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To the Master Gardener,
who loves us so much that He gave us so much,
without ceasing, until He gave up His life.

“My lover has gone down to his garden, to the bed of spices [herbs], to
browse in the gardens and gather lilies.”
Song of Solomon 6:2 NIV
“At that time men will see the Son of Man coming in the clouds
with great power and glory. And he will send his angels and gather
his elect from the four winds, from the ends of the earth to the ends
of heaven.”
Mark 13:26-27 NIV
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~ PUBLISHER’S FOREWORD ~

“Anyone who understands nature as God’s creation sees in nature, not merely God’s ‘works’,
but also ‘traces of God’, ciphers and hidden tokens of his presence.”
—Jürgen Moltmann in God In Creation

I

n this day of garage sales and eBay® you’ve heard the expression, “One man’s junk
is another man’s treasure.” Well, as the “Herb Guy” Dennis Ellingson illustrates,
you could also say, “One man’s weed is another man’s herb.”
Take dandelions, for instance. After a long, snowy winter, yellow dandelion flowers
splashed across a grassy lakeside are pretty and perky harbingers of spring. But when
they poke their heads up in your greening lawn, then quickly go to seed for spring winds
to spread, it’s time for battle. Read this book, though, and you might look at dandelions
differently next spring. Rather than spraying poison, take them as a gift of fresh, healthful salad greens that you haven’t had to plant—just pull them and eat them!
God has given healthful gifts to us in nature, and we don’t always recognize them.
Past generations and native peoples have learned and utilized these benefits. Europeans
brought old world plants, seeds, and herb lore. Native American Indians had long
known what the mountain men, frontiersmen, and homesteaders began to learn from
the land and its flora. Often, their use of wild plants was a matter of survival.
Over a century ago my great-grandparents came in covered wagon to the eastern
Colorado plains as homesteaders. Great-Grandma Flora Belle used to speak affectionately of her calendulas. The bright orange flowers would be a mood lifter when spring
finally came to the prairie. Calendulas were called “pot herbs” because they were cooked
and eaten, offering both flavor and nutrition. Now we sometimes add the flowers to
salads for chic color. But to my Scottish and English great-grandparents, making a living
at dry farming, calendulas were part of their story of physical and emotional survival. I
remember Grandma’s delicious spiced crabapples. In her ancient, dog-eared cookbook
I found recipes for mint jelly, pickled nasturtium seeds, watercress soup, pickled plums
and spiced currants. Many of these fruits and herbs she could forage in the wild.
My other grandmother was part Cherokee Indian—a naturally beautiful and graceful
woman, who was close to nature and nature’s God. My grandfather, a farmer-turnedpreacher, hoed straight rows and pulled errant plants. But Grandma tried to protect the
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“volunteers” wherever they chose to break through the soil in response to water and sun.
She nurtured them as lovingly as she did neighborhood children. One time we found
fennel growing wild along the drive to their rural, hilltop home. When I recognized it,
picked some and chewed it to enjoy the licorice flavor, Grandma smiled approvingly.
As kids, my sister and I explored vacant lots, alleys, and backwoods places in rural
California. When we came upon wild blackberries, plums, crabapples, or old, forgotten
walnut, fig or pomegranate trees, we’d eat our fill, sometimes wincing from the sourness,
but delighted in our secret find, oblivious to the juice stains on our faces and clothes.
We would chew on clover leaves (and make chains with the flowers) and suck the nectar
from honeysuckle. I admit, we also had to pull stickers out of our flimsy flipflops (and
the paws of our faithful little dog who followed us everywhere). And many times we
contracted the miserable, itchy rash of poison oak.
I don’t know whether I ever asked Grandma, “Why did God create weeds?” But I
