This is the twenty-eighth in Nature
Magazine's series of educarional inserts.
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Your “Yarb” Garden
' By E. LAURENCE PALMER
Hlustrated by Elizabeth Burckmyer

The response to an earlier insert in this series, deal-

ing with the spirit behind a private flower garden

that was kept up simply for the love of it, was so

gratifying that another garden number seemed-

desirable. Readers of these ipserts asked for it.
Here it is.

HE earliest recollection of many of us may be associated

.§ with some product of a “yarb garden.” A popular uncle

may have slipped us a bit of “pep-mint” candy when the
usual supervisor of our meals was not looking. As we grew older,
we began to explore our environment a bit ourselves; to nibble
something here, lick something there. Not infrequently we
gorged ourselves on fruits in varying degrees of ripeness, grow-
ing on property of varying degrees of abandonment. What our
alimentary tracts experienced in those days would put us to bed
in a hurry now. But we learned something we always remem-
bered.

I could go blindfolded to the patch of spearmint back of my
grandfather’s house, where my mother first showed me how
goed the leaves were sandwiched between thin slices of bread.
I remember the first time she got me to grub up and nibble the
underground parts of dentaria—which she called “'ctinkle-root”
—and of wild ginger, whose name she did not know.

I rarely visit the Cortland State Teachers College but I see in its
spacious front lawn a vision of the old tumbledown cabin, main-
tained there when I was a boy by a mysterious but kindly old
Negro ex-slave who showed me how harmless red-bellied snakes
were, and who also told me when I sought snakes not to bother
the patch of “yarbs” he had in the little garden he managed to
maintain.

The only books on'herbs available to me were the patent medi-
cine almanacs—the reading of which “scared the tar out of me”
—and a collection of silly poems about wild flowers that the
teacher got out each Arbor Day, and from which she assigned us
individual verses to learn for “'the exercises”. I classed the poems
with the “piece”, “Dancing Daffodils”, which the piano teacher
made me learn instead of “'In the Shade of the Old Apple Tree”,

. which he forbade me to learn.

.As time passed, some of us may have come to make a living
from herbs, as doctors, chemists, merchants, gardeners, explorers,
collectors, or even as writers or professional botanists. Others fol-.
low the herb interest as a hobby. Some of the hobbyists get more
fun from their interest in herbs than others gain profit. Herb
gardening is a gamble, so if you cannot stand a loss, and do not
get fun from “fooling with plants,” you might well think twice
before getting too interested in your dream garden of herbs. ;

. As with other gardens, herb gardeners may specialize in cer- JIMSON WEED
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tain plants, or in certain groups
of plants, or they may plan to
produce a great variety. If the
garden is to be carried on as
a business venture, and there
~ is an assured market for the

specialize in those plants that
will bring the greatest finan-
cial return. If the garden is
used to raise plants for home
consumption it is likely to be
more general. There may be
plants raised because of their
fragrance, flavor or for the sup-
posed medicinal properties
they possess. Most of us do not
raise spearmint, horseradish,
parsley, sage, caraway or even
thubarb because of any great
amount of nourishment we
may expect to get from them.
Neither do we raise them for
their beauty. Yet, I doubt if
there are many long established
home gardens that do not have
-one or more of these plants
growing tucked away in some
corner.

) In the days before advertis-
ing convinced many that the
way to be attractive to the op-
posite sex was to douse oneself
with some eaw that cost five dollars an ounce—and was produced
for infinitely less—we had “yarb” gardens that produced love
potions and the like for little or nothmg Macbeth’s witches
brewed “slips of yew sliver'd in the moon’s eclipse”” and “‘root
of hemlock digg'd i’ the dark”, mixed with various animal in-
gredients to the tune of a mewing brindle cat and a whining
“hedge-pig”. Marco Polo’s gift of musk to civilization is useful
in blotting out body odors, much as onions in hash are useful in
masking the odor of tainted foods. But odors, undoubtedly, do
more than this. Dogs are not the only animals in the world that
are led about their environment by their noses. Disgust, pleasure,
fear, passion, hunger and thirst are undoubtedly stimulated by
various odors, some of which may originate in anyone’s back
yard herb garden.

Pennyroyal, sage, anise, coriander, lavender, sweet grass, bal-
sam and fenugteek are only a few of the plants whose leaves,
seeds, fruits or other parts are used to impart a fragrance other-
wise lacking. Not all of these are equally satisfying. While some
persons like pennyroyal, others despise it, much as some like
onions and garlic while others do not. So universally are some
fragrant plants used in various businesses that they give many
a place a characteristic odor. Bake shop, drug store (of the old-
fashioned type that used to sell drugs), barber shop, dentist’s
office and hospital—each has its own odor. Some are studied and
others are incidental. Each is real. The horse stable, the cow batn,
the pig pen, and the chicken house—each has its own odor, al-
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product, there is a tendency to .

though not of the alluring variety. Instead,
we seek the odors that are commonly asso-
ciated with luring some insects- to some
flowers, or even to animal scents that are
useful in bringing the individuals of a
species together. The use of scent to hide
filth, or otherwise to deceive, has made its
presence a source of suspicion, and, while
many people add a gentle scent now and
then to the coat lapel or handkerchief, it is
hard to beat the good clean smell of freshly-
cleaned things. Even here, scent may creep
in because many toilet soaps are made fra-
grant with peppermmt wmtergreen anise
or pennyroyal oils.

Just as a scent is important in itself, so
fragrant things frequently figure in im-
proving the palatability of many foods.
This is particularly true of foods that
would otherwise taste flat, as, for example,
unseasoned pork. Imagine what sausage
would be without sage! Curries, condi-
ments, epicures, gourmands, spices—all are
terms that we associate with what Rupert
Brooke called “many tastmg foods” that are
anything but insipid.

