
        
            
                
            
        

     
   
   “As for the garden of mint, the very smell of it alone recovers and refreshes our spirits, as the taste stirs up our appetite for meat.” ~ Pliny the Elder
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   Dedication:
 
   For my dear Grandmother Mack, who helped instill in me a love of gardening and an appreciation for the names and properties of plants. I wish I knew half of what she did.
 
    
 
  
 
  


 
 
   
   Introduction
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   (Garden in Medieval Monastic Ruins)
 
    
 
   The Middle Ages span a large chunk of time. In European history, the Medieval period lasted from the 5th to the 15th century and is subdivided into the Early, the High, and the Late Middle Ages. The plants grown in a Medieval herb or physic garden depended on time and place, as well as the availability of the plants. The Crusades played a vital role in the introduction of new varieties. Some of the herbs we consider inherently English, notably, rosemary, sage, and thyme, were introduced to Britain with the return of the Crusaders (the 11th through the 13th century). Before the Crusades, fewer plants were available for an herb garden. Lavender, such a favorite, didn’t arrive on the scene in England before the mid-16th century.
 
    
 
   Spices, so common today but rare then, also made their first appearance with the Crusaders. Among these were nutmeg, ginger, and peppercorns, only afforded by the wealthy. Medieval England was mad for these new taste sensations that added zest to their food and helped disguise spoiled meat. Nutmeg was touted as a cure for the plague. Ginger also made that claim, and peppercorns were worth their weight in gold. Wars were fought over spices, but back to the plants. Unless an individual lived in an isolated region and gleaned only native species, a Medieval physic garden would have had many varieties. The herbs weren’t grown for their beauty alone, so much as for their healing properties. To the modern eye, they might appear rather weedy. Plants were peoples’ medicine kits, and aesthetics wasn’t the focus. These were not the opulent luxury gardens, but humble and earthy. 
 
    
 
   Not all of these herbs grow year round in winter, so root stock, cuttings, or seed would have been saved for the next season. Depending on what part of the plant was desired, the leaves, roots, bark, seeds, fruit, etc, determined whether they were used fresh or preserved. Methods of preparation include: waters (simple or distilled), infusions, decoctions, cordials, syrups, conserves, tinctures, oils… ‘Simples’ are the use of one herb, rather than a combination.
 
    
 
   18th century botanist and apothecary Sir John Hill in his book, The Family Herbal, says, “In general, leaves, flowers, and entire plants whether fresh or dried, are used in infusions; the roots and bark in decoctions.” So decoctions are for the tougher materials. When fresh roots are used, he advises first cutting them into thin slices. Fresh bark should be shaved down to better prepare it. Grind dried roots into a coarse powder before using them in a decoction.
 
    
 
   A decoction might be infused with nut oil, wine, vinegar, alcohol, or water and then dispensed by the spoonful or wineglassful in the proportions deemed appropriate. This was guesswork. Tinctures are concentrated and dispensed by drops. Only a skilled herbalist was able to more accurately judge how much was enough. In the case of potentially poisonous herbs, too much was lethal. And still is. Dosage is critical.
 
    
 
   Herbs were dispensed singly or as a mixture. If an external dressing was needed, a poultice or compress might be applied. Herbal ointments were commonly made with lard. The wealthy might employ more exotic ingredients such as nut oil, wax, and resin. Medicinal baths were also used, or the patient breathed in the vapors of a steeping herb or the smoke from burning leaves. How the curative powers were delivered depended on the plant and the ailment or injury being treated.
 
    
 
   I’ve compiled a list of many herbs, including some trees, that could have been grown in an English Medieval Herb Garden after the Crusades. These have been noted, also whether the plants were indigenous, and, if not, when they arrived in England. Many would have been cultivated in other regions of the British Isles, Scotland, Ireland, and Wales, depending on climate conditions and access to seeds. Where possible, I noted that too, particularly Scotland. Medical properties and uses are given after each one. I’ve listed the plants in alphabetical order. Or tried. The complete plant index is at the end of this work. Some plants make appearances in reference to others because herbs are often used in combinations in medical applications. And, depending on the full name, they may not appear in the order you expect.
 
    
 
   ***Disclaimer: I am not advocating the medicinal use of these plants, only providing information about their age-old uses. Any applications are strictly up to you. Added cautions are provided for potentially poisonous herbs. Heed them. 
 
    
 
   Much of the information provided is from A Modern Herbal by Margaret Grieve. If you wonder at the spelling, it’s British and Old English. A Modern Herbal is a wonderful source of herbal lore as well as information on the medicinal uses and growing requirements for a myriad of plants, an invaluable guide. I have volumes one and two of Ms. Grieve’s work and can easily lose myself in their pages, and have. She refers to her herbal as modern, and in comparison to the ancient herbalists it is, but A Modern Herbal is charmingly quaint and published in the early 20th century. Bear that in mind. Opiates were still perfectly legal then. Just because she tells you how to brew up various concoctions, doesn’t mean you still can from a legal viewpoint, or that you should from a medicinal one. I also included some references from Rodale’s Illustrated Encyclopedia of Herbs, The Scots Herbal by Tess Darwin, and The Family Herbal, an enjoyable and informative herbal by 18th century botanist and apothecary Sir John Hill. I highly recommend all these books. A few fascinating websites are also referenced and links provided.
 
    
 
   Also important to remember regarding this time period: Monks were vital in preserving the rudiments of civilization during the Dark Ages. Along with the laborious hand copying of books and the holy scriptures, these devout men stored up a wealth of herbal knowledge. They grew numerous plants in their physic gardens, assuring the survival of the herbs and an understanding of their medicinal values, doctored the sick in monastic hospitals, and ministered to the poor. And far more. Physic gardens were also kept by Medieval apothecaries whose apprentices received hands-on training in plant identification, uses, and dosage. 
 
    
 
   In the intriguing British television series, Cadfael, based on the novels by Ellis Peters, Brother Cadfael, a former Crusader who killed a lot of men, is atoning for his sins by being a healer and bringing about justice in Medieval England. With his cunning and knowledge of herbs, he solves murders. This series is a win, win for any history, mystery, and herbal lover. 
 
    
 
   And now for the plants. Journey with me back to the days when herbs figured into every facet of life, offering relief from the ills of this realm and protection from evil in all its guises.
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   Agrimony. Common Agrimony, Church Steeples, Sticklewort. Part used: The whole plant. 
 
    
 
   Agrimony grows abundantly in England, much of Scotland (not the northwest), and was brought to America by the early colonists where it has naturalized in some areas. The whole plant is dark green with numerous soft hairs that aid in its seedpods sticking to any person or dog passing by, the reason it’s not in my garden, though I’m pondering a spot for it somewhere on our farm. The slender spikes of yellow flowers rising from this plant give it the English name, ‘Church Steeples’. Agrimony has a lengthy bloom time and the spicy scent of the flowers are compared to apricots. The leaves, when dried, retain much of their fragrance and have been a much sought after addition to tea.
 
    
 
   Herbalists over the centuries have extolled the virtues of agrimony. Its name comes from the Greek ‘Argemone’ for healing to the eyes. From ancient times, agrimony has been used for many ailments and injuries, particularly skin eruptions and wounds. It’s the origin of the French herbal lotion eau de arquebasade, a treatment for gunshot wounds. Agrimony has an age-old reputation as a popular medicinal herb among country folk. Easy to grow or gather, the plant was heavily relied upon and employed as a spring tonic, blood purifier, gargle, a remedy for coughs, fevers, sores, jaundice…It also produces green, gold, and yellow dyes, and is used in tanning leather.
 
    
 
   In A Modern Herbal, Ms. Grieve relates, “In the time of Chaucer, when we find its name appearing in the form of Egrimoyne, it was used with Mugwort and vinegar for ‘a bad back’ and ‘alle woundes’: and one of these old writers recommends it to be taken with a mixture of pounded frogs and human blood, as a remedy for all internal hemorrhages.”
 
    
 
   I have to stop right here and comment. Pounded frogs and human blood mixed with Agrimony for all internal hemorrhages. Hmmm…it wonders me, as the Pennsylvania Dutch say, whose blood we’re to mix in. Probably someone else’s. And what would the proportions of pounded frog be to the herb and blood?  No exact measurements are given. Just a spoonful of this and a cup of that. I suspect it would take more than a spoonful of sugar to help that medicine go down.
 
    
 
   The herbalist Gerard declares: “A decoction of the leaves is good for them that have naughty livers.” Got that?  It treats naughty livers. 
 
    
 
   Beyond its healing attributes, agrimony is reputed to have magical properties. In The Scots Herbal, Tess Darwin says the Gaelic name, mur-druidhean, may derive from the use of agrimony by healers to treat spiritual troubles. She relates the account of an unfortunate Scotsman, Ferquhar Ferguson, tried for witchcraft in 1716 after he admitted using agrimony to cure elf-shotten people. Apparently, a common affliction. Ferguson maintained a voice he heard while sleeping instructed him to pull the plant in the name of the Holy Trinity. 
 
    
 
   Elf-shot are persons or animals who’ve fallen ill after being shot by the arrows of malevolent elves. Don't you hate it when that happens? Especially when the treatment gets you landed on trial for witchcraft. The poor man was guided by the Holy Trinity, what more did they want?
 
    
 
   Also from A Modern Herbal: “The magic power of Agrimony is mentioned in an old English medical manuscript: ‘If it be leyd under mann’s heed, He shal sleepyn as he were deed; He shal never drede ne wakyn, Till fro under his heed it be takyn.’” (That’s darn useful to know.)
 
    
 
   “The herb that can’t be got is the one that heals.” ~ Irish Saying
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   (Agrimony)
 
    
 
  
 
  


 
 
   
   Alder tree. Native to the United Kingdom. Part used: The bark and leaves, as a tonic and astringent. From A Modern Herbal: “A decoction of the bark is useful to bathe swellings and inflammations, especially of the throat, and for ague (recurring fever such as from malaria).”
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   (Alder Tree)
 
  
 
  


 
 
   
   Angelica. Part used: The roots, leaves, and seeds. A native of Syria, angelica has spread to many cool European climates where it has become naturalized. Occasionally, angelica is found growing wild in cold, moist places in Scotland. It’s often cultivated in herb gardens. 
 
    
 
   I’ve grown angelica and enjoyed the stately plants with their showy white flowers, but it died out and needs to be replaced. Angelica is among the most revered herbs of all time. According to one legend, angelica was revealed in a dream by an angel as a cure for the plague. Another possible explanation for its name is that the plant blooms around May 8th in England, the day of Michael the Archangel. Either way, angelica has strong associations with angels and was thought to be a protection against evil spirits and witchcraft. The entire plant was believed to hold power against spells and enchantment and held in such high esteem it was called, ‘The Root of the Holy Ghost.’ I’m definitely impressed. Note to self, get more angelica started in the garden. To that end, I’ve ordered several seedlings and will tend them with devotion.
 
    
 
   In The Family Herbal, John Hill says every part of the plant is fragrant when bruised, and every part used in medicine...but the seeds are the most powerful. Angelica has always been famous against pestilence and contagious diseases. It is also an ingredient in many compositions.
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   (Angelica—‘The Root of the Holy Ghost’)
 
  
 
  


 
 
   
   (Michael the Archangel--Stained glass from a Catholic church in Dublin)
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   (Medieval Cloister Garden)
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   Anise. Part used: The seeds. 
 
    
 
   I drink a tea made of anise and fennel that does wonders for an upset tummy. The flavor isn’t among my favorites, but it’s highly effective and been imbibed for eons in treating flatulence and colic. Anise is also a medicine for coughs and found its way into lozenges. The seeds have been smoked as an expectorant. An old herb, anise has been known in England since the 14th century and cultivated since the middle of the 16th. In The Family Herbal, 18th century botanist and apothecary John Hill says, “As much bruised aniseed as will lie on a sixpence is excellent in colic.” Also important to note: Anise is one of the herbs that was supposed to avert the Evil Eye.
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   (Anise)
 
    
 
  
 
  


 
 
   
   Apple trees. (Wild Apple) Part used: The fruit and the bark. 
 
    
 
   “To eat an apple going to bed will make the doctor beg his bread.” ~Old English saying
 
    
 
   Who doesn’t love apples? The history and lore behind them is fascinating. And we all know what Johnny Appleseed thought vital to plant in America. The thing that most struck me in reading about apples, is how the history of the apple is closely linked with the history of man. From the earliest times, wherever people went, the apple went, and is associated with peace and a gentler life. If folk settled down, built a cottage and planted apple trees, that spoke to domesticity and disinterest in warfare. Maybe more people should plant them today. I do. And then all hold hands and sing the Johnny Appleseed Blessing to help bring about world peace.
 
    
 
   Back to apples. These early cultivars weren’t the sweet fruit we know today, but much smaller and tarter. In the Middle Ages, most apples were made into cider. By Shakespeare’s day, the new varieties were referred to as ‘dessert apples’ and served accompanied by caraway. Apples were probably introduced into Britain by the Romans and have a long history of use there. In the Scottish Highlands, the crabapple tree is the badge of the Lamont clan.
 
    
 
   From A Modern Herbal: “The chief dietetic value of apples lies in the malic and tartaric acids. These acids are of benefit to persons of sedentary habits, who are liable to liver derangements, and they neutralize the acid products of gout and indigestion.” (You don’t want a deranged liver).
 
    
 
   Ms. Grieve also says, “Apple cookery is very early English: Piers Ploughman mentions ‘all the povere peple’ who ‘baken apples broghte in his lappes’ and the ever popular apple pie was no less esteemed in Tudor times than it is today, only our ancestors had some predilections in the matter of seasonings that might not now appeal to all of us, for they put cinnamon and ginger in their pies and gave them a lavish colouring of saffron. The original pomatum seems to date from the herbalist Gerard's days (1545-1612), when an ointment for roughness of the skin was made from apple pulp, swine's grease, and rosewater. The Apple will also act as an excellent dentifrice.”
 
    
 
   From The Family Herbal: “The juice is cooling, and is good externally used in eruptions on the skin, and in diseases of the eyes, where a sharp humour is troublesome.”
 
    
 
   “Even if I knew that tomorrow the world would go to pieces, I would still plant my apple tree.” ~Martin Luther
 
    
 
   “Good apple pies are a considerable part of our domestic happiness.” ~ Jane Austen
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   (Cox’s Orange Pippin, an heirloom, but not Medieval)
 
    
 
    
 
  
 
  


 
 
   
   Arnica. Also called Leopard’s Bane. Part used: the rhizome and flowers. 
 
    
 
   Arnica is native to Central Europe. When discovered growing wild in England and Scotland, it’s probably an escape. A tincture made from the rhizome or flowers was used externally as an application for sprains, bruises, and wounds, also as a paint for chilblains when the skin is broken. *Caution: Repeated applications may produce severe inflammation as some people are very sensitive to this herb, and arnica is seldom used internally, because of its irritating effect on the stomach and poisoning can result. 
 
    
 
   I’ve never tried arnica. It better be really good stuff. Sounds rather risky. 
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   (Arnica)
 
  
 
  


 
 
   
   Barley. Pearl Barley. Part used: the decorticated seed (separated from its husk). 
 
    
 
   Barley water is drunk for fevers and respiratory ailments. It’s also considered soothing to the urinary track. How often have I read about someone making a jug of lemon barley water for an invalid? A lot, in books with provincial English settings. It’s hydrating, nourishing, and good for illness. Only wealthy English folk had access to lemons and that wasn’t before the 16th century, so they made do with plain barley water. But if you’d like a recipe for lemon barley water, here’s an old one: Take ½ cup of pearl barley and wash well. Take ½ gallon of cold water, put it over the barley, set it on the stove (or over a low fire) and let it cook for 1 hour, then strain the liquid of the barley and put it to cool. Squeeze the juice of 1lemon and sugar to taste into the barley water. A cooling and nourishing beverage for the sick.
 
    
 
   John Hill in The Family Herbal says, “Barley water is excellent in heat of urine, and all gravelly cases, and is a good drink in most acute diseases.”
 
    
 
   According to Ms. Grieve, barley water is used to dilute cows’ milk for young infants to prevent masses of curd from forming in their stomach. She adds that malt extract, made from barley, is mostly used in medicine, and malt vinegar is the only vinegar that should be used medicinally. The proponents of apple cider vinegar might beg to differ.
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   (Pearl Barley—Barley Field)
 
    
 
  
 
  


 
 
   
   Basil. Part Used: Leaves.
 
    
 
   I love basil, one of my favorites. We grow many varieties. A summer without basil would be like a summer without sunshine. An excellent culinary herb, basil also has an intriguing history of lore behind it. Both the bush and garden basils are natives of India, and weren’t introduced into England before 1573, so not cultivated before that time. However, a native basil, hedge basil (calamintha clinopodium), sometimes called hedge calamint, is common in England and Scotland. 
 
