Uses:

Hazards:
The seed contains an allergenic substance that can irritate the mucus membrane.

Other Uses:
An oil from the leaves reduces the surface tension of water.

NAME:
Pepperwort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  A very hot cress-like flavor.  The leaves are nice when used in small quantities as a flavoring in salads.  Some reports also suggest using them as a potherb, though they have always seemed to be too strong for us to want to try this.  The leaves are available very early in the year.  Root - it can be grated and made into a sauce, which is used as a horseradish substitute.  It has a pungently hot flavor.  Seed - used as a condiment.

NAME:
Persimmon (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit has an exquisitely rich flavor when it is very soft and fully ripe (almost at the point of going bad), but the fruit of many cultivars is very harsh and astringent before then.  In Britain, the fruit needs to be harvested whilst it is still very hard.  This is done very late in the season (in December or even January if possible), it is then stored in a cool but frost-free place until very soft and fully ripe.  The fruit can also be used in pies, cakes, bread, desserts etc.  It contains sugars.  A fuller nutritional analysis is available.  The fruit can also be dried for later use.  The fruit is about .cm in diameter.  The peel of the fruit can be powdered and used as a sweetener.  The leaves are used to improve the flavor of pickled radishes.  The roasted seeds are a coffee substitute.

Other Uses:
The pulp of unripe fruits is used in cosmetics to make face packs because of its firming qualities.

NAME:
Pink (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves, stems and tops are boiled, steeped in water and eaten as a potherb.  Young plants are also eaten.  Children suck the flowers for their sweet edible nectar.

NAME:
Pink Fivecorner (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  A sweetish flesh but the seed is large.  The fruit is about - mm long.

NAME:
Plantain (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  They are rather bitter and tedious to prepare because the fibrous strands need to be removed before use.  It is best not to use the leaf stalk since this is even more fibrous than the leaf.  Many people blanch the leaves in boiling water before using them in salads in order to make them tenderer.  Very tedious to harvest.  The seed can be ground into a meal and mixed with flour.  It is very rich in vitamin B.  The whole seeds can be boiled and used like sago.  The dried leaves make an acceptable tea.  Root.

NAME:
Plum (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The fruit varies considerably, but it is generally somewhat mealy, soft and juicy with a delicious flavor ranging from very sweet to acid.  The more acid fruits are usually only used for cooking purposes.  The fruit varies widely in size and contains a single large seed.  Seed - raw or cooked.  Do not eat the seed if it is too bitter - see the notes above on toxicity.  An edible gum is obtained from points of damage on the trunk.  The seed contains about of edible semi-drying oil.  It has an agreeable almond smell and flavor.  The flowers are eaten.  They are used as a garnish for salads and ice cream or brewed into a tea.

Hazards:
Produce hydrogen cyanide, a poison that gives almonds their characteristic flavor.  This toxin is found mainly in the leaves and seed and is readily detected by its bitter taste.  It is usually present in too small a quantity to do any harm but any very bitter seed or fruit should not be eaten.  In small quantities, hydrogen cyanide has been shown to stimulate respiration and improve digestion, it is also claimed to be of benefit in the treatment of cancer.  In excess, however, it can cause respiratory failure and even death.

Other Uses:
A green dye can be obtained from the leaves.  A dark gray to green dye can be obtained from the fruit.  Wood - hard, heavy, close grained.  Trees are too small for the wood to be commercially valuable.

NAME:
Plum Yew (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - Raw or cooked.  The fruit of this plant is said to be astringent and inedible even when fully ripe.  Several of its sub-species produce a very nice sweet fruit.  Seed - raw or cooked.  Oily with a slightly resinous flavor.  The seed is up to mm long.

Other Uses:
Some forms of this species are procumbent in habit and can be used as ground cover in shady places.  Very tolerant of pruning, this plant makes a very good hedge in shady positions.

NAME:
Podocarp (u) (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.

Other Uses:
Wood - straight grained, reddish, very durable lasting a long time in water, but it can be brittle.  Used for construction work and cabinet making.

NAME:
Poplar (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - rich in Vitamin C.  Inner bark - dried, ground into a powder and added to flour for making bread.  A famine food, it is only used when all else fails.

Other Uses:
An extract of the shoots can be used as a rooting hormone for all types of cuttings.  It is extracted by soaking the chopped up shoots in cold water for a day.  A fairly wind resistant tree, it can be grown as part of a shelterbelt planting.  A yellow dye is obtained from the bark.  Wood - rather wooly in texture, without smell or taste, of low flammability, not durable, very resistant to abrasion, very light, soft, elastic.  It is used for less good quality purposes such as making matches, packing materials etc.

NAME:
Povertyweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  A pleasant mild flavor.  Root - cooked.  Small but with an acceptable flavor when young, the older ones are rather tough.  Seed.  Very small and fiddly, it is used as a piñole.

NAME:
Prairie Rose (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  Rich in protein but without much flavor.  The seedpods are about mm long and contain - small seeds.  They are freely borne in the plants native environment, but will have to be very freely produced in this country if it is to be a worthwhile crop.

Hazards:
There is a layer of hairs around the seeds just beneath the flesh of the fruit.  These hairs can cause irritation to the mouth and digestive tract if ingested.

Other Uses:
The plant makes a good low hedge.  It is very tolerant of maritime exposure, but is very bare in winter.

NAME:
Pumpkin (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - cooked.  Used as a vegetable, it has a very mild flavor and is very watery.  It is often harvested when still very young when it is called courgettes.  The fruit has very little flavor of its own.

Hazards:
The sprouting seed produces a toxic substance in its embryo.

Other Uses:
The seed contains - of a semi-drying oil.  Used for lighting.

NAME:
Purslane (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.

Other Uses:
A decoction of the plant is impregnated into wood, rope etc to prevent it rotting in water.  The leaves, stem, flowers, and roots contain tannin.  It is probably these tannins that preserve the wood etc.  The powdered plant is used cosmetically in face packs to counteract reddened skin.

Q
NAME:
Quince (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Very harsh and acid raw but fragrant when cooked, imparting a strong pleasant flavor to jams and jellies, it is especially good cooked with apples in apple pies.  The fruit is apple-shaped and about cm in diameter.  The rich aromatic juice, as tart as a lemon, is squeezed and used for culinary purposes.

NAME:
Quito Palm (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A sweet taste, it is a very popular food with children.  The seed is about cm long.  Edible oil is obtained from the seed.

R
NAME:
Raspberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Delicious when eaten out of hand, the fruit is also used in pies, preserves etc.  Root - cooked.  The root, which should be neither too young nor too old, requires a lot of boiling.  Young shoots - peeled and eaten raw or cooked like asparagus.  Harvested in spring as they emerge through the soil and are still tender.  An herb tea is made from the dried leaves.  Another report says that a type of tea made from raspberry and blackberry leaves is an excellent coffee substitute.

Other Uses:
A purple to dull blue dye is obtained from the fruit.  A fiber obtained from the stems is used in making paper.  The stems are harvested in the summer after the fruit has been eaten, the leaves are removed and the stems are steamed until the fibers can be stripped.  The fibers are cooked for hours with lye and then hand beaten with mallets or ball milled for hours.  The paper is light brown in color.  A decongestant facemask made from the fruit is used cosmetically to soothe reddened skin.

NAME:
Red Bay (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fresh or dried leaves can be used as a flavoring in soups etc.

Other Uses:
Wood - hard, heavy, close-grained, very strong, rather brittle.  It weighs lb per cubic foot.  The wood works well and is suitable for interior uses such as cabinets, but trees with large straight trunks are not sufficiently common to make the tree of commercial interest.

NAME:
Red Cedar (pfaf@scs.leeds.ac.uk)

Edible Uses:
Inner bark - fresh or dried.  No more details are given but inner bark is often dried, ground into a powder and then used as a thickening in soups etc or mixed with cereals when making bread.

Hazards:
An essential oil from the leaves is poisonous if taken in large doses.  Pregnant women should not use this plant.

Other Uses:
Tolerant of regular trimming, though not into the old wood, it can be grown as a hedge.  The fresh branches are used as besoms.  Their aromatic smell serves to deodorize the house whilst sweeping.  An essential oil is obtained from the leaves and branches, it is used in perfumery and in medicines.  It is poisonous if taken internally.  This essential oil also has insect repellent properties.  Wood - light, soft, not strong, brittle, coarse grained, very durable, easily worked, does not warp.  It weighs lb per cubic foot.  Used especially where contact with water cannot be avoided, for canoes, garden buildings, shingles, posts etc.

NAME:
Red Oak (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  Up to cm long.  It can be dried, ground into a powder and used as a thickening in stews etc or mixed with cereals for making bread.  The seed contains bitter tannins, these can be leached out by thoroughly washing the seed in running water though many minerals will also be lost.  Either the whole seed can be used or the seed can be dried and ground it into a powder.  It can take several days or even weeks to properly leach whole seeds, one method was to wrap them in a cloth bag and place them in a stream.  Leaching the powder is quicker.  A simple taste test can tell when the tannin has been leached.  The traditional method of preparing the seed was to bury it in boggy ground over winter.  The germinating seed was dug up in the spring when it would have lost most of its astringency.  The roasted seed is a coffee substitute.

Other Uses:
A mulch of the leaves repels slugs; grubs etc, though fresh leaves should not be used as these can inhibit plant growth.  Oak galls are excrescences that are sometimes produced in great numbers on the tree and are caused by the activity of the larvae of different insects.  The insects live inside these galls, obtaining their nutrient therein.  When the insect pupates and leaves, the gall can be used as a rich source of tannin, which can also be used as a dyestuff.  The bark is a good source of tannin.  Wood - coarse-grained, durable, heavy, hard, strong.  It cracks badly when left in the sun and rots when in contact with the soil.  It weighs lb per cubic foot.  It is not a prime timber, but is used for rough lumber, tools, furniture etc and as fuel.

NAME:
Red Pine (pfaf@scs.leeds.ac.uk)

Edible Uses:
A vanillin flavoring is obtained as a by-product of other resins that are released from the pulpwood.

Hazards:
The wood, sawdust and resins from various species of pine can cause dermatitis in sensitive people.

Other Uses:
A tan or green dye is obtained from the needles.  The needles contain a substance called terpene, this is released when rain-washes over the needles and it has a negative effect on the germination of some plants, including wheat.  The needles also

NAME:
Redmaids (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoots - raw, cooked or used as a garnish.  A tasty salad.  The leaves contain oxalic acid and so some caution is advised, see the notes above on toxicity.  Seed - raw or ground into a meal.  The seed is very small and fiddly to harvest, especially since it ripens intermittently over a period of several weeks.

Hazards:
The plant contains oxalic acid, so it should only be used in moderation.  Oxalic acid can lock up certain of the nutrients in food and, if eaten in excess, can lead to nutritional deficiencies.  It is, however, perfectly safe in small amounts and its acid taste adds a nice flavor to salads.  Cooking the plant will reduce the quantity of oxalic acid.  People with a tendency to rheumatism, arthritis, gout, kidney stones and hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

NAME:
Rhubarb (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaf stem - raw or cooked.  An acid taste, it is used as a fruit substitute in spring, usually stewed and used in pies, jams etc.  The juice strained from stewed rhubarb can add color and flavor to a fruit punch.  It is best not to eat large quantities of the stems because of their oxalic acid content - see the notes above on toxicity.  Immature flowers - cooked and used like cauliflower.  One report says that the plant contains rutin.  It does not specify which part of the plant, though it is likely to be the leaves.

Hazards:
The leaves contain high concentrations of oxalic acid.  Oxalic acid can lock up certain minerals (especially calcium) in the body, leading to nutritional deficiency.  Cooking the plant will reduce the concentration of oxalic acid.  Another report says that the leaves have the same concentration of oxalic acid in the stems as they do in the leaves and it is not the oxalic acid that makes them poisonous.  It says that any toxic properties of the leaves are more likely to be due to the presence of glucosides.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
The leaves can be simmered in hot water to make an insecticide.