It is true that civilized people have
been in the habit of looking to the
longest settled parts of the earth for
their spicy foods. Some of the plants
that produce these foods have moved
with men into more recently de-
veloped areas, but many things- that
pep up our meals still come from the
remoter portions of the earth. In
many cases this is unnecessary, be-
cause plants like anise, mustard,
celery, coriander and sage are grown
successfully in our own clirnate. Some
evidence of the extent to which we
have imported these cruder drugs and
spices appears in the following fig-
ures—in pounds—for 1935:

Anise, 490,627; capsicum (pep-
per), 1,611,654; caraway, 6,168,-
202; cassia, 10,093,196; celery, 1,-
444,022 ; coriander, 1,618,322, fen-
nel, 310,989; fenugreek, 511,732;
mustard, 8,796,441 ; sage, 1,446,143.

Possibly the most interesting com-
mentary on these figures is that the
capsicum is a native American plant
whose products we now import, just
as most rubber comes from American
plants grown in Asia, whence im-
ports are temporarily suspended.

Take a look at the gum counter the
next time you are in a store—or recall
it from pre-war days—and see how

HORSERADISH,

SPEARMINT



FENUGREEK

many different flavors are there repre-
sented. Clove, spearmint, peppermint, win-
tergreen, anise are some of the gum
flavors, while cherry, lemon, lime, cinna-
mon are in the candies that, like the gum,
are supposed to help flavor your breath,
whiten your teeth, provide you with the
necessary vitamins, and, in general, make
a new person out of you, if you believe the
advertisements. Not a few of these flavors
are produced in the gardens of our coun-
try. Many more could and should be.
“The bakeshop with its rye bread with

caraway and ‘its hard rolls with poppy

seeds; the restaurant with its shakers of
pepper, celery salt, the horseradish jar, and
other peppy substances; the grocery, with
its spice counter, all offer markets for the
raiser of these substances if the drug store
fails in what it pretends ta be. It pays the
bakers and restaurant keepers to feed their
patrons things that stimulate the appetite.
Not a few herbs are used for food and
drink, but these should, for the most part,
be considered in a later number of this
series. In the good old horse and buggy
days, we used more chicory in our coffee
than now. With rationing, we may resume

using the roasted roots of this herb to

stretch the number of drinks allowed us
on our ration coupons.

The good old medicine man, like some
of our great grandparents, got heal'ing ma-
terials from the fields, woods and streams.
All sorts of reasons were advanced to ex-
plain why a given plant provided a suitable
cure for a given disease. Plants that looked
like the heart were believed to be so shaped
by the Deity to indicate that they should
be used in treatment of diSeases of the
heart. Those shaped like the liver were
for the liver, and so on. This philosophy
was carried to such extremes that plants

that bore tooth-like projections were
believed to be useful in curing dog
bite, and plants that were yellow were
- believed to cure yellow jaundice. This
rule was extended to apply to all sorts
of organisms, one prescription for
using lichens in curing dog-bite speci-
fying that after taking a dose of a
given lichen in warm milk “four con-
secutive mornings”, the patient
“must take a cold bath every morn-
ing for a month, and for two weeks
subsequent, a bath three times a
week”. One might assume from this
that the taking of a bath more fre-
quently than each Saturday night was

that the patient would strive to

considered a severe punish-
ment. Certain it is that much
of the treatment of disease em-
ployed the use of evil-tasting
potions, possibly with the idea

get well to escape further tor-
ture. As the years have gone by,
many of the old-time cures -
have dropped out of the official
picture, although they have
continued to have supporters
among the less-informed
groups. A glance at the chart
section of this insert will show
some stock remedies that rela-
tively recently have lost official
support by the medical profes-
sion. :
Before World War I, we in
America had been rather
thoroughly dependent on Eu-
rope—and particularly on the
self-styled “‘master race”—for
advice on medical matters, as
well as for materials that were
used by the medical profession.
Our inability to get from Eu-
rope certain chemicals useful in
the treatment of disease cre-
ated problems. Chemical lead-
ers solved this in part by cut-
ting red-tapeand by sponsoring
American production of materials formerly produced only in
Europe. Some of these materials were useful in commerce and
the arts, but many of them were useful in medicine. Some of
them represented synthetic substitutes for materials formerly
gathered from plants or animals.

During the rest period between the two periods of world-wide
insanity, we gradually shifted responsibility for raising some
things essential to our way of life to nations whose living stand-

CARAWAY

.ards were lower, and whose production costs were such that we

could not offer effective commercial competition. We imported
great quantities of plant products from parts of the world now
closed to trade. Many of these plants could just as well have
been grown here.

With the advent of World War II, we found rubber, many .
fibers, and plenty of other products no longer available from
West and East. This situation has sown seeds of determination
on the part of many Americans that never again will we be faced
with the necessity of going to war partly because of dependence
on other parts of the world for materials that we can produce
in the Americas. Some of these materials will be produced in
tropical America, but many can be grown in the ga'rdens and on
the farms of the United States and Canada. C

Among the things that we can raise but which we have com-
monly imported, and for which there is likely to be a dependable
market even after the war, are anise, belladonna leaf, belladonna
root, caraway, coriander, digitalis, (Continued on page 88)
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COMMON NAME HORSERADISH WILD SENNA FENUGREEK SAGE
SCIENTIFIC NAME | Armoracia rusticana Cassia marilandica - Trigonella Salvia officinalis
' foenum-graecum
Er

" DESCRIPTION

Height, to about 3 feet.
Lower leaves large, ob-
long, long petioled, wavy-
marginecf Upper leaves
without petioles. Stem
bearing flowers, much
branched. Root woody,
much branched, deeply
penetrating, perennial,
long-lived, pungent,
white, with a biting taste,
easily scraped into fi-
brous, juicy material.

Height, to 6 feet.
Smooth, or nearly so,
with relatively unbranched
stems. Leaves light green,
with a large raised gland
at base and upper side of
each petiole. Leaflets. 8 to
10 to each leaf, narrow,
pointed at tip, smooth, 1
to 2 inches long. Leaves
and leaflets in varying
positions at night or day,
or in dry or moist weather.

Height, to 2 feet, Stem
usudlly unbranched, fuz-
zy, heavily scented, erect.
"Leaves of 3 leaflets, much
like the commoner clov-
ers but with indentations
near the tip obscure. Leaf-
lets 34 to 1 inch long.
Root rather deep for an
annual.