imagine she would have looked at me with her piercing gray eyes and in her typical
cryptic way, ask in return: “Did he?” She often gave me thoughts to chew on. From her
I learned to look at things from different angles and to respect all living things.
I believe respect is the key, when it comes to our relationship to the Creator and to his
creation. We respect what the Bible says about God and creation, that “in the beginning
God created the heavens and the earth,” and that he declared his creation “good.” That
“every good and perfect gift comes down from the father of lights, with whom there is
no shadow of turning.” That “through him all things were made and in him all things
hold together.” That God so loved the world that he sent his only Son to live in human
skin, to be susceptible to mosquito bites, poison oak and piercing thorns.
Jesus walked from town to town on foot paths. He observed the natural world around
him and gleaned from it object lessons as he taught his followers. He said, “Look at the
birds of the air” and “Consider the lilies of the field.” . . . Look! . . . Consider!
If we look at and consider wild fauna and flora they will speak to us of his continuing
presence and influence. As Dennis Ellingson shares in this book, we see the threeness
of the clover leaves (as recognized by Irish Celts), the sacred symbolism of the passionflower (as utilized by early Spanish missionaries to the new world), the “red blood” of
St John’s wort.
My guides on this herb-foraging path (and publishing vision) are my grandmothers
(and you have your own influencers); Jesus (who walks with us and teaches us on
life’s upward path); and Dennis Ellingson, whose first book, God’s Healing Herbs, has
brought helpful information and inspiration to thousands of gardeners and healthconscious readers. In this companion volume Dennis takes us out of our cultivated
gardens—into the wilds of forest, pasture, pond and meadow. Wild plants grow everywhere, and you can find them.
It’s good to know, if the time came that we couldn’t get food as easily as we do now,
that we could survive by using the edible wild plants around us. I hope that necessity
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never comes; but the knowledge to be able to go out and forage for wild food does give
a certain confidence and satisfaction.
Herbal medicinals have grown in popularity and use. Many herbs, whether wild or
cultivated, are being scientifically studied and prepared in liquid or capsule form. You
can go to the store and buy them.
I used to work in my yard or garden, or take walks on the trail by the river, and
recognize a few wild plants or “weeds” that I knew were edible, such as sunflowers,
dandelions, and wild rosehips. But most of the green, flowering things that sprang up
in summer were a wild bunch of strangers to me.
Now, since preparing this book for publication, I’m taking walks on the same familiar paths, but recognizing individuals in the crowds of summer greenery. First, it takes
looking. Then considering. Then touching, smelling, and perhaps tasting. Now on my
walks I’m noticing wild asparagus, mullein, wild mint, Jerusalem artichoke, milkweed,
ground cherries and purslane. This summer I tried cooking and eating young tumbleweed; snacking on wild Oregon grapes; adding dandelion greens to a salad. I’m not
sure I’ll make a habit of eating tumbleweed; but wild berries will always be a treat. Just
as important to me as the food value, though, is that the plants are becoming friends
whose names I know and with whom I’m familiar.
So, when walking across your yard or city park, through a mountain meadow or
forest, on a windswept sea cliff, or along a sunny country road, take this book with you.
And I challenge you, dear reader, to find your own answer to the question, “Is this plant
a weed or is it an herb?” At the very least, ask yourself, “In getting to know these wild
plants, and observing them, perhaps wisely using them, might I open my life to better
appreciate all of creation . . . and to experience more of their Creator (and mine)?”
~ Catherine Lawton, Cladach Publishing
Colorado, August 2010
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~ AUTHOR’S INTRODUCTION ~