    
 
   As with sweet basil, the part used is the leaves and it’s very aromatic. I haven’t smelled this wild hedge basil, but it’s said to have a faint thyme-like scent and been used to make an infusion, (a pleasant herbal tea), for similar maladies as those treated by sweet basil, including stomach indisposition and flatulent colic. It has also been found useful in hysterical complaints and a conserve of the young tops made for this purpose. Tradition basil is pictured below.
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   (Sweet Basil)
 
    
 
  
 
  


 
 
   
   “Sell your coat and buy betony.” ~Old Herbal Saying
 
    
 
   Betony. Also called Wood Betony, Betonica officinalis, and Bishopswort. Part Used: The whole herb collected in July, when at its best, and dried. 
 
    
 
   Betony is common in English woodlands, not so much in Scotland, but occasionally found in the tangle of heath and growth on the moors. Renowned among the Greeks, and once wildly popular in England, betony is an intriguing herb. In fact, so amazing is betony that I say grow it and live happily in perfect health forever. I grow the fuzzy leafed variety of betony, lamb’s ears, (S. byzantine) a lovely plant that forms a dense ground cover and blooms, then dies back in the heat of summer to revive again when the weather cools. 
 
    
 
   I don’t have wood betony, possibly due to the lack of woodlands here. We have meadows. But I might give it a go. Historically, betony was grown in physic gardens both of the apothecaries and the monasteries, and may still be found growing about these ancient sites. In addition to all its avowed medical cures, particularly for maladies of the head and nerves, betony was thought to wield great power against evil spirits. People wore it as amulets or charms around their necks and planted it in churchyards. The Dutch theologian Erasmus said betony was, ‘good against fearful visions’ and an efficacious means of ‘driving away devils and despair.’
 
    
 
   “For centuries, faith in betony as a panacea for all ills was thoroughly ingrained in the popular estimation. Robert Turner, a physician writing in the latter half of the seventeenth century, recounts nearly thirty complaints for which Betony was considered efficacious, and adds, “I shall conclude with the words I have found in an old manuscript under the virtues of it: ‘More than all this have been proved of Betony.’” (A Modern Herbal)
 
    
 
   Regarding its medicinal action and uses, Ms. Grieve says, “Betony’s properties as a nervine (has a beneficial effect upon the nervous system) and tonic are still acknowledged, though it is more frequently employed in combination with other nervines than alone. It is useful in hysteria, palpitations pain in the head and face, neuralgia and all nervous affections.”
 
    
 
   I’m certain betony is one of the herbs Mrs. Bennett, in Pride and Prejudice, took for her nerves. 
 
   A fitting quote: Mrs. Bennet: “Have you no consideration for my nerves?” 
Mr. Bennet: “You mistake me, my dear. I have the utmost respect for your nerves. They've been my constant companion these twenty years.”
 
    
 
   Wood betony has a considerable reputation from antiquity through the Middle Ages (and beyond) as both a medicinal and magical herb, believed to have many virtues. (The Medieval Garden Enclosed) http://blog.metmuseum.org/cloistersgardens/2011/06/24/beneficent-betony)
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   (Betony, Betonica Officinalis)
 
  
 
  


 
 
   
   Blessed Thistle. Part Used: Herb, leaves and flowering tops. Also known as Cnicus benedictus, St. Benedict’s thistle, Blessed thistle, Holy thistle or Spotted thistle. 
 
    
 
   Not to be confused with milk thistle, which I mistook blessed thistle for until I saw the pictures. An annual plant native to southern Europe, it grows readily in England and most everywhere else, including my garden. It’s a noxious weed, but what a wealth of lore behind this prickly plant. Along the way, blessed thistle developed a reputation as a heal-all herb and was supposed to be able to cure the plague. Any plant thought to do that was revered, thus the reverent titles awarded this humble herb.
 
    
 
   Blessed thistle is prepared as a tea for promoting the flow of breast milk in new mothers. I inherited a bag of this loose leaf tea that’s stored in my kitchen cabinet. Considering I’m past the need for this particular brew, it’s worth noting blessed thistle is also touted for other ailments, such as colds, cough, fever, and fighting infections.
 
    
 
   From A Modern Herbal: “Blessed thistle is mentioned in all the treatises on the Plague, and especially by Thomas Brasbridge, who in 1578 published his Poore Man's Jewell, that is to say, a Treatise of the Pestilence, unto which is annexed a declaration of the vertues of the Hearbes Carduus Benedictus and Angelica. Shakespeare in Much Ado about Nothing, says: ‘Get you some of this distilled Carduus Benedictus and lay it to your heart; it is the only thing for a qualm…I mean plain Holy Thistle.’ The distilled leaves, it says ‘helpeth the hart,’ ‘expelleth all poyson taken in at the mouth and other corruption that doth hurt and annoye the hart,’ and ‘the juice of it is outwardly applied to the bodie’ (‘lay it to your heart,’ Sh.), ‘therefore I counsell all that have Gardens to nourish it, that they may have it always to their own use, and the use of their neighbours that lacke it.’”
 
    
 
   In The Scots Herbal, Tess Darwin mentions several varieties of thistle common to Scotland where it has become the national emblem. Thistles were on coins minted under James 111 (1470), and became the emblem of the Scottish Royal family by 1503. This occurred when James IV married Margaret Tudor.  Regarding the thistle’s medicinal use in Scotland, an emulsion of the seeds was used as a tonic to cleanse the blood. The new leaves stripped from the plant were boiled and eaten as a potherb. Parts of the thistle are also used for making dyes.
 
    
 
   *You’ve got to respect a people who have the thistle as their national emblem. 
 
  
 
  


 
 
   
    
 
   (Blessed Thistle. I know it well.)
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   (Milk Thistle. I know this one too. At least the goldfinches like it.)
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   Buckbean (Bogbean, Marsh Trefoil). Part used: Herb, leaves.
 
    
 
   Buckbean is also called bogbean because it grows in bogs, marshes, and shallow water throughout Europe. It’s rather scarce in the south of England, though more common in the north and in Scotland. Boggier there. 
 
    
 
   An extract of buckbean leaves is thought to make a strong tonic (strengthens and invigorates), and to treat rheumatism, scurvy, skin diseases, and fever. Sounds a useful herb to have on hand. I wonder if it would like the edges of our farm pond, and if so, would it take over. How does it feel about ice in the winter? The pond freezes over and we have ice skaters. Hmmm…
 
    
 
   A recipe from A Modern Herbal advises an infusion of 1 OZ. of the dried leaves to 1 pint of boiling water to be taken in wineglassful doses, frequently repeated, for rheumatism, scurvy, and skin diseases. Also recommended as an external application for glandular swellings. Finely powdered buckbean leaves have been employed as a remedy for ague (recurring fever such as from malaria). In large doses, the powder is also a purgative (an agent for purging the bowels). 
 
    
 
   Note how many times the plants in this collection are used for purging, a medical treatment these folks thought got out the bad and helped to balance the four bodily humors (also spelled humours). These were: yellow bile, black bile, phlegm, and blood. They corresponded to the four seasons and the four elements, earth, air, fire, and water. “Too much earth made one melancholic; Too much air, sanguine; Too much fire, choleric; Too much water, phlegmatic. Finally, each element/humor/season was associated with certain qualities.” To balance these depended on which humor was out of whack. To the modern mind, it’s a rather bizarre, but interesting theory. 
 
    
 
   For more on the four humors:
 
   (http://ancienthistory.about.com/cs/hippocrates/a/hippocraticmeds.htm)
 
    
 
   [image: Bogbean, Marsh Trefoil]
 
   (Buckbean)
 
  
 
  


 
 
   
   Burnet Saxifrage. Part used: Roots, leaves. 
 
    
 
   Burnet saxifrage grows throughout England, including parts of Scotland. The root is hot and acrid and burns the mouth. However, after it has dried its pungency is considerably diminished, or so I’ve read. I should think this form is preferable, although the fresh root has been chewed for toothache and paralysis of the tongue. Not certain why you’d want your tongue paralyzed, but I totally get going to extremes to relieve toothache. The root contains a bitter resin and blue essential oil which imparts color to water or spirits upon distillation. Both the oil and the resin were used in treating flatulent (gassy) indigestion.
 
    
 
   The root should be taken up in the spring before the stalks shoot up, and then dried; it is good in colics, and disorders of the stomach, and works by urine. (The Family Herbal)
 
    
 
   In A Modern Herbal, Ms. Grieve recommends a decoction of burnet for removing freckles and as a gargle for hoarseness and throat irritation. She mentions its use in treating asthma and dropsy (an accumulation of watery fluid in the tissues or in a body cavity). Small bunches of the leaves and shoots tied together and suspended in a cask of beer give it an agreeable flavor and correct tart or spoiled wines. Fed to cows, burnet is supposed to increase the flow of milk, but we haven’t fed it to our cows, so can’t attest to this.
 
    
 
   “The Herbs ought to be distilled when they are in their greatest vigor, and so ought the Flowers also.” ~Nicholas Culpeper
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   (Burnet Saxifrage)
 
  
 
  


 
 
   
   Butterbur. Part used: Root. 
 
    
 
   Butterbur is native to the UK, including Scotland. The plant likes river banks, marshes, and damp soil. The name is thought to come from the large leaves being used to wrap butter and protect it from melting during hot weather. As to medical uses, a decoction has been given for fevers, asthma, colds, and urinary complaints. A of tincture butterbur and coltsfoot was administered for pain in the small of the back and loins. 
 
    
 
   From The Family Herbal: “The root is praised very highly as a remedy in pestilential fevers; but, whether it deserves that praise or not, it is a good diuretic and excellent in the gravel.”
 
    
 
   In A Modern Herbal, Ms. Grieve quotes the herbalist Gerard: “The roots dried and beaten to powder and drunke in wine is a soveraigne medicine against the plague and pestilent fevers, because it provoketh sweat and driveth from the heart all venim and evill heate; it killeth worms. The powder of the roots cureth all naughty filthy ulcers, if it be strewed therein.”
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    (Butterbur)
 
    
 
  
 
  


 
 
   
   (English Medieval Village)
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   Caraway. Part Used: Seeds.
 
    
 
   I don’t care for caraway, but included it because many do and it’s a valuable herb historically. Caraway isn’t native to England, but escaped into the wild, and is grown in gardens. The seeds are used less for their medicinal properties than as a flavoring in cookery, confectionery, and liqueurs.
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   (Caraway Seed)
 
  
 
  


 
 
   
   Catnip. Part Used: Leaves.
 
    
 
   Yes, our cats really do love this plant and will roll blissfully on its leaves. Fortunately, I have more than enough to spare as it reseeds freely. I like catmint, a reliable herb that flowers attractively and smells oddly interesting. I am referring to the white flowered variety, Nepeta Catria. I once thought it had died out in our yard and garden, but a seedling reappeared and asserted its takeover from that single plant. 
 
    
 
   Catnip is native to Eurasia, but is naturalized over much of North America and the world. During the Middle Ages, catnip was used in the treatment of nervous complaints, for colds, to sooth upset stomachs, and as a sleep aid. Catnip was rubbed on meats before cooking (possibly to disguise the flavor if it had gone off) and the leaves were added to salad. Early colonists took catnip to the New World, and it spread from there. 
 
    
 
   In The Family Herbal, English botanist John Hill says, “Catmint (another name for it) is common about our hedges, but of very great virtues.” He recommends it, “Be gathered just when the flowers are opening, and dried. It is an excellent woman’s medicine; an infusion of it is good against hysteric complaints, vapours, and fits, and it moderately promotes the menses.”
 
    
 
   From: http://www.creaturecomfortsinc.com/ThePetZone/CatnipInfo.htm: 
 
    
 
    
 
   “Catnip causes many cats to experience a trance-like state of extreme pleasure and playfulness. Studies show that cats react to catnip by inhaling it, rather than by ingesting it. Although many cats will eat it, scientists say they're reacting to the smell rather than the taste. Felines bite, chew, rub against, and roll in catnip to release the volatile oil trapped in the leaves.”
 
    
 
    
 
    
 
   “If you set it, the cats will eat it, If you sow it, the cats don’t know it.” ~Philip Miller, The Gardener’s Dictionary, Referring to Catnip
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   (Cat on catnip seedlings)
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   (Catnip in our garden)
 
    
 
  
 
  


 
 
   
   Chamomile. Anthemis Noblis. Parts used: Flowers and herb. 
 
    
 
   I love chamomile and grow the Roman-English variety in my garden. The plants spread in lovely fragrant mounds that bloom beautifully and then die back in the heat of summer and need to be pruned. They’ve also survived some cold winters. I hope they make it through the infamous winter of 2014. Chamomile tea is famous as an aid to upset tummies. When Peter Rabbit overate during his naughty foray into Mr. McGregor’s garden, his mother put him to bed and dosed him with chamomile tea. Not only is it noted for treating digestive disorders, but also calming nerves, and poor Peter must have been a wreck. The fragrance alone is soothing.
 
    
 
   Chamomile has also been used for treating a range of skin conditions and mild infections. Its use goes back thousands of years to the ancient Egyptians, Romans, and Greeks. The herb is a favorite and one of the oldest included in herb gardens. 
 
    
 
   In A Modern Herbal, Ms. Grieve says, “No plant was better known to the English country folk, having grown it for centuries. Chamomile was so prized for its use as a common domestic medicine that the old herbals agree ‘it is but lost time and labour to describe it.’” Agreed. Much better to see, inhale, and drink chamomile.
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   (Chamomile)
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   (Honey bees also love chamomile)
 
    
 
  
 
  


 
 
   
   Chickweed. Chickweed grows wild everywhere, including my garden. Part used: Whole herb. 
 
    
 
   It amazes me how much value lies in ordinary weeds. In The Family Herbal, John Hill says chickweed may be common, but is not without its virtue. The right sort to use in medicine is the kind that takes over our garden. It’s low and branched with round, green leaves and small white flowers. The plant leans on the ground. To prepare chickweed for medicine, cut the whole plant into pieces and boil them in lard until crisp. This will convert the lard into a cooling green ointment. The juice taken inwardly is good against scurvy, caused by a lack of vitamin C.  
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   (Chickweed)
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
   Chicory. Succory, Blue Dandelion. Part used: Root. 
 
    
 
   Blue-flowered chicory grows wild along roadsides in the Shenandoah Valley and escaped from the gardens of early colonists. The fresh root is bitter, but the taste improves upon drying and roasting. After this process, ground chicory roots have been used as a substitute for coffee in America, or as an essential ingredient in the New Orleans’ traditional coffee blend. Chicory has an ancient history of use that goes back to the Egyptians, Greeks, and Romans who used it as a liver tonic, appetite stimulant, and sedative. Chicory is more likely to be found growing wild in England and Ireland rather than Scotland.  
 
    
 
   A Modern Herbal advises a decoction of 1 OZ. of the root to a pint of boiling water taken freely for jaundice, liver enlargements, gout and rheumatic complaints. A treatment for gravel calls for a decoction of the plant, fresh gathered. Syrup of Succory is proffered as an excellent laxative for children because it’s mild. An infusion of the herb is said to be useful for skin eruptions connected with gout. The old herbalists considered that ‘the leaves when bruised made a good poultice for swellings, inflammations and inflamed eyes’, and that ‘when boiled in broth for those that have hot, weak and feeble stomachs doe strengthen the same.’ Parkinson pronounced Succory to be a ‘fine, cleansing, jovial plant.’  I love that wording.
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   (Chicory)
 
  
 
  


 
 
   
   Chives. Part used: The Herb. 
 
    
 
   I’m very fond of chives and also grow the savory, white-flowered garlic chives. Both are an excellent flavoring in cooking. Historically, this is their main use. I just ordered seedlings of an improved, more prolific chives. We’ll see if this proves true.
 
    
 
   In A Modern Herbal, Ms. Grieve refers to chives as, “The smallest, though one of the finest-flavoured of the Onion tribe, belonging to the plants that go under the name of Allium, which includes Garlic, Leek and Shallot. Though said to be a native of Britain, it is rarely found growing in an uncultivated state.”
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   (Chives growing in the garden)
 
  
 
  


 
 
   
   Coltsfoot. Parts used: Leaves, flowers, and root. 
 
    
 
   “Waters are distilled out of Herbs, Flowers, Fruits, and Roots.” ~Nicholas Culpeper
 
    
 
   I often come across references to coltsfoot in my reading. My favorite is related by the beloved British Author Miss Read in her charming books about rural life in the small, fictional village called Thrush Green. In her Thrush Green collection, coltsfoot is a favorite herb in a concoction brewed by the eccentric herbalist, Dotty Harmer. The herb is native to England and Scotland, in grasslands and wastelands. It flowers in early spring and is one of the most popular ingredients in cough remedies. It’s generally given together with other herbs possessing soothing respiratory qualities, such as horehound, marshmallow, and ground ivy. Coltsfoot tea and coltsfoot rock, a confectionery product created from Coltsfoot extract, has long been a remedy for coughs.
 