Height, to 1 foot. More
or less white-woolly and
somewhat shrubby. Leaves
opposite, entire, long-
petioled, the lower, white,
with abundant wool be-
neath, to 2 inches long,
-toughened, with rather
conspicuous veins. Plant
appears to be an irregu-
lar mass of ascending
stems springing from a
more or less common root
base.

RANGE

Native of Europe in-
troduced into America
and rather widely estab-
lished here both in and
outside gardens. Culti-
vated sometimes on large
scale both in Europe and
in America. Best in moist
ground and is often
planted in wetter spots of
gardens where most gar-
den plants would not
thrive. Cultivated some
2000 years.

From New England
south to Carolinas, grow-
ing generally in richer
soils. Yields to cultiva-
tion and is rather widely
grown in herb gardens.
In middle West is culti-
vated .on commercial
basis. Indian senna, C.
angustifolia, and Alexan-
dria senna, C. acutifolia,
are cultivated also. For-
mer cultivated as Tinne-
velly senna.

One of some 70 ?pecies
mostly native of OId
World and Australia. Na-
tive of southern Europe
and Asia; little grown in
America but commonly
cultivated in southern
Europe. Grown for fla-
voring in India. Name
Trigonella means “little
triangle” and refers to
general leaf pattern. Best
on - well-drained loams.
Poor on clay, sand, wet
or sour soil.

Native of southern Eu-
rope where, in Dalmatia,
it is raised extensively.
Found throughout Medi-
terranean region and has
long been naturalized as
a garden plant in Amer-
ica.” Old home remedy
plant and responsible for
the saying, “How can a
man die in whose garden
sage is growing?” Does
well in any rich soil.

REPRODUCTION

Flowers in high,
branched stalks, white,
appearing in spring, 13
inch or more across, very
numerous. Fruits fre-
quently do not form and
apparently do not pro-
duce seeds that will ger-
minate; short and oblong.
Reproduction commonest
by root division, a divided
root quickly developing
independent plants under
favorable conditions.

C. marilandica has
bright yellow flowers that
open widely from June
through September in
loose clusters at bases of
leaves near end of stems.
Five almost equal wide-

| spread petals. Fruit slen-

der, flat, slightly curved
pod to 5 inches long with
segments about as long as
broad ; hairy, at first. Root
perennial,

Flowers white, 1 or 2,
in obscure head and prac-
tically without stalks to
main stem. Calyx hairy.
Fruit a pod, to 6 inches

long, slender, curved,”

with beak 1 or 2 inches
long, and many seeds.
Unlike related -alfalfa
pods, it is straight, and
Junlike related sweet clov-
er pods, it is beaked.
Seeds number about 16.
Blooms June.

Flowers purplish
tinged, blue or white;
corolla about 3/ inch
long, with an interior
hairy ring; arranged in
whorls about stem ; bloom
during summer months;
somewhat bell-shaped,
with thin but conspicu-
ous calyx surrounding
corolla base. Some varie-
ties have leaves that may
be yellow, red or white.
Fruits 4-parted.

CULTURE

Roots are usually dug

.in fall, washed, scraped

or grated and sold either
as a fresh product or
mixed with vinegar. The
pleasing taste is due to
the glucoside, sinigrin,
which breaks down in
water and is similar to
mustard oil in many re-
spects. The fresh root is
far more powerful than
the dried or preserved.

Leaves gathered for.

their medicinal value
when plant is in bloom.
Medicinal properties ex-
tracted either by water or
by alcohol. By many, it
is believed to be as valu-
able -for medicinal pur-
poses as are the forei

species, and it can be’

raised locally much more
cheaply.

Requires potash and |.

phosphoric acid for seed
production; nitrogen, for
forage; deep plowing,
thorough harrowing. Sow
broadcast, 10 to 20

pounds per acre; drill, 7

to 10 pounds, 18 inches
apart, Thin, at 2 to 3
inches. Clean culture to
maturity yields forage in
4 to 5 months, 950
pounds per acre. Seeds
flavor stock foods.

No acid treatment nec-
essary to germinate seeds.
Set plants 18 to 24 inches
apart. Collect leaves at
maximum growth., Dry
leaves protected from sun
or rain and stir to pre-
vent mold. Volatile oil
contains pinene, cineol
and ‘salviol, all having
warm, bitter, sharp taste
used in flavoring “flat”
foods. Fragrant gum and
resin also produced. -

ECONOMIC
IMPORTANCE

Horseradish has long
been used as a condiment
in the treatment, with or

without reason, of dys-]

pepsia, rheumatism, scut-
vy and hoarseness. A tea-
spoonful of the root to a
cup of boiling water is

the usual dosage, one or |

two cups a day being
considered suffictent and
these being taken at in-
tervals, a mouthful at a
time,

The medicine serves as
a cathartic. A teaspoon-
ful of the dried leaves
steeped in a cup of boiling
water for a half hour is
a standard dose if one-
half cup is drunk before
retiring or a mouthful
taken 3 times a day. In-
dian and Tinnevelly senna
yield official drug.

More than 310,000
pounds of fenugreek were
imported into the United
States in 1935. Seeds,
human food; Egypt, with
flour in bread; Greece,
boiled or raw, with
honey; India, with con-
diments in curry; Orient,
to fatten women. Seeds
not used as internal medi-
cine but may incite thirst
and force fattening.

Oil obtained by distill-
ing leaves in water or ex-
tracted with alcohol. Used
as stimulant or tonic, par-
ticularly in infusion.” A
teaspoonful of leaves to
a cup of boiling water,
which is later cooled and
taken a large mouthful at
a time to a tota] of one
or two cupfuls a day. as
standard dosage. Not of-
ficially recognized as a
drug.
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SPEARMINT

Mentha spicata

PEPPERMINT

Mentha piperita

MOCK
PENNYROYAL
Hedeoma pulegioides

CARAWAY

Carum carya

FENNEL

Foeniculum vulgare

Height, to 2 feet. Stems
arising from underground
stems, erect, nearly
smooth, square, leaf
throughout, with ascend-
ing branches. Leaves with-
out petioles, or with very
short ones, under 215
inches long normally,
with saw-tooth margins,
0£gosite, conspicuously
ribbed, more or less uni-
form green but some-
what lighter beneath.
Roots develop freely from
the buried stems.