J

ust an hour’s drive from our home my wife, Kit, and I took a recent outing
into the Cascade Mountains of the Pacific Northwest. We took a little time to
walk along the Pacific Crest Trail in the Southern Oregon section below Mt.
McLaughlin. It was midsummer, and we were pleasantly surprised at how many wild
herbs and flowers we noticed in just that short hike of a mile and half round trip.
Within a few minutes we identified Pennyroyal, two varieties of Blackberry, Wild
Strawberry, Wild Red Columbine, Tiger Lily, Wild Pink Roses, Bleeding Heart, and
Wild Oregon Grape, just to name a few. This year around home we have found plenty
of Brook Mint along the river banks plus Chamomile, Yellow Balsam Root, Wild
Pacific Plums, and Currants. We didn’t have to travel far to find Elderberry trees full of
blossoms, Mallow, Mullein, Blue Flax, and California Poppy. The list could go on and
on.
We feel greatly blessed to live in the Northwest of the U.S., and we have visited many
other places over the years. During the winters we spend time in Arizona where we
enjoy discovering many native and useful plants, such as the Agave for its sweet nectar.
There we find Mesquite and Prickly Pear offering many nutritional and medicinal benefits.
Wherever you live, whatever your neck of the woods, we imagine you could find an
abundance of native and naturalized plants. This makes for a great outing in identifying
and gathering God’s wild herbs. What a wonderful experience the Creator has waiting
for you.
That is what this book is about. It is also meant to be a companion volume to my
book, God’s Healing Herbs. The two books complement each other. You may find these
to be indispensable to your library if you are “into” herbs. GHH is meant to get you
out of doors, into your yard and growing herbs that you can use every day. Now GWH
will get you outside the fence, past the city limits and beyond—where you can locate,
identify, gather, use, and enjoy the incredible abundance that God has provided. These
wild plants can contribute to a healthier and heartier life.
The premise remains the same as for the preceding books: We seek to follow and
enjoy what God has prescribed and provided for us.
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“Then God said, ‘I give you every seed-bearing plant [herb] on the face of the whole
earth and every tree that has fruit with seed in it. They will be yours for food. And to all
the beasts of the earth and all the birds of the air and all the creatures that move on the
ground—everything that has the breath of life in it—I give every green plant for food.’
And it was so.” (Gen. 1:29-30)
When God said “every green plant” he created and provided much. Estimates are that
there are 350,000 individual plant types that currently grow on our planet. Of those
350,000 estimated plants growing today about two thirds have been identified.
I want to share with you what my wife and I are discovering—the enjoyment of what
God has provided—especially all those plants (I am both a Bible geek and a plant geek).
Included here are listings of wild herbs in various areas of the U.S. The number of plant
species is staggering and I could spend a life time learning and writing about them and
still only scratch the surface.
So my goal is to provide you with a field guide meant to be studied first and then
taken with you to find the plants that will be the most identifiable and locatable for you.
We will do this methodically as would a good investigative reporter. We will identify
what the plant is, where you will find it, why to harvest it, when to harvest and use it,
and how to use it.
Like every other book I have written, I hope it inspires you to get to know better the
God of all creation and the Savior of our souls.
What exactly is an herb? There are many definitions. The Hebrew word Lachanon is
a word for garden plants that have a medicinal or culinary value. This is indicated by
author W. E. Shewell-Cooper in his classic book, Plants, Flowers and Herbs of the Bible.
In The Revell Concise Bible Dictionary herbs are defined as small plants used to flavor
food or for their odor or medicinal use.
Genesis 1:28-30 seems to indicate that all plant life is an herb as stated in that edict
by God himself. I have come to the conclusion that all plant life is an herb or has herbal
benefits. We still do not know what all the plants can provide. Some, such as tobacco
and marijuana, are used for wrong purposes. Numerous plants can be absolutely deadly
if used in the incorrect way. Nonetheless, there seems to be enough evidence that all
plants, in one form or another and in one way or another, can have herbal value.
Wild crafting is the term for identifying, gathering or foraging and using the edible
and/or medicinal parts of wild plants. While gathering, one should follow a protocol. If
you plan on some serious gathering, then it would behoove you to make sure you know
what your state and county laws may say about it. Some plants are just illegal to gather
and some require permits. To find out what and how much is legal to gather, go to your
state’s official web site. All states have state flowers and most have state trees. Some states
have even adopted specific herbs as a state symbol. These may have protected status.
How much should you take when harvesting? The rule of thumb is no more than one

15

third of the plant, if possible. It is best to gather in the morning or in the early evening
so the plant can more easily bear the shock.
Most geographic areas of the U.S. have local connoisseurs of the wild things. Often
times these folks conduct talks and walks. If you have never done any gathering or wild
crafting then going with a knowledgeable person first is a great idea. He or she will know
where to go, what not to pick and what to do with what is foraged.
Unique to this type of book but typical of my herb books, we provide devotions or
meditations. These thoughts are my own as I contemplate creation and the Creator.
These thoughts are for you to consider when walking along the path. May they help you
draw on, not just the natural, physical, and emotional senses you feel, but the spiritual
ones as well. After all, we are physical, emotional, and spiritual beings. God created us
that way.
As I thought of the title for these devotions, “Along the Path,” I was reminded of the
verse that talks about a Christian’s journey. It is not necessarily on a wide and easy road
always laid out smooth and clear before you; “but small is the gate and narrow the road
that leads to life” (Matthew 7:14). May these little thoughts help you start and stay on
the path that leads to life everlasting.
~ Dennis Ellingson
Oregon, March 2010
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Agave, Blue (Mahonia trifoliate): Nectar is gathered from the big “century plants” or