    
 
   In A Modern Herbal Ms. Grieve says, “The botanical name, Tussilago, translates to ‘cough dispeller.’ Coltsfoot has been called ‘nature’s best herb for the lungs and her most eminent thoracic.’ Dioscorides, Galen, Pliny, Boyle, and other great authorities recommend the smoking of the leaves for a cough. Pliny recommended the use of both roots and leaves.” 
 
    
 
   Ms. Grieve goes on to say coltsfoot leaves are dominant in the medicinal blend called British Herb Tobacco. Other ingredients include: Buckbean, Eyebright, Betony, Rosemary, Thyme, Lavender, and Chamomile flowers. This herbal tobacco is reputed to relieve asthma and chronic bronchitis. She adds, “A decoction of coltsfoot is made of 1 OZ. of leaves, in 1 quart of water boiled down to a pint, sweetened with honey or liquorice, and taken frequently in teacupful doses for both colds and asthma.”
 
    
 
   ***Liquorice has been cultivated in England since 1562, mentioned in Turner’s Herbal, and was popular by the time of Queen Elizabeth. But the plant, native to Southeast Europe and Southwest Asia, has an ancient history of use elsewhere. An extract of the root is made into a syrup, or administered in a powdered form. The most notable use for liquorice is in flavoring and candy, also a sought after remedy for soothing coughs, chest congestion, and the bladder and bowel. I take a powdered extract of the root in hot milk with a few drops of vanilla and a pinch of sugar.
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   (Coltsfoot)
 
    
 
  
 
  


 
 
   
   Comfrey. Knitbone. Parts used: Roots, leaves. 
 
    
 
    
 
   I’ve grown comfrey, but it has died out and I’ve ordered new seedlings for this spring. Common comfrey grows throughout England (not native to Scotland, but grows wild in damp woods in the south). The plant is highly mucilaginous, so is given wherever a soothing coating is required, and has been used like marshmallow for intestinal troubles. It’s an emollient and an ingredient in a large number of herbal preparations. The leaves have been used as a poultice for sprains, swellings, bruises, cuts, boils, abscesses, ulcers…any skin thing. I once read of a woman who’d recently had a home birth using compresses of comfrey to heal a tear in her peritoneum.  
 
    
 
    
 
   In A Modern Herbal, Ms. Grieve affirms the leaves are of much value as an external remedy and says, “The whole plant, beaten to a cataplasm and applied hot as a poultice, has always been deemed excellent for soothing pain in any tender, inflamed or suppurating part. It is useful in any kind of inflammatory swelling.” She also gives a recipe for a decoction made by boiling 1/2 to 1 OZ. of the crushed root in 1 quart of water or milk be taken in wineglassful doses, frequently, for diarrhea and dysentery. 
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   (Comfrey)
 
  
 
  


 
 
   
   Common Rue. Herb-of-Grace, Ruta Graveolens. Part used: Herb, leaves.
 
    
 
   Be very careful when handling rue with bare hands or you may get a rash, as I discovered. There’s a reference to the dermatitis caused by rue in Season One of the Masterpiece Theater series, Downton Abbey. The character Joseph Moseley grew up in Downton Village with his father, a prolific gardener. While working in the garden, Moseley developed an allergic reaction to rue which the indomitable Dowager Countess of Grantham correctly diagnosed. 
 
    
 
   Back to Rue. The whole plant has a disagreeable odor and bitter taste. But it’s a biggie in the world of herbal lore and among the oldest garden plants introduced to Britain by the Romans. Rue is one of the most common and widely used simples: water or spirits infused with an herb for medicinal use. From earliest times, it was thought to be effective in warding off pestilence, fleas, and other noxious insects. Judges had sprigs of rue placed on the bench of the dock to help protect them against infection brought into court from jail by the prisoners. It is one of the ingredients in the Vinegar of the Four Thieves, a fascinating concoction, heavily embellished with legend, that supposedly warded off the bubonic plague.
 
    
 
   In The Family Herbal, John Hill advises gathering rue fresh, asserting the tops of the young shoots contain its greatest virtue. They should be given in an infusion, or beaten up into a conserve with three times their weight in sugar and taken in that form. He adds, “The infusion is an excellent medicine in fevers; it raises the spirits, and promotes sweat, drives anything out, and is good against headaches, and all other nervous disorders which attend certain fevers. The conserve is good against weakness of the stomach and pain in the bowels. It is pleasant, and may be taken by people subject to hysteric disorders with great advantage.”
 
    
 
   In A Modern Herbal, Ms. Grieve explains the name Ruta is from the Greek reuo (to set free), because this herb was thought so effective in various diseases. The Ancients relied heavily on rue. In the Middle Ages and later, it was considered, in many parts of Europe, a powerful defense against witches, and was used in many spells. It was also believed to bestow second sight. Rue was thought to aid in actual vision, as well. Pliny reported rue to be of such effect for the preservation of sight that the painters of his time devoured it, and the herb is still eaten by the Italians in their salads. It was supposed to restore clear eyesight, especially when the vision had become dim through overexertion, which would apply to artists. 
 
    
 
   Regarding its holy virtues, Ms. Grieve says, “At one time, the holy water was sprinkled from brushes made of rue at the ceremony usually preceding the Sunday celebration of High Mass, for which reason it is supposed it was named the Herb of Repentance and the Herb of Grace.”
 
    
 
   “There’s fennel for you, and columbines; there’s rue for you: and here’s some for me; we may call it herb of grace o’ Sundays. O! you must wear your rue with a difference.” ~Shakespeare, Hamlet
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   (Rue in flower)
 
  
 
  


 
 
   
   Coriander. Parts used: Seeds, fruit, and fresh leaves. 
 
    
 
   The crushed seeds have an aromatic scent and taste. Coriander is from the East, has been cultivated since ancient times, and was brought to Britain by the Romans. It’s an aromatic stimulant and spice. Medicinally, the powdered fruit, fluid extract, and oil are chiefly used as a flavoring to disguise the taste of purgatives and to lessen their griping tendencies. The seeds have narcotic effects if used too freely. Coriander water was much esteemed as a carminative, induces the expulsion of gas. (A Modern Herbal)
 
    
 
   From The Family Herbal: “The seed is the part used: the whole plant when fresh has a bad smell, but as the seeds dry, they become sweet and fragrant. They are excellent to dispel wind; they are warm and strengthen the stomach, and assist digestion.”
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   (Coriander)
 
    
 
  
 
  


 
 
   
   Cowbane. Root. Water Hemlock. Poisonous! Water hemlock has similar properties to true hemlock, but grows in wetlands. The root is acrid and very poisonous in its fresh state. However, it loses its fatal qualities when dried. The water hemlock produces tetanic convulsions and is fatal to cows. So keep livestock away from it.
 
    
 
   True Hemlock (Conium). Poisonous! Parts used: Leaves, fruit, seeds.
 
    
 
   Poisonous hemlock grows in England, Wales, and has a scattered distribution in Scotland and Northern Ireland. Hemlock has been introduced to North America and thrives here, including my yard. A pretty white-flowered plant, it’s easily confused with Queen Ann’s Lace (wild carrots), so do not gather and eat any wild plant unless you’re absolutely certain what it is. I can tell them apart, but even my astute daughter has difficulty in distinguishing hemlock from Queen Anne’s Lace, as does my mother. Important, because the entire hemlock plant contains a volatile, oily alkaloid which is so poisonous that even a few drops will prove fatal to a small animal. For the most part, animals avoid it; they must sense its poisonous qualities, or maybe it’s the scent.
 
    
 
   The ancients were familiar with the juice of hemlock and frequently administered it to criminals. This was the fatal poison Socrates was condemned to drink. He wasn’t a criminal, just riled the wrong people, and suffered a very unpleasant death. Hemlock was used in Anglo-Saxon medicine and is mentioned as early as the tenth century.
 
    
 
   Hemlock also appears in fiction. In Agatha Christie’s murder mystery, Five Little Pigs, Hercule Poirot is called upon to solve a crime that was committed 16 years ago, the death of Amyas Crale, a famous painter poisoned by hemlock. And in Midsomer Murders, Season 8, Episode 3: “When one of the world’s rarest orchids is smuggled illegally into Midsomer Malham, it triggers a catalogue of passion, jealousy and death.” Would you believe hemlock is used in the plot?
 
    
 
   In A Modern Herbal, Ms. Grieve explains the fresh green hemlock is employed in various conium based medicines. Conium has sedative, antispasmodic properties; in a strong dose, it acts as a paralyzer, the direct opposite to the effects of strychnine, so has been used as an antidote to strychnine poisoning, also other poisons of the same class, and in tetanus, (hydrophobia).  Because of its sedative action, hemlock juice is prescribed for nervous motor excitability, such as epilepsy, in the early stages of palsy, in spasms of the larynx and gullet, in acute mania, etc. When inhaled, it’s said to relieve cough in bronchitis, whooping-cough, asthma, and the like. 
 
    
 
    
 
   However, the drug must be administered with extreme care. A no-brainer considering its use in lethal execution and murders. In a fatal dose, hemlock produces total paralysis with loss of speech; the respiratory function is at first depressed, then ceases altogether. Death results from asphyxia. Most terrible, the mind remains unaffected to the last. When cut and dried, hemlock loses much of its poisonous properties. Cooking destroys it. This is not true of all poisons.
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   (Poisonous Hemlock)
 
  
 
  


 
 
   
   “The primrose banks how fair!” ~Robert Burns, My Chloris, Mark How Green the Groves.
 
    
 
   Cowslip. (And Primrose). Part Used: The yellow corolla plucked out of the green calyx.  
 
    
 
   I wish cowslips and their close cousin, the primrose, grew wild in Virginia like they do in Great Britain where the spring-flowering plant is abundant in woods, hedgerows, pastures, and embankments. I read about them in books with English settings and am quite envious of these little beauties. The primrose possesses somewhat similar medicinal properties to those of the cowslip and is sedative and antispasmodic. In times past, cowslip flowers were in demand for homely remedies, their value thought to lie in strengthening the nerves and brain, relieving restlessness and insomnia. I don’t much care what they can or can’t do medically; I’ll never have enough for more than a posy. I just want drifts and banks of primroses to feast my eyes upon.
 
    
 
   From A Modern Herbal: “The Cowslip was held good ‘to ease paines in the head and is accounted next with Betony, the best for that purpose.’ The Midsummer Night’s Dream refers to the old belief that the flower held a magic value for the complexion. The flowers have a distinctive and fresh fragrance and somewhat narcotic juices, which have given rise to their use in making the fermented liquor called Cowslip Wine.”  Sometimes employed medicinally.
 
    
 
   Ms. Grieve goes on to say that many of the Primrose family possess medicinal properties. Primula Vulgaris, (common in Scotland) including the roots, was used as a sedative and to treat worms, rheumatism, gout, paralysis, headaches, and wounds. Besides the cowslip and primrose, the broader primula family includes: the scarlet pimpernel, yellow loosestrife, moneywort, water violet, and cyclamen or sowbread, all of which have medicinal values to some degree.
 
    
 
   Culpepper says the leaves of primrose make “as fine a salve to heal wounds as any I know.”
 
    
 
    
 
    
 
    
 
    
 
   “Ring-ting! I wish I were a primrose,
A bright yellow primrose blowing in the spring!
The stooping boughs above me,
The wandering bee to love me,
The fern and moss to creep across,
And the elm-tree for our king!” ~Wm. Allingham, Wishing. A Child’s Song.
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   (Primula Vulgaris)
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   (Cowslips—Primula Veris)
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   (Primula Scotica, the pink Scottish primrose)
 
  
 
  


 
 
   
   Cucumber. Part used: The whole fruit. The cucumber has long been in use and thought to be of medicinal value. It was common in England since the time of Edward III (1327), but not generally cultivated until the middle of the seventeenth century.
 
    
 
   From The Family Herbal. “The seeds are used in medicine, and the fruit should be suffered to stand til very ripe before they are gathered. They are cooling and diuretic, good against all disorders of the urinary passages; the best way of giving them is to beat up to an emulsion with barley water.” (barley water is mentioned earlier)
 
  
 
  


 
 
   
   Narcissus (Daffodil) Popular English names, Daffodowndilly and Daffodily. Part used: Bulb, leaves, flowers. Daffodils grow in Europe, including Britain. And in my yard! 
 
    
 
   We love daffodils and plant new kinds most every autumn. Drifts of them reappear to delight us each spring. We’ve inherited heirloom varieties from those who’ve gone before us on the farm, including my mother-in-law, a prodigious gardener. I’ve known for some time that the bulbs were to be kept away from chewing dogs. Beyond that, nada. I discovered daffodils have certain medicinal uses, to be administered with care as the bulbs are potentially poisonous. Every part of the plant can cause vomiting. Even the flowers are slightly poisonous and can have a dangerous effect if parts of them are swallowed, so watch them around young children. I have no interest in risking daffodil’s potential toxic use for medicine, but the lore behind them is quite something. 
 
    
 
   In A Modern Herbal, Ms. Grieve says: “Socrates called this plant the ‘Chaplet of the infernal Gods,’ because of its narcotic effects. An extract of the bulbs, when applied to open wounds, has produced staggering, numbness of the whole nervous system and paralysis of the heart. The influence of Daffodil on the nervous system has led to giving its flowers and its bulb for hysterical affections and even epilepsy, with benefit. A decoction of the dried flowers acts as an emetic and has been considered useful for relieving the congestive bronchial catarrh of children, and also useful for epidemic dysentery.”
 
    
 
   And you just thought they were pretty.
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   Deadly Nightshade—Belladonna. Also called Devil’s Cherrie, Devil’s Herb. Parts used: Roots, leaves, tops. Poisonous! Grows wild in parts of England, rare in Scotland, cultivated in gardens. And in my yard, if I don’t pull it out. Last summer, belladonna entwined itself up the mailbox.
 
    
 
   Belladonna has long associations with the devil. The herb was infamous as a favorite of witches, a deeply held belief during the Middle Ages. From Rodale’s Illustrated Encyclopedia of Herbs: “Belladonna was said to be an ingredient in the refreshments of wild orgies at which women would strip off their clothes, dance, and throw themselves into the arms of eager men. Sorcerers and witches added the juices of the plant to their brews and ointments. Witches rubbed a lotion containing belladonna and aconite into their skin believing that it helped them to fly.”
 
    
 
   Considering the hallucinogenic properties of both these herbs, people probably seriously did think they were flying. Deadly nightshade is also one of those poisonous herbs frequently used to kill and is employed by the murderer in Agatha Christie’s, The Caribbean Mystery. 
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   (Deadly Nightshade Berries. Keep children away!)
 
    
 
  
 
  


 
 
   
   Dill. Part used, seed. Native to the Mediterranean, dill was in Great Britain by the Middle Ages, referenced by the 10th century.
 
    
 
   Dill is a favorite in this family, partly because it smells wonderful, is great in pickles and added to sliced cucumbers. But also because the caterpillar of the Eastern Black Swallowtail butterfly feeds on the leaves and makes its chrysalis on the stems. If you put the caterpillar in a ventilated glass jar, out of direct sunlight, and feed it dill, a wondrous butterfly will emerge. Fun to watch. For this reason, when my younger daughter, Elise, was a child she treasured dill and her ‘Magic Flowers’ Evening Primroses (Oenothera) whose sweet blossoms open at dusk and attract fairylike hummingbird moths. As a result of her reverence, both these plants now occupy swathes of our garden. Evening Primrose, native to North America, spread to Europe and from there to England. This flowering herb also has medicinal properties attributed to it. 
 
    
 
   Back to dill. This ancient herb is referenced in the Bible, by the Greeks, and writers during the Middle Ages, and has been cultivated in England from early on. Similar to other plants in the umbelliferous family, dill has stimulant, aromatic, carminative (induces the expulsion of gas) and stomachic properties, making it of much value. In the Middle Ages, Dill was also one of the herbs used by magicians in their spells, and charms against witchcraft. (A Modern Herbal)
 
    
 
    
 
   “Therewith her Vervain and her Dill,
 
   That hindereth Witches of their Will.” 
 
    
 
   ~From Drayton's Nymphidia
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   (Dill in our garden with heirloom poppies from Monticello)
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   (The lady of the manor strolling in the garden)
 
  
 
  


 
 
   
   Elecampane. Inula helenium. Part Used: Root. 
 
    
 
   Elecampane is a large plant that grows throughout England with a preference for damp pastures and shady soil. It’s thought to be indigenous to southern England, so when found farther north, likely escaped from cultivation and is considered an introduced species in Scotland. The plant has been grown for centuries for its medicinal properties. The herb was of great importance to the ancients. Dioscorides and Pliny advised letting no day pass without eating some of the roots. They considered it useful to digestion, and for causing mirth. Good to know mirth was of value in the scheme of things. Pliny also asserted the root being chewed helped to ‘fasten the teeth.’
 