Height, to 3 feet. Stems
erect, ascending, square,
branched, smooth. Leaves
on petioles, to 3 inches
long, smooth, or slightly
fuzzy on the veins be-
neath, spotted with little
oil globules, rather dark
green, opposite. Roots
fibrous or springing from
stems that may have be-
come buried in the
ground.

Height, to 1 foot. Stems
branching near the ground
many times and curving
upward to form a loose,
flattened, open sphere,
slender, square, tough.
Leaves fine, under 1 inch
long, opposite, oblong,
on short petioles. Roots
fibrous, much branched,
with a central, fine tap-
root.

Height, to 3 feet. Stems
slender, erect, smooth,
furrowed, hollow. Leaves
compounded like the
parts of. a feather into
many narrow segments;
twice or thrice com-
pounded, smooth, light
green. Roots thick, spin-
dle:shaped, deeply pene-
trating, or tuberous, and
rather tough.

Height, to 5 feet. Erect,
much branched, mote or
less downy. Leaves 3 to
4 times compounded, in
a feather arrangement,
with the ultimate seg-
ments very narrow  and
thread-like and with the
bases of the long petioles
clasping the stems and
broad. The whole plant
rather aromatic ~ when
crushed.

Native of Furope and
Asia but naturalized
widely in North Amer-
ica. Particularly common
in wet places about old
gardens in the eastern
United States and to some
extent in the middle
West, where it is culti-
vated. Known in litera-
ture since Biblical times.
In Matthew 23:23, we
read of the Pharisees giv-
ing tithes in mint.

Native of Europe but
widely naturalized in
America, where it grows
in relatively thick stands
in water-soaked or well-
watered ground. It has
been cultivated as a crop
in America for more than
100 years. A related Jap-
anese peppermint, Men-
tha arvensis vat. piperas-
cens is extensively culti-
vated in Japan and the
United States as a source
of menthol.

Native of America and
closely related to true
pennyroyal, Mentha pule-
gium, of Europe. The
American species is found
from Nova .Scotia to
North Dakota and south-
ward, growing best on
dry, shady hillsides and
generally in rather poor
soil, either in woods or
in open, but particularly
in limestone territory.

Native of Old World
but well naturalized in
many parts of America,
and not uncommon as a

[ weed in waste places.

Probably named from Ca-
ria, a place in Asia Minor.
Long cultivated in Eu-
rope, even by early Euro-
pean lake dwellers. Prob-
ably will be a reasonable
market for caraway seed
in America from our gar-
dens for long time.

Native of southern Eu-
rope but established rath-
er widely but not-abun-
dantly in America. Most
common as an escape in
the Maryland-Virginia re-
gion, but grown in gar-
dens almost anywhere.
Commercial fennel comes,
for most part, from Ger-
many, but there is no rea-
son why this must con-
tinue to be so. It is grown
by the Chinese, Hindus,
Egyptians and Romans.

Flowers in whorls, on
slender spikes with the
central spike being longer
than the lateral ones, the
central being up to 4
inches long. Flower clus-
ters narrower and more
pointed than in pepper-
mint. Flowering time,
July and August. Corolla
pale blue, to purple, but
not conspicudous except as
a mass.

Flowers in thick spikes,
to 3 inches long. Corolla
purple or rarely white,
smooth, mint-like. Calyx
tubular, five-toothed,
resin-dotted. Flowers ap-
pear from July through
September but are not
conspicuous. Of the group
of spikes, the central one
is often shorter than the
outer ones.

Flowers small, light
blue, in clusters formin,
whorls with bases o
leaves. Corolla mint-like,
with upper lip notched,
and whole thing scarcely
extending outside rather
large calyx. Corolla about
14 inch long or less. Fruit
in 4 parts. Annual plant,
regionally abundant, but
rarely forming a pure
stand. Flowers from June
to October.

Flowers small, white,
rarely pink; appear. in
May and June, in com-
pound clusters, which are
themselves . compounded
from a common point
(compound
Fruits, when ripe, about
34 inch long, brown, with
alternating light and dark
brown ridges and grooves,
and with two parts more
or less loosely connected.

| When cut across, fruits

show 1 or 2 oil tubes to
each groove.

umbels).

Flowers yellow, in
large open clusters,
groups springing from a
common point (umbels)
with around 20 in a clus-
ter, appear during sum-
mer months. Fruits slen-
der, oblong, smooth,
round in cross section,
flattened from back, and
with prominent ribs down
back, with single oil tubes
showing between ribs in
cross section.

Flavor of spearmint is
much milder than that of
peppermint and fresh
leaves are therefore much
more popular in soups,
salads; and beverages.
Mint
name in part from the
spearmint in them. Leaves
and stems are used fresh
or may be dried and
added during the cooking
process. The flavor in gum
is known widely. -

juleps get their,

Peppermint oil is ex-
tracted from leaves and
tops, being cut by mow-
ing machines when in
flower. Dried and then
hauled to distillery. New
York was first American
state to cultivate pepper-
mint, but it is now led
by Michigan, Indiana and
PacificNorthwest. Around
400,000 pounds of oil
are produced annually in
United States,

Oil similar, but not
quite so strong as that of
true pennyroyal. Highly
pleasing to many people
and so strong that plant
may be detected by scent
at some distance, Scent is
believed to be'obnoxious
to fleas and to mosqui-
toes. The oil, which has
a place in commerce, is
extracted from the leaves
and tops.

Pruits yield a volatile
oil, about 5% of which
is used in making com-
mercial tincture of car-
damom. Fruits find great
commercial outlet as fla-
voring for breads, cakes,
and as added flavor for
candies. Plant easy to cul~
tivate and is raised much
like its relative, carrots.
Biennial. Known as Kiim-
mel in Europe.