NAME:
Rimu (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  It can be somewhat constipating.  A resinous substance from the young branches has been used to make an alcoholic beverage resembling spruce beer.  The resin is bitter but edible

Other Uses:
The heartwood is extremely resinous and is used as a torch.  Tannin is obtained from the bark.  Wood - beautifully marked.  Much used for construction, railway sleepers, furniture etc.

NAME:
Rock Cress (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are used as a garnish in much the same way as watercress.  They are also sometimes used as a potherb.

Other Uses:
A good ground cover plant for sunny positions, forming a carpet.

NAME:
Rock Rose (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are used as a tea substitute.  The dried leaves are sometimes used as an adulterant for marjoram (Origanum majorana).

NAME:
Rocket (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young stems - raw or cooked.  The young leaves have a mild cabbage flavor that goes very well in a mixed salad, though some people find them indigestible.  The cooked leaves make an excellent vegetable.  The leaves are available early in the year, usually towards the end of winter, and the plant will continue to produce leaves until late autumn, with a bit of a gap when the plant is in flower.  Flower buds - raw.

NAME:
Rosemary (pfaf@scs.leeds.ac.uk)

Edible Uses:
A fragrant and soothing tea is made from the leaves.  The spicy leaves make a very palatable and refreshing tea.  When lemon is added they can be used as iced tea.  The leaves were once added to beer in order to make it heady.  Some caution is advised, see the notes above on toxicity.  It would be better to brew the tea in cold water by leaving it in a sunny place, or to make sure that it is brewed for a short time only in an open container.  The leaves are used as a flavoring they are a bay leaf substitute.

Other Uses:
The growing plant is said to repel insects from neighboring plants.  Branches or sachets of the leaves are often placed in clothes cupboards to keep moths away.  An infusion of the dried plant (both leaves and flowers) is used in sham

NAME:
Rue-Anemone (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  Starchy.  Some caution is advised, see the notes above on toxicity.

NAME:
Runner Bean (pfaf@scs.leeds.ac.uk)

Edible Uses:
Immature seedpods - raw or cooked.  They have a pleasant mild flavor and are widely used as a vegetable in many areas of the world.  They can be added to salads, cooked as a vegetable or added to soups, stews etc.  The immature seed is used like shelled beans as a vegetable.  The protein-rich mature seeds can be dried and stored for future use.  They need to be thoroughly cooked before being eaten in order to destroy a toxic principle.  They are soaked for hours prior to use and are eaten boiled or added to soups etc.  The seed can also be ground into a powder and added to cereal flours for making protein-enriched bread etc.  Flowers - raw.  A bean-like taste.  Young leaves - cooked and used as a potherb.  Root - cooked.  Rich in starch.  Another report says that the root is poisonous,

Hazards:
Large quantities of the raw mature seed are poisonous.  The toxins play a role in protecting the plant from insect predation.

Other Uses:
A brown dye is obtained from red kidney beans.  The plant contains phaseolin, which has fungicidal activity.  Water from the cooked beans is very effective in reviving woolen fabrics.

NAME:
Rye (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  A common cereal, it is used to make bread.  The seed contains about protein.  The grain also contains some gluten, though not as much as wheat, so it makes heavier bread than wheat.  It can also be used to make cakes etc.  The seed can be sprouted and added to salads.  A nutritional analysis is available.  Malt, a sweet substance produced by germinating the seed, is extracted from the roasted germinated seed and used as a sweetening agent and in making beer etc.  The roasted (ungerminated) seed is used as a coffee substitute.

Other Uses:
The leaves are used for making mats, rope, paper etc.  Often planted near the coast to stabilize sand dunes.

S
NAME:
Sacred Water Lotus (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  It is also a source of starch or arrowroot.  Much used and relished in Chinese cooking, it has a mild flavor and a crisp texture.  The root contains protein, fat, carbohydrate, ash.  Leaves - cooked or raw.  Stems - cooked.  A taste somewhat like beet.  They are usually peeled before use.  Seed - raw or cooked.  A delicate flavor.  The seed can be popped like popcorn, ground into a powder and used in making bread or eaten dry.  The bitter tasting embryo is often removed.  The seed contains protein, fat, carbohydrate, ash.  The roasted seed is a coffee substitute.  Petals can be floated in soups or used as a garnish.  The stamens are used to flavor tea.

NAME:
Sage (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and flowers - raw or cooked.  A very common herb, the strongly aromatic leaves are used as a flavoring in cooked foods.  They are an aid to digestion and so are often used with heavy, oily foods.  They impart a sausage-like flavor to savory dishes.  The young leaves and flowers can be eaten raw, boiled, pickled or used in sandwiches.  The flowers can also be sprinkled on salads to add color and fragrance.  A herb tea is made from the fresh or dried leaves, it is said to improve the digestion.  An essential oil obtained from the plant is used commercially to flavor ice cream, sweets, baked goods etc.

Other Uses:
The leaves make excellent tooth cleaners; simply rub the topside of the leaf over the teeth and gums.  The purple-leaved form of sage has tougher leaves and is better for cleaning the teeth.  The leaves have antiseptic properties and can heal

NAME:
Sage Brush (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked or raw A very acceptable taste with a salty tang.  The leaves can be used at any time of the year though winter harvesting must be light because the plant is not growing much at this time of year.  Seed - cooked.  Ground into a powder, mixed with cereals and used in making cakes etc or used as a piñole.  It is small and very fiddly to utilize.  The ground up seed can also be mixed with water and drunk as a refreshing beverage.  The burnt green herb yields culinary ashes high in minerals and these are used  to enhance the color of blue corn products.

Other Uses:
Insect repellent.  The growing plant repels fruit tree moths when growing in an orchard.  The fresh plant can also be rubbed onto the skin to deter insects.  The shoots can be dried for indoor use, they remain effective for - months.  They are also said to repel ants.  Shoots can be burnt in the fireplace to remove cooking odors from the house.  The leaves have a refreshing lemon-like fragrance and are used in pot-pourris.  An essential oil from the leaves and flowering shoots is used in perfumery in order to add certain subtle tones.  A yellow dye is obtained from the branches.  Plants can be grown as a low hedge, they tolerate quite hard clipping.  An infusion of the plant is used as a hair tonic or conditioner.

NAME:
Salsify (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  The young root can be grated in salads.  Older roots are best cooked.  The flavor is mild and sweet, and is said to resemble oysters.  The roots are harvested as required from October until early spring, or can be harvested in late autumn and stored until required.  Young shoots - raw or cooked.  The new growth is used in spring.  A sweet taste.  Flowering shoots - raw or cooked.  Used like asparagus.  Flowers - raw.  Added to salads.  The sprouted seeds can be added to salads or sandwiches.  The root latex is used as a chewing gum.

NAME:
Saltwort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and stems - raw or cooked.  An excellent food with a crunchy tender texture.  The leaves can be used as a spinach substitute or added in small quantities to salads.  Seed - ground into a meal and used as gruel, thickener in soups etc or added to cereal flours when making bread etc.  Small and hard to collect any quantity.

Other Uses:
The ashes of the burnt plant are used for making glass and soap.  At one time large quantities of the ashes were imported into Britain for this purpose, but nowadays a chemical process using salt is employed.  The ashes can also be used as a cleaner for fabrics.

NAME:
Samphire (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Vaguely reminiscent of fennel, but the taste is more bitter and brackish.  A powerful salty flavor, it has been described by one person as tasting like 'a mixture of celery and kerosene'.  The leaves are used as a flavoring in salads etc.  Gathered in spring, the young leaves when sprinkled with salt and boiled make a very good pickle.  The leaves are rich in vitamin C.  Seed pods.  They are used to make a warm aromatic pickle.

Other Uses:
An essential oil from the plant is used in perfumery.

NAME:
Sarsaparilla (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - raw or cooked as a vegetable.  An asparagus substitute.  The tendrils are also eaten.  The plant root is an ingredient of soft drinks.

Other Uses:
A red dye is obtained from the ripe tendrils.  The plant is often grown as an impenetrable hedge in warmer countries than Britain.

NAME:
Sassafras (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  The young leaves can be added to salads whilst both old and young leaves can be used as a flavoring and as a thickening agent in soups etc.  They have a mild aromatic flavor.  The leaves are often dried and ground into powder for later use.  The young shoots have been used to make a kind of beer.  The dried root bark can be boiled with sugar and water until it forms a thick paste.  It is then used as a condiment.  The root and the berries can also be used as flavorings.  Winter buds and young leaves - raw.  A tea is made from the root bark, it is considered to be a tonic.  Brewing the root in maple syrup can also make the tea.  This can be concentrated into a jelly.  A tea can also be made from the leaves and the roots.  It is best in spring.  A tea can be made from the flowers.

Hazards:
The extracted essential oil is poisonous in large quantities.

Other Uses:
An essential oil is obtained from the bark of the root and also from the fruits.  It is medicinal and is also used in soaps, the coarser kinds of perfumery, toothpastes, soft drinks etc.  It is also used as an antiseptic in dentistry.  A yellow dye is obtained from the wood and the bark.  It is brown to orange.  The plant repels mosquitoes and other insects.  Wood - coarse-grained, soft, weak, fragrant, brittle, very durable in the soil.  It weighs lb per cubic foot and is used for fence posts and items requiring lightness.

NAME:
Savory (pfaf@scs.leeds.ac.uk)

Edible Uses:
The dried leaves, steeped in water, make a palatable tea.  The dried leafy spines are used according to other reports.

NAME:
Scootberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and shoots are added to salads to impart a cucumber flavor.  They can also be cooked.  Fruit - raw or cooked.  Sweetish, though it is said to be cathartic if eaten in quantity, especially if you have not eaten this fruit before.  A watermelon flavor.  The fruit is about mm in diameter.

NAME:
Scurvy Grass (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and flower heads - raw.  Bitter.  Used as a flavoring in salads.  The leaves are very rich in vitamin C, though very few people will actually enjoy the pungent flavor.  Used as a spice (the part used is not specified).

NAME:
Sea Daffodil (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - cooked.  This report is somewhat dubious since there are reports that the bulb is poisonous.  Seed.  No further details are given.

Hazards:
The bulb is somewhat poisonous.

Other Uses:
The wooly hairs on the inside of the seed coat (should this say the seed case?) are used to weave felt shoes and other garments.

NAME:
Sea Purslane (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw in salads or cooked as a potherb.  Thick and succulent with a good crunchy texture and a natural saltiness.  They need careful washing when collected from the wild.

NAME:
Sea Rocket (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves, stems, flower buds and immature seedpods - raw or cooked.  They are rich in vitamin C but have a very bitter taste.  Used mainly as a flavoring.  Very young leaves can be added to salads whilst older leaves can be mixed with milder tasting leaves and used as a potherb.  Root - dried and ground into a powder, then mixed with cereal flours and used to make bread.  A famine food, it is only used in times of scarcity.  The seed contains fatty oil.  No more details are given.

NAME:
Serviceberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Edible fruit - raw or cooked.  The fruit has a few small seeds at the center. Some forms are dry and tasteless whilst others are sweet and juicy.  The fruit ripens unevenly over a period of - weeks and is very attractive to birds, this makes harvesting them in quantity rather difficult.  The fruit is borne in small clusters and is up to mm in diameter.  It is rich in iron and copper.

NAME:
Shadberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Edible fruit - raw or cooked.  Succulent and sweet.  This is one of the nicest fruits in the genus, it can be eaten and enjoyed in quantity.  The fruit can also be dried for winter use.  Up to mm in diameter.  The fruit is rich in iron and copper.

Other Uses:
Wood - heavy, exceedingly hard, strong, close grained.  Used for tool handles etc.

NAME:
Shepherd's Needle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young stem tops - raw or cooked.  Used in salads or as a potherb, they are much esteemed.

NAME:
Shoo Fly (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit.  No more details are given.  The fruit is a berry about mm in diameter.  Young leaves - boiled.  Some caution is advised, see the notes above on toxicity.

Other Uses:
The plant is thought to repel flies.