    
 
   “Elecampane is frequently mentioned in the Anglo-Saxon writings on medicine current in England prior to the Norman Conquest…and was generally known during the Middle Ages. It was formally cultivated in all private herb gardens, as a culinary and medicinal plant, and it is still to be found in old cottage gardens. The candied root was also eaten as a sweetmeat.” (A Modern Herbal)
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   (Elecampane)
 
  
 
  


 
 
   
   Fennel. Part used: Seeds, leaves, roots. Indigenous to the Mediterranean, from where it has spread.
 
    
 
   Fennel tea does wonders for an upset tummy, as I can attest. In Medieval days, fennel was used together with St. John’s Wort and other herbs as a protection against witchcraft, other evil forces, and was hung over doors during Midsummer’s Eve to guard against evil spirits. During lent, it was eaten as a condiment with salt fish. 
 
    
 
   Like several other umbelliferae, fennel is carminative (induces the expulsion of gas). It’s frequently mentioned in Anglo-Saxon cookery and medical recipes prior to the Norman Conquest, so quite an old herb in England. Its popularity lasted through the preceding centuries. In addition to flavoring and medicinal qualities, it was said to convey longevity, and to give strength and courage. (A Modern Herbal)
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   (Fennel)
 
  
 
  


 
 
   
   Fox’s clote (Burdock). Part used: Roots, herb, and seeds. 
 
    
 
   Burdock is widespread throughout England, but rare in Scotland. Seriously? I say give the Scots all they want, it’s a rampant weed in my yard. However, I’m aware that it’s considered highly medicinal and one of the best blood purifiers. Burdock is also a remedy for skin diseases, including eczema, used alone or in combination with other herbs. The main part of the plant employed in medicine is the root, but the leaves and seeds are also of value. Because of its mucilaginous properties, an infusion of the leaves is thought to soothe the stomach and ease digestion. The leaves are also applied externally as a poultice for bruises, swellings, and inflammations, even to the feet. A tincture and extract from the seeds is used in skin disorders. The oiliness of the seeds helps restore smoothness to the skin.
 
    
 
   In A Modern Herbal, Ms. Grieve recommends both the root and seeds be taken as a decoction of 1 OZ. to 1 1/2 pint of water, boiled down to a pint, in doses of a wineglassful, three or four times a day for boils, scurvy, and rheumatic affections. She adds that an infusion or decoction of the seeds is “employed in dropsical complaints, and is considered by many to be a specific treatment for all affections of the kidneys.” If this can truly help the kidneys, it’s worth a try.
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   (Burdock)
 
    
 
  
 
  


 
 
   
   Foxglove.  Part used: Leaves. 
 
    
 
    
 
    
 
   I’ve grown this beautiful flowering herb and used to have a spectacular stand of foxglove, until they died out one winter. Since then, I’ve had the dickens of a time establishing new plants. Because foxglove is a biennial, it has to grow one season and survive the winter, the tricky part, and then resurrect the following spring to bloom late spring into early summer. If we’re fortunate, the original plant returns to flower for another season and reseeds itself. If not, we must begin again. Foxglove is well worth growing. I suspect our soil is too heavy and needs to be further lightened with compost, or maybe I’m growing the plants in too much sun, depends on how hot late spring is in our area. The weather varies widely from year to year. I planted new foxglove plants this past spring. So far, so good, assuming they survive the winter of 2014. They are hidden under a mulch of leaves right now, and I’ve ordered more seedlings for spring. 
 
    
 
    
 
   Foxglove is indigenous to Britain, but originally from Ireland, and spread out from there. A wealth of lore surrounds this plant, stretching way back into Scottish and Irish folk medicine. The pharmacological name for the drug made from foxglove is digitalis and it has long been used in treating heart cases. Digitalis speeds up the heart and increases the activity in all the muscle tissue. The primary component of the drug is its effect on the circulatory system. It causes the heart and arteries to contract and an elevation in blood pressure. Herbalists have employed foxglove for various purposes, (including as a laxative), but the highly dangerous properties of this potential poison requires much skill to dose properly. 
 
    
 
    
 
   Despite its inherent fatal properties, foxglove is steeped in whimsy. Fairies are reputed to love the blossoms, and the plant is essential for fairy gardens. According to legend, fairies sleep in the bell-shaped flowers, and wear them as gloves. Other common names for the plant include fairy fingers, fairy thimbles, and fairy cap. And who doesn’t want fairies in their garden?
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   (Foxglove)
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   (Foxglove with bee)
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   (Angel statue in Medieval Garden)
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
   Garlic. Part used: The bulb. 
 
    
 
    
 
    
 
   We have lovely clumps of garlic intermingled with herbs and roses in the perennial border along our vegetable garden. Everyone knows how healthful garlic is, or if they don’t, should. The cloves extend so far back into antiquity their origin is impossible to trace. In addition to flavoring food, garlic has medicinal uses. It’s a stimulant, good for the stomach, and an antiseptic for the skin. The raw juice is used for wound care, even preventing injuries from going septic. Examples are cited from WWI (before antibiotics). Garlic has also been used in external ointments and lotions. It’s sometimes pounded for application as a poultice. 
 
    
 
   From A Modern Herbal: “Garlic formed the principal ingredient in the ‘Four Thieves Vinegar,’ which was adapted so successfully at Marseilles for protection against the plague when it prevailed there in 1722. This originated, it is said, with four thieves who confessed, that whilst protected by the liberal use of aromatic vinegar during the plague, they plundered the dead bodies of its victims with complete security. It is stated that during an outbreak of infectious fever in certain poor quarters of London, early last century, the French priests who constantly used Garlic in all their dishes, visited the worst cases with impunity, whilst the English clergy caught the infection, and in many instances fell victims to the disease.” 
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   (Garlic)
 
    
 
  
 
  


 
 
   
   Great Mullein. Part used: Leaves, flowers, roots. In Scotland mullein is Aaron’s rod, Shepherd’s club, Donkey’s ears, Cuddy-lugs, Rox. In North America, Indian tobacco, among other names.
 
    
 
   Mullein grows wild in Virginia and most everywhere else in America. I like mullein, a stately plant. The leaves are soft and fuzzy, and the flower heads impressive. Granted, it’s weedy and I don’t want it to take over, but it’s among my favorite weeds. A key herb in America, mullein is mentioned, but without nearly as much emphasis, in Scotland. Apparently, the Indians better mastered its medicinal uses, however, they are similar to those in the UK. Perhaps because the plant is widely distributed in America, it was more greatly appreciated. 
 
    
 
   The Indians smoked the dried leaves or made a smudge of them over the coals of a dying campfire and inhaled the medicinal smoke for treatment of asthma and lung conditions. The fumes were used to revive an unconscious patient. Mullein was used to ease coughs. An ounce of dried leaves were simmered in water or milk for ten minutes, strained, sweetened with honey or maple sugar, and the infusion sipped warm. This was also considered useful for diarrhea. The dried flowers were soaked in edible oil for several weeks, and the oil then used for externally for earaches, piles, sunburn, rashes, inflammation, and internally for coughs, lung and chest trouble. Mullein oil was considered effective against disease germs and a natural antibiotic. (Field Guide to Medicinal Wild Plants by Bradford Angier)
 
    
 
   [image: Verbascum_densiflorum_'dense-flowered_mullein']
 
   (Mullein)
 
  
 
  


 
 
   
   Greater Plantain. In the Highlands, plantain is called ‘Slan-lus,’ or plant of healing. Part used: Roots, leaves, flower spikes. Another weed with medicinal values that’s everywhere, including my yard, but plantain is biggie in the herb world.
 
    
 
   Saxons esteemed plantain highly. It’s mentioned as one of nine sacred herbs and included in an ancient Anglo-Saxon ‘salve for flying venom.’ The fresh leaves are applied whole or bruised in the form of a poultice. Rubbed on parts of the body stung by insects, nettles, etc., or as an application to burns and scalds, the leaves will afford relief and stay the bleeding of minor wounds. In addition to various salves, decoctions of plantain entered into almost every old remedy, and it was boiled with docks, comfrey, and a variety of flowers. (A Modern Herbal)
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   (Greater Plantain)
 
  
 
  


 
 
   
   Ground Ivy. Also called, Gill-go-over-the-Ground, Haymaids, Lizzy-run-up-the-Hedge. 
 
    
 
   Part used: The herb, gathered in May. Ground ivy is a common plant that flourishes in all parts of Great Britain, including Scotland. It’s a diuretic, astringent, tonic, and a gentle stimulant, considered useful in kidney diseases and an aid to digestion. Ground ivy is one of the popular remedies for coughs and nervous headaches, and has been employed for consumption.  It may be used singly, or in combination with other herbs.
 
    
 
   In A Modern Herbal, a recipe for Gill Tea, a popular cooling drink made from ground ivy, calls for, “1 OZ. of the herb infused with a pint of boiling water, sweetened with honey, sugar, or liquorice, and drunk when cool in wineglassful doses, three or four times a day.”
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   (Ground Ivy, Gill-go-over-the-ground)
 
    
 
  
 
  


 
 
   
   Henbane. Part used: Fresh leaves, flowering tops and branches, seeds. Poisonous!
 
    
 
   Henbane is common throughout Great Britain, including Scotland. Thought to be antispasmodic, hypnotic, and a mild diuretic. The leaves have been used as a narcotic. The action is similar to belladonna and jimson weed, though the effects are milder. Henbane has been in great demand since ancient days, and was grown in addition to being gathered from the wild. The most important use is the relief of painful spasms, as in colic and irritable bladder. It will also relieve pain in cystitis. I can totally understand why they risked death to treat that. Of course, it’s all in the dose and knowing how much is too much. Vital info, because in large doses henbane produces nausea, vomiting, vertigo, delirium convulsions, profuse sweating, and dry throat. Overdoses have proved fatal, particularly with children and poultry. The name, henbane, comes from the susceptibility of chickens to this potentially poisonous plant. 
 
    
 
   Small doses have been of benefit in bronchitis, spasmodic coughs, rheumatism, relieving cramps, colic, and palpitations of the heart. The juice of the berries cures inflammation of the eyes. A cooling ointment is made from the seeds and the juice of the leaves for green wounds and for outward application for tumors and inflammations. The powdered root boiled in wine is given for colic. The seeds and berries have something of the nature of opium. (A Modern Herbal) 
 
    
 
   Also of note: In the late Middle Ages, it was revealed that so-called witches had used a blend of belladonna and henbane in a salve they rubbed on themselves. This narcotic ointment was absorbed through the skin and caused vivid hallucinations of flying and wild behavior which led to dancing and feasts of a Roman Orgy nature. 
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   *Does not actually enable the user to fly.
 
    
 
    
 
   “What can kill, can cure.” ~Old Herbal Saying
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   (Henbane)
 
    
 
    
 
  
 
  


 
 
   
   Hops. Part used: the flowers. The hop is a native British plant, related to stinging nettles. Hops are introduced to Scotland and Ireland, and found in most countries of the north temperate zone. 
 
    
 
    
 
   Hops have a beneficial effect upon the nervous system, are a diuretic and sooth pain. Their volatile oil produces sedative and soporific effects, and the bitter principle of hops is stomachic and tonic. For this reason they improve the appetite and promote sleep. (A Modern Herbal)
 
    
 
    
 
    
 
   I haven’t had much experience with hops, but will accept this premise.
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   (Hops)
 
  
 
  


 
 
   
   Horehound (White): Part used. The Herb, leaves. Indigenous to Great Britain. 
 
    
 
   Horehound once took over my garden. I still like it. Of ancient use, horehound is noted for its effectiveness in treating lung troubles and coughs. I keep an old-fashioned bag of horehound drops on hand. The flavor takes some getting used to, but I love it. Preparations of horehound are largely used as expectorants and tonics. It ranks among the all-time most popular remedies for chest complaints, being given for chronic cough, asthma, and some cases of consumption. 
 
    
 
   From The Family Herbal: “The best part of the plant for medicinal use is the tops of the young shoots; a decoction of these made very strong, and boiled into a thin syrup with honey, is excellent against coughs, hoarseness, and all disorders of the lungs.”
 
    
 
   [image: horehound]
 
   (Horehound)
 
  
 
  


 
 
   
   Horseradish. Part Used: Root. I’m not a fan of horseradish, but it’s kind of a big deal. Both cultivated and as a semi-wild escape, it has been in use since the earliest times. Medicinally, it’s a powerful stimulant. Whether applied internally or externally, it’s a rubefacient (produces redness of the skin) and has aperient (gentle bowel stimulant) and has antiseptic properties.
 
    
 
   In A Modern Herbal, Ms. Grieve recommends taking horseradish with oily fish or rich meat, either by itself or steeped in vinegar, or in a plain sauce, as an excellent stimulant to digestion. She notes horseradish was employed by old herbalists as a strong diuretic, and thought useful in the treatment of dropsy. It was also given in scurvy when there was not much fever, and administered for various other complaints. (Horseradish pictured below)
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   “Eat leeks in oile and ramsines in May,
And all the year after physicians may play.” ~Old Herbal Saying
 
    
 
    
 
    
 
   Houseleek. Part used: Fresh leaves. 
 
    
 
    
 
   Leeks are not native to Great Britain, but were introduced in the very early days. Regarding leeks’ medicinal uses, they are refrigerant (cooling), astringent, and a diuretic. Among the rural people, the bruised leaves of the fresh plant, or its juices, were applied to burns, scalds, contusions, scrofulous ulcers, and in inflammatory conditions of the skin generally, giving immediate relief. If the juice is mixed with clarified lard and applied to an inflamed surface, the inflammation is quickly reduced. (A Modern Herbal) 
 
    
 
    
 
    
 
    [image: houseleek] 
 
    
 
   (Houseleek)
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   (Ancient Hermit Cottage—This guy’s probably growing onions and garlic.)
 
  
 
  


 
 
   
    
 
   Hyssop. Part used: Herb, leaves.
 
    
 
    
 
    
 
   Hyssop is a name of Greek origin. The Hyssopos of Dioscorides was named from azob (a holy herb), because it was used for cleaning sacred places. It is alluded to in the Scriptures: “Purge me with Hyssop, and I shall be clean.” It’s not native to Britain, but long cultivated there. I’ve grown hyssop in various colors, a pretty plant, but smells rather pungent. I planted new seedlings this past year to replace the hyssop that died out in one of our harsh winters. I don’t really do anything with hyssop, other than to appreciate its ancient and Biblical significance. The new plants fared wonderfully. We shall see if they return this spring. In the event that they don’t, I’ve ordered new seedlings, both the traditional and improved cultivars.
 
    
 
    
 
    
 
   Medicinal Uses: Hyssop has expectorant, diaphoretic (increases perspiration), stimulant, pectoral, and carminative (induces the expulsion of gas) properties. The healing virtues of the plant are due to a particular volatile oil. It promotes expectoration, and in chronic catarrh increases perspiration. Stimulant properties combine to render it of especial value. It is usually given as a warm infusion, taken frequently and mixed with Horehound. Hyssop Tea is well adapted to improve the tone of a feeble stomach, being brewed with the green tops of the herb, which are sometimes boiled in soup to be given for asthma. (A Modern Herbal)
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   (Hyssop In Our Garden)
 
  
 
  


 
 
   
   Iris. Part Used: Fresh Roots. Only two iris are found growing naturally in the wild in England, I. pseudacorus (the Yellow Flag) and I. foetidissima (the Stinking Iris). I. tuberosa (the Snakeshead Iris), which has cathartic (laxative) properties. Rarely, it’s found growing in Cornwall and South Devon, but it’s not native, and where it occurs is considered a garden escape. 
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   (Yellow Flag Iris)
 
    
 
    
 
  
 
  


 
 
   
   “St. John’s wort and cyclamen in your bed-chambers keep,
From evil spells and witcheries, To guard you in your sleep.” ~Old Herbal Saying
 
    
 
   St. John’s Wort: Part used: Herb, tops, and flowers.
 
    
 
   Lore abounds regarding this herb. St. John’s Wort is an herbaceous perennial growing to a height of 1-3 feet in uncultivated ground, woods, hedges, roadsides, and meadows throughout Britain. And in our Virginia garden. It blooms mid to late summer. We have faithful plants that return every year to cheer us with their yellow blossoms. They’ve been here for more than two decades now, possibly three. 
 
    
 
   My initial awareness of St. John’s Wort was of its use in treating depression (not severe cases), but there’s a lot more to this herb I’ve come to know, including many ancient superstitions. Its name Hyperieum is derived from the Greek and means ‘over an apparition,’ a reference to the belief that the herb was so obnoxious to evil spirits that a mere whiff of it would cause them to fly. This is the ‘ward off bad stuff, go to plant’ along with an assortment of others.
 