Cultivation is simple
and like that of carrots.
Name refers to hay-like
odor. Medicinal property
is volatile oil to be found
principally in nearly rip-
ened fruit, where it con-
stitutes about 2 to 6 per-
cent of material. All parts
of plant may be used.
Fruits common in flavors
for candy, perfume, soap,
medicine and liquor. Leaf-
stalks used as vegetable.

Active principle is vol-
atile oil which, in ‘addi-
tion to being aromatic,
has ability to reduce gas
in stomach. Used in wa-
ter or as a distilled spirit
as are anise and pepper-
mint. To milder degree,
has same general effects
as do they. Applied ex-
ternally, oil may cause a
flush which is harmlessbut
to some may be attrac-
tive. Official drug plant.

Peppermint oil has a
refreshing odor and a
cooling effect. It is used
to flavor candy, soap, pet-
fume, gin, and in external
and internal medicines.
Menthol, a derivative, is
used much in treatment
of colds, stomach trou-
bles, rheumatism, neural-

_gia, toothache and other

troubles. Peppermint oil
is sometimes used to de-
tect leaks. Official drug.

Oil of pennyroyal from
native species is used not
only to drive away in-
sects but also to flavor
soaps and some perfumes,
and in salves to serve as
a counter-irritant. It also
finds a use in internal
medicine, in which case
it tends to stimulate the
flow of liquids, and,
among other things,
causes increase of perspi-
ration. Not official drug.

As a medicinal agent,
relieves gas in stomach;
also serves as stimulant,
as a flavor for perfumery
and liquors, and is a com-
mon home medicine that
may be used safely with-
out expert advice in treat-
ment of mild cases of
colic. Usual dose, a tea-
spoonful of fruits cut
small to a cup of boiling
water; a cupful being
drunk slowly in a day..

Oil from fruits is used
chiefly to settle intestinal
disturbances, such as gas
in stomach; is extracted
most commonly by steep-
ing them in boiling wa-
ter. Is believed that there
will be a considerable
commercial demand for
plant and its culture is
recommended by some re-
source commissions.
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COMMON NAME
SCIENTIFIC NAME

CORIANDER

Coriandrum sativum

ANISE -

Pimpinella anisum

JIMSON WEED

Datura stramonium

CASCARA

Rhamnus purshiana

GENERAL
DESCRIPTION

Height, to 3 feet.

 Erect, slender, branching,

smooth, strong-smelling.
Leaves compounded into
three parts, or with parts
arranged like those on a
feather; the upper di-
wided into fine slender
parts. Two species both
considered annual by
some authorities but also
considered as perennial
by others.

. Height,to 2feet. Erect,
branched, smooth stem.
Leaves three times com-
pounded, the basal with
long petioles, or simple,
with coarse teeth, and
with lobes broad and
coarsely toothed. Upper
leaves have finer parts.
Root spindle-shaped and
woody, with finer branch-
ing roots from the main
one,

Height,to 5 feet. Bushy,

smooth, fetid, stout-stem- |

med, yellowish green.
Leaves large, coarse,
smooth, coarsely veined,
arising from the forks in
the stem and with irreg-
ular bases. Roots large,
coarse, whitish, breaking
into many branching fib-

Small tree, to 60 feet
high with trunk, to 20
inches in diameter. Bark
close, mottled, usually un-
der YV, inch thick, dark or
light brown, often tinged
with red and broken
on the surface into small,
thin scales. Winter buds
naked, hoary, fuzzy.
Leaves almost entire, 15
to 2 inches wide, with
broad prominent midrib
and branching veins.

RANGE

Native of the Mediter-
ranean region, but most
extensively grown in Mo-
rocco, India and Europe
and might well be grown
in America more com-
monly. It has been long
mentioned in Egyptian,
Hebrew, Sanskrit and Ro-
man literature, these ref-
erences going back to the
Middle Ages. The name

is an old Latin one con-.

nected with the Greek for
bug.

Native of Egypt; now

| cultivated in Asia Minor,

India and South America,
escaped from cultivation
in warmer Europe and
America over wide areas.
Most commercial seed
came from Italy or from
Italian stock. Genus re-
fers to compound nature
of leaves. Mentioned in
earliest literature of
Greeks, Hebrews and
Romans. According to
Matthew 23:23, Phari-
sees gave tithes in anise.

ers but rather deeply
penetrating.
Native probably of

Asia, but naturalized early
in America even at time
of first settlement of
Jamestown, from which
the name arises. Early
settlers ate fruits and had
startling  hallucinations.
Now found all over world
with varying abundance.
Known as drug-producer
since 37 A.D. Favors rich
soil in waste places. Cul-
tivated in the United
States and Europe.

Native of Northwest,
ranging from southern
British Columbia, north-
ern Washington, Puget
Sound region, Idaho and
Montana to central Cali-
fornia and southern slope
of Grand Canyon in Ari-
zona. Western North
America has a monopoly
on drug. Early Mexican
and Spanish priests in Cal-
ifornia learned of its
medicinal use from In-
dians. Lewis and Clark
found it in 1805.

\

REPRODUCTION

Flowers small, white
or pinkish in compound
clusters whose stems
spring from a common
point (umbels). Outer
flowers of the clusters
have enlarged ray-like
petals., Flower in July.
The fruits are globular,
yellow-brown, and, when
fresh, have an unpleasant
odor that is replaced by
a fragrant odor when the
fruits are dried.

Flowers small, yellow-
ish white, in large loose
clusters with a common
base (umbels) the clus-
ters being large and loose.
Fruit not bristly or scaly
and about V4 inch long,
gray-brown and slightly
downy. Oil from the fruit
fragrant and stimulating
to the taste, being some-
what sweetish. Flowers.
appear in late summer
and autumn.

Flowers large, funnels,
to 4 inches across, with a
light green calyx and a
white corolla, which has
S coarse teeth along bot-
der. Flowering time, July
through September. Fruit
a large capsule most com-
monly rather sparingly
covered with coarse spines
but sometimes without
these ; breaks into 4 valves
to free numerous, black,
kidney-shaped seeds.