NAME:
Shrubby Seablite (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  A salty flavor.  Seed - raw or cooked.

Other Uses:
The plant is rich in potassium and is often burnt as a source of potash for making soap and glass.

NAME:
Silverweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  It can also be dried and ground into a powder then used in soups etc or mixed with cereals.  A nice taste, crisp and nutty with a somewhat starchy flavor.  The roots are rather thin, though perhaps their size cold be improved in cultivation.  Edible young shoots - raw.  A tea is made from the leaves.

Other Uses:
A sprig placed in the shoe can help prevent blisters.  An infusion of the leaves makes an excellent skin cleansing lotion, it is also used cosmetically as a soothing lotion for reddened skin and for the delicate skins of babies.  All parts of the plant contain tannin, though the report does not give quantities.

NAME:
Small Bur-Parsley (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  The leaves have been used as a potherb and have also been pickled for use in winter salads.

NAME:
Smoke Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves.  They are possibly edible.  Some caution is advised.  A volatile oil in the leaves contains pinene and camphene.  One report suggests that the essential oil contained in the flowers and leaves has a mango-like odor.

Hazards:
Skin contact with this plant can cause dermatitis in sensitive people.

Other Uses:
An essential oil is obtained from the leaves and flowers.  It has a mango-like smell.  Is it edible? A yellow to orange dye is obtained from the root and stem.  It is somewhat fugitive though.  The leaves and bark are a good source of tannins.  Wood - ornamental.  Used for cabinet making, picture frames.  The twigs are used in basketry.

NAME:
Snowberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Aromatic and delicious with a flavor of wintergreen.  Often used in preserves.  The fruit is about mm in diameter.  Leaves - raw.  Used as a wayside nibble.  The young tender leaves are especially suited for use as greens.  They have a delicate flavor of wintergreen.  A tea is made from the fresh or dried leaves.

Other Uses:
A useful fast growing ground cover plant for shady positions.

NAME:
Soapweed (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Dry, with a bitter skin.  It is often dried for winter use.  The immature fruits are peeled, boiled and served with seasonings.  The fruit is up to cm long and mm wide.  Flowers and flower buds - raw or cooked.  Delicious raw or dried, crushed and used as a flavoring.  A delicious addition to the salad bowl, or used as a potherb.  Flowering stem - raw or cooked.  It can be cooked and used like asparagus.  The white inner portion of the stem is eaten.

Hazards:
The roots contain saponins.  Whilst saponins are quite toxic to people, they are poorly absorbed by the body and so tend to pass straight through.  They are also destroyed by prolonged heat, such as slow baking in an oven.  Saponins are found in many common foods such as beans.  Saponins are much more toxic to some creatures, such as fish, and hunting tribes have traditionally put large quantities of them in streams, lakes etc in order to stupefy or kill the fish.

Other Uses:
A fiber obtained from the leaves is used for making cloth, ropes, baskets and mats.  The leaves are used as paint brushes and brooms.  The roots are rich in saponins and can be used as a soap substitute.  A good hair shampoo, it is said to be effective against dandruff..

NAME:
Sorrel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Added to salads, used as a potherb or pureed and used in soups.  A delicious lemon-like flavor, liked by most people who try them, they can be rather overpowering in quantity and are more generally used as a flavoring in mixed salads.  The leaves can also be dried for later use.  The leaves can be available all through the winter, especially in mild weather or if a little protection is given to the plants.  The leaves should be used sparingly in the diet, see the notes on toxicity above.  Flowers - cooked as a vegetable or used as a garnish.  Root - dried, powdered and made into noodles.  Seed - raw or cooked.  Ground and mixed with other flours to make bread.  The seed is easy to harvest, but is rather small and fiddly to use.  The juice of the leaves can be used as a curdling agent for milks.

Hazards:
Plants can contain quite high levels of oxalic acid, which is what gives the leaves of many members of this genus an acid-lemon flavor.  Perfectly all right in small quantities, the leaves should not be eaten in large amounts since the oxalic acid can lock-up other nutrients in the food, especially calcium, thus causing mineral deficiencies.  The oxalic acid content will be reduced if the plant is cooked.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
Dark green to brown and dark gray dyes can be obtained from the roots. They do not need a mordant.  A gray-blue dye is obtained from the leaves and stems.  An infusion of the stems is used as a polish for bamboo and wicker furniture and also for silver.  The juice of the plant removes stains from linen and also ink stains (but not ball-point ink) from white material.  It is sometimes sold as 'essential salt of lemon'.

NAME:
Sorrel Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw.  A pleasant acid flavor.  They allay thirst.

Other Uses:
Wood - heavy, hard, attractive, very close grained.  It weighs lb per cubic foot and is sometimes used for paneling, tool handles, bearings etc.

NAME:
Sow Thistle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  They have a mild agreeable flavor.  They can be added to salads, cooked like spinach or used in soups etc.  The leaves contain vitamin C, protein, fat,  carbohydrate, and ash.  A zero moisture analysis is also available.  It might be best, though it is not essential, to remove the marginal prickles.  Stems - cooked like asparagus or rhubarb.  They are best if the outer skin is removed first.  Young root - cooked.  Woody and not very acceptable.  The milky sap has been used as a chewing gum by the Maoris of New Zealand.

Other Uses:
The plant is said to have insecticide properties.  The latex in the stem contains rubber, but this is much too low for commercial exploitation.

NAME:
Speedwell (pfaf@scs.leeds.ac.uk)

Edible Uses:
A bitter tangy tea is made from the fresh flowering herb or the dried leaves.  The dried leaves can be added to tea blends.

NAME:
Spider Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - cooked.  It is used as a source of starch.  The bulb is .  to .cm in diameter.  Caution is advised, see the notes above on toxicity.

Hazards:
The bulb contains toxins and must be leached before it is used for food.  Bulbs contain inactive alkaloids.

NAME:
Spikenard Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Shoots - cooked or raw.  They can have a mild and agreeable flavor.  They are usually blanched and are crisp and tender with a unique lemon-like flavor.  They can be sliced and added to salads, soups etc.  The shoots contain protein, fat, soluble carbohydrate, and ash.  Root - cooked.

NAME:
Spinach (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Tender young leaves can be added to salads, older leaves are used as greens or added to soups etc.  The leaves contain oxalic acid ( - in young leaves, - in the cotyledons), see the notes above on toxicity.  A nutritional analysis of the leaves is available.  Seeds - sprouted and added to salads.  Chlorophyll extracted from the leaves is used as an edible green dye.

Hazards:
The leaves of most varieties of spinach are high in oxalic acid.  Although not toxic, this substance does lock up certain minerals in a meal, especially calcium, making them unavailable to the body.  Therefore mineral deficiencies can result from eating too much of any leaf that contains oxalic acid.  However, the mineral content of spinach leaves is quite high so the hazards are to a large extent outweighed by the benefits.  There are also special low-oxalic varieties of spinach that have been developed.  Cooking the leaves will also reduce the content of oxalic acid.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
A yellow dye is obtained from the leaves.

NAME:
Spotted Wintergreen (pfaf@scs.leeds.ac.uk)

Edible Uses:
The leaves are nibbled, for their refreshing qualities.  In Mexico the herb is used as a catalyst in the preparation of 'tesguino', an alcoholic beverage produced from sprouted maize.

Other Uses:
The plants stolonifeous root system, and dwarf spreading habit make it a god ground cover, though it is a difficult plant to establish and grow well.

NAME:
Spring Beauty (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - raw or cooked.  Rich in starch, it has a pleasant nutty flavor.  A radish-like flavor when raw, it tastes like a cross between a potato and a chestnut when cooked.  The root is rich in vitamins A and C.  Leaves and flowering stems - raw or cooked.  Added to salads or used as greens.  The leaves are often available in the winter.

NAME:
Spruce (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots.  An emergency food, used when all else fails.  Young male catkins - raw or cooked.  Used as a flavoring.  Immature female cones - cooked.  The central portion, when roasted, is sweet and syrupy.  The cones are - cm in diameter.  Inner bark - dried, ground into a powder and then used as a thickener in soups etc or added to cereals when making bread.  An emergency food, it is only used when all else fails.  Seed - raw.  The seed is about - mm long and is too small and fiddly to be worthwhile unless you are desperate.  A refreshing tea, rich in vitamin C, can be made from the young shoot tips.  A gum is exuded from the tree as a result of injury to the sapwood.  It is used for chewing.

Hazards:
The sawdust, the resin from the trunk and even the needles can cause dermatitis in some people.

Other Uses:
A yellow-orange dye is obtained from the cones.  The N.  American Indians made a string from the long roots of this species and used it to stitch the bark of their canoes.  Wood - light, soft, not strong.  It weighs lb per cubic foot.  Since it is a smaller tree than the other spruces, it is not an important lumber source for uses such as construction.  However, it is widely used for making boxes, crates etc, and is valued for its use in the pulp industry to make paper, plus it is also used as a fuel.

NAME:
Stinging Nettle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - cooked as a potherb and added to soups etc.  They can also be dried for winter use.  Nettles are a very valuable addition to the diet, they are a very nutritious food that is easily digested and is high in m

Hazards:
The leaves of the plants have stinging hairs, causing irritation to the skin.  This action is neutralized by heat or by thorough drying, so the cooked leaves are perfectly safe and nutritious.  However, only young leaves should be used because older leaves develop gritty particles called cystoliths, which act as an irritant to the kidneys.

Other Uses:
A strong flax-like fiber is obtained from the stems.  Used for making string and cloth, it also makes a good quality paper.  It is harvested as the plant begins to die down in early autumn and is retted before the fibers are extra

NAME:
Stone Bamboo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots in spring - cooked.  The shoots are harvested when about cm above the ground, cutting them about cm below soil level.  They are usually boiled and are free from bitterness.

Other Uses:
Canes are very hard and are used in making fine furniture.

NAME:
Stonecrop (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.

Other Uses:
The plant spreads aggressively and can be used for ground cover in a sunny position amongst plants tall enough not to be overrun by it.  Many species of the stronger-growing bulbs such as lilies can grow successfully through it.

NAME:
Storax Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
A highly perfumed balsamic gum is obtained from the branches and stems.  It is occasionally used as a condiment.  This gum is almost certainly the resin described below.

Other Uses:
The fragrant resin 'storax' is obtained by wounding the stem.  It is used medicinally, in perfumes, incense etc.  The fruits are used as beads in rosaries etc.

NAME:
Stork's Bill (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked as a potherb.  Tasty and nutritious.  The leaves are added to salads, sandwiches, soups etc, they can be used in recipes that call for leaves of beet, plantain, sow thistle or amaranth.

Other Uses:
A green dye can be obtained from the whole plant.  It does not require a mordant.

NAME:
Strawberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or made into preserves.  Sweet and succulent.  An exquisite flavor but the fruits are usually very small and fiddly, though they can be up to mm in diameter.  Rich in iron and potassium, the fruit is an excellent addition to the diet of people suffering from anemia.  Young leaves - raw or cooked.  Added to salads or used as a potherb.  The fresh or dried leaves are used as a tea substitute.  A delicious drink, it is ideal for children.  The root has been used as a coffee substitute in India.

Other Uses:
The flowers are an alternative ingredient of 'Quick Return' herbal compost activator.  The fruit is used as a tooth cleaner.  The fresh fruit removes stains from teeth if it is allowed to remain for about minutes.  The fruit is also used cosmetically in skin-care creams.  It tones and whitens the skin, combats wrinkles, lightens freckles, soothes sunburn and whitens the teeth.

NAME:
Strawberry Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Sweet but insipid.  Fruit is not very palatable, though another report says that the fruit is so delicious that a person only needs to eat one.  It does have a somewhat gritty skin, but the fruit itself has the texture of a lush tropical fruit and has a delicate pleasant flavor.  For those people with sensitive taste buds, this is a fruit that can be enjoyed when eaten in moderate quantities.  The fruit contains about sugars and can be used to make delicious and nourishing jams and preserves.  It is ripe in November/December and is about mm in diameter.  When fully ripe it falls from the tree and so it is advisable to grow the plant in short grass in order to cushion the fall of the fruit.

