he
for
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woods ; hence they are called Truffi The French cooks use
them in soups, i me manner as mushrooms, The trufile is
ound in bet :: I have mentioned this, because it is very
generally met with at table, although it is not in cultivation,

mostly

TURNEPS, Brassica Repa.—The vz es in use for garden
iture are, the Early Dutch, the Early Stone, and the Mouse-tai
T urnep. The culture and uses of the turnep are too well k n to re-
quire any r?c.-"l'iplinn,

The country people cut a ra and a lemon in
the same manner : and by placing the slices alternately with sogar-
candy between each, the juice of the turnep s extracte d, and is used
¥ ant and good remedy in obstinate coughs, and will be found
d, if taken immediately after each fit.

dies my young med riends may be

ol

w turnep in thin slices

as a ple:
to relieve p
Althongh this
led to despise, yet I wo 1ld, nevertheless, advise t

1

iem to make use of

omuch esteemed as a vegetable ; but is dry,
and very different in taste from any of the common kinds,

Secrion X,— CULINARY PLANTS NOT IN
CULTIVATION.

T

ranks of life. Many of our most delicate vegetables are found grow-

tion cannot be too closely studied by people in all

following

ing wild ; and in times of scarcily, and after bard winters, many articles

s department will be found highly acceptable to all, and the con-

dition of the poorer classes would be bettered by a more intimate know-

ants, In fact, these and the medicinal plants ought to

v one : and in order to facilitate the study of them,

1 have been thus particular in my description of the diffierent kinds,

s deliciosus. — This agaric well
t, has a flavour similar to that
ral, make use of
ber, and is chiefly to be found

ich, In ger

salrum.—If the poorer people
, which is now guite neglected,
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e
% bogl
1 f: m
most wholesome kind,
much esteemed by th § t
: the dest he abbeys in this country, re -
places growing among the rubbish: hence the re: if

vild in ‘.l:l.'il places.

found

« ALEXANDERS, Rouxp

It is said that the |

aves and stalks I

taste than the other kind of Alexanders.

482. ARROWIHIEAD,
plant are said to be very
are sometimes d
unpleasant

powder in wa

illaria sagi
ar to the West-Ir
d, but are

ied and poun

P

+83. BLACKBERRY. Rudbus fruticosus, ="
are well known in the country ; but E

to cause swelling in the stomac

JRIONY, Bra

:I"J'J?'HT commau
d a poisonous plant, tl

v
by the common people in the spr

BURDOCK. Arelium Lappa.

{etica says that many people eat the ter

456, BURNET. Q'I'/.’f;'r(?'.'m}-l"fr_
redient in salads. The

a cood in

487, BUTTERWORT. Pinguic vnlgaris
3 d and the north of Sweden give to milk ¢
ing it warm from the cow upon the leaves of
ling it

1

nce of cream
plant, and
* three days till

repeat the use of the le: above, for a spoonful or
| turn another quantity of warm milk, and m i

to renew

1
it like

and so on, as often as they pl
Filor, Scot. p. 1.

CHAMPIGNON. _Agaricus pratensis. — There is little or no
| to be pereeived in this plant, and it is ratlh et
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~
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d flavour, and is equal to the

1 . .
b L wed 1t communicates a

Common mushroom.

s.—This agaric, when

oy similar to that of

489, CHANTARELLE. Agaricus Char
pepper and salt, has a taste ¥
ssted cockle, and is considered by the French a great delicacy.
|.1 is found principally in woods and old pastures, and is in good per=

yut the middle of September.

feet

190, CHARLOCK, Swnapis arve —- The young plant is eaten
the spring as turnep-tops, and is cons lered not inferior to that ve-
The seeds of this bave sometimes been saved and sold for
but being hot in ils nature, it has been

o birds instead of rape;

known to cause them to be diseased,

. == This is a remarkabl
ntly atte

. CHICKWEED. Alsine medi
herb boiled in the spring ; a circumstance not suft

amaemorus. — This plant grows
land : the fruit has nearly the

3. CLOUD-BERRY, Rulus
l in some parts of the north of En
of the eurrant, and is reckoned in Norway, where it grows abun-=

at irite dish.