Flowers relatively in-
conspicuous, hung on
slender stems often from
leaf axils. Corolla minute,
of 5 petals. Fruit like
small, black cherries, to
14 inch through, with
thin, juicy flesh and 2 or
3 nutlets each about 14
inch long, flattened on in-
ner face and with thin,
gray shell. Inner surface
of thin seed-coat, bright
orange.

CULTURE

Dried fruits yield vola-
tile oil, coriandrol, 15 to
1 percent. Fruits, used ex-
tensively for flavoring
sweet dishes particularly
in India and Europe. Es-
sence.of fruits is consid-
ered better than fruits
themselves for flavoring
purposes.

The fruits provide the
medicinal element, which
is used more for flavor-
ing bread and “‘licorice”
candy and to make other
foods and even medicines
palatable. Between 1 and
314, percent of the fruit
is made of the volatile
oil. It can be extracted
partially by water and al-
most wholly with alcohol.

Almost all parts of the
plant are poisonous, but
appearance of fruits has
led many an unfortunate
person to try them for
food with disastrous re-
sults. Seeds and leaves
are. most dangerous.
Leaves, gathered when
plant is blooming and
dried in shade; oil ex-
tracted by water or al-
cohol. Seeds crushed when
unripe for daturine.

Since 1877, cascara

| has had official listing as

helpful drug. Bark, peel-
ed fromwoody partsdown
to 2 inches in diameter,
dried slowly and sold.
Bark of older trees is
superior; that cured for
2 years, best, Trees peeled
should be left with live
bark near base; should
be cut to encourage new
shoots; if under 5 inches
through should be left.

ECONOMIC
IMPORTANCE

Oil used as medicine

acts primarily in reduc-
ing gas in intestinal tract.
Candied fruits imbedded
in sugar make a pleasing
confection known as sugar
plums. Commonest use of
the -oil is probably as a
flavoring for whiskey,
gin and other liquors al-
though, as suggested
above, the only service
rendered here need not
be that of adding flavor
and fragrance.

Anise oil is used to
prevent nausea, -in the
treatment of colic in chil-
dren and as suggested
above. Culture is simple
and much like that of
closely-related carrot. Dis-
tilled oil used to flavor
medicine, petfumery,
sprays and beverages. The
liquor, anisette, gets its
flavor from anise. Was
used as a potherb in Eng-
land about 1542 and as
such was heavily taxed.

Daturine is a mixture
of atropine and hyoscya-

‘mine which, in many re-

spects, is similar to bella-
donna. Contact with
leaves may produce a
severe dermatitis, Drug
causes headache, vertigo,
great thirst, nausea, lack
of coordination, hallucin-
ation, dilated pupils, loss
of sight, convulsions,
mania, death. Used as a
narcotic, in treatment of
asthma. Official drug.

- produces

Drug, cascara sagrada,
the principal
constituent frangulin, a
mixture of frangulic acid
and emodin and a bitter
resin, the latter being
modified in some fluid
extracts by magnesium
oxide. The drug is a
standard cathartic and a
tonic. It is used widely
in the military forces+ An
official drug plant. A 3-
inch tree may yield only
5 pounds of bark.
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HOREHOUND

Marrubium vulgare

BELLADONNA

Atropa belladonna

" DIGITALIS.
FOXGLOVE

Digitalis purpurea

HENBANE

Hyoscyamus niger

WILD CHAMOMILE

Matricaria chamomilla

Height, to 3 feet. Stems
branched, ascending,
white hoary, aromatic,
square. Leaves opposite,
rough, conspicuously
veined above, woolly be-
neath, roundish-oval, with
a narrowed petiole, 15
to 2 inches long, bitter
juiced. Roots perennial,
fibrous. Tops are annual.

Height, to 6 feet. Erect,

well branched in upper.

parts. Somewhat hairy.
Leaves entire, on short
Eetioles, oval, alternate
elow, often opposite
above, to 6 inches long,
dull green, somewhat
pointed at tip. Root thick,
fleshy, creeping horizon-
tally, perennial, although
the stem above ground
dies back each year. Plant
has a vigorous appear-
ance in general. Sap red.

Height, to 6 feet. Erect,
stout, unbranched, downy,
rather succulent. Leaves
alternate, the lower with,
and upper without, peti-
oles, entire, or coarsely-
toothed on masgins, rough
to downy, the upper much
smaller than the lower,
4 to 12 inches long, 2 to
6 inches wide, dull green,
grayish beneath, wrink-
led, densely hairy beneath
and sparingly so above.

Height, to 214 feet but’

commonly little over 6
inches. Leaves large, to 8
inches long, oblong, com-
monly crowded, the low-
er with petioles and the
upper without, their pet-
ioles or bases clasping
the stem, dull pale green,
with long hairs on the
midrib. Root long, thick,
spindle-shaped, corru-
gated, brown on the out-
side, white inside, rea-
sonably tough. Odor
fetid ; smells like tobacco.

Height, to 2 feet. Erect,
smooth, much branched,
annual, Leaves 2 to 3
times cut like the parts
of a feather with short,
narrow segments and the
flowering heads nearly an
inch across. Leaves light
or dark green, and gener-
ally appear like a fragile
loose lace, which gives
the plant a highly orna-
mental appearance.

v

Native of Europe, but
well naturalized in Amer-
ica, where it has long
been established as a weed
from Maine to Ontario
and westward to Texas,
California and Oregon.
Best in dry, sandy fields,
wastelands and roadsides.
Cultivation is simple on
such grounds. Name re-

fers to bitter taste. Cul-"

tivated extensively in
Europe and Asia.

Native of Europe and
Asia, where it grows in
waste places and among
ruins. In some places in
the eastern United States,
it has become naturalized
in waste places. It gets its
name “Belladonna” from
the Italian for beautiful
woman since its red sap
was used for a cosmetic
in Italy, Widely cul-
tivated in United States,
Europe and India.

Introduced from Europe
and widely cultivated as
a  garden ornamental
throughout the United
States. Native of western
Europe. Has beécome a
weed, particularly in
burned-over lands on the
West Coast of America
from British Columbia to

California, being particu- -

larly common in rich low-
land pastures.