Other Uses:
Plants can be grown as a hedge.  They are tolerant of some trimming.  Wood - hard, close-grained.

NAME:
Sugar Pine (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A good size.  A pleasant sweet nutty flavor, with a hint of resin.  The nut, together with the shell, can be pulverized into nut butter.  A sugar is obtained from boiling off the water in the sap.  Some caution is advised since it is laxative if used in large quantities.  A sweet sugar-like substance exudes from wounds made in the heartwood of the tree and also from the cones.  It is sometimes used for sweetening foods, though in large quantities it is laxative.  A vanillin flavoring is obtained as a by-product of other resins that are released from the pulpwood.

Hazards:
The wood, sawdust and resins from various species of pine can cause dermatitis in sensitive people.

Other Uses:
A tan or green dye is obtained from the needles.  The needles contain a substance called terpene, this is released when rain-washes over the needles and it has a negative effect on the germination of some plants, including wheat.  Yields a pitch, 

NAME:
Sumach (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  An acid flavor, it has been used as a substitute for lemon juice.  The fruit is rather small and with very little flesh, but it is produced on fairly large panicles and so is easily harvested.  When soaked for - minutes in hot or cold water it makes a very refreshing lemonade-like drink (without any fizz of course).  The mixture should not be boiled since this will release tannic acids and make the drink astringent.  Root - peeled and eaten raw.  This report should be treated with some caution due to possible toxicity.  Young shoots - peeled and eaten raw.  This report should be treated with some caution due to possible toxicity.

Other Uses:
The leaves are rich in tannin (up to ) and can be collected as they fall in the autumn then used as a brown dye or as a mordant.  The bark is also a good source of tannin.  An oil is extracted from the seeds.  It attains a tallow-like consistency on standing and is used to make candles.  These burn brilliantly, though they emit a pungent smoke.  The plant has an extensive root system and is sometimes planted to prevent soil erosion.  The split stems are used in basket making.

NAME:
Sunflower (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A delicious nut-like flavor, but very fiddly to extract due to the small size of the seed.  Commercially there are machines designed to do this.  Rich in fats, the seed can be ground into a powder, made into s

Hazards:
The growing plant can accumulate nitrates, especially when fed on artificial fertilizers.  The pollen or plant extracts may cause allergic reactions.

Other Uses:
An edible semi-drying oil is obtained from the seed.  Some varieties contain up to oil.  The oil is also used to make soap, candles, varnishes, paint etc, as well as for lighting and is said to be unrivalled as a lubricant.

NAME:
Sweet Corn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - eaten raw before it is fully ripe.  The seed of 'sweet corn' varieties is sweet and delicious.  The mature seed can be dried and used as flour, used especially as a thickening agent in custards etc.

Other Uses:
Glue is made from the starch in the seed.  This starch is also used in cosmetics and the manufacture of glucose.  Semi-drying oil is obtained from the seed.  It has many industrial uses, in the manufacture of linoleum, paints, varnishes, soap

NAME:
Sweet Gum (pfaf@scs.leeds.ac.uk)

Edible Uses:
A chewing gum and a stabilizer for cakes etc are obtained from the resin.  This resin is also used to flavor baked foods etc.

Other Uses:
The aromatic resin 'Storax' is obtained from the trunk of this tree.  It forms in cavities of the bark and also exudes naturally.  It is harvested in autumn.  Beating the trunk in the spring can stimulate production.  The resin has a wide range of uses including medicinal, incense, perfumery, soaps etc.  It is also used as a parasiticide.  Liquid storax gives greater permanence to the odors of flowers extracted by maceration.  It is also used in the imitation of other scents as an alternative to vanilla, ambergris and benzoin, or to complement them.  The aromatic bark is burnt as incense.

NAME:
Sweet Marjoram (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Sweet marjoram is widely used as a flavoring for salad dressings, vegetables, legumes and oils.  It has a more delicate flavor than the closely related oregano and is best when used fresh and only added towards the end of cooking.  The aromatic seeds are used as a flavoring in sweets, drinks etc.  An herb tea is made from the fresh or dried leaves.  The flavor resembles a blend of thyme, rosemary and sage.

Other Uses:
The leaves and flowers yield essential oil by steam distillation.  Called 'Oil of Sweet Marjoram', it is used as a food flavoring and in perfumery, soaps, hair products etc.  The plant is often used to disinfect beehives.

NAME:
Sweet Vernal Grass (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed.  The seed is very small and its use would be fiddly.  A tea is made from the fresh or dried leaves.  A sweet pleasant fragrance.  Some caution is advised, see notes at top of the page.

Hazards:
The plant contains coumarins, this is what gives it the scent of newly mown hay.  When used internally, especially from dried plants, it can act to prevent the blood from coagulating.

Other Uses:
The aromatic leaves and dried flowers are used as a strewing herb; they are also woven into baskets and used in pot-pourris.  The plant contains coumarin - this is used medicinally and also in rat poisons.  It prevents the blood from co-aggulating.

NAME:
Sweet Vetch (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young tender roots - raw or cooked.  Sliced and eaten raw, boiled, baked or added to soups.  A sweet carrot or liquorice-like flavor.

NAME:
Sweetshoot Bamboo (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - raw or cooked.  Free of any acridity, they make excellent eating.  Used in salads, soups, stews etc, this is one of the most highly esteemed edible bamboos in China.  The shoots are harvested in the spring when they are about cm above the ground, cutting them about cm below soil level.

Other Uses:
Canes can be used for industrial purposes but are weaker than many other members of this genus.

T
NAME:
Tara Vine (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw, cooked or dried for later use.  Sweeter than the kiwi fruit, the skin is smooth and can be eaten with the fruit.  The fruit contains up to times the vitamin C content of blackcurrants.  Highly esteemed according to one report whilst another says that they are insipid.  The fruits are about to .cm long.  They contain a number of small seeds, but these are easily eaten with the fruit.  The plant is rich in sap and this can be tapped and drunk in the spring.

NAME:
Tea (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  A sweet flavor.  Seed - cooked.  A bitter taste.  It can be roasted and ground into a powder and used to make a bread or mush.  A delicious tea is made by steeping the green or dried twigs in boiling water until they turn an amber or pink color.

Other Uses:
Especially useful as a ground cover plant after bulbs have flowered.  Plants form a carpet, rooting as they spread, and they should be spaced about cm apart each way.

NAME:
Tea-Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fresh, pungent leaves are a fragrant and refreshing tea substitute.  Of excellent quality, in taste trials this species has often received higher marks than the traditional China tea obtained from Camellia sinensis.  It is important to brew the leaves for considerably longer than normal teas to ensure the flavor is released into the water.  A sweet manna is sometimes exuded from the stems as a result of insect damage.  Another report says that manna is reported to form on the leaves.

Other Uses:
An essential oil is obtained from the leaves, used as a bactericide.

NAME:
Thistle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root of first year plants - raw or cooked.  Nutritious but rather bland, they are best used in a mixture with other vegetables.  The root is likely to be rich in insulin, a starch that cannot be digested by humans.  This starch thus passes straight through the digestive system and, in some people, ferments to produce flatulence.  Stems - they are peeled and cooked like asparagus or rhubarb.  Leaves - raw or cooked.  A fairly bland flavor, but the prickles need to be removed before the leaves can be eaten - not only is this rather fiddly but very little edible leaf remains.  The leaves are also used to coagulate plant milks etc.

Other Uses:
The seed fluff is used as tinder.  The seed of all species of thistles yields a good oil by expression.  No details of potential yields etc are given.

NAME:
Thrift (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  Used for slimming.  Root.  No more details

Other Uses:
A good ground cover for a sunny position.  Plants form a slowly spreading carpet.

NAME:
Thyme (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and flowering tops - raw in salads, used as a garnish or added as a flavoring to cooked foods, going especially well with mushrooms and courgettes.  It is an essential ingredient of the herb mix 'bouquet garni'.  It retains its flavor well in long slow cooking.  The leaves can be used either fresh or dried.  If the leaves are to be dried, the plants should be harvested in early and late summer just before the flowers open and the leaves should be dried quickly.  A nutritional analysis is available.  An aromatic tea is made from the fresh or dried leaves.  Pungent and spicy.

Other Uses:
An essential oil from the leaves is frequently used in perfumery, soaps, toothpastes, mouthwashes, medicinally etc.  It has fungicidal properties and is also used to prevent mildew.  The leaves are dried and used in pot-pourri.  The plant makes an attractive ground cover for a sunny position.  Plants are best spaced about cm apart each way.  The dried flowers are used to repel moths from clothing whilst the growing plant is said to repel cabbage root fly.

NAME:
Tiger Flower (pfaf@scs.leeds.ac.uk)

Edible Uses:
Corm - cooked.  Delicious when baked, tasting like a sweet potato.  The corm is quite small unfortunately and so will never be more than a very tasty occasional treat.

NAME:
Toad Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoots - cooked.

NAME:
Tomato (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  It can be used as a savory vegetable or flavoring in cooked foods, or can be eaten out of hand as a dessert fruit.  It is much used in salads and as a flavoring in soups and other cooked foods.  A juice made from the fruit is often sold in health food shops.  The fruit can also be dried and ground into a powder that can be used as a flavoring and thickening agent in soups, breads, pancakes etc.  Edible oil is obtained from the seed.  Suitable for culinary purposes.  The seed is small and it would be very fiddly to utilize.  It is only viable to use the seed as a source of oil if large quantities of the plants are being grown for their fruits and the seed is not wanted.

Hazards:
All green parts of the plant are poisonous.

Other Uses:
The strong aroma of this plant is said to repel insects from nearby plants.  Semi-drying oil is obtained from the seed.  Used in making soap.  See notes above regarding utilization.  A spray made from tomato leaves is an effective but very poisonous insecticide.  It is especially effective against ants.  The pulp of the fruit is used cosmetically in face packs.

NAME:
Totara (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  Sweet and juicy but there is a hint of turpentine in its flavor, especially if it is not fully ripe.  The fruit is about mm in diameter.

Other Uses:
Wood - tough, durable, silky textured.  Used for cabinet making, indoor use and boat building.

NAME:
Traveller's Joy (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked and used like hop shoots 

Hazards:
All parts of the plant are poisonous, the toxic principle is dissipated by heat or by drying.

Other Uses:
The stems are used in basketry.

NAME:
Tree Lavatera (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  A mild flavor, but tough and not very worthwhile.  When cooked the leaves have a somewhat slimy consistency.  Flowers - raw.  A pleasant mild flavor, they make a decorative addition to the salad bowl.

NAME:
Tree Spinach (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  Of excellent quality, they are a spinach substitute.  The raw leaves should only be eaten in small quantities, see the notes above on toxicity.  Seed - cooked.  Ground into a powder and used with wheat or other cereals in making bread etc.  The seed is small and fiddly, it should be soaked in water overnight and thoroughly rinsed before it is used in order to remove any saponins.

Other Uses:
Gold/green dyes can be obtained from the whole plant.

NAME:
Tree Tomato (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw or cooked.  The flavor can vary considerably from tree to tree, the best forms are juicy and sub-acid, they are eaten out of hand, added to salads, used in preserves, jams, jellies etc.  The fruit contains about IU vitamin A per g, mg vitamin C, it is rich in vitamin E and iron but low in carbohydrate.  Fruits are - cm long and - cm wide.

Hazards:
The unripe fruit is slightly toxic.

NAME:
Tuberous Water Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  The seed can be ground into a powder and used as flour or fried and used like popcorn.  The root is rich in starch, oil and protein.  The bitter tasting tuber is occasionally eaten.  The bitterness can be reduced somewhat by leaching the root in water.

NAME:
Tulip Tree (pfaf@scs.leeds.ac.uk)

Edible Uses:
The root is used as a lemon-like flavoring in spruce beer, where it also serves to correct the bitterness of the beer.  The bark of the root and branches has a pleasant rather pungent scent.