    
 
   From A Modern Herbal: Medicinal Uses: “Aromatic, astringent, resolvent, expectorant, nervine. Used in all pulmonary complaints, bladder troubles, in suppression of urine, dysentery, worms, diarrhea, hysteria and nervous depression, haemoptysis and other haemorrhages and jaundice. For children troubled with incontinence of urine at night an infusion or tea given before retiring will be found effectual; it is also useful in pulmonary consumption, chronic catarrh of the lungs, bowels or urinary passages. Externally for fomentations to dispel hard tumours, caked breasts…”
 
    
 
   “Treoil, vervain, St. John’s wort, dill
Hinder Witches of all their will.” ~Old Herbal Saying 
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   (St. John’s Wort in Our Garden)
 
  
 
  


 
 
   
   Lady’s Bedstraw. Grows on dry banks, chiefly near the sea, also in grasslands in Scotland. Part Used: The plant, stems, leaves, and flowers.
 
    
 
    
 
   The common English name of this plant, ‘Our Lady’s Bedstraw,’ comes from its use by ladies for stuffing beds (mattress). Another possibility behind the origin of the name is from the Christian legend that it’s one of the herbs in the hay in the manger at Bethlehem. Because of its bright yellow blossoms, this herb is also named Maid’s Hair. In Henry VIII’s reign ‘maydens did wear silken callis to keep in order their hayre made yellow with dye.’ 
 
    
 
    
 
    
 
   The plant has the property of curdling milk, hence another of its popular names ‘Cheese Rennet.’ Also used to color certain kinds of cheese. The Highlanders made special use of Yellow Bedstraw to curdle milk and colour their cheese. ‘An ointment,’ says Gerard, ‘is prepared which is good for anointing the weary traveller.’ Culpepper recommends the decoction to stop inward bleeding and bleeding at the nose and to heal all inward wounds generally. The flowering tips, distilled with water, are stated to yield an acid liquor which forms a pleasant summer drink. It was used as a red dye. (A Modern Herbal)
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   (Lady’s Bedstraw)
 
  
 
  


 
 
   
   Lady’s Mantle. Part used: Herb, root. 
 
    
 
    
 
   I grow and love this beautiful graceful herb, that derives its name from the shape of the leaf. Dew glistens on its leaves, as in the image below. The common lady's mantle is generally distributed over Britain, but more especially in the colder districts and on high-lying ground, being found in the Scottish Highlands. That probably explains why it survives here. Like so many plants during the Middle Ages, it was associated with the Virgin Mary, thus Lady’s Mantle. Any herb with the name Lady or Mary in it, is in honor of her. The flowers are very appealing to bees. And, I just ordered several seedlings of an improved cultivar that flowers more freely. What fun.
 
    
 
    
 
   From The Family Herbal: “The root is the most valuable; a decoction of it fresh taken up, is an excellent remedy for the overflowing of the menses, for bloody fluxes, and all other bleedings. Dried and powdered it answers the same purpose, and is good against common purges.”
 
    
 
    
 
   As you can see, the leaves are exquisite beaded with raindrops or dew.
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   (Lady’s Mantle)
 
  
 
  


 
 
   
   Lemon Balm. Part used: Herb, leaves.
 
    
 
   Balm is the sweetest of the oils and smells heavenly. It takes over the garden on its march to the sea, so plant balm in a spot where you don’t care. Balm is naturalized in southern England, and was introduced into English gardens at an early period.  Many virtues are attributed to this plant. It was considered of great use in all complaints associated with the nervous system. Balm was planted where bees were kept. The scent was said to comfort the heart, drive away melancholy and sadness, especially when steeped in wine. And, apparently, it keeps bees content.
 
    
 
   My oldest daughter, Alison, is thinking of taking up bee keeping. Now all we have to do is help her figure out where to put a hive and plant lemon balm, among other considerations. Meanwhile, she and her family have acquired two female goats and they both had kids, so…
 
    
 
   Balm was used as a carminative (induces the expulsion of gas), diaphoretic (increases perspiration) and febrifuge (reduces fever). A pleasant and cooling tea for feverish patients is made from lemon balm. Pour one pint of boiling water over 1 oz. of the herb, allow it to infuse for fifteen minutes, then strain and drink. Balm can be used alone or in combination with other herbs, and is good in feverish colds. (A Modern Herbal)
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   (Lemon Balm)
 
  
 
  


 
 
   
   Lovage. Part used: Roots, seeds, leaves, young stems. 
 
    
 
   I’ve grown lovage, a pleasant herb. The leaves reminds me of celery. Lovage isn’t native to Britain, but has been grown there for ages. In earlier days, lovage was used as a culinary plant, and as a drug in the fourteenth century. Its medical reputation is probably founded on its pleasing scent. The roots and fruit are aromatic, though not as wondrous as I was led to expect from the old herbals, and are reputed to be useful as a stimulant, diuretic, for stomach disorders and windiness (gas), especially in cases of colic and flatulence in children. 
 
    
 
   After reading over this collection of herbs, my mother wondered why so many of them were used for treating indigestions and gas. I assume people found their food rather trying on the digestive track. Or perhaps, their meat had gone off. They had no refrigeration outside of what nature provided, or they contrived with cool storage sites. 
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   (Lovage)
 
  
 
  


 
 
   
   Mandrake. Part used: Root. The screaming roots in Harry Potter. Related to Belladonna.
 
    
 
   Mandrake is native to Southern Europe and the Eastern Mediterranean, cultivated in English gardens by 1562, but may not survive cold winters without shelter. Mandrake was much used by the ancients who considered it an anodyne (alleviates pain) and soporific (induces sleep). They used it to help bring rest in continued pain, also in melancholy, convulsions and rheumatic pains. They mostly used the bark of the root, and expressed the juice or infused it with wine. The root was scraped to a pulp and mixed with brandy for chronic rheumatism. In Pliny’s day, mandrake was used as an anesthetic for operations. A piece of the root was given to the patient to chew before an operation. Small doses were given for madness. (A Modern Herbal) 
 
    
 
   *Note. The roots do not actually emit sounds.
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   (Mandrake Root)
 
    
 
    
 
  
 
  


 
 
   
   Marigold Calendula, Pot Marigold. Old English herb. Part Used: Flower, leaves.
 
    
 
   Calendula is among the most important remedies for wounds. The plant is also said to cure bites, stomach ailments, and infections. Calendula, or pot marigold, is the marigold referred to historically. Also called English marigold, this plant has been grown since the Middle Ages. We’ve grown calendula for years. The eye-catching flowers come back by self-sowing in among our other herbs and flowers. I love them, and added a new variety this past year. We have both the traditional, single colored calendula, and the improved kind with contrasting centers.
 
    
 
   Pot marigold is mostly used as a topical remedy. It has been said that a calendula flower, rubbed on the affected part, is a remedy for the pain and swelling caused by the sting of a wasp or bee. A lotion made from the flowers is useful for sprains and wounds, and a water distilled from them is good for inflamed eyes. It’s just plain good for the skin.
 
    
 
   “Here’s flowers for you; Hot lavender, mints, savoury, marjoram; The marigold, that goes to bed wi’ the sun, And with him rises weeping…” ~William Shakespeare
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   (Calendula In Our Garden)
 
    
 
  
 
  


 
 
   
   Mallow, Marsh. Part used: Leaves, roots, flowers. 
 
    
 
   I’ve used dried powdered marshmallow root for relief from irritable bladder. It’s also soothing to the respiratory system and sometimes used in combination with other herbs, such as ground ivy, coltsfoot, and horehound. Mallow grows in England, but has been introduced to Scotland where it’s found in salt marshes, damp meadows, the sides of ditches, by the sea and rivers. It likes water. The plant is highly emollient and leaves a soothing film over an inflamed urinary track, irritated bowel, and respiratory system. 
 
    
 
   Decoctions of the plant, especially the root, provide a coating where the natural mucus has been damaged. Externally, mallow has also been used in treating bruises, sprains, and for muscle ache. I haven’t tried it for that. Traditionally, it’s boiled in wine or milk to relieve diseases of the chest, and is a popular remedy for coughs and bronchitis. It can be given in the form of a syrup, better taken by infants and children. Marshmallow is a biggie in the herbal world. And it’s pretty.
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   (Marshmallow)
 
    
 
    
 
  
 
  


 
 
   
   Mints. Part Used: Leaves. Romans brought mint to Britain, where it has grown so well, the plant seems native. The colonists brought it to America.
 
    
 
   We’re mad about mint in this family and grow several kinds, including chocolate mint, that are taking over various parts of the garden, but we don’t mind because they all smell so wonderful. Mint was one of the ‘strewing herbs’ laid on the floor along with reeds, rushes, or straw in homes and churches during the Middle Ages. As bathing declined, herbs were employed by the bushel to ease the stench and repel flees. “Queene Elizabeth of famous memory, did more desire it than any other herb to strew her chambers withall.” ~John Gerard, Gerard’s Herbal
 
    
 
   Mint is my preferred herbal tea. We make our own, but also buy it. My favorite mint tea to purchase is peppermint from Celestial Seasonings, but there are many flavorful offerings.  Of course, mint appears in all sorts of toothpastes, health aids, and candies these days.
 
    
 
   Historically, 17th century herbalist, Nicholas Culpepper, gives nearly forty distinct maladies for which mint is ‘singularly good.’ ‘Being smelled into,’ he says, ‘it is comfortable for the head and memory, and a decoction when used as a gargle, cures the mouth and gums, when sore. Rose leaves and mint, heated and applied outwardly cause rest and sleep.’ By the fourteenth century, mint was used for whitening the teeth. (A Modern Herbal)
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   (Mint)
 
    
 
  
 
  


 
 
   
   Monkshood (Aconite, Wolfsbane). Parts used: Whole herb. *Poisonous!
 
    
 
   Regarding wolfsbane and werewolves: There seems to be much disagreement as to whether wolfsbane is solely a repellent or may also kill werewolves or cause an individual to become one, or may actually heal werewolves. A case could be made either way depending on how much wolfsbane is used and in what manner the poison is dispensed, and what lore you adhere to. Also, what the lore the werewolf adheres to. It may be the scent is noxious to them. Woops, my mistake if they like it and draw near. Unless, that’s what you desired in the first place as part of your ploy in luring the werewolf to its certain destruction. Let me know how that works for you. Another herb that holds promise for warding off werewolves is mistletoe. In some ancient lore, mistletoe is considered a repellent and protection from werewolves.
 
    
 
   As to vampires and wolfsbane, there isn’t a lot I could find on this. But The Vampire Book says: “Aconite also known as Wolf’s bane was believed by the ancient Greeks to have arisen in the mouths of Cerberus (a three-headed dog that guards the entrance to Hades) while under the influence of Hecate, the goddess of magic and the underworld.” It later was noted as one of the ingredients of the ointment that witches put on their body in order to fly off to their sabbats. In Dracula -Spanish 1931-aconite was substituted for garlic as the primary vampire repellent. 
 
    
 
   Aconite is among the most lethal herbs known to man. Use with great caution, or not at all. Varieties of aconite grow wild in many parts of the world including the British Isles and parts of North America. A tragic death in Canada from accidental ingestion was recorded not many years ago. The plant was introduced early on to England (by the 10th century).
 
    
 
   “In old Anglo-Saxon days aconite was called ‘thung’ which referred to any poisonous plant. Then it gained the name aconite (the English form of its Greek and Latin name), later wolf's bane (or wolfsbane), derived from the ancient practice of arrows or traps tipped with the juice used to kill wolves. In the middle Ages it became monkshood and helmet-flower, from the unusual shape of the flower head. This was the common name in Shakespeare’s days.” (A Modern Herbal)
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   (Aconite--Monkshood--Wolfsbane)
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   (Wolf Howling at Moon, just for fun)
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   (Even More Fun, Man Turning into Werewolf)
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   (And another lovely pic of Aconite)
 
    
 
    
 
  
 
  


 
 
   
   Mugwort. Part used: Leaves, roots. 
 
    
 
   Mugwort grows in most of the British Isles, except south-west Ireland and the hills of northern England and Scotland. Its name comes from having been used to flavor drinks. I’m thinking the ‘mug’ part has something to do with that. In common with other herbs, such as ground ivy, mugwort was used to flavor beer before the introduction of hops. Un-hopped ale was the original drink of the Anglo-Saxons and English. Beer, a brew using hops, likely originated in Germany. By the 17th century, un-hopped ale was no longer popular and hop cultivation grew rapidly in England. For more on the history of hops visit: http://www.britishhops.org.uk/history-of-hops/
 
    
 
   Back to mugwort, the plant was gathered when in flower and dried. Malt liquor was boiled with it to form a strong decoction and then added to the beer. Mugwort has stimulant and slightly tonic properties, and is of value as a nervine (has a beneficial effect upon the nervous system) and emmenagogue (promotes menstrual flow), having also diuretic and diaphoretic (increases perspiration) action. Its chief use is as an emmenagogue, often in combination with Pennyroyal and Southernwood.  That last bit is from A Modern Herbal.
 
    
 
    [image: mugwort] 
 
   (Mugwort)
 
  
 
  


 
 
   
   Mustard. Part used: Seeds. Various kinds of mustard grow wild and are cultivated in Britain. 
 
    
 
   Mustard has medicinal uses as well as culinary value in seasoning. The main thing I associate mustard with is plasters applied to the chest (mixed with warm lard) for bad colds, bronchitis, and other chest ailments. It’s been used for pneumonia. I don’t know with how much success. Mustard plasters are an old-time remedy here in the Shenandoah Valley; my mother-in-law swore by them, laid over a piece of flannel to keep the skin from burning. But their use extends far back in history. Mustard was employed to relieve congestion by drawing the blood to the surface. It’s also reputed to be of service in head affections, and in the alleviation of neuralgia and other pains and spasms. (A Modern Herbal)
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   (Mustard in Flower)
 
  
 
  


 
 
   
   Nettle. Part used: Herb, seeds. Important heal all herb. 
 
    
 
   If a person is stung by nettle the natural cure is to be found by rubbing dock leaves over the afflicted part. Nature provides, assuming you can find dock. My mother had a painful encounter with nettles down by North River in the Shenandoah Valley, and I had a disagreeable run-in with a wood nettle up in the Blue Ridge Mountains. Up until that point, I hadn’t realized there were wood nettles. The one I fingered, thinking it was something else, was the size of a large bush. Big mistake. I dowsed my hand in an icy stream until the sting subsided.
 
    
 
   Despite its bite, nettles have an old reputation as a culinary plant in the British Isles. They are one of the few wild greens gathered in spring by country people and eaten as a pot herb. In the Shenandoah Valley, we go for dandelion greens and lamb’s quarters, but nettles make a healthy, easily digested vegetable. The young tops are the parts gathered when 6 to 8 inches tall. It’s advisable to wear gloves. The leaves should be rinsed in running water, then put wet into a saucepan and cooked, covered, for about twenty minutes. After cooking, they may be chopped, or rubbed through a sieve, and served plain or with a little salt, pepper, and butter. They make a refreshing dish of spring greens, but are not good later in autumn when they get gritty.
 
    
 
   “In Scotland it was the practice to force Nettles for early spring kail. Sir Walter Scott tells us in Rob Roy how Andrew Fairservice, the old gardener of Lochleven, raised early Nettles under hand-glasses. By earthing up, Nettles may be blanched in the same way as seakale and eaten in a similar manner. They also make a good vegetable soup, and in Scotland are used with leeks, broccoli and rice to make Nettle pudding, a very palatable dish.” (A Modern Herbal)
 
    
 
   Scottish Nettle Pudding: To 1 gallon of young Nettle tops, thoroughly washed, add 2 good-sized leeks or onions, 2 heads of broccoli or small cabbage, or Brussels sprouts, and 1/4 lb. of rice. Clean the vegetables well; chop the broccoli and leeks and mix with the Nettles. Place all together in a muslin bag, alternately with the rice, and tie tightly. Boil in salted water, long enough to cook the vegetables, the time varying according to the tenderness or other vise of the greens. Serve with gravy or melted butter. These quantities are sufficient for six persons.  (A Modern Herbal)
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   (Nettles)
 
    
 
  
 
  


 
 
   
   “Be silent as the sacred oak!” ~Old Herbal Saying
 
    
 
   Oak. The Common, or British Oak. Part used: Bark. 
 
    
 
   Time out of mind, the oak has been highly regarded as a sacred tree. Also by me. A copse of oaks grow up in the field above our farm near the wooded hills. Sometimes I take a pilgrimage up there to pray. For centuries, the oak has been the chief forest tree of England. Although widely distributed over Europe, the oak is regarded as peculiarly English. When you think of herbs, oaks probably don’t come to mind, but should. The use of the bark in medicine is ancient. It’s an astringent and antiseptic. The qualities are extracted both by water and spirit (alcohol). 
 