A weed in dry waste-
lands, particularly in
sandy areas. Introduced
from Europe and estab-
lished in northern states
and Canada, more partic-
ularly in Northwest. Some-
times cultivated for its
medicinal properties;
seems to be plant of old
settlements,  graveyards
and about foundations of
ruined houses. Common
names, Hog’s Bean, Dev-
il's Eye and Jupiter's
Bean.

Native of Europe and
northern Asia; cultivated
and sometimes escaped in
North America. Most
commercial chamomile
has been imported from
Germany and Hungary,
although there is little
reason why this should
be necessary. The name
is from Greek, meaning
earth apple, and refers to
apple-like smell of " the
heads.

Flowers appear June
to September, in dense
clusters crowded at bases
of leaves, relatively small,
white, with a calyx bear-
ing 10 teeth, alternating
large and small, and each
ending in a hooked spine;
stamens four, Corolla 2-
lipped, the upper being
erect and commonly
notched. Fruit deeply 4-
lobed and produces hard
nutlets.

Flowers appear from
May to August, solitary
or in pairs, nodding or
erect, from axils of leaves.
Corolla dartk purple, or
dull red, and about 1 inch
long: Fruit, mature .in
September, about 14 inch
across, crowded with
seeds, shining black, near-
ly globular, but with a
suggestion of being 2-
le?ibed; purple-violet juic-

Flowers tubular, inflat-
ed, drooping, white or
purple, commonly spot-
ted, about 2 inches long,
with 4 stamens, arranged
in rather heavy, compact
spike-like clusters but
each flower on a little
stalk of its own. Fruit; a
2-celled, many seeded
capsule. (400,000 seeds
per ounce.) Leaves have
bitter odor and taste.

Flowers funnel-shaped,
almost or wholly with-
out stems, in one-sided,
terminal clusters, yellow,
with purple veins, and
purple throat or green-
ish yellow, 5-lobed. The
fruits are enclosed in the
calyx and are 2-celled,
many-seeded capsules that
open by a transverse lid.
About 55,000 small, egg-
shaped, brown seeds per
ounce. Biennial or an-
nual.

Flowers in daisy-like
heads, with yellow disc
flowers in center, and
rather slender, white, ray
flowers around edge, these
latter numbering 10 to
20. When flowers are
broken from receptacle,
they leave no remaining
scales. Fruits have no
downy parachutes, and
are faintly 3- to 5-ribbed.
Bloom from May to Au-
gust. America imported
139,440 pounds in 1935.

Dried leaves and flow-
er-tops are chief parts
used in medicine. Prin-
ciple is a volatile oil, a
substance called marru-
bin and a resin, which
are extracted in water or
in alcohol. In 1935, the
United States ' imported
92,000 pounds of drugs
from horehound in spite
of the fact that the plant
can be grown here easily,
and has a ready market.

Seeds treated 45 sec-

onds with concentrated:

sulphuric acid and then
washed before planting in
shallow flats. Transplant-
ed to rows 3 feet apart
or 4000 per acre (20,000
seeds per ounce). Re-
quires frequent cultiva-
tion and sprays to keep
down cutworms, prefer-
ably pyrethrum or arsen-
ate sprays. Yields hyos-
cyamine and hyoscine.

Leaves collected from
two-year-old plants at
commencement of flower-
ing, are used medicinally
and vyield digitalin, digi-
toxin and digitonin, all
glucosides. Dry at tem-
peratute below 140° F.
Because of bad taste, cat-
tle and horses normally
will not eat it. If they do,
they may be seriously
poisoned.

Treat seeds 15 seconds
with concentrated sul-
phuric acid, then wash
quickly in water to assist

in getmination. Leaves,
. fruits and stems up to

7 mm, diameter are har-
vested. Leaf-drugs are
collected from second-year
biennial plants. Plant
yields hyoscyamine, hyos-
cine and atropine, Name
refers to supposed use as
swine poison.

Drug is a volatile oil,
which is extracted from
the flowering heads that
have a strong, unique,
aromatic odor and a bitter
taste. The extracted oil is
rather thick, deep blue at
first and later brown,
known in commerce as
matricafia or as anthemic
acid. It is often extracted
simply by boiling the
heads in water.

Medicine used in hot
water infusions or in
lozenges for treatment of
colds, rheumatism, dys-
pepsia and other troubles.
Common, old-fashioned
home remedy that is prob-
ably harmless. In large
doses, it acts as a purga-
tive; is used this way in
treatment for worms. Not
recognized as official
drug.

Known for. centuries
as a poison ; and the abil-
ity of the drug, hyoscya-
mine, to dilate the pupils
of the eyes, as a heart
stimulant, and its use ex-
ternally to allay pain
have long been known.
Used in treating whoop-
ing cough, rheumatism,
neuralgia, scarlet fever
and in convulsive diseases,
but is too dangerous to
be used except by experi-
enced physicians.

Useful in treatment of
rapid and feeble pulse,
poor circulation and many
other diseases. Aids - cir-
culation and consequently
nutrition and waste dis-
posal. Used externally in
treatment of dropsy and
enlarged glands. Drug
too potent to be used ex-
cept on advice of physi-
cian. Level teaspoonful
of dried leaves in pint of
boiling water is a strong
dose.

Any part of plant may
be poisonous to eat. Drugs
from it are used like
belladonna as a sedative,
in treatment of convul-
sive diseases, in treat-
ment of pain, to correct
nervous sleep and for a
great variety of other
g:rposes. Too potent to

used except on advice
of a regular physician.
Poisonous to poultry but
not to swine.

Matricaria or wild
chamomile as a drug
serves to reduce gas in
digestive tract, as a seda-
tive or sometimes stimu-
lant or tonic. Commonly
used to soothe children
who are  disturbed - by
teething, for earaches, in-
testinal and other local-
ized pains. Relatively
harmless, so may be used
as- home remedy. Also
used as a hair rinse to add
a luster to hair.
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(Continued from page 83) fennel, fenugreek, henbane, pepper-
mint, pennyroyal, sage and spearmint. We are already raising
some of these in considerable quantities, but not to such an extent
that we can consider ourselves independent of other parts of the

world. None of us want to revert wholly to a state of isolation-

ism, but there is a difference between isolation and independence.
The famous freedoms call for freedom™ from fear and want,
which freedoms would be well established if we were not de-
pendent on others for important things that we can ourselves
produce.