Other Uses:
A gold dye is obtained from the bark.  Wood - fine grained, soft, light, easily worked, durable, brittle, not strong but does not split.  A valuable timber, it weighs lb per cubic foot and is much used for interior finishes, furniture, construction and plywood.

NAME:
Tussock Grass (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed.  No further details but the seed is quite small and its use would be rather fiddly.

Other Uses:
Plants form impenetrably dense clumps and when planted close together in drifts make an excellent ground cover.

NAME:
Twinflower (pfaf@scs.leeds.ac.uk)

Edible Uses:
A food plant.  No more details are given.

Other Uses:
The plant forms an extensive twiggy mat and is useful as a ground cover on peat beds and in rock gardens.  Plants form a dense carpet, rooting as they spread, when in good conditions but otherwise the cover is sparse.

U, V
NAME:
Upright Hedge Parsley (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - cooked.  Root - peeled and eaten raw.  Although we have no record of the seed being edible, there is a report that it contains - protein and - fat.

NAME:
Vervain (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - parboiled, seasoned and eaten.  The leaves are used as a tea substitute.  The flowers are used as a garnish.

NAME:
Vetch (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  They are boiled or roasted.  Leaves and young stems - cooked.  Used as a potherb.  The leaves are a tea substitute.

Other Uses:
A very valuable green manure crop, it can be sown in spring or as late as October.  A deep rooted and fast growing plant, it is winter hardy, an effective weed suppressor, produces a good bulk and fixes a large amount of nitrogen.

NAME:
Viper's Bugloss (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves - raw or cooked.  They can be used as a spinach substitute.  Mild and mucilaginous.  Although somewhat hairy, when chopped up finely they are an acceptable part of a mixed salad.  Eating the leaves is said to stimulate sexual desire.  Use with caution, there is an unconfirmed report of toxicity.

Hazards:
The leaves are poisonous.  No cases of poisoning have ever been recorded for this plant.  The bristly hairs on the leaves and stems can cause severe dermatitis.

Other Uses:
A red dye is obtained from the root.

W
NAME:
Walnut (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  A sweet, rich distinctive delicious flavor it makes an excellent dessert nut and is also widely used in confections, cakes etc.  The kernel is hard to extract and the oil it contains quickly turns rancid.  The unripe fruits can be pickled.  The seed is borne in solitary fruits or in pairs and is - cm in diameter.  The nuts can leave a permanent stain on clothing.  Edible oil is obtained from the seed.  A sweet taste but it tends to go rancid quickly.  Used as a seasoning in bread, squash and other foods.  The tree yields a sweet sap that can be drunk or concentrated into syrup or sugar.  It is tapped in spring.

Other Uses:
Sometimes used as a rootstock.  Plants produce chemicals, which can inhibit the growth of other plants.  These chemicals are dissolved out of the leaves when it rains and are washed down to the ground below, reducing the growth of plants under the tree.  The roots of many members of this genus produce substances that are toxic to many plant species.  Wood - heavy, hard, not strong.  It makes a beautiful veneer and has been very over-exploited in the wild for this purpose.  It is also used in cabinet making, furniture etc.

NAME:
Waratah (pfaf@scs.leeds.ac.uk)

Edible Uses:
The flowers produce copious amounts of nectar, this can be sipped directly or used to make a sweet beverage.

Other Uses:
The stems are used in basket making.

NAME:
Water Blinks (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw.  Fairly bland, they are quite nice in a salad.  The leaves can turn bitter in summer, especially if the plant is growing in a hot dry position.

NAME:
Water Fringe (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and leaf stems - cooked as a potherb.  The interior of the stem is eaten it is highly esteemed.  The leaves are not very palatable.  Flower buds - cooked as a potherb.  Seed.  No further details are given.

NAME:
Water Hawthorn (pfaf@scs.leeds.ac.uk)

Edible Uses:
Tuber - roasted.  Starchy.  Considered to be a great delicacy.  Flowering spike - pickled or used as a spinach or asparagus substitute.  The young shoots are used as an asparagus substitute.  The flowers are used as a flavoring.

NAME:
Water Mat (pfaf@scs.leeds.ac.uk)

Edible Uses:
Used as a spice in salads.

Other Uses:
The plants creeping habit makes it good grounds cover for the bog garden.

NAME:
Wattle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Flowers - cooked.  Rich in pollen, they are often used in fritters.  The bark exudes an edible gum.  Some species produce a gum that is dark and is liable to be astringent and distasteful, but others produce a light gum and this is sweet

Other Uses:
A yellow dye is obtained from the flowers.  A green dye is obtained from the seed pods.  The extensive root system of this plant helps to prevent soil erosion.

NAME:
Weeping Pittosporum (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - dried and ground into a powder.  Very bitter.  A good edible gum is obtained from this plant.  It oozes from wounded branches.

Hazards:
This plant contains saponins.  Saponins are found in many foods, such as some beans, and although they are fairly toxic to people they are poorly absorbed by the body and most pass straight through without any problem.  They are also broken down if the food is thoroughly cooked for a long time.  Saponins are much more toxic to some creatures, such as fish, and hunting tribes have traditionally put large quantities of them in streams, lakes etc in order to stupefy or kill the fish.

Other Uses:
The plant contains saponins.  These have the potential to be used as soap or as a bird repellent.  Since they are very bitter they can be sprayed over plants that you do not want the birds to eat.  The saponins are easily removed by washing or the next rain shower.  Wood - close grained, very hard.  Used for turnery, cabinet making etc.

NAME:
Weeping Spruce (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young male catkins - raw or cooked.  Used as a flavoring.  Immature female cones - cooked.  The central portion, when roasted, is sweet and syrupy.  The cones are up to cm long.  Inner bark - dried, ground into a powder and then used as a thickener in soups etc or added to cereals when making bread.  An emergency food when all else fails.  Seed - raw.  The seed is about - mm long and is too small and fiddly to be worthwhile unless you are desperate.  A refreshing tea, rich in vitamin C, can be made from the young shoot tips.

Other Uses:
Wood - soft, heavy, close grained.  It is valued for its use in the pulp industry to make paper.

NAME:
Western Soapberry (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit.  The berry-like fruits have a leathery coat that contains poisonous saponins.  The fruit often hangs on the tree until the following spring.

Hazards:
The seed is poisonous.  The fruit is poisonous.

Other Uses:
Soap is obtained from the fruit by rubbing the fruit in water.  Used in Mexico for washing clothes.  The fruit can be dried and stored for later use.  Buttons and necklaces are made from the seed.  Wood - heavy, strong and close-grained.  It weighs lb per cubic foot.  It splits easily into thin strips and is often used in basket making; it is also used as a fuel.

NAME:
White Mustard (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  A hot pungent flavor, especially if eaten raw.  Young leaves are used in salads whilst older leaves are used as a potherb.  Seed - sprouted and eaten raw.  The seed takes about days to be ready.  A hot flavor, it is often used in salads.  A nutritional analysis is available.  The seed can be ground into a powder and used as a food flavoring, it is the 'white mustard' of commerce.  This is milder than the black mustard.  The pungency of mustard develops when cold water is added to the ground-up seed - an enzyme (myrosin) acts on a glycoside (sinigrin) to produce a sulpher compound.  The reaction takes - minutes.  Mixing with hot water or vinegar, or adding salt, inhibits the enzyme and produces a mild bitter mustard.

Hazards:
The seed contains substances that irritate the skin and mucous membranes.  The plant is possibly poisonous once the seedpods have formed.

Other Uses:
The seed contains up to of semi-drying oil.  It is used as a lubricant and for lighting etc.  The plant can be grown as a green manure crop.  It is very fast growing, producing a good bulk in just a few weeks from seed, but it is shallow rooted so does not do so well in dry periods.  It is also susceptible to all the diseases of the cabbage family such as club-root so is best avoided if this is likely to be a problem.

NAME:
White Oak (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  Somewhat sweet.  The seed is about - cm long and ripens in its first year.  It contains about protein and carbohydrates.  It is low in tannin and needs little if any leaching.  It is said that those see

Other Uses:
A mulch of the leaves repels slugs; grubs etc, though fresh leaves should not be used as these can inhibit plant growth.  The bark is a rich source of tannin.  Oak galls are excrescences that are sometimes produced in great numbers on the tree and

NAME:
White Pine (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  Rather small and fiddly, it is only about mm long.  The seed is mainly used as a flavoring in cooking.  The fresh needles are brewed into an aromatic tea that is rich in vitamins A and C.  A refreshing drink is made from the leaves.  Boiling the tender new shoots in syrup makes an acceptable candy.  The sticky amber sap can be used for chewing.  A vanillin flavoring is obtained as a by-product of other resins that are released from the pulpwood.  The firm unexpanded male cones can be boiled and used as a flavoring.  Inner bark - sweet.  There are no more details but inner bark is often dried, ground into a powder and then used as a thickener in soups etc or added to cereals when making bread.

Hazards:
The wood, sawdust and resins from various species of pine can cause dermatitis in sensitive people.

Other Uses:
A tan or green dye is obtained from the needles.  The needles contain a substance called terpene, this is released when rain-washes over the needles and it has a negative effect on the germination of some plants, including wheat. 

NAME:
White Water Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  Eaten when several years old.  It contains up to starch, protein.  Some caution is advised, see the notes above on toxicity.  The roasted seed is a coffee substitute.  Seed - cooked.  It contains about starch.

NAME:
Wild Emmer (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - cooked.  It is usually ground into a flour and used as a cereal for making bread, biscuits etc.

Other Uses:
The straw has many uses, as a biomass for fuel etc, for thatching, as mulch in the garden etc.  A fiber obtained from the stems is used for making paper.  The stems are harvested in late summer after the seed has been harvested; they are cut into usable pieces and soaked in clear water for hours.  They are then cooked for hours in lye or soda ash and then beaten in a ball mill for ½ hours in a ball mill.  The fibers make a green-tan paper.  The starch from the seed is used for laundering, sizing textiles etc.  It can also be converted to alcohol for use as a fuel.

NAME:
Wild Fennel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  It is normally used as a flavoring on cakes, bread etc.

Other Uses:
An essential oil distilled from the plant is used in perfumery and lipsticks.  The seed contains fatty oil, consisting of total fatty acids of which are free fatty acids.  No uses of this oil are given in the report.

NAME:
Wild Hyacinth (pfaf@scs.leeds.ac.uk)

Edible Uses:
Bulb - raw or cooked.  The raw bulb has a mild, starchy flavor, but a gummy texture that reduces the enjoyment of it somewhat.  It is excellent when slow baked, however, and makes a very good potato substitute.  It can also be dried for later use or ground into a powder and used as a thickener in soups or as an additive to cereal flours when making bread, cakes etc.  The bulbs can be boiled down to make a molasses; this was used on festival occasions by various Indian tribes.

NAME:
Willow (pfaf@scs.leeds.ac.uk)

Edible Uses:
Inner bark - can be dried, ground and added to flour, used in making bread etc.  A very bitter flavor, especially when fresh, it is used as a famine food when all else fails.  Leaves and young shoots - raw or cooked.  Not very palatable.  They are used only in times of scarcity.  The leaves can be used as a tea substitute.

Other Uses:
The stems are very flexible and are used in basket making or for making wattle and daub walls.  The plant is usually coppiced annually when grown for basket making, though it is possible to coppice it every two years if thick poles are required as uprights.  Trees are fast growing and tolerate maritime exposure so can be grown as a shelterbelt.  Plants have extensive root systems and are often used to stabilize sand dunes.  Wood - soft, even grained, smooth.  Used for construction, pales, tubs etc.

NAME:
Willow Herb (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoot tips - raw or cooked.  They can be used in salads or cooked as a vegetable.  When boiled they make a wholesome vegetable.  Only use the leaves when they are young.  Although said to be edible, another r

Hazards:
An infusion of the leaves is said to stupefy a person.

Other Uses:
A fiber obtained from the outer stems is used to make cordage.  The 'cottony' seed hairs are used as a stuffing material or as a tinder.  The powdered inner cortex is applied to the hands and face to give protection from the cold.