    
 
   The taste is bitter, the odor, slightly aromatic. Like other astringents, oak bark has been recommended in fevers, such as from malaria, and as a good substitute for quinine, especially when given with chamomile flowers. It’s useful in chronic diarrhea and dysentery, alone or with aromatics. A decoction made from 1 OZ. of bark in a quart of water, boiled down to a pint, is taken in wineglassful doses. Also employed as a gargle for sore throat. (A Modern Herbal) 
 
    
 
   “Faerie-Folks, Are in old oaks.” ~Old Herbal Saying
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   (The British Oak)
 
  
 
  


 
 
   
   Onions. Part Used. Bulb. Antiseptic, diuretic. 
 
    
 
   Good old onions. So familiar and healthful, in more ways than one. Traditionally, a roasted onion was used for earache, and the juice made into a syrup for treating colds and coughs. Another option is to prepare the onion syrup with honey, also thought to be good for treating asthma. Roasted, steamed, and thinly sliced raw onions have been used as a chest plaster to break up mucus. Usually with a thin cloth as a protective barrier to the skin. 
 
    
 
   Oregano (Wild Marjoram, Origanum Vulgare). Part used: Herb, Oil. 
 
    
 
   I’ve grown this beautiful, fragrant herb and used it in dried wreaths and sachets. Marjoram has an ancient regard. The plant grows freely in England and is rarely wild in Scotland. It’s highly cultivated, though, and prized for its fragrance. Marjoram was used in ‘swete bags,’ ‘swete washing water’ and ‘swete powders.’
 
    
 
   Marjoram yields a volatile oil, separated by distillation, not to be confused with oil of origanum, which is extracted from thyme. The medicinal uses of marjoram are as a stimulant, carminative (induces the expulsion of gas), diaphoretic (increases perspiration), mild tonic, and a useful emmenagogue (promotes menstrual flow). A few drops of the oil put on cotton-wool and placed in the hollow of an aching tooth frequently relieves the pain. Being given in the form of a warm infusion, marjoram is valuable in spasms, colic, and giving relief from pain.  (A Modern Herbal) 
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   (Wild Marjoram, Origanum Vulgare)
 
  
 
  


 
 
   
   Sweet Marjoram. Part Used: Herb, leaves. Sometimes called Knotted Marjoram. 
 
    
 
    
 
    
 
   A tender perennial often grown as an annual, sweet marjoram made its way from the Mediterranean and Turkey into England in the mid-16th century. This is why the herb isn’t cultivated earlier in the Middle Ages. But once this delightful plant arrived in England, it was heartily embraced, and beloved in Elizabethan Gardens. We grow sweet marjoram in our garden. The plants often reseed themselves, but if not, we start more or purchase them. They have a sweet soft scent and warm flavor similar to thyme. Old herbals make constant references to marjoram’s perfume, enjoyed in nosegays, sweet bags, and sweet washing waters, but the herb was also esteemed medicinally as a diuretic, to ease pains, and bring on menstruation.  
 
    
 
    
 
   Nicholas Culpepper, in his The English Physician Enlarged (1653), asserts sweet marjoram is ‘warming and [comforting] in cold diseases of the head, stomach, sinews, and other parts, taken inwardly, or outwardly applied.’ He says drinking the decoction, ‘helps all diseases of the chest which hinder the freeness of breathing, and it is also profitable for the obstructions of the liver and spleen. It helps the cold griefs of the womb, and the windiness thereof, and the loss of speech …’ It’s safe to say sweet marjoram was highly extolled. 
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   (Sweet Marjoram)
 
  
 
  


 
 
   
   Papaver  rhoeas: Red Poppy. Part used: Flower petals. 
 
    
 
   I love poppies and grow several vigorous heirloom varieties. I do not, however, imbibe them. Historically, they’re very important in herbal medicine. The red poppy is widespread in Britain, including Scotland. It’s slightly narcotic; the main property of the fresh petals is the red coloring. 
 
    
 
   A syrup was made from the flowers by pouring boiling water on the petals and letting them stand overnight. Then straining off the liquid and adding twice its weight in sugar. This is the famous syrup of red poppies and gently promotes sleep. Recipe from The Family Herbal.
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   White Poppy, Opium Poppy (colors vary from white to reddish purple). Poison. Of ancient use. 
 
    
 
   The first poppies grown in England for opium were in 1794.  Before that, opium was imported. I cannot find a definitive date as to when it was first brought into England, but the remains of a salve made from opium were found among the archeological artifacts in the hospital founded in the mid-12th century by the monks at Soutra, near Edinburgh. So it would seem opium was imported into Scotland by then.
 
    
 
   From A Modern Herbal: “The opium poppy is hypnotic, sedative, astringent, expectorant, diaphoretic (increases perspiration), and antispasmodic. The drug was known in very remote times and the Greeks and Romans collected it. The physicians of the Arabian school introduced the drug into India, as well as into Europe. Opium is one of the most valuable of drugs, morphine and codeine, the two principal alkaloids, being largely used in medicine.”  
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   (Poppies in our Garden)
 
    
 
   “Through the dancing poppies stole A breeze most softly lulling to my soul…” ~John Keats
 
    
 
  
 
  


 
 
   
   Pasque Flower. Anemone pulsatilla. Part Used: Whole Plant.
 
    
 
   This herbal flower grows wild in parts of England and is cultivated in others. The whole plant is used and collected soon after flowering and carefully preserved. It’s known as an antispasmodic nervine, (has a beneficial effect upon the nervous system), and a diaphoretic (increases perspiration). The tincture of pulsatilla is beneficial in disorders of the mucous membrane, the respiratory, and the digestive passages.
 
    
 
   From A Modern Herbal: “A few drops in a spoonful of water will allay the spasmodic cough of asthma, whooping-cough and bronchitis. For catarrhal affection of the eyes, as well as for catarrhal diarrhoea, the tincture is serviceable. It is also valuable as an emmenagogue (promotes menstrual flow), in the relief of headaches and neuralgia, and as a remedy for nervous exhaustion in women, particularly fair blue-eyed ones.”  
 
    
 
   No, I don’t know why these women in particular. Seems rather strange.
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   (Pasque flower)
 
  
 
  


 
 
   
   Parsley. Part Used: Leaves. A member of the carrot, parsnip and celery family. 
 
    
 
   “Let thy kitchen be thy apothecary; and, Let foods be your medicine.” ~Hippocratus
 
   We always grow parsley and usually start our own plants. I also buy fresh parsley to have it on hand all year. I use parsley in many dishes, and plants don’t thrive indoors in the dead of winter. The seed takes patience to start. It’s slow to germinate. There’s an old saying that parsley must go to the devil and back seven times before it comes up, and the devil likes it so much he always keeps some. The flat-leafed Italian variety is my favorite and the best for cooking. Parsley is one of the herbs preferred by the Eastern Black swallowtail butterfly to lay its eggs on. If you spot some funny looking caterpillars eating your parsley or dill don’t be alarmed. They’ll transform into lovely butterflies. There’s nothing like fresh parsley in leek and potato soup made from your own vegetables. Home grown onions, or spring onions, can be substituted for leeks.
 
    
 
   Parsley is a natural breath sweetener. The Romans are said to have used it at orgies to cover up the smell of alcohol on their breath, while aiding in digestion. Who knew this even mattered at a Roman orgy? And there’s the unflattering reference remark that was once made about those who looked as if at death’s door: “That man’s in need of parsley.” Corpses were sprinkled with parsley to deodorize them. In ancient Greece parsley was used in funeral ceremonies. By the Middle Ages, parsley had made its appearance in herbal medicines and was credited with curing a great range of ills, especially those having to do with the kidneys and liver. It has also been used against plague, asthma, dropsy, and jaundice as a carminative (an herb or preparation that either prevents formation of gas), an emmenagogue (promotes menstrual flow) and an aide to digestion. (Rodale’s Illustrated Encyclopedia of Herbs)
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   (Parsley In Our Garden)
 
  
 
  


 
 
   
   Pennyroyal. Part Used: Whole herb. Native to Europe and parts of Asia, introduced early on to Great Britain.
 
    
 
   Known to the ancients, including the Romans, pennyroyal is mentioned by old herbalists in the Middle Ages. Rural English folk called it, ‘Run by the Ground’ and ‘Lurk in the Ditch’ due to its spreading habits. It was, and still is, a popular flee repellent. Seems, the irksome insects dislike the pungent scent. While pennyroyal is the tiniest of the mint family, it’s the most powerful. I love the fragrance of this creeping plant and have grown it with success, but haven’t found it to be reliably hardy. We shall see if our plants survive the winter of 2014. I’m prepared for the worst, though, and have ordered more. Pennyroyal has long been grown in cottage gardens. We’re doing our darndest to emulate that tradition, but susceptible plants figure out this isn’t bonnie old England, or Scotland. The valley is a rare jewel, sometimes plundered by the weather.
 
    
 
   Although pennyroyal is drunk as tea, it can cause uterine contractions and should never be imbibed by pregnant women. It has long been employed to cause abortions. ***Never ever take the essential oil internally! The concentrated oil is a deadly poison. Fatalities are attributed to it. Bear this in mind. As with all medicinal information related in this herbal, these earlier practices are not necessarily condoned today. Some would be strongly frowned upon; some are illegal.
 
    
 
   Pliny and Dioscorides described pennyroyal’s many virtues. An infusion of the leaves is an old-fashioned remedy for colds and menstrual derangements. Pliny gives a long list of disorders for which pennyroyal was a supposed remedy, and recommends it for hanging in sleeping rooms, it being considered by physicians as more conducive to health even than roses. ‘A garland of Pennyroyal made and worn about the head is of great force against the swimming in the head and the pains and giddiness thereof.’ Pennyroyal Water (distilled from the leaves) was given as an antidote to spasmodic, nervous and hysterical affections, used against cold and ‘affections of the joints.’ Also beneficial in cases of spasms, hysteria, flatulence and sickness, being very warming and grateful to the stomach. (A Modern Herbal)
 
    
 
   We certainly want an herb that’s grateful to the stomach and wards off hysteria and menstrual derangements, but I confess to not having tried the tea. I’m a big fan of mint, so grow pennyroyal because it’s lovely, smells divine when trodden underfoot, and offends flees.
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   (Pennyroyal)
 
   


 
   
 
  



Peppercorns. An imported spice, but very important in a well-to-do household.  
 
    
 
   From Plant Cultures, Black Pepper History:  http://www.kew.org/plant-cultures/plants/black_pepper_history.html
 
    
 
   “By the Middle Ages, pepper was of great importance in Europe to season or preserve meats, and to overcome the odours of rancid food. Peppercorns were very expensive and were accepted in lieu of money in dowries, taxes and rents.”
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   (Peppercorns)
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
    
 
   Radish. Part used: Root, Seed pods. Especially grown in Britain. 
 
    
 
   The name of this familiar plant came from the Saxon word for rude, rudo, or reod (ruddy). We grow radishes every spring, but who knew how ancient they were? Radishes were considered an excellent food remedy for stone and gravel in the kidneys and bladder, and conditions related to scurvy. I’m coming across a lot of references to scurvy, apparently a common ailment.
 
    
 
   In this house, we enjoy slices of fresh, crunchy radishes with a dash of salt on butter bread.
 
   


 
   
 
  




 
   Rocket (Dame’s Rocket). Part Used: Whole Plant.
 
    
 
   A very pretty spring flower that used to grow in our back garden, but was pulled out too zealously by me as it has a tendency to take over, so must be replaced. The plant is common in Britain where it has escaped from gardens (I’ll bet). In the language of flowers, Dame’s Rocket has come to represent deceit, because it gives out a lovely perfume in the evening, but in the daytime has none. Because of its evening scent, Dame’s Rocket has also been called Vesper-Flower. Vespers is the sunset evening prayer service in the Catholic, Anglican, and Lutheran liturgies of the canonical hours.  
 
    
 
   “In former days, doctors combined with poets in attributing marvelous virtues to Dame’s Rocket. It was regarded primarily as an antiscorbutic (helpful in preventing scurvy). A strong dose will cause vomiting, and may be taken in the place of ipecacuanha. Powdered, the effect is less strong than that of mustard.” (A Modern Herbal)
 
    
 
   Or you could just grow Dame’s Rocket because it’s a lovely addition to the spring garden and revel in the knowledge of its antiquity. But bear in mind its tendency to reseed vigorously.
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   (Dame’s Rocket)
 
  
 
  


 
 
   
   Rosemary. Part used: Leaves, root. Brought to England by the Crusaders. An important herb. 
 
    
 
    
 
   “There’s rosemary that’s for remembrance. Pray, you love, remember.” ~ Hamlet
 
    
 
   Rosemary is one of my favorite herbs. I love its scent and the wealth of history behind it. Known as the herb of remembrance from the time of ancient Greece, it appears in that immoral verse by Shakespeare. My fascination with herbs plays a significant role in my historical-light paranormal romance novel Somewhere My Love, as does Hamlet, for that matter. I always wanted to write a murder mystery with a focus on herbs and parallels to a Shakespearean play, and so I did. Ghostly, murder mystery, time travel romance novel, Somewhere My Love, is interwoven with Hamlet and herbs.
 
    
 
   Rosemary is considered a tonic, astringent, diaphoretic (increases perspiration), stimulant. Oil of Rosemary has the carminative (induces the expulsion of gas) properties of other volatile oils and is an excellent stomachic and nervine (has a beneficial effect upon the nervous system), curing many cases of headache.
 
    
 
   Beloved by the ancients, rosemary had the reputation for strengthening memory. On this account, it became the emblem of fidelity for lovers. And holds a special position among herbs from the symbolism attached to it. Not only was rosemary used at weddings, but also at funerals, for decking churches and banqueting halls at festivals, as incense in religious ceremonies, and in magical spells. It was entwined in the wreaths worn by brides, being first dipped into scented water. Anne of Cleves, fourth wife of Henry VIII, and fortunate to escape with her life due to an annulment, is said to have worn such a wreath at her wedding. Maybe it protected her. She outlived his other wives, two of whom were beheaded, and the sixth one, Catherine Parr, might have been had he hung on much longer. Such were the vagaries of his moods. But I digress.
 
    
 
   A rosemary branch, richly decorated and tied with ribbons, was also presented to wedding guests, as a symbol of love and loyalty. Rosemary was one of the cordial herbs used to flavor ale and wine. It was also used in Christmas decoration. Together with an orange stuck with cloves it was given as a New Year‘s gift. Rosemary came to represent the dominant influence of the lady of the house, “Where Rosemary flourished, the woman ruled.” I add, to prove their dominance, some husbands would damage the flourishing plants. (A Modern Herbal)
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   (Rosemary)
 
  
 
  


 
 
   
   Roses and Lilies. 
 
    
 
   Throughout the Medieval period, red roses, like white, were found in England. The third rose cultivated in late medieval England was the damask rose. The lily ranked with the rose as a special flower. Roses and lilies were revered as devotional flowers without rival. The lily was associated with the Virgin Mary. Crusaders returned home with perfumes beyond compare, practices hitherto unknown. And rosewater. 
 
    
 
   (Gode Cookery: Tales of the Middle Ages at: http://www.godecookery.com/mtales/mtales16.htm) 
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   (Old English Rosebud)
 
    
 
   This snippet is from a fascinating website, The Smell of the Middle Ages. “Bowls of rosewater stood on every noble trestle table for guests to wash their hands after meals…And rose petals floated in the bath every good host was wont to offer to his newly arrived guests.” (http://www.triviumpublishing.com/articles/smellofthemiddleages.html) 
 
    
 
   The English Tudor Rose is the heraldic floral emblem of England. The red rose was the badge of the House of Lancaster during the English War of the Roses. The badge for the House of York was the white rose. When Henry V11 took the crown of England from Richard 111 in battle, 1485, he ended that particular war. He introduced the Tudor rose, combining a red rose, representing the House of Lancaster, and a white rose, representing the House of York, as a symbol of unity after the English civil wars of the 15th century which later came to be called the Wars of the Roses. 
 
    
 
   The exact species of the Lancaster’s Red Rose is uncertain, but it’s thought to be Rosa gallica officinalis, also known as the Apothecary’s Rose, possibly the first cultivated rose. We used to have this ancient variety, but it finally succumbed to a hard winter and needs to be replaced.
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   (The Tudor Rose)
 
    
 
   “My wild Irish Rose,
The sweetest flow'r that grows.” ~Chauncey Olcott
 
    
 
    
 
   I have an old-time rosebud salve that I love made by the American based Rosebud Perfume Company, founded in 1895 by George F. Smith. They still carry the original salve but have expanded their product line; all are gluten free, a plus for those of us who are severely intolerant. 
 