The production of many of the things that herb gardens yxeld
calls for intensive cultivation of small areas of land. The pre-
liminary processing of some of these materials may be done sat-
isfactorily, although not necessarily with complete efficiency, in
small home plants in the barn or over the garage. This calls for
the kind of side-line hobby that so many Americans like to take
up, and ranks well by any standard with the general run of hob-
bies.

The author of one of the most-used standardized school tests
once told me that his test must be good, since it sold so well.
Nevertheless, it was necessary to call to his attention the fact that
nearly ten percent of the units were factually inaccurate. I did not
agree with the test author’s philosophy in regard to tests, and
probably should not adopt that philosophy in selecting species
for consideration in an article on herb gardens. Sale value of
garden products is a factor, however, and if the product does no
harm it probably might as well be raised as not. An invalid edu-
cational test that advances or retards a student is, to my mind,

‘much more harmful socially than the use of horehound candy
when horehound does not happen to be listed as “official”” by the
pharmacists. Besides, herb gardens are not limited in their pro-
duction to things bearing the approval of the medical professxon

. If horehound candy tastes good, we will continue to raise hore-

hound for the pleasure it gives and that is as far as this article

is concerned. ,

A few of the old stand-by medicinals that have lost standing
with the medical profession—although they may still have some
standing with the quacks or with the common folk—might be

listed. In this list would be marsh mallow, pipsissewa, conium

(Socrates’ hemlock), lady slipper, wahoo, thoroughwort, geran-
ium, cotton bark, witch hazel, pennyroyal, burdock, culver’s root,
horehound, poke, white oak bark, smooth sumac, blackberry,
sage, skullcap, snowball, chamomile and calendula. Others that
may be grown here, and that are not mentioned in the chart sec-
tion of this insert, are black cohosh, ergot, lily of the valley,
eucalyptus, wintergreen, gentian, grindelia, hop, goldenseal,
‘lobelia, lycopodium, . mezereum, opium, mandrake, rhubarb,
bloodroot, sassafras, scilla, white mustard, black mustard, slippery
elm, American hellebore and prickly ash. Among those that yield
drugs with officially recognized value are henbane, matricary,
- peppermint, spearmint, pumpkin, cascara sagrada, senna, Jimson

weed, daridelion, anise, flax, Indian hemp, calamus, hemp, bella-

donna, digitalis, caraway, coriander, and others.

The uses of drugs yielded by plants rival the motives behind
the most lurid plots of the movies or of the pulp magazines.
Murder, robbery, incest, white slavery, debauchery, drunkenness,
forgetfulness, unwarranted elation, sleepiness, wakefulness, re-
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lief from pain, titillation, loss of strength and overstimulation of
strength, these are only a few of the many abnormal conditions
commonly induced in men and women by the use of plant drugs.

The common hemp, considered in the insert dealing with

fiber, has a host of uses in the drug field. Marijuana and bh:z’

are derived from the twigs and leaves. Combined with opi

one drachm is reputed to have enough strength to “‘overthrow
an elephant”. Smoked in cigarets, it-stimulates persons who do
not need stimulation, and, among many other results, puts a dan-
gerous courage in irresponsible gangsters and gun-molls: If the
leaves are eaten under certain circumstances, they are known as

hashish, and a hashisher, when spoken of in a more rational _

sounding way, gives the word “‘gssassin”. One ancient commen-

tary on hashish says of the leaves that when they are “swallowed

by man they garreth (maketh) him pra;tle of whatso he pleaseth
and chooseth making him now a Sultan then a Wazir and then a
merchant, the while it seemeth to him the world is in the hollow
of his hand.”

Drugs from plants enter prominently into international affairs.
They are smuggled rather extensively from one part of the world
to another. The British would find it difficult to justify their part
in the ¢ opium trade in China, and we to reconcile the fact that we

condoned this and other abuses to which the Chinese have been
forced to submit. We rise up and cheer Madame Chiang Kai-
shek, and forget that for years we, without evident shame,
shipped vital supplies to the avowed enemy of her country, and
refused to offer effective protest when her countrymen were
despoiled by opium.

One should not get the idea from this article that one can go
out in the front yard and dig up the dandelions and sell them

for enough to pay the current income tax. Careful work artl)’

intelligent management are necessary if herb-raising may
profitable. A couple of generations ago ginseng gardens were
to be found in many backyards. The fact that they are not still
there indicates that the raising of “shang’ or “'seng” is a precari-
ous commercial venture. Perhaps this is just as well.

Various states have taken up the growing of medicinal herbs
rather seriously. Minnesota and Iowa are among those that might

be mentioned in this connection, since they are studying how

that part of our country may be 'made to yield plant drugs for
the production of which we had come to look solely to other parts
of the world.

A number of reliable seed stores have seed stock and directions
for growing the plants that may be had by interested parties. It
is generally best to seek stock and suggestions from sources near
at hand, and particularly to use stock able to thrive in the area
where you live. Reputable seed houses include the following:

New Yoré—Peter Henderson arid Company, 35 Cortlandt St.,
New York City; Vaughn’s Seeds Store, 43 Barclay St., New York
City. Vermont—Frederick H. Horsford, Charlotte, Vermont.
Pennsylvania—Henry A. Dreer, 714 Chestnut St., Philadelphia;
W. Atlee Burpee, Philadelphia. Georgia—International Seed
Service, Atlanta. Illinois—Hopedale Nurseries, Hopedale.
Michigan—Burgess Seed Company, Galesburg; D. M. Ferry
and Company, Detroit. Minnesota—Bofterding Seed Company,
652 2nd Ave., North Minneapolis; Danish Seed Company, 14

Glenwood Ave., Minneapolis. California—Carl Purdy, Ukial.
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