NAME:
Wisteria (pfaf@scs.leeds.ac.uk)

Edible Uses:
The fresh flowers are eaten in tossed green salads.  They are said to be excellent when dipped in batter and fried in oil as fritters.

Hazards:
The seed of all members of this genus is poisonous.

Other Uses:
A fiber from the stems can be used to make paper, the fiber is about .  - .mm long.  Stems are harvested in the summer, the leaves removed and the stems steamed until the fiber can be stripped.  The fibers are cooked for hours with lye and then put in a ball mill for hours.  The paper is a buff color.

NAME:
Witch Hazel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Seed - raw or cooked.  An oily texture.  The seeds are about the size of a barley grain and have a thick bony coat.  A refreshing tea is made from the leaves.

Other Uses:
Used as a rootstock for the ornamental species in this genus.  The plant is very rich in tannin.  It is used cosmetically as an ingredient in almost any preparation made to relieve capillary weaknesses.  Wood - heavy, hard, very close grained.  It weighs lb per cubic foot.  The trees are too small to be a useful lumber source.

NAME:
Wood Sanicle (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves and young shoots - cooked.  They contain saponins so should not be eaten in large quantities.  A famine food, it is only used when all else fails.

NAME:
Wood Sorrel (pfaf@scs.leeds.ac.uk)

Edible Uses:
Leaves - raw or cooked.  Added to salads, cooked as a potherb with other milder flavored greens or used to give a sour flavor to other foods.  The leaves are available all year round unless the winter is very cold, they have a pleasantly sour taste, but are very small and fiddly to harvest.  The leaves contain water, protein, fat, carbohydrate, calcium, phosphorus, iron, niacin, vitamin C, and beta-carotene.  The leaves contain between - oxalate.  Flowers - raw.  A nice acid flavor and a pleasant addition to the salad bowl.

Hazards:
The leaves contain oxalic acid, which gives them their sharp flavor.  Perfectly all right in small quantities, the leaves should not be eaten in large amounts since oxalic acid can bind up the body's supply of calcium leading to nutritional deficiency.  The quantity of oxalic acid will be reduced if the leaves are cooked.  People with a tendency to rheumatism, arthritis, gout, kidney stones or hyperacidity should take especial caution if including this plant in their diet since it can aggravate their condition.

Other Uses:
A good ground cover plant for a woodland garden, though it can be invasive.  It needs weeding for the first year or so.

NAME:
Wormwood (pfaf@scs.leeds.ac.uk)

Edible Uses:
Oil is obtained from the seed.  It has been suggested for edible purposes because it contains little linolenic acid.  The seed contains up to oil, it has slightly better drying properties than soybean oil.

Hazards:
The pollen of this plant is a major cause of hay fever.  Ingesting or touching the plant can cause allergic reactions in some people.

NAME:
Woundwort (pfaf@scs.leeds.ac.uk)

Edible Uses:
Tubers - raw or cooked.  A wholesome and nutritious food, they have a pleasant mild nutty flavor.  The tubers can be dried and ground into a powder that is used in making bread etc.  The tubers are formed in the autumn.  Although quite small, they are fairly smooth and produced in a reasonable quantity so are not too fiddly to utilize.  Young shoots - cooked.  An asparagus substitute.  A pleasant taste but the smell is disagreeable.

Other Uses:
A fine yellow dye is obtained from the leaves.

X, Y, Z
NAME:
Yellow Cress (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young leaves and stems - raw or cooked.  A hot cress-like flavor.

NAME:
Yellow Gentian (pfaf@scs.leeds.ac.uk)

Edible Uses:
The root is sometimes used in the manufacture of gentian bitters.  The root contains sugar and mucilage (this is probably a reference to its medicinal properties).  The root was occasionally used as a flavoring in beer.

NAME:
Yellow Toadflax (pfaf@scs.leeds.ac.uk)

Edible Uses:
Young shoots - cooked.

Other Uses:
A yellow dye is obtained from the whole plant.  It is obtained from the flowers.  A tea made from the plant has been used as an insecticide.

NAME:
Yellow Water Lily (pfaf@scs.leeds.ac.uk)

Edible Uses:
Root - cooked.  An edible starch can be extracted from the root.  A possible emergency food.  The root has a bitter flavor - this bitterness can be removed by leaching the root in water.  Leaves and leaf stalks - cooked.  Seed - cooked.  It can be ground into a powder and used in making bread and porridge, or for thickening soups etc.  The seed can also be parched, when it swells considerably but does not burst like popcorn.  It is then normally eaten dry.  A refreshing drink is made from the flowers.

NAME:
Yew (pfaf@scs.leeds.ac.uk)

Edible Uses:
Fruit - raw.  Very sweet and gelatinous, most people find it delicious though some find it sickly.  A number of people who like the flavor do not like the texture, which is often described as being 'snotty'.  All other parts of this plant, including the seed, are highly poisonous.  When eating the fruit you should spit out the large seed found in the fruit's center.  Should you swallow the whole seed it will just pass straight through you without harm.  If it is bitten into, however, you will notice a very bitter flavor and the seed should immediately be spat out or it could cause some problems.  The fruit is a fleshy berry about mm in diameter and containing a single seed.  Some reports suggest using the bark as a tea substitute; this would probably be very unwise.

Hazards:
All parts of the plant, except the flesh of the fruit, are highly poisonous, having a paralyzing affect on the heart.

Other Uses:
Very tolerant of trimming, this plant makes an excellent hedge.  The plants are often used in topiary and even when fairly old, the trees can be cut back into old wood and will resprout.  One report says that trees respond well to trimming.  A decoction of the leaves is used as an insecticide.  Some cultivars can be grown as a ground cover when planted about meter or more apart each way.  Wood - heavy, hard, durable, elastic, takes a good polish but requires long seasoning.  Highly esteemed by cabinetmakers, it is also used for bows, tool handles etc.  It makes good firewood.  The wood is burnt as incense.

TABLES for Plant Climate Zones, Locales, Seasons

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Achira (u)
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	x
	 
	
	
	x
	 
	
	
	
	
	
	x
	
	
	
	x
	
	 

	Alfalfa (u)
	
	
	x
	x
	
	x
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	x
	 
	
	
	x
	
	x
	
	
	
	x
	x
	
	 

	All-Seed (u)
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	x
	 
	
	
	
	x
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	Almond (h,u)
	
	
	x
	x
	
	 
	x
	
	x
	 
	
	
	x
	
	
	
	
	x
	
	x
	
	 

	Amur Cork Tree (u)
	
	
	x
	x
	
	 
	
	
	x
	 
	
	
	x
	
	
	
	
	
	x
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	Andromeda (h,u)
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	x
	x
	x
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	x
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	Apple Geranium (u)
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	Apricot (h,u)
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	Arrow Wood (u)
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	x
	x
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	x
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	Aster 
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	Bamboo (u)
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	x
	x
	
	x
	x
	x
	x
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	Barberry (u)
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	Basket Grass (u)
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	Basswood (h,u)
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	x
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	Bath Asparagus (h)
	
	x
	x
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	x

	Bayberry (u)
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	x
	x
	x
	
	x
	x
	
	 

	Bedstraw (u)
	
	
	x
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	x
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	Bee Orchid 
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	Bellflower 
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	Bergamot (u)
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	Bermuda Buttercup (h)
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	Bindweed (h)
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	Birch (u)
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	x
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	Bitter Orange (u)
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	Bittersweet (u)
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	Black Bamboo (u)
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	x
	 
	x
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	x

	Black Oak (u)
	
	
	x
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	x
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	x
	
	x
	x
	x
	
	x
	x
	x
	
	
	 

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Black Pine (h,u)
	
	x
	x
	
	x
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	x
	x
	x
	 
	
	
	x
	x
	x
	
	x
	
	x
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	Black Tupelo (u)
	
	
	x
	x
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	x
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	x
	
	x
	
	
	
	
	x
	
	
	
	 

	Blackberry (u)
	
	x
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	x
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	x
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	x
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	Blackcurrant (u)
	
	x
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	x
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	x
	
	x

	Bladderwort 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	
	
	
	
	
	
	
	
	
	x

	Blue Sow Thistle 
	
	
	x
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	Blueberry (u)
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	x
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	Boldu (h,u)
	
	
	x
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	x
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	Bowstring Hemp (u)
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	Box Thorn (u)
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	Bramble (u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
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	Breadroot (h,u)
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	x
	
	x

	Bristly Ox-Tongue 
	
	x
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	x
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	x
	
	x
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	Brittle Bladder Fern (u)
	
	
	x
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	Broom (u)
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	x
	
	
	
	
	x
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	Buckbrush (u)
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	Buckthorn (u)
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	Buckwheat (h,u)
	
	x
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	Bug Orchis 
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	Bugle (u)
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	Bunya-Bunya (u)
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	Burr 
	
	x
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	Butterbur (u)
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	Buttercup (h)
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	Cabbage 
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	Cabbage Tree (u)
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	Calamint (u)
	
	
	x
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	Camellia 
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	Camphor (h,u)
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	Campion (h,u)
	
	
	x
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	Cane Reed (u)
	
	
	x
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	x
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	Caraway (h,u)
	
	x
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	x
	
	 
	
	x
	x
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	Cardinal Spear (h)
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	x
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	Carolina Allspice (h,u)
	
	
	x
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	x
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	Castor-Oil Plant (h,u)
	
	
	
	x
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	Century Plant (h,u)
	
	
	x
	
	
	x
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	Cherry (h,u)
	
	x
	x
	x
	
	 
	
	
	x
	 
	
	x
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	Chestnut (u)
	
	x
	x
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	x
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	Chickweed 
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	x
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	Chicory (u)
	
	
	x
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	Chinquapin 
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	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Chittamwood (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	x
	
	
	
	
	 

	Chives (h,u)
	
	x
	x
	x
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	x
	x
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	Chop-Suey Greens (u)
	
	
	x
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	Chusan Palm (u)
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	Cinnamon Rose (h,u)
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	Coffee Tree (u)
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	Coneflower 
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	Corn Marigold 
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	Corn Salad 
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	Cornel 
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	Cotton Thistle (u)
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	Cottonwood (u)
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	Cow Parsley (u)
	
	
	x
	
	
	 
	x
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	Crab Apple (h)
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	Creosote Bush 
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	Cucumber (h,u)
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	x
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	x
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	Currant (u)
	
	
	x
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	x
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	Dahlia (u)
	
	
	
	x
	
	 
	
	x
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	Dandelion (u)
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	Date Palm 
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	Day Lily (h,u)
	
	x
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	Desert Fan Palm (u)
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	Devil's Club (h)
	
	
	x
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	Dock (h,u)
	
	
	x
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	Dogwood (u)
	
	x
	x
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	Dwarf Fan Palm (u)
	
	
	x
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	x
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	Dyer's Greenweed (u)
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	Eel Grass 
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	Elder (u)
	
	
	x
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	Elm (u)
	
	x
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	Endive 
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	Epaulette Tree 
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	Evening Primrose (u)
	
	x
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	Fairyslipper 
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	Fig (u)
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	Fir (u)
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	Flax (u)
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	Flowering Rush 
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	Foetid Bugbane (u)
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	Fragrant Olive (u)
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	Fritillary (h)
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	x

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
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	1-Sea
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	3-Desert
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	5-Plains(Grassland)
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	Fumewort (h)
	
	x
	x
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	x
	
	 
	
	
	x
	
	
	
	
	x
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	Galbanum (u)
	
	
	x
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	x
	
	
	
	
	
	 

	Garlic (h,u)
	
	x
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	Garlic Cress (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	x
	
	
	x
	
	
	
	 

	Geranium 
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	Giant Holly Fern (u)
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	x

	Golden Bamboo (u)
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	Golden Lily (h)
	
	
	x
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	x
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	Golden Rain Tree (u)
	
	
	x
	x
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	x
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	Goldenberry (h)
	