wopordon Acanthium, — The tender
¢led and boiled, are by some considered good;
eeable to all.

ora Dieletica says that the bottoms of the flowers are

COTTON

sta of this plant,

but it has a pecul

Bryant in his Fi

€aten as ai

: 1e inhabitants of
Alect the foot-stalks of the
;| rind, dry them se-
:y lay them up
e dried stalks

Lamschatka about the beginning
aves of this plant, wnd,
the sun 3 and then tying them in bun
In a short time afterwards, th

radical er peeling of

rmenting
noswm ), and

1 very intoxicating sp
ter with the greater bilberry (
ine tl ree: of strey which

taste t from
rood succedaneum fur whisky,
which ongiit to be ap-
fond of this plant,

n in w
then disti

hat deg

1

liquor to

Gmelin says is more
g o ’
and prevent the consumption of much barley,

: whits are

¢orn, This may

prove a

s, Swine and

pli

_\_L_‘

1 to hetter pury
tfoot's FL, Scot,

his is a good salad

495, DANDELION, Leontodor Taraxact
L3

o
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when blanched in the spring. Tl
than our ¢ :
it is sitnil

at more ve

untry p e do, use

t
3 -

ir fo endive in t

aken for the blackberry ; but may be e

s and beir
n on plums: it has a
e a grateful flavour to red

covered

ry pleas

497. FARTH-NUT.
raw, and considered a d

much more of in

n also stewed

‘a, = The vou
herbs
A |

I .
of a brown colour with them,

tled in vine

» et album.~These :
and eaten as spinach, and are by no means inf r to that ve

o). FUCUS, Sweer., Fucus sa |
and stones by the sea-shore. It consists of
a short roundi

5. — This grows upon rocks

a long ¢ le leaf,

t-stalk, the leaf repr
1s collected and eaten the
kinds,

a belt or girdle.

dIme as javer, as are also ||I('

501. FUCUS, Parmarep. Fucus palma
by the sea-side, and has a lobed [eaf.

FUCUS, Fix

by the sea-side,

. Fuc

upon rog

115 is also to be found
ETOWIr i
ug in form of fin

sand stones

it has long leaves sy

€N sprea

GOOD KING HENRY. Ci opodium Bonus
leaves and stalk of this plant are much esteemed. The plant was used
to be cultivated, but of late vears it has been superseded by the
number of other escule
Young shoots blanched were accounted equal to asparagus
made use of in a similar manner.

rictes. — The

eak
I'be

and were

& more produactive tl

n this s,

504. HEATH, Erica vulgaris.—~Formerly the young tops are said
to have been used alone to brew a kind f

even mow, I am
informed, the inhabitants of Isla and Jura (two islands on the coast o
Scotland) continue to brew a very potable liquor, by mixing, ty
of the tops of heath with one of malt.—Lightfoot's El, Scot.




ving
This

ving

OWS

aid
um
of

rds

AUt flavour. It is to be found as the one above, and is fit for use in
Dot
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5905, HOPS, Humulus Lupulus—Independently of the great use of
hops in m: king beer, and for medicinal nses, where the plant grows
ffords the neighbours a dainty in the spring months., The
) f ots, called hop-tops, when boiled, are equal in flavour to
dsparagus, and are eagerly sought after for that purpose,

as

506, LADIES-SMOCK., Cardamine pratensis,—This is good

07, LAVER, Fi

» along the sea-c

us esculentus,—This is collected by sailors and
asts; is eaten both and boiled, and esteemn-
ed an excellent antiscorbutic. The leaves of this Fucus are very sweet,
and, whe hed and hanged up to dry, will exude a substance like
that of s

W

— By tapping this tree it
irch-tree, from which the Ame-
| the Highlanders sometimes an ag
hifoot’s FL, Scot.

508. MAPLE. _Acer Pseu
1quor no li
Yicans make a st

lds a ke that

f the

leand

Wholesome wine.—.