Blue Agave. In recent years I enjoy this wonderful sweetener with a very subtle taste. A
great alternative to sugar and other sweeteners. If you are trying to get away from cane
sugar and corn syrup but don’t care for honey, then agave nectar may be for you. We have
used it for many purposes in baking, hot breakfast cereals, beverage sweeteners, jams and
jellies. Unlike honey, agave nectar doesn’t crystallize in your pantry in a short while.
Traditionally used to make tequila, a healthful sweetener seems a better use. Agave is a
common sight in deserts of the Southwest and Colorado. It also makes a unique garden
plant in milder areas, and it is quite hardy. Agave is a succulent with big fleshy upright
leaves with spines that will be happy to snag you and difficult to get out. There are numerous varieties of the plant. Blue agave has been called the century plant because of its long
life. At the end of its life span the plant shoots up a long spiky flower that may grow to 10
feet tall. This stalk is amazingly heavy and will eventually topple the plant, exposing the
roots and the plant will die.
Parts used: The root is used as a body cleanser and hair wash. The nectar is commercially gathered from the core of a plant that is at least 7 years old. Tea from the dried leaves
is a stomach tonic. The flower
stalk and leaves are ground for
flour.
Caution: The leaves of the
agave must be cooked or dried;
they are considered poisonous if consumed fresh. To try
using agave, I strongly suggest you find a local expert
who knows the proper process.
For people who are diabetic
or hypoglycemic this may or
may not be a good alternative.
Before using agave check with
your healthcare provider.
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Alliums, Field Garlic (A. vineale) Wild Garlic (A. canadense), Wild Leeks aka Ramps
(A. tricoccum), Wild Onion, (A. stellatum) Nodding Wild Onion (A. cernuum): These
staples of our kitchen pantry can be found growing in many places, often in abundance.
Sometimes all you need to do is follow your nose. Found by spotting the straight grass-like
stems and the flowers that bloom from late spring to early fall, depending on variety and
location.
Wild garlic and wild onion can grow to 2 feet tall. Pinkish flowers may grow in a great
flower head similar to garden onion. In some varieties it is a more drooping flower head
with fewer flowers. Leeks grow to nearly 2 feet with a clustered head of flowers that look
like a child’s drawing of a star. A number of other plants out there look like these, such
as poison hemlock and death camas. The distinction is in the smell. If it doesn’t have that
pungent onion smell, then stay away from it. These native plants grow pretty much everywhere, preferring rich soils. There are perhaps a thousand varieties of alliums, including a
number of summer annuals for the flower garden.
Parts used: All parts of the plant are used in the same way you would use commerciallyor home-grown alliums.
Some consider onions a “super food”; new research indicates that consuming the onion
family helps ward off cancer. Two of the compounds found in alliums that seem to be
of the best benefit are sulfur and quercetin. They are powerful antioxidants helping to
minimize the development of free radicals in many parts of the body. These pungent wonders are very helpful in keeping cholesterol and triglyceride levels in the safe zone. They
also may help with atherosclerosis, colds, asthma, bronchitis and on and on. I don’t know
about you; but after learning all this, I may not exactly know what I am having for dinner
tonight, but it will include onions or garlic or both.