	
	
	
	x
	 
	
	x
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	Goldenrod (u)
	
	x
	x
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	Gooseberry (h,u)
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	Goosefoot (u)
	
	x
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	Grape (u)
	
	x
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	Great Burdock (h,u)
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
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	x
	
	 

	Great Water Plantain (h)
	
	
	x
	
	
	 
	
	x
	
	 
	x
	
	
	
	
	
	
	x
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	Ground Cherry (h)
	
	
	x
	x
	
	 
	
	x
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	Gum (u)
	
	
	
	x
	
	x
	x
	x
	x
	 
	x
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	Gunnera (u)
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	
	
	x
	
	
	x
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	Hackberry (u)
	
	x
	x
	x
	
	 
	x
	
	x
	 
	x
	
	x
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	x
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	Hawkbit 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
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	Hawthorn (u)
	
	x
	x
	
	
	 
	x
	
	x
	 
	
	
	x
	
	x
	x
	x
	x
	x
	
	
	 

	Hazel (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	
	
	x
	
	
	
	 

	Heather (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	
	
	x
	
	
	
	 

	Hemlock (u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	x
	
	x
	
	 

	Hercules Club (u)
	
	x
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	
	x
	
	x

	Hickory (u)
	
	x
	x
	x
	
	 
	x
	x
	x
	 
	x
	
	x
	
	x
	
	x
	
	x
	
	
	 

	Holly (h,u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	x
	x
	x
	x
	x
	x
	x
	
	
	 

	Honesty 
	
	x
	x
	
	
	 
	
	x
	
	 
	
	x
	x
	x
	
	
	x
	
	x
	
	
	 

	Honeysuckle (u)
	
	x
	x
	
	
	 
	
	
	x
	 
	x
	
	x
	
	
	
	x
	x
	x
	
	
	 

	Hop Tree (u)
	
	x
	x
	x
	
	 
	
	x
	x
	 
	
	
	
	x
	
	
	
	
	
	x
	
	 

	Horehound 
	
	x
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Horse Chestnut (h,u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	
	
	
	
	
	 

	Horsetail 
	
	
	x
	
	
	 
	x
	x
	
	 
	
	
	x
	
	x
	
	x
	
	
	x
	
	 

	Huauzontle (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	
	
	x
	x
	
	 

	Huon Pine (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	
	
	x
	
	
	
	
	x
	
	 

	Hyacinth (h)
	
	x
	x
	
	
	 
	x
	x
	
	 
	
	
	x
	x
	
	
	x
	
	
	x
	
	 

	Hyssop 
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	x
	
	
	x
	
	 

	Iron Cross Plant (h)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	
	
	
	
	
	x
	x
	
	
	 

	Ironwood (u)
	
	
	x
	x
	
	 
	
	
	x
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Ivy (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	
	x
	
	 

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Ivy-Leaved Geranium (u)
	
	x
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	
	
	x
	
	
	
	
	
	 

	Jonquil (u)
	
	
	x
	x
	
	 
	x
	
	
	 
	
	
	
	x
	
	
	
	x
	x
	
	
	 

	Juneberry (u)
	
	x
	x
	x
	
	 
	x
	x
	
	 
	
	
	x
	
	
	
	
	x
	
	x
	
	 

	Juniper (u)
	
	x
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	x
	x
	
	x
	x
	
	
	 

	Jute (u)
	
	
	
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	x
	x
	
	 

	Kangaroo Apple (h,u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	
	x
	
	
	
	
	x
	x
	
	 

	Kangaroo Thorn (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Kidney Vetch 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	
	
	
	x
	
	
	
	
	
	 

	Kiwi (u)
	
	
	x
	x
	
	 
	
	x
	
	 
	x
	x
	
	
	
	
	
	x
	
	x
	
	 

	Knotweed (h,u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	x
	
	
	x
	x
	
	x
	
	x

	Lady's Hand 
	
	
	
	x
	x
	 
	
	x
	
	 
	
	
	x
	x
	x
	
	
	
	
	
	
	 

	Land Cress 
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	x
	x
	x
	
	
	
	
	 

	Laurel (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	
	x
	
	
	
	x
	x
	
	
	 

	Lead Plant (u)
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	x
	
	
	
	x
	
	
	
	 

	Leek (h,u)
	
	x
	x
	x
	
	x
	x
	x
	
	 
	
	
	x
	
	x
	
	x
	x
	
	x
	
	 

	Lemon (u)
	
	
	
	x
	x
	x
	x
	x
	x
	 
	
	
	
	x
	x
	
	
	
	
	x
	
	 

	Lemon Balm (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	x
	
	
	 

	Lemon Verbena (h,u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Lily (u)
	
	x
	x
	x
	x
	 
	x
	x
	x
	 
	
	
	x
	x
	
	x
	x
	x
	x
	x
	
	x

	Lime (h,u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	x
	
	x
	
	x
	
	x
	x
	x
	
	
	 

	Lime Berry (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	
	
	
	
	
	x
	
	
	
	 

	Liquorice (h)
	
	x
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	
	x
	
	x
	
	x
	
	
	 

	Lundy Cabbage 
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	x
	
	
	 

	Lupin (h,u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	
	x
	x
	
	x
	x
	
	 

	Madrona 
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	x
	x
	
	
	x
	
	 

	Maidenhair Fern (u)
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	
	
	x
	
	x
	
	 

	Mallee (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	x
	
	x
	x
	
	
	
	 

	Manna Plant (u)
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	
	x
	
	
	
	
	
	x
	
	x

	Manzanita (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	x
	
	
	x
	x
	
	 

	Maple (u)
	
	x
	x
	x
	
	 
	x
	
	x
	 
	x
	
	x
	x
	x
	x
	x
	x
	x
	x
	
	x

	Marigold 
	
	x
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	
	
	
	 

	Marsh Hog's Fennel (h)
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	
	x
	
	
	
	
	
	x
	
	x

	Mayhaw (u)
	
	
	x
	
	
	 
	x
	
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Meadowsweet (u)
	
	x
	x
	x
	
	 
	x
	x
	
	 
	
	
	
	x
	
	
	x
	
	x
	x
	
	 

	Melilot (h,u)
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	x
	
	x
	
	
	
	 

	Melon (h)
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	
	x
	x
	
	
	 

	Metake (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	
	
	
	 

	Milk Vetch 
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Milkweed (u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	x
	
	x
	x
	x
	x
	
	 

	Millet 
	
	x
	x
	x
	x
	 
	
	
	x
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Mint (h,u)
	
	x
	x
	x
	x
	 
	
	x
	x
	 
	
	
	x
	x
	
	
	x
	x
	
	
	
	 

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Mission Lettuce 
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	x
	
	 

	Moldavian Balm (u)
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	
	
	
	
	x
	x
	
	
	 

	Moonflower 
	
	
	
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	
	
	 

	Mountain Dandelion (u)
	
	x
	x
	
	
	 
	
	x
	
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Mountain Mint 
	
	x
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Mulberry (u)
	
	x
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	
	x
	x
	
	
	x
	x
	
	 

	Musk Mallow (u)
	
	
	
	x
	
	 
	
	x
	x
	 
	x
	
	x
	x
	x
	x
	x
	
	
	
	
	 

	Musk Rose (h,u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	
	
	
	x
	
	
	
	x
	
	 

	Muster (h,u)
	
	
	
	x
	x
	 
	x
	x
	x
	 
	x
	
	
	
	
	
	
	
	x
	
	
	 

	Nagi 
	
	
	
	x
	x
	x
	x
	x
	x
	 
	x
	x
	
	
	
	
	
	
	
	x
	
	 

	Nasturtium (u)
	
	
	
	
	x
	 
	
	x
	x
	 
	x
	
	
	
	
	
	
	x
	x
	x
	
	 

	Native Cherry (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	
	x
	
	
	
	 

	Nettle 
	
	
	x
	
	
	 
	x
	x
	x
	 
	
	
	x
	
	x
	
	x
	x
	x
	
	
	 

	Ngaio (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	x
	
	
	x
	x
	
	 

	Nipplewort 
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	x
	x
	
	x
	
	
	
	
	 

	Nutmeg Tree (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	x
	
	x
	
	
	
	x

	Oats (u)
	
	x
	x
	x
	
	 
	
	x
	x
	 
	x
	
	x
	x
	x
	
	
	
	
	x
	
	 

	Oleaster (u)
	x
	x
	x
	
	
	 
	
	
	x
	 
	
	
	x
	
	
	
	x
	
	
	
	
	 

	Opium Poppy (h,u)
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	
	
	
	x
	
	
	x
	
	
	 

	Oregano (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	 

	Oso Berry (h)
	
	x
	x
	
	
	 
	x
	
	
	 
	
	
	x
	x
	
	
	
	x
	
	
	
	 

	Oxlip 
	
	
	x
	
	
	 
	x
	x
	
	 
	x
	
	
	
	x
	
	x
	
	
	
	
	 

	Palm 
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	
	
	x
	x
	x
	x
	
	
	 

	Palmetto (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	x

	Parsley (u)
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	
	x
	
	
	
	
	
	x
	
	x

	Parsnip (u)
	
	
	x
	x
	
	 
	x
	x
	x
	 
	x
	
	
	
	
	
	
	
	
	
	
	x

	Passion Fruit 
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	x
	x
	x
	
	 

	Pea (u)
	
	x
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	x
	
	x
	
	
	x
	x
	
	 

	Peach (h,u)
	
	x
	x
	x
	
	 
	x
	x
	x
	 
	x
	x
	x
	x
	
	
	
	
	
	x
	
	x

	Pear (u)
	
	x
	x
	x
	x
	 
	x
	x
	x
	 
	
	
	x
	x
	x
	
	x
	x
	x
	x
	
	 

	Pearl Berry 
	
	
	
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	
	
	x
	
	
	
	
	
	 

	Pennyroyal (h,u)
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Peppermint Geranium (u)
	
	
	
	x
	x
	x
	x
	x
	x
	 
	
	
	
	
	
	
	
	
	x
	
	
	 

	Peppertree (h,u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	
	x
	
	 

	Pepperwort 
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	x
	
	
	x
	x
	x
	
	
	 

	Persimmon (u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Pink 
	
	x
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	x
	
	
	 

	Pink Fivecorner 
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	
	
	
	
	
	x
	x
	x
	
	 

	Plantain 
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	x
	
	
	
	
	
	x
	
	x

	Plum (h,u)
	
	x
	x
	x
	
	 
	x
	x
	x
	 
	
	
	x
	x
	x
	
	x
	x
	x
	x
	
	 

	Plum Yew (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	
	x
	x
	
	x

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Podocarp (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	
	
	
	
	
	
	
	x
	
	x

	Poplar (u)
	
	x
	x
	
	
	 
	x
	
	
	 
	x
	
	x
	x
	x
	
	x
	x
	
	
	
	x

	Povertyweed 
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Prairie Rose (h,u)
	
	x
	x
	x
	x
	 
	
	x
	x
	 
	x
	
	x
	x
	x
	
	x
	
	
	x
	
	 

	Pumpkin (h,u)
	
	
	
	
	x
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	
	x
	
	
	
	 

	Purslane (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	x
	
	
	
	 

	Quince 
	
	
	x
	x
	x
	x
	x
	
	x
	 
	
	
	x
	x
	
	
	x
	
	x
	
	
	 

	Quito Palm 
	
	
	
	
	x
	x
	x
	x
	x
	 
	
	
	
	x
	
	
	
	
	
	
	
	x

	Raspberry (u)
	
	x
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	x
	x
	x
	x
	x
	
	x

	Red Bay (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	
	
	
	
	
	
	
	
	
	x

	Red Cedar (h,u)
	
	x
	x
	
	
	x
	x
	x
	x
	 
	x
	
	
	
	
	
	
	x
	x
	
	
	 

	Red Oak (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	
	x
	x
	x
	x
	
	x

	Red Pine (h,u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	
	x
	
	 

	Redmaids (h)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	x
	x
	x
	
	
	
	x
	
	
	