    
 
    
 
   Roses have an ancient history. The first cultivated rose likely originated in Persia and spread out from there. The part used is the flower, although the hips are also employed in tea, jam, jellies, syrups... The hips are high in vitamin C and antioxidants. Some varieties of roses produce better hips for this use than others. Rosa canina, commonly known as the dog rose, is one that does.
 
    
 
    
 
   Back to the flowers. The most favored rose for medicinal use is the above mentioned dark red rose, R. gallica, also known as the Provins Rose and the Apothecary’s Rose. Only flower-buds just about to open are collected, and the lighter colored lower portion is cut off from the deep red upper part. For making a confection, they are used in the fresh state. For an infusion, the flowers are thoroughly dried first and stored out of humidity. 
 
    
 
   The old pink cabbage rose is used for making rose water by distilling the fresh petals. A soothing ointment of rose water (cold cream) is also made by blending melted wax and almond oil with rose-water and rose oil. 
 
    
 
    
 
   Culpepper gives many uses for red, white, and damask rose cordials and conserves in the treatment of internal maladies including fever, jaundice, joint aches, weakness of the heart and stomach, fainting, an aid to digestion and fighting infection, comforting the heart and strengthening the spirit. Rose ointment is recommended for most any skin condition. 
 
    
 
   In his 18th century Family Herbal, John Hill gives a recipe for Honey of Roses that sounds delightful. He specifies using red roses. And I doubt he means modern cultivars, but old.
 
    
 
   Honey of Roses Recipe: “Cut the white heels from some red rose buds, and lay them to dry in a place where there is a draught of air; when they are dried, put half a pound of them into a stone jar, and pour on them three pints of boiling water; stir them well, and let them stand twelve hours; then press off the liquor (liquid) and when it has settled, add to it five pounds of honey; boil it well, and when it is of the consistence of thick syrup, put it by for use. It is good against mouth sores, and on many other occasions.” (Which means it has many other uses.)
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   (Old English Manor with Red Roses)
 
    
 
  
 
  


 
 
   
   Saffron. Part used: Flower pistols. 
 
    
 
   Saffron is highly valued for its yellow dye. Imported into England centuries ago. Because of the labor intensive effort required for harvesting saffron by hand, it is one of the world’s most expensive spices even today. Up to 75,000 pounds of saffron blossoms are required to make a single pound of saffron spice. The medicinal uses are far ranging. Modern thinking has expanded on these, including cancer prevention. Traditionally, saffron was administered as: A carminative (induces the expulsion of gas), diaphoretic (increases perspiration), emmenagogue (promotes menstrual flow). Used as a diaphoretic for children and hemorrhage of the uterus in adults. 
 
    
 
   In The Family Herbal, John Hill refers to saffron as, “A noble cordial.”
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   (Saffron flowers)
 
    
 
    
 
  
 
  


 
 
   
   “Why should a man die whilst sage grows in his garden?” ~ Old English Saying
 
    
 
    
 
   Sage.  Old English Sawge. In Latin Salvus means safe or healthy. Part used: Leaves. 
 
    
 
    
 
    
 
   Sage accompanied the Crusaders to England and was in high repute during the Middle Ages. A variety of wild wood sage grows in Scotland. In The Scots Herbal, Tess Darwin says it was believed that, “A quantity of wild wood sage, chewed between one’s teeth, and put into the ears of cows or sheep that become blind, cures them, and perfectly restores their site.”
 
    
 
   “He that would live for aye, must eat sage in May.”
 
    
 
   “Sage helps the nerves and by its powerful might Palsy is cured and fever put to flight.” ~ Old French saying
 
    
 
   Sage is wreathed in lore. I love this herb. An old friend, sage always has a place, generally several, in our garden. We grow the traditional variety, also some of the unusual kinds. They rarely survive as well as the old standby, if at all. A centuries’ old tradition recommends planting rue among the sage to keep noxious toads away, but I like toads. They eat mosquitoes and other nasty’s. It was believed sage would thrive or wither as the owner’s business prospered or failed. Man, I hope our plants are alive. I use sage in cooking. The leaves can also be made into a tea for fighting colds. I know a woman who swears sage tea helped her ward off a cold. I don’t doubt her, but the flavor is so strong, I’d be hard-pressed to get my family to drink it.
 
    
 
   From Rodale’s Illustrated Encyclopedia of Herbs: “Historically the ancients associated sage with immortality, at least longevity. The genus name derives from the Latin for ‘Salvation.’ Later it was thought to counteract snake bites.” 
 
    
 
   Traditional uses for sage include: a stimulant, astringent, tonic, and carminative (induces the expulsion of gas). 16th century herbalist, John Gerard, declared, “Sage is singularly good for the head and brain, it quickeneth the senses and memory, strengtheneth the sinews, restoreth health to those that have the palsy, and taketh away shakey trembling of the members.”
 
    
 
   Among the many uses of sage, Culpepper asserts it’s “good for diseases of the liver and to make blood.”  According to Dioscorides, “sage provokes urine and causeth the hair to become black. It stayeth the bleeding of wounds and cleaneth ulcers and sores. Three spoonsful of the juice of sage taken fasting with a little honey arrests spitting or vomiting of blood in consumption.”
 
    
 
   The old herbalists recommend the juice of sage in warm water for curing hoarseness and coughs, and say it is also excellent to aid the memory. Of course, the juice of sage, along with vinegar, has been of use in times of the plague. “Gargles are made with Sage, Rosemary, Honeysuckles and Plantains, boiled in wine or water with some honey or alum put thereto, to wash sore mouths and throats, as need requireth.” (A Modern Herbal)
 
    
 
   You can well see why this herb is essential to your health. So grow sage and live forever. I can’t think why anyone should dare to die.
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   (Sage and Heirloom Larkspur in Our Garden)
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   (Sage in Bloom)
 
  
 
  


 
 
   
   Self-heal (All Heal). Part used: Herb, leaves, collected when in best condition in mid-summer. Common throughout the British Isles, including Scotland. Medicinal Uses: Astringent, styptic, tonic. It was said of this plant that you could heal yourself, thus the name. Useful inside and out.
 
    
 
   From The Family Herbal: “An excellent wound herb, used fresh. The leaves are to be bruised and laid upon a new-made wound, without any addition; they stop the bleeding; and cure.”
 
    
 
   In The Scots Herbal, Tess Darwin notes a variety of medicinal uses are recorded for this plant, a popular remedy for chest ailments. She says it was harvested in summer, tied in bundles, and hung up in the kitchen roof to dry for winter use. The leaves were boiled in milk, strained before use, and butter added. (Perhaps as a salve.) Self-heal was used as a gargle for ulcers, a compress for piles, an infusion for internal bleeding, to remove obstructions of the kidneys, liver, and spleen.
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   (Self-heal)
 
  
 
  


 
 
   
   Soapwort. Parts used: Dried roots and leaves. Grows well in English Gardens. Sometimes wild in Scotland. 
 
    
 
    
 
   A decoction is said to cure the itch. Which itch isn’t specified, so I don’t know if this refers to scabies or some other skin disorder. Perhaps any and all. Internally, soapwort is declared effective in treating jaundice and other ‘visceral obstructions’. Viscera are the intestines (guts). The herb is also recommended where mercury has failed in treating venereal complaints. Folk were ever seeking cures for syphilis and gonorrhea. Be glad for modern day antibiotics, especially when it comes to treating V.D. Addedly, soapwort is put forward as a tonic, diaphoretic (increases perspiration) and an alternative, but valuable remedy for rheumatism. A caution is given for the plant due to its saponin content, which means the ability to produce a soapy lather. I’m betting this ties into the name. 
 
    
 
    
 
    
 
   From The Family Herbal: “The root is used: it should be fresh taken up: a decoction of it opens obstructions, and promotes urine and perspiration. It is an excellent sweetener of the blood.”
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   (Soapwort)
 
    
 
  
 
  


 
 
   
   Solomon’s Seal. Part used: Root. Related to Lily-of-the-Valley. Grows in America. Grows wild in England, is naturalized in Scotland and Ireland. 
 
    
 
    
 
   In The Family Herbal, John Hill says: The root is the part used: it is commended extremely for an outward application against bruises. The root dried and powdered is good against purgings with bloody stools; the fresh root beat up into a conserve with sugar, against the whites.” 
 
    
 
    
 
   I’ve noted botanist, apothecary John Hill was really into purging. Rather ‘the thing’ in his day.
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   (Solomon’s Seal)
 
  
 
  


 
 
   
   Sorrel. Part used: Leaves: Common grassland plant. 
 
    
 
   There are two kinds of sorrel cultivated for use as a vegetable or salad plant. Garden Sorrel is an indigenous English plant, also common in much of Europe. It grows abundantly in meadows, is a slender plant about 2 feet high, with juicy stems and leaves, and whorled spikes of reddish-green flowers. I wouldn’t mind having an adequate supply of sorrel. Just now, I have snow.
 
    
 
   Sorrel is also called ‘Cuckoo’s-meate’ from an old belief that the bird cleared its voice by its agency. In Scotland it is called ‘gowkemeat.’ Domestic animals are fond of this and other sorrel. In France, sorrel is put into ragouts, fricassées and soups, forming the chief constituent of the favourite Soupe aux herbes. In the time of Henry VIII, sorrel was held in great repute in England, for table use, but after the introduction of French Sorrel, with large succulent leaves, it gradually lost its position as a salad and a potherb.  (A Modern Herbal) 
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   (Sorrel)
 
  
 
  


 
 
   
   Summer Savory. Part used: Herb, leaves.
 
    
 
   Several species of savory have been introduced into England, but only the annual summer or garden savory and the perennial, winter savory, are grown. This is also true for North America. The annual savory is preferred, because it tastes better, but the leaves of both varieties are employed in cooking (because sometimes winter savory is all you have left). Like other sweet herbs, the leaves and tops are used, with marjoram and thyme, to season dressings for turkey, veal, or fish. 
 
    
 
   Savory has aromatic and carminative (induces the expulsion of gas) properties. Its main use is as a culinary herb, but it has been employed in medicine for its aromatic and warming qualities. At one time, it was deemed a sovereign remedy for colic, a cure for flatulence, and considered a good expectorant. It’s said, a sprig of savory rubbed on bee stings will give instant relief. I couldn’t say and don’t want to find out. I’ve used baking soda for that unfortunate occurrence. 
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   (Summer Savory)
 
    
 
   “And because the Breath of Flowers is farre Sweeter in the Aire (where it comes and Gose, like the Warbling of Musick) than in the hand, therefore nothing is more fit for delight, than to know what be the Flowers and the Plants that doe best perfume the Aire.” ~ Francis Bacon
 
    
 
  
 
  


 
 
   
   Sweet Cicely, Sweet Chervil. Part used: The whole plant and seeds. Grows wild in the hilly districts of Wales, northern England and Scotland. 
 
    
 
   Sweet Cicely has a myrrh-like fragrance. An aromatic (obviously), it’s also a stomachic, carminative (induces the expulsion of gas) and expectorant. Useful in coughs and flatulence, and as a gentle stimulant for ‘debilitated stomachs’. Never a good thing to have. The fresh root may be eaten freely or taken in an infusion with brandy or water. The roots have an antiseptic quality and were used for snakebite and the bite of mad dogs. (I’m doubting this was effective in rabies). The distilled water was employed as a diuretic and in treating pleurisy. Its essence was said to be an aphrodisiac, another highly desired quality in a plant; in anything, actually. A decoction of the roots in wine was extolled for treatment of consumption. 
 
    
 
   A balsam and ointment made from sweet cicely were used to cure green wounds and ‘stinking ulcers’ [gross] and to ease the pain of gout. The medicinal properties resemble those of the American variety of the plant. (A Modern Herbal)
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   (Sweet Cicely)
 
  
 
  


 
 
   
   Tansy. Part used: Herb, leaves, flowers, seeds. Widespread in Britain. 
 
    
 
   When we grew tansy in our garden border, it got so large that a pair of mallard ducks nested unnoticed inside the leafy cover, until I happened upon them. Then they hissed to warn me away. Startling. I like tansy, but it rather takes over, so plant it where you don’t mind. It’s supposed to keep ants away from the house, possibly by attracting them, because the plants are overrun with ants. At least, ours were. Mom says hers are too. Tansy dries easily and is pretty in wreaths.
 
    
 
   Its name probably derived from the Greek Athanaton (immortal) because tansy lasts so long in flower or, because it was the preferred herb for preserving dead bodies. Tansy was a strewing herb and one of the native plants dedicated to the Virgin Mary. Be warned, in large doses, it’s a violent irritant. In Scotland, an infusion of the dried flowers and seeds (1/2 to 1 teaspoonful, two or three times a day) is given for gout. The roots, preserved with honey or sugar, have been reputed to be effective against gout, if eaten fasting every day for a certain time.  How long a time, I cannot say. I guess until it works, or the irritant gets to you.
 
    
 
   Tansy has been used externally with benefit for some eruptive diseases of the skin, and the green leaves, pounded and applied, will relieve sprains and allay the swelling. A hot infusion, as a fomentation to sprained and rheumatic parts, will in like manner give relief. (A Modern Herbal)
 
    
 
   From The Family Herbal: “The leaves are to be fresh gathered; a strong infusion of them opens obstructions; it works powerfully by urine, and gently promotes the menses. The flowers dried, powdered, and mixed with treacle, are a common medicine for worms, and they visibly destroy them.” I don’t believe I’d care to watch this process unfold, but I’m glad it gets rid of worms.
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   (Tansy Flowers)
 
  
 
  


 
 
   
   “I know a bank where the wild thyme blows,
Where oxlips and the nodding violet grows
Quite overcanopied with luscious woodbine,
With sweet musk-roses and with elgantine.” ~ Shakespeare
 
    
 
   Thyme. Part Used: Herb, leaves.
 
    
 
   One of my absolute favorite herbs. We grow a number of different varieties, the silver-edged and many-scented creeping sorts, lemon, nutmeg, caraway, and the woolly kind that feels fuzzy beneath your fingers. Traditional English thyme forms a small mound, ideal interspersed with other plants in the perennial border. However, thyme doesn’t always survive our winters in the Shenandoah Valley. We’re frequently adding new plants. I’ve already made a start by ordering new lemon thyme seedlings, just in case. Each spring, we survey various patches of thyme to see which are still with us. If you haven’t yet noticed a pattern here, many plants don’t survive our sometimes harsh winters. It’s amazing to me how many do. We also live in a wind tunnel and get blasted much of the year. There’s even a small vintage windmill on our other farm, originally built for pumping water. It’s no longer functional, but could be, I suppose.
 
    
 
   Back to thyme, brought to Britain by the Crusaders. The herb is important and has a wide medicinal use. It’s an antiseptic, antispasmodic, tonic, and carminative (induces the expulsion of gas). Thyme symbolizes strength and courage. Medieval ladies embroidered a sprig of thyme with a bee hovering over it as a symbol for their knights to wear to battle. Bees also symbolize courage and dedication, and they love thyme. Thyme honey is made from many kinds of thyme. 
 
    
 
   Thyme is thought to be a favorite of fairies and drifts of thyme are left for them in the garden. If you plant a fairy garden, be certain to include thyme, along with foxglove, saffron, rosemary, and roses. Scottish or English bluebells are also highly favored by fairies. Lore has it that they ring the bluebells to call a meeting and anyone who hears the bells ring will die or fall under the enchantment of fairies. And whatever you do, don’t step inside a bluebell ring or you’ll meet the same fate. Another lovely bit of lore says a young woman who can turn a single bluebell inside out without damaging the blossom will win the one she loves.  
 
    
 
   In growing thyme, remember it thrives in warm, sunny weather and may rot out in prolonged wet spells. Sloping banks are a boon to aid with drainage. As long as a portion of the plant survives, it can be rerooted. Convincing thyme it still dwells in its native Mediterranean with our climate is a challenge, as is the case with other heat loving herbs. Placing stones around the plants to help them conserve heat may help. Lavender likes stones.
 
    
 
   According to Culpepper, “Thyme is a noble strengthener of the lungs, as notable a one as grows, nor is there a better remedy growing for whooping cough. It purgeth the body of phlegm and is an excellent remedy for shortness of breath. It is so harmless you need not fear the use of it. An ointment made of it takes away hot swellings and warts, helps the sciatica and dullness of sight and takes away any pains and hardness of the spleen: it is excellent for those that are troubled with the gout and the herb taken anyway inwardly is of great comfort to the stomach.” 
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   (Thyme In Our Garden)
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   (Thyme with honey bee)
 
  
 
  


 
 
   
   Tormentil (Bloodroot). Part used: Root, herb. Also grows in Scotland. 
 