Wild Garlic

Wild Onion flowers
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Wild Garlic flowers

Who has not shed tears while cutting up an onion? And don’t rub your eyes; that
only makes it worse. You probably remember the story of the Exodus as the Israelites left
for the Promised Land. Their grumbling and disobedience caused them to be punished
by marching through the desert for forty years and never arriving to enjoy God’s promise. Even though God supplied their every need the scripture says that they “started wailing and said, ‘If only we had meat to eat! We remember the fish we ate in Egypt at no
cost—also the cucumbers, melons, leeks, onions and garlic.’” (Numbers 11:5)
“What a thing to cry over,” we might think. In fact it reminds me of what an exasperated parent might say to a petulant and disobedient child: “Don’t you cry, or I will give
you something to cry about!”
Tears, of course, are a part of each of our lives. We shed more tears over pain, sadness
and suffering than joy it seems. If we read our Bible in Revelation it states that God will
wipe away every tear and we will never shed another tear again. This is indeed something
to look forward to, especially during a time of sadness when the tears flow too easily.
What about the tears of God? Does he cry? In Gethsemane, before Jesus’s arrest, he has
gone to pray. He was in such agony that it was as if he shed blood from his very pores. We
can not begin to understand what it meant for him to die for us, but if the all-powerful
God could be overwhelmed, then this must have been the closest he came to that.
In our limited measure of understanding and
with all the horror that goes on in the world,
one might begin to think that somehow God is
dispassionate and uncaring for those who suffer.
The story of the raising of Lazarus tells us differently. You can read it for yourself in John Chapter Eleven. What we see is the Lord Jesus “deeply
moved and troubled” over his friend’s death. Yet he
knows how it will turn out, that he will raise Lazarus from death to life and give him back to his sisters. Still he was deeply moved and troubled. This
wasn’t the impotent feeling we may experience
when we are saddened by the plight of another, but
find ourselves knowing not what to say or do. This
was a greater love. Even though he could solve the
tragedy with the snap of his fingers, he was deeply
moved and troubled. He is not immune to our
suffering and suffers along with us. Jesus is the Suffering Servant, one who cries when we cry.

19

Amaranth aka Pig Weed and many other names. (Amaranthus retroflexus, A. palmeri): A tall spiky flower with numerous varieties. Those available in North America display
spear shaped stalks with an abundance of green, then red, then dark pink flower pods as
it matures. The oval leaves are dull green. The plant grows abundantly in the East and
Midwest. The desert South has A. palmeri.
Parts used: Tender leaves and shoots, added to salads
or boiled. They have a spinach taste. Medicinally, amaranth is a lower tract digestive aid. Seeds, utilized by
people in the South and Mexico, are ground and used
as flour. There is much interest in amaranth because of
the seed’s nutritious possibilities in that its protein value
is higher than wheat and it is gluten free. Like oats, amaranth can help with the control of cholesterol and high
blood pressure.
You can purchase amaranth seed and flour in health
food stores and online. The gathering of the seeds at the
end of this plant’s short life is a challenge because the
flower heads are covered in stickers that can be quite irritating. The seeds are shaken out and may number in the
thousands.

Arrowhead or Wapatoo (Sagattaria latifolia) also Grass-leaved Arrowhead (S. graminea) and Sessile Fruited Arrowhead (S. rigida): This is an aquatic plant that you may
find around ponds, streams, wetlands and even in such places as irrigation ditches. I
recently spotted a ditch full of them near Tulelake in Northern California. Also known
as “duck potatoes,” because the part harvested is the tuber, which has a taste and appearance similar to potato. Digging them, however, is quite different. Most people who go
after them, soon realize that there is no way to stay dry in the process. The leaves are very
prominent and look like arrows with
the points growing up. This is a lush
green plant that will grow abundantly
with enough water.
Arrowhead is widespread, growing
nearly everywhere in the country. An
important staple for Native Americans.
Assumedly, they introduced it to the
European pioneers.
Parts used: The tuber can be used
and cooked like a potato. In his book,
Euell Gibbons describes using arrowhead to make something similar to a
traditional potato salad.
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Arrowleaf Balsamroot (Balsamorhiza sagittata): One of my all-time favorite wildflowers. As I’m writing this, I cannot remember a spring when I’ve seen more of them.
They fill the hills around the Columbia Gorge, east of the Cascades and are plentiful in
our area of Southeastern Oregon.
A big showy plant with a pungent odor. The large yellow flowers look like sunflowers
but bloom long before native and garden varieties of sunflower have even given it consideration. The pale green, broad leaves resemble large arrow points.
Predominantly, but not exclusively, high desert plants of the Great Basin. They are
found through the Sierras and stretching on the east side of the slope nearly to Death
Valley. Found in Nevada, Idaho, Utah, into the Rockies way up into Canada. These are
sun loving plants; you will find them in most abundance in those locales.
Parts used: Leaves and roots, gathered in spring when they contain the most moisture.
Medicinally the main use of this plant is to treat colds, sore throats, and such.
Topically the leaves are used to treat
burns, sores, and similar conditions from
head to toe. It helps with scalp disorders
and fungal infections. As a food source, the
seeds can be dried, roasted, and added to
your favorite baked goods.