	
	 

	Rhubarb (h,u)
	
	x
	x
	
	
	 
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	
	
	
	 

	Rimu (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	
	x
	
	x
	
	 

	Rock Cress (u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	x
	
	
	
	 

	Rock Rose 
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	
	x
	
	
	 

	Rocket 
	
	x
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	
	x
	
	 

	Rosemary (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Rue-Anemone 
	
	
	x
	x
	
	 
	x
	
	
	 
	
	
	x
	
	
	
	
	
	
	
	
	 

	Runner Bean (h,u)
	
	
	
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	
	x
	
	x

	Rye (u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	x
	
	
	 

	Sacred Water Lotus 
	
	
	x
	
	
	 
	
	x
	
	 
	x
	
	
	
	
	
	
	x
	x
	
	
	 

	Sage (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	x
	x
	
	x
	x
	x
	x
	
	 

	Sage Brush (u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	
	
	x
	x
	
	
	 

	Salsify 
	
	x
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	x

	Saltwort (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	
	
	
	x
	
	
	
	
	
	 

	Samphire (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Sarsaparilla (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	
	x
	
	
	
	
	
	x
	
	x

	Sassafras (h,u)
	
	x
	x
	
	
	 
	x
	x
	x
	 
	
	
	x
	x
	x
	
	
	
	
	
	
	 

	Savory 
	
	x
	x
	x
	
	 
	x
	x
	
	 
	
	
	x
	
	x
	
	
	
	x
	x
	
	 

	Scootberry 
	
	x
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	x
	x
	
	
	
	
	
	
	 

	Scurvy Grass 
	
	
	x
	
	
	 
	x
	x
	
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	x

	Sea Daffodil (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	
	
	
	
	x
	
	
	x
	
	 

	Sea Purslane 
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	x
	
	
	 

	Sea Rocket 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	x
	
	
	
	
	
	 

	Serviceberry 
	
	x
	x
	x
	
	 
	x
	x
	
	 
	
	
	x
	
	
	
	x
	x
	
	
	
	 

	Shadberry (u)
	
	x
	x
	
	
	 
	x
	x
	
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Shepherd's Needle 
	
	
	x
	
	
	 
	x
	x
	
	 
	
	
	
	x
	x
	
	x
	
	
	x
	
	 

	Shoo Fly (u)
	
	
	
	
	x
	 
	
	x
	
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	x

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Shrubby Seablite (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	
	x
	
	
	
	x
	x
	
	
	 

	Silverweed (u)
	
	
	x
	x
	x
	 
	
	x
	
	 
	x
	
	x
	
	
	
	
	x
	x
	
	
	x

	Small Bur-Parsley 
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	
	
	
	
	
	
	
	x
	
	 

	Smoke Tree (h,u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Snowberry (u)
	
	x
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	 

	Soapweed (h,u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	x
	x
	
	x
	
	x
	x
	
	 

	Sorrel (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	
	x
	
	x
	
	x

	Sorrel Tree (u)
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	x
	
	
	x
	
	
	
	
	 

	Sow Thistle (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	
	x
	
	
	x
	
	
	x
	
	 

	Speedwell 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
	x
	
	
	
	
	
	x
	
	x

	Spider Lily (h)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	x
	
	x
	
	
	
	
	
	x
	
	
	 

	Spikenard Tree 
	
	
	
	
	x
	 
	
	x
	
	 
	
	
	x
	
	x
	x
	
	
	
	
	
	 

	Spinach (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	
	
	
	
	
	
	
	
	
	 

	Spotted Wintergreen (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Spring Beauty 
	
	x
	x
	
	
	x
	x
	x
	x
	 
	
	x
	x
	x
	
	
	
	
	x
	x
	
	x

	Spruce (h,u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	
	x
	
	x

	Stinging Nettle (h,u)
	
	x
	x
	
	
	 
	x
	x
	x
	 
	
	
	x
	
	
	
	
	
	
	
	
	x

	Stone Bamboo (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	
	
	x
	
	
	x
	x
	x
	
	x

	Stonecrop (u)
	x
	x
	x
	x
	
	x
	x
	x
	x
	 
	
	x
	x
	x
	
	
	x
	
	
	
	
	x

	Storax Tree (u)
	
	
	x
	x
	
	 
	
	
	x
	 
	x
	
	
	
	
	
	
	
	
	
	
	x

	Stork's Bill (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	x
	
	x
	
	x
	
	
	 

	Strawberry (u)
	
	x
	x
	x
	x
	 
	x
	x
	x
	 
	
	
	x
	x
	
	x
	x
	x
	x
	
	
	 

	Strawberry Tree (u)
	
	x
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	x
	x
	
	
	
	 

	Sugar Pine (h,u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	x
	
	
	
	
	
	
	
	
	
	
	 

	Sumach (u)
	
	x
	x
	x
	
	 
	x
	x
	x
	 
	x
	
	x
	x
	
	
	
	x
	x
	x
	
	x

	Sunflower (h,u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	x
	
	
	x
	x
	
	x
	
	 

	Sweet Corn (u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	
	
	
	
	x
	x
	x
	
	
	 

	Sweet Gum (u)
	
	
	x
	x
	
	 
	
	
	x
	 
	
	
	x
	x
	
	
	
	
	x
	
	
	 

	Sweet Marjoram (u)
	
	
	
	x
	
	 
	
	x
	
	 
	x
	x
	
	
	
	
	
	
	
	
	
	 

	Sweet Vernal Grass (h,u)
	
	
	x
	
	
	 
	x
	x
	
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Sweet Vetch 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	x
	
	
	
	
	
	 

	Sweetshoot Bamboo (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	x
	
	
	
	x
	
	
	x
	x
	x
	
	x

	Tara Vine 
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	x
	
	
	x

	Tea (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	
	
	
	
	
	x
	
	
	
	 

	Tea-Tree (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	x
	
	
	
	
	
	
	
	 

	Thistle (u)
	
	x
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	x
	
	
	x
	x
	
	
	
	 

	Thrift (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	
	
	 

	Thyme (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	x
	x
	x
	
	
	
	
	x
	x
	
	 

	Tiger Flower 
	
	
	
	x
	
	 
	
	x
	x
	 
	
	
	
	x
	
	
	x
	
	
	x
	
	 

	Toad Lily 
	
	
	x
	x
	x
	 
	
	
	x
	 
	x
	
	
	
	
	
	
	x
	
	
	
	 

	Tomato (h,u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	
	
	 

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Totara (u)
	
	
	x
	x
	x
	x
	x
	x
	x
	 
	
	
	x
	x
	x
	
	
	
	
	x
	
	x

	Traveller's Joy (h,u)
	
	x
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	
	x
	x
	
	x

	Tree Lavatera 
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Tree Spinach (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	
	
	
	 

	Tree Tomato (h)
	
	
	
	
	x
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	x
	x
	x
	
	
	 

	Tuberous Water Lily 
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	x
	
	
	
	
	
	
	
	 

	Tulip Tree (u)
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	
	
	x
	
	x

	Tussock Grass (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	
	x
	
	
	x
	
	
	
	 

	Twinflower (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	
	
	
	x

	Upright Hedge Parsley 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	
	x
	
	
	
	x
	x
	
	
	 

	Vervain 
	
	x
	x
	x
	
	 
	x
	x
	x
	 
	
	
	
	
	
	
	
	
	
	x
	
	x

	Vetch (u)
	
	x
	x
	x
	x
	 
	
	x
	
	 
	
	
	x
	x
	
	
	x
	x
	
	x
	
	x

	Viper's Bugloss (h,u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Walnut (u)
	
	
	x
	x
	
	 
	
	
	x
	 
	
	
	x
	x
	x
	
	x
	
	x
	
	
	 

	Waratah (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	x
	
	
	
	x
	
	
	
	 

	Water Blinks 
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	x
	
	x
	
	
	
	x
	
	
	 

	Water Fringe 
	
	
	x
	
	
	 
	
	x
	x
	 
	x
	
	
	
	
	
	
	x
	
	x
	
	 

	Water Hawthorn 
	
	x
	x
	x
	x
	 
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	
	x
	
	 

	Water Mat (u)
	
	x
	x
	
	
	 
	x
	
	
	 
	
	x
	
	
	
	
	
	
	
	x
	
	 

	Wattle (u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	x
	
	x
	
	
	
	
	
	
	x
	
	 

	Weeping Pittosporum (h,u)
	
	
	x
	x
	
	x
	x
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	
	
	 

	Weeping Spruce (u)
	
	
	x
	
	
	x
	x
	x
	x
	 
	
	x
	
	
	
	
	
	
	
	x
	
	 

	Western Soapberry (h,u)
	
	
	x
	x
	
	 
	x
	x
	x
	 
	x
	x
	
	x
	
	
	
	
	
	
	
	x

	White Mustard (h,u)
	
	x
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	x
	
	x
	
	
	
	
	
	 

	White Oak (u)
	
	x
	x
	x
	
	 
	x
	
	x
	 
	
	
	x
	x
	
	
	x
	x
	
	x
	
	 

	White Pine (h,u)
	
	x
	x
	x
	x
	x
	x
	x
	x
	 
	x
	x
	x
	x
	x
	
	x
	x
	x
	x
	
	x

	White Water Lily 
	
	
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	x
	
	
	x
	
	
	x
	
	 

	Wild Emmer (u)
	
	x
	x
	x
	
	 
	
	x
	
	 
	x
	
	x
	
	
	
	
	x
	x
	x
	
	 

	Wild Fennel (u)
	
	x
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	x
	x
	
	x
	
	
	x
	
	 

	Wild Hyacinth 
	
	x
	x
	
	
	 
	x
	x
	
	 
	x
	
	x
	
	x
	
	
	
	
	x
	
	 

	Willow (u)
	
	x
	x
	x
	x
	 
	x
	x
	
	 
	x
	
	x
	x
	x
	
	x
	x
	x
	x
	
	 

	Willow Herb (h,u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	x
	
	
	
	
	x
	
	 

	Wisteria (h,u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	
	
	x
	
	
	
	
	
	x
	
	x

	Witch Hazel (u)
	
	
	x
	
	
	 
	
	
	x
	 
	x
	
	x
	
	
	
	
	x
	
	x
	
	 

	Wood Sanicle 
	
	
	x
	
	
	 
	
	x
	
	 
	x
	
	
	
	
	
	
	x
	
	x
	
	 

	Wood Sorrel (h,u)
	
	x
	x
	x
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	
	x
	x
	x
	
	 

	Wormwood (h)
	
	x
	x
	x
	
	 
	
	
	x
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Woundwort (u)
	
	
	x
	x
	x
	 
	
	x
	x
	 
	
	x
	x
	x
	x
	x
	x
	x
	
	
	
	 

	Yellow Cress 
	
	
	x
	
	
	 
	
	x
	
	 
	
	
	x
	x
	x
	
	
	
	x
	
	
	 

	Yellow Gentian 
	
	
	x
	x
	
	 
	
	x
	
	 
	
	
	x
	
	x
	
	x
	
	
	
	
	 

	Yellow Toadflax (u)
	
	
	x
	
	
	 
	
	x
	x
	 
	
	
	x
	
	
	
	x
	
	
	x
	
	x

	Common Name
	1-Artic(Polar)
	2-Sub-Artic(Cold)
	3-Temperate
	4-Sub-Tropical
	5-Tropical
	Winter
	Spring
	Summer
	Autumn
	1-Sea
	2-Coast
	3-Desert
	4-Forest
	5-Plains(Grassland)
	6-Hills
	7-Jungle
	8-Mountains
	9-Swamp
	10-River
	11-Rural
	12-Underworld
	13-Wasteland

	Yellow Water Lily 
	
	x
	x
	
	
	 
	
	x
	
	 
	
	
	x
	
	
	
	
	
	x
	x
	
	 

	Yew (h,u)
	 
	 
	x
	 
	 
	x
	x
	x
	x
	 
	 
	 
	x
	x
	 
	 
	 
	 
	x
	x
	 
	x
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