    
 
   From A Modern Herbal: “The name Tormentil is said to be derived from the Latin tormentum, which signifies such gripings of the intestines as the herb will serve to relieve, likewise the twinges of toothache. The plant is very astringent, and has been used in some places for tanning. It is considered one of the safest and most powerful of the native aromatic astringents, and for its tonic properties has been termed ‘English Sarsaparilla.’ Used extensively for diarrhoea and other discharges, operating without producing any stimulant effects, it also imparts nourishment and support to the bowels. Americans use the name Tormentil for Geranium maculatum, the Spotted Cranesbill, which has similar properties.”
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   (Tormentil)
 
  
 
  


 
 
   
   Valerian Officinalis. Part used: Root. Indigenous in Britain. Native to Scotland. 
 
    
 
   Valerian is extolled as an aromatic and diuretic. Found to be useful in certain kinds of epilepsy. The plant was in such esteem in the Middle Ages as a remedy that it received the name of All Heal. The root was used not only as a medicine but also as a spice, and even as a perfume. It was the custom to lay the roots among clothes as a perfume. It is used as a sedative and in conditions of nervous unrest, neuralgic pains, and the like. The drug allays pain and promotes sleep. It is of especial benefit to those suffering from nervous overstrain, as it possesses none of the aftereffects of narcotics.
 
    
 
   From The Scots Herbal by Tess Darwin: “The dried root of valerian has sedative and antispasmodic properties known since ancient times--there is evidence the Romans were using it when they were in Scotland.” Some have white blossoms and others pinkish flowers.
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   (Valerian In Bloom)
 
  
 
  


 
 
   
   Common Vervain. Verbena Officinalis. Parts used: Leaves and flowering heads. Common vervain grows in England and is among the most important remedies for wounds. It gets raves historically. Not so much from modern scientists.
 
    
 
   Common vervain is a very old companion of the human race. Even the Egyptians considered it ancient. It was sacred to the Romans and is associated with the crucifixion: Reportedly the herb was pressed on Christ’s wounds to stop the bleeding. It was sacred, too, to the Persians and the Druids. According to the Druids, the plant should be collected when neither the sun nor the moon is in the sky. And in exchange for removing such a valuable plant from the earth, honey combs should be left on the ground. Vervain has been reported to have healing powers: astringent, antispasmodic, diaphoretic, emmenagogue, febrifuge, and the list goes on. However, scientific evidence to support these claims is scant. And it seems a glycoside in vervain can cause vomiting, even in moderate doses. (Rodale’s Illustrated Encyclopedia of Herbs)
 
    
 
    
 
   Common Vervain is a real plain Jane, so I’ve featured a more eye-catching variety below.
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   (Hoary Vervain)
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   (Medieval Apothecary Pharmacist)
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   (Ancient Pharmacy)
 
  
 
  


 
 
   
   “Who are the violets now 
That strew the lap of the new-come spring?” ~ Shakespeare: Richard II 
 
    
 
   Violet (Viola Odorata). Part Used: Flowers (dried). The leaves and whole plant (fresh). 
 
    
 
   Sweet violets grow at the edge of forests and clearings and can be detected by their scent. Sometimes they appear as unwanted guests in yards and gardens, but we like violets and encourage them here. Violets have a long history reaching deep into the misty past. There are over two hundred species in the world; five are native to Great Britain. Sweet violets are usually dark purple, but may be white. The flowers are full of honey and appealing to bees, but usually bloom before bees are really out from as early as late February into April. 
 
    
 
   Violets imbue liquids with their color and fragrance and make a divine perfume. A medicinal syrup of violets is given as a laxative considered mild enough for children, and for a variety of other ailments. Old herbalists recommended the syrup for ague (acute fever), inflammation of the eyes, insomnia, pleurisy, jaundice, and many other illnesses. They had great faith in its healing attributes. Among other components, violets contain salicylic acid which is used to make aspirin.
 
    
 
   As with primroses, violets have been associated with death, particularly of the young. This is referred to by the poets, including Shakespeare in Hamlet. Ancient Britons used violet flowers as a cosmetic, and in a Celtic poem they are recommended to be employed steeped in goats’ milk to increase female beauty. In the Anglo-Saxon translation of the Herbarium of Apuleius (tenth century), the herb V. purpureum is recommended ‘for new wounds and eke for old’ and for ‘hardness of the maw.’ In Macer’s Herbal (tenth century) the Violet is among the many herbs which were considered powerful against ‘wykked sperytis.’  (A Modern Herbal)
 
    
 
   [image: spray of beautiful dark blue violets]
 
    
 
   Askham’s Herbal Violet Recipe for Insomnia: “For the that may not slepe for sickness seeth this herb in water and at even let him soke well hys feete in the water to the ancles, wha he goeth to bed, bind of this herbe to his temples.”
 
    
 
   To Make Syrup of Violets: Tale 1 lb. of Sweet Violet flowers freshly picked, add 2 ½ pints of boiling water, infuse these for twenty-four hours in a glazed china vessel, then pour off the liquid and strain it gently through muslin; afterwards add double its weight of the finest loaf sugar and make it into a syrup, but without letting it boil. (A Modern Herbal)
 
    
 
   “Viola Odorata is an ancient heirloom, which the Greeks used in love potions, and beloved by our grandmothers and their grandmothers because of its sweet perfume, delicate purple to deep bluish purple flower and heart-shaped leaves.” ~ Quote from Cherry Gal, an interesting website that sells heirloom violet seeds, amongst other offerings.
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   (Viola Odorata)
 
    
 
  
 
  


 
 
   
   Wormwood. Part used: Whole herb. 
 
    
 
   Wormwoods belong to the Artemisia family and grow wild in England, rarely wild in Scotland.  They are cultivated in gardens. Artemisia is remarkable for the extreme bitterness of all parts of the plant. ‘As bitter as wormwood’ is an ancient proverb. Common wormwood held a high reputation in medicine among the ancients. Besides being strewn in chambers, it used to be laid among stuffs and furs to keep away moths and insects.
 
    
 
   An Old Love Charm
 
   “On St. Luke’s Day, take marigold flowers, a sprig of marjoram, thyme, and a little Wormwood; dry them before a fire, rub them to powder; then sift it through a fine piece of lawn, and simmer it over a slow fire, adding a small quantity of virgin honey, and vinegar. Anoint yourself with this when you go to bed, saying the following lines three times, and you will dream of your partner that is to be. “St. Luke, St. Luke, be kind to me, In dreams let me my true-love see.” (A Modern Herbal) 
 
    
 
   For fellow ragweed sufferers, let it be known that the Artemisia family has a similar pollen.
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           (Wormwood)
 
  
 
  


 
 
   
   “Where the yarrow grows, there is one who knows.” ~Old Herbal Saying
 
    
 
   Yarrow. Woundwort. Part Used: The whole plant. Common yarrow grows wild in the British Isles, and in my garden.
 
    
 
   Fanfare! Yarrow is among the most awesome of herbs. Common yarrow, the white variety, has sprung up in my back garden on its own. I’ve planted many of the colorful yarrows from yellow to pink, wine, and variations thereof. A hardy plant, it’s one of my favorites. And reliable. 
 
    
 
   One subspecies of yarrow, A. millefolium var. millefolium, is native to Eurasia and has been introduced to North America. Other subspecies are native to North America. Telling them apart can be difficult. Do not confuse white yarrow with poisonous hemlock. Not that I would, but I’m passing on this caution. Hear ye! Hear ye! Beware of mistaking hemlock for anything else.
 
    
 
   Fresh yarrow roots pounded to a pulp and applied to a wound have been used as a local anesthetic to dull the pain while injuries were tended. Washes brewed from the stems and leaves were used to bathe all manner of skin injuries, abrasions, rashes, infections, chicken pox, measles, poison ivy, eye disorders…and to soothe feverish patients. The entire plant crushed into a paste was bound in place over a newly set fracture. Both the leaves and roots of the plant were utilized. An ointment for wounds was made by blending yarrow leaves and pure lard. Bits of root were used for toothache. Yarrow poultices were applied to spider bites and snake bites after first sucking out the poison. Leaves were soaked and pressed into an infected ear. It could also be applied to burns, an all-purpose medicine kit in a plant. A tea made from yarrow leaves was widely favored among primitive people for abortion, but the results could be quite serious.
 
    
 
   From A Modern Herbal: “Yarrow was formerly much esteemed as a vulnerary, (heal wounds) and its old names of Soldier’s Wound Wort and Knight’s Milfoil testify to this. The Highlanders still make an ointment from it, which they apply to wounds.”
 
    
 
   Let me pause here to mention that I used an ointment of woundwort in The Bearwalker’s Daughter (the Native American Warrior series) my historical/paranormal romance novel set among the Scots settled in the Alleghenies. More recently, woundwort is employed in my upcoming release, Colonial American historical romance novel, Traitor’s Legacy, set during the American Revolution. Coming out in August, 2014. I used a lot of herbs in that one. 
 
   Ms. Grieve also says, “Yarrow was one of the herbs dedicated to the Evil One, in earlier days, being sometimes known as Devil’s Nettle, Devil’s Plaything, Bad Man’s Plaything, and was used for divination in spells. An ounce of Yarrow sewed up in flannel and placed under the pillow before going to bed, having repeated the following words, brought a vision of the future husband or wife: 
 
    
 
   ‘Thou pretty herb of Venus’ tree,
 
   Thy true name it is Yarrow;
 
   Now who my bosom friend must be, 
 
   Pray tell thou me tomorrow.’ ~ Halliwell’s Popular Rhymes, etc.
 
    
 
   Yarrow has been used as snuff, and is called Old Man’s Pepper, on account of the pungency of its foliage. Both flowers and leaves have a bitterish, astringent, pungent taste. In the seventeenth century it was an ingredient of salads. *Doesn’t sound tasty to me. (A Modern Herbal)
 
    
 
   From How to Bring Down Fevers Naturally: How to Bring Down Fevers Naturally: http://voices.yahoo.com/how-bring-down-high-fevers-naturally-6307070.html?cat=68  “Yarrow has been used for years to help bring down high fevers and cool down the body naturally. Yarrow contains salicylic acid which is similar to aspirin and helps thin the blood and cool the body down naturally while relieving inflammation. Yarrow also helps make the body sweat the fever right out by opening up the body's pores and making them much larger than they naturally are. It is also used to help relieve body aches and pains associated with a high fever.”
 
    
 
   “Good morrow, good Yarrow, good morrow to thee. Send me this night my true love to see, The clothes that he’ll wear, the colour of his hair. And if he’ll wed me…” ~Danaher, 1756.
 
    
 
   Yarrow symbolizes everlasting love. Traditionally, herbs and flowers have a language. For a list of their various meanings visit: The Old Farmer’s Almanac.
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   (Butterfly On White Yarrow)
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   Dioscorides: Pedanius Dioscorides (AD 40–90 AD) a Roman physician, pharmacologist, and botanist of Greek origin, the author of De Materia Medica, a 5-volume encyclopedia of herbal medicine and related medicinal substances widely read for more than 1,500 years.
 
    
 
    
 
   Galen, Aelius Galenus or Claudius Galenus (AD 129–200-216), a prominent Greek physician, surgeon, and philosopher in the Roman Empire. Among the most accomplished of all medical researchers of antiquity. Prominent in the development of anatomy, physiology, pathology, pharmacology, neurology, philosophy, and logic.
 
    
 
    
 
   John Gerard: (1545–1611 or 1612) a botanist and herbalist who maintained a large herbal garden in London. The author of a large, heavily illustrated Herball, or Generall Historie of Plantes, first published in 1597.
 
    
 
    
 
   William Tuner: (?1508 – 13 July 1568) an English physician and natural historian. Tuner studied medicine in Italy and is the author of A New Herball, originally published during the second half of the 16th century, the first English herbal with any pretensions to scientific status.
 
    
 
    
 
   Nicholas Culpeper: (October 18, 1616–January 10,1654) an English herbalist, botanist, physician, and astrologer. His published books include The English Physician (1652), the Complete Herbal (1653), a rich store of pharmaceutical and herbal knowledge, and Astrological Judgement of Diseases from the Decumbiture of the Sick (1655), one of the most detailed documents on the practice of medical astrology in Early Modern Europe. 
 
    
 
    
 
   Robert Turner:  a physician writing in the latter half of the 17th century, referred to as ‘that loyal and godly herbalist’ by Dr. William Thomas Fernie in his book, Herbal Simples Approved for Modern Uses of Cure, first published in 1895.
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   The Johnny Appleseed Blessing from: http://www.beliefnet.com/Prayers/Catholic/Meals/The-Johnny-Appleseed-Blessing.aspx
 
    
 
   The Medieval Garden Enclosed: http://blog.metmuseum.org/cloistersgardens/2011/06/24/beneficent-betony)
 
   
 
  

 
 
   Four Humors [also spelled Humours]: Hippocratic Method and the Four Humors in Medicine:
 
   http://ancienthistory.about.com/cs/hippocrates/a/hippocraticmeds.htm
 
    
 
   Catnip and Cats: http://www.creaturecomfortsinc.com/ThePetZone/CatnipInfo.htm
 
    
 
   Gode Cookery: Tales of the Middle Ages: http://www.godecookery.com/mtales/mtales16.htm
 
    
 
   The Smell of the Middle Ages: http://www.triviumpublishing.com/articles/smellofthemiddleages.html
 
    
 
   Cherry Gal: A site that sells heirloom seeds and has some interesting information
 
   http://www.cherrygal.com/herbviolaodorataheirloomseeds2009-p-10225.html
 
    
 
   How to Bring Down Fevers Naturally: http://voices.yahoo.com/how-bring-down-high-fevers-naturally-6307070.html?cat=68
 
    
 
   The Meaning of Flowers from The Farmer’s Almanac: http://www.almanac.com/content/meaning-flowers
 
    
 
   Images are royalty free photographs I purchased, or royalty free images from Wikipedia Commons, or photographs of our garden taken by my daughter Elise Trissel. I will close with a lovely image Elise took of our garden with the old red barn in the background.
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   About Beth: Married to my high school sweetheart, I live on a farm in the Shenandoah Valley of Virginia surrounded by my children, grandbabies, and assorted animals. An avid gardener, my love of herbs and heirloom plants figures into my work. The rich history of Virginia, the Native Americans and the people who journeyed here from far beyond her borders are at the heart of my inspiration. In addition to American settings, I write historical and time travel romances set in the British Isles, and nonfiction about gardening, herbal lore, and country life. I also give online workshops about herbal lore and the historic medicinal uses of herbs.
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   For more on me, my blog is the happening place: One Writer’s Way (http://bethtrissel.wordpress.com/)
 
    
 
  
 
  


 
 
   
   Plant Index:
 
    
 
   Agrimony
 
   Alder tree
 
   Angelica
 
   Anise
 
   Apple trees
 
   Arnica (Leopard’s Bane)
 
   Barley (Pearl Barley)
 
   Basil (Hedge Basil)
 
   Betony
 
   Blessed Thistle
 
   Buckbean (Bogbean)
 
   Burnet Saxifrage
 
   Butterbur
 
   Caraway
 
   Catnip
 
   Chamomile
 
   Chickweed
 
   Chicory
 
   Chives
 
   Coltsfoot
 
   Comfrey
 
   Common Rue
 
   Coriander
 
   Cowbane (Water Hemlock)
 
   Conium (True Hemlock) 
 
   Cowslips and Primrose (Primula)
 
   Cucumber
 
   Narcissus (Daffodil)
 
   Deadly Nightshade—Belladonna
 
   Dill
 
   Elecampane
 
   Fennel
 
   Fox’s clote (Burdock)
 
   Foxglove
 
   Garlic
 
   Great Mullein
 
   Greater Plantain
 
   Ground Ivy
 
   Henbane
 
   Hops
 
   Horehound
 
   Horseradish
 
   Houseleek
 
   Hyssop
 
   Iris
 
   St. John’s Wort
 
   Lady’s Bedstraw
 
   Lady’s Mantle
 
   Lemon Balm
 
   Lovage
 
   Mandrake
 
   Marigold (Calendula)
 
   Mallow, Marsh
 
   Mints
 
   Monkshood (Aconite, Wolfsbane)
 
   Mugwort
 
   Mustard
 
   Nettle
 
   Oak (British)
 
   Onions
 
   Oregano (Wild Marjoram)
 
   Papaver  rhoeas (Red Poppy)
 
   White Poppy (Opium Poppy)
 
   Pasque Flower
 
   Parsley
 
   Pennyroyal
 
   Peppercorns
 
   Radish
 
   Rocket (Dame’s Rocket)
 
   Rosemary
 
   Roses and Lilies
 
   Saffron
 
   Sage
 
   Self-heal (All Heal)
 
   Soapwort
 
   Solomon’s Seal
 
   Sorrel
 
   Summer Savory 
 
   Sweet Cicely
 
   Tansy
 
   Thyme
 
   Tormentil (Bloodroot)
 
   Valerian Officinalis
 
   Common Vervain (Verbena Officinalis)
 
   Violet (Viola Odorata)
 
   Wormwood
 
   Yarrow
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