Asparagus (Asparagus officinalis): If memory serves, this plant was my first encounter
with taking something to eat from the wild. During summers my sister and I would stay
a week or two with our grandparents, on both sides. Both sets of grandparents grew huge
gardens because they lived in a time when that is what you did. They all did gardening
very well. After one of my grandmothers had picked peas and beans she would head out to
an irrigation ditch near the farm. It was one channel in a large system that helped farmers
irrigate what otherwise was an arid land. One day I went with her.
She brought a knife and basket and
soon she was in the watery ditch searching out fresh young spears of asparagus. I
don’t recall whether I had eaten it before
but I remember that I thought it tasted
great, and it didn’t come from a garden or
a grocery store.
No one has made the idea of stalking
the wild asparagus more famous than has
Euell Gibbons. He sparked a whole generation to go back to nature to gather the
wild foods.
Wild asparagus is considered a garden
escapee, with the help of birds. It is found
in most places of the U.S. In the spring
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and early summer the plant shoots up dark green spears from underneath the ground.
This is how you know the plant is there. From that a fern-like stalk appears, which will last
all season before dying off. The bulk of the plant is the rhizomes hidden underground.
Start looking in ditches and other wet places not far from civilization. Because it is a
garden escapee, it is less likely that you would find it in a wilderness setting. You want to
search for something that looks and smells exactly like asparagus. I have often looked at
horsetail and thought it could be confused with asparagus. There is no difference between
wild asparagus and that cultivated in a garden.
Parts used: The spears. Asparagus is one of those unique and wonderful plants that is as
much beneficial herb as delectable vegetable. It has a pleasing, unique taste and texture. It
is a natural diuretic and considered a good urinary and bladder tonic. If you have eaten it,
the next time you need to urinate, you will notice the strong smell. I believe that is a sign
that the herbal benefits are working. It helps not only to clean out the kidney system, but
also to lower dangerous blood pressure. High in fiber, it will help to keep your digestive
tract regular. The only problem with asparagus is that it has a short season, mostly spring
and early summer.
Asparagus may be boiled, sauteed or grilled. Some people eat it raw. It freezes well.

Aspen, Quaking (Populus tremuloides, see
also Poplar): Without a doubt this is my favorite tree of the Great Basin lands. Although
its range is through much of New England,
through the Great Lakes region, into the Rockies and the high desert lands of the West and
into Northern Arizona and New Mexico, the
tree grows much more in Canada and Alaska
than in the U.S. I am fascinated by the beautiful white bark, the heart shaped leaves with
their red stems that quake or tremble at the
slightest breeze. Come fall, the golden leaves
bring honor to autumn in the high desert
which looks dry and barren at that time of year.
The trees grow in groves or colonies by sending out suckers. These trees are sun lovers and
don’t do well in shady areas. If you want aspen
in your yard, you will only need to plant one.
Place it where you won’t mind the suckers
that rapidly turn into trees. A fast growing tree
with plentiful water. We have seen giants along
rivers, lakes and meadow areas.
Parts used: Leaves and bark. Aspen can be
both edible and a medicinal. The buds can be
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Aspen Trees, above: summer foliage,
below: fall foliage

made into a tea or syrup. Some people eat the buds right off the tree as a snack or consume
the soft inner bark. A salve from the buds has been used for skin irritations, muscle aches
and pains, and even skin cancer. Gathered before they blossom, the buds plus the bark,
gathered in the fall, are commonly used as a tonic for digestive distress, as a diuretic, for
fevers and even prostate infections.
Tea from the bark is made by using one ounce of bark per one quart of water that has
just cooled down from a rolling boil.