MARSH MARIGOLD. Caltha palustris, — The flower-buds,
before opening, are pickled, and are considered as a rood substitute
for capers.

510. MEADOW-SWEET. Spirea Filipendula.—The roots of this,
in Sweden, are ground and made into bread.

511. MILK-THISTLE. Carduus marianus.—The young leaves in
the spring, cut close to the root with part of the stalks on, are said to
good boiled.

512. MOREL. Phallus esculer
and moijst pasture:
trufle, for gravies,
r and June.

s.—The morel grows in wet banks
It is used by the French cooks, the same as the
but has not 30 good a flavour: it is in perfection

MUSHROOM, Viorer, Agaricus violaceus.~This mushroom
more broiling than all the rest; but when well done and geg-

i ¥ gun.rl, It is found in dry woods, old Ppastures, &c.
Iere it grows to a large size,

514

« MUSHROOM, Browy, Acaricus cinnamomeus,—~The whole
of this plant has a nice smell, and when stewed or broiled hag a ple

ober,
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515. ORPINE, Sedu
and are ct

v telep eaten in

.1
idered equal to pursl

516. OX-TONGUE, Common. Picris

vod boiled.

518. PILEWORT. Ra

are boiled by

he common people i

es washed bare
1 this
ney that 1

100ls are sometiy

appear above ground ; and
nes to

superstiti

bercles somewhat resemble.

519. SALOOP. Orchis Mori
of that na

=The powde
I'he powde

12, This is imported
s country, althe

for a bevera

grows in tl

than those imported,

520, SALTWORT. Salice
banks of Ll

sold as samphire, It makes
equal to the true kind.

mes and Medway

London, where

1. SAMPHIRE. .Or
much esteem as a pickle : it grows on
coast, where people make a trade of collecting
from the upper part in baskets, A profession «

1M MMar

522. SCURVY-GRASS. Cochi
hot and p
between bread and butter.

leaves are

'-f_.l'.?u'

but are and frequently eaten

onsidered very

SAUCE ALONE.
salt-me

e to the poor people;

it in the sprin

SEA BINDWEED. Com
id plentifully
|.|||l:']-: the tender stall
cathartic (ila:L]jl_\ .

them. It.s




5 a great fag
as focd, and by ¥

plants,
it by
it will be more :

le to the
. Hilern.
rning beve-

SEA-ORACH, ( LEA
1 in the same manner as the (

1lis,—This plant

SEA-BEET. Beta maritima.—This is a common plant on some
a-coasts, The leaves are wvery good boiled, as are also the

ER-WEED. Potentilla anserina.—The roots of this plant
arsneps, and are frequently eaten in Scotland either roasted

lands of Tiras and Cal they are much esteemed, as answer- |
the purposes of bread, they having been known '
ita for months together during F‘lt'{.‘i!_\,l' of
'They put a yoke on their ploug n tear v
vounds with a view to gel the roots for their use ;
and impoverished s

down

sture-

y and in
n uther crops fail, they afford a most seasonable relief to
s in times of reatest scarcity. A singular instance
' of the bounty of Providence to these islands, — Lightfoot’s Fi,

ibound most in barren

SOLOMON’S.SEAL. Ot rie Polygonatum.—The roots

ad, and the young shoots are eaten boiled.

. SPATLING-POPPY. C L

. Behen. — Our kitchen-gar-
Y€ns scarcely afford a better-flayoured ve

able than the young ten-

t

is to “€r shoots of this when boiled. They ought to be gathered when they
tantd e not above two inches long. If the plant was in cultivation, no
3 .40t but what it would be improved, and would well reward the gar=

“Hier’s trouble : it sends forth a vast quantity of sprouts, which might
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- o

VETTLE. U

ed with fat

s very similar

kind ; and its flave

t, which is not to be equalle

of th
acid ¢

fruit.

ther cold sals

dapce

55T, WATER-CRESS,
herb in common use, but 1
our best salads.

WILLOW-HEI

s of thesc are eaten as asparagus,

Tusere is no departmer
are more at a loss than in t

ot pr
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