Bay, California, aka Oregon Myrtle or California Laurel (Umbellularia californica):
This is a uniquely handsome tree. Broad spreading with oblong, oval evergreen leaves.
The flowers are small clusters of white in the spring. From the flowers fruit forms into
oval shaped violet berries. The tree is found in the southwestern forests of Oregon and
throughout much of coastal California. The tree is also called the headache tree by those
who have received healing or adverse effects from crushing the leaves to smell them. It will
either take away a headache, even migraines, or it will give you one. According to The Tree
Book, the vapor emitted from the crushing of the leaves is toxic. Depending on habitat
and climate the tree may grow as a large shrub to a fairly tall tree reaching up to100 feet.
Standing under one gives you the sense of being under an umbrella. The tree often grows
as wide as it does tall. It is related to the sassafras tree which grows in the eastern U.S.
Parts used: Leaves. Essential oils are extracted from the leaves for medicinal use.
Like many other herbs, the tea is a digestive aid that gives a warming and calming effect.
As a topical, the leaves crushed, or the oil extracted, are used to treat rheumatism and
bruises. It also acts as an astringent for skin irritants and even dandruff. Dried leaves are
used for culinary purposes. This is a strong herb, so a little goes a long way.
Bay (Oregon Myrtle) wood is used for lumber and beautiful works of art.

California Laurel

California Bay

Oregon Myrtle
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In the Bible, the bay tree’s few mentions are also as the green tree, specifically referring
to its evergreen leaves. For a time we lived in an area that was abundant with bay trees.
I especially liked looking at them in the winter. In the drab grays and browns of winter,
these trees would look healthy and stately as if able to withstand the harsh seasons.
The following is a reminder to us that God is the tree’s Creator too: “All the trees of
the field will know that I the Lord bring down the tall trees and make the low tree grow
tall. I make dry the green tree and make the dry tree flourish.” (Ezekiel 17:24) It is a good
reminder of who is in charge and of the caring nature of God, the Creator. If you are on
the trail, look up, see the splendid trees. Let these majestic beauties be a reminder of our
infinitely more majestic Creator.
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Bearberry, Kinnikinik or Uva Usa
(Arctostaphylos uva ursi): This is a plant
with numerous names, a member of the
manzanita family. This plant is distinguished from the upright manzanita tree
which can grow to 8 feet tall. Bearberry is a
more prostrate vine type. Bearberry grows
in much of the country, but more in the
northern states and into Canada.
Leaves are leathery, green, shiny; bark is
reddish, rough. In the spring to summer
the plant produces beautiful small pinkish
flowers growing in clusters like a bunch of
pink bells. When they are in bloom, bees
and other nectar gathering insects are in
abundance. From this comes the berry, a
favorite of local bears. The natives knew it
as kinnikinik.
Parts used: The fruit is consumed as
food. You can eat them fresh, but they
taste better cooked. You can make jam or
jellies from them in a similar way that you
would use currants. The leaves have a more medicinal effect. In limited amounts, bearberry leaves help with urinary tract concerns, but too much could actually irritate the situation. It is only a short term medicinal. It is also considered a heart tonic like hawthorn.
Also said to be helpful for men suffering with benign prostate hyperplasia.

Beargrass (Nolina microcarpa) or (Xerophyllum tenax): The plant protrudes long spearlike leaves. From the center tall shoots rise to 5
feet. These have a large flower head, feathery in
appearance. It is part of the lily family; but if
you get too close, it’s a lily with an attitude.
Beargrass grows mostly in the West, from
north to south and east to the Rockies. There are
questions about the name’s origin. First thought
is that bears eat it. Second thought is that if you
grab one of the leaves you may feel like you’ve been mauled by a bear; its razor sharp edges
will shred you.
Parts used: The fibrous leaves, dried and split, used in weaving very durable baskets. The
young stalks are roasted. The buds and flowers can be eaten fresh. Seeds of the plant have
been ground and used to make flour. The roots have been dried and pounded into powder
to make teas.
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