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To the Board of Control of the New York Agricultural Experiment
Station:

GENTLEMEN.—It gives me peculiar pleasure to transmit to you for
publication a manuscript prepared from notes by Dr. E. Lewis
Sturtevant, the distinguished first Director of this Station, the
publication to be known as " Sturtevant's Notes on Edible Plants.”

Dr. Sturtevant was one of that group of men who early espoused the
cause of agricultural science in the United States, a field in which he
became distinguished, his studies in economic botany being one of his
notable achievements. When he retired in 1887 as Director of this
Station, he left behind him a voluminous manuscript consisting of a
compilation of existing knowledge on the edible food plants of the
world, a piece of work involving a laborious and extended research in
botanical literature. For twenty years this manuscript remained
untouched, when Dr. U. P. Hedrick undertook its editing, a difficult and
arduous task, well performed, in order that so valuable a collection of
knowledge might become available to botanists and to students of food
economics.

It is especially appropriate that such a volume should be issued at this
time. Food problems are becoming more and more acute as the demand
for food increasingly overshadows the supply. Primitive peoples
depended upon food resources which are now neglected. Other sources
of possible human nutrition have doubtless remained untouched, and
the time may come when a comprehensive utilization of food plants will
be essential to human sustenance. It is believed, therefore, that the
information so ably brought together by Dr. Sturtevant cannot fail to
become increasingly useful.

Very respectfully,
W. H. JORDAN

Director
NEW YORK AGRICULTURAL EXPERIMENT STATION GENEVA, N. Y.

June 1, 1919.
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PREFACE

All who have attempted to study the origin and history of cultivated
plants must have been struck with the paucity and inaccuracy of
information on the subject. For nearly nineteen hundred years, to be
written in Pliny was proof sufficient; yet much of Pliny's history is
iInaccurate though still repeated in periodicals and popular works.
Linnaeus, the great system-atizer, gave the origin of most of the plants
he described; but of these, De Candolle, by long odds the best plant
historian, says, " three out of four of Linnaeus' indications of the
original home of cultivated plants are incomplete or incorrect.” De
Candolle, in his turn, usually accurate, is exceedingly scant, giving the
origin of but 249 cultivated plants, not all edible, while Sturtevant, in
the text in hand, puts down 2897 which may be used for food, most of
which are cultivated.

The query at once comes to mind as to the respects in which Sturtevant
adds new knowledge on an old subject. New knowledge may be found
on the following subjects: (i) The original home of many esculents is
given for the first time. (2) New landmarks in the histories of edible
plants are pointed out. (3) An effort is made to mention all cultivated
esculents. (4) Though the book contains much new information as to
the history of the food plants of the Old World, it is especially full and
accurate in the discussion of the esculents of the New World. (5)
Sturtevant presents much new information on the variations that have
been produced in plants by cultivation. (6) His book adds much to
geographical botany. (7) He contributes much data for the study of
acclimatization.

It is pertinent to inquire as to the qualifications and opportunities
Sturtevant may have had to illuminate so vast a subject as that of
edible plants. To answer this query, and for the added reason that a
book can be used with greatest profit only when its author is known, a
brief biography of Sturtevant follows this Preface.

Sturtevant's Notes on Edible Plants is a compilation from four sources,
namely: the first seven reports of the New York State Agricultural
Experiment Station; a manuscript of 1600 closely written imperial
octavo sheets entitled, Notes on Edible Plants, left at this Station by the
author; a series of articles in the American Naturalist on the history of
garden vegetables, running for four years beginning with 1887; and
between forty and fifty thousand card index notes which belong in part
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to this Station and in part to the Missouri Botanical Garden. The
material used was written previous to 1892, the author having spent at
least a quarter-century in its preparation. The editor must now state
what his task has been.

With so great a wealth of material much has had to be discarded. A
great mass of cultural notes has not been used. Descriptions of many
varieties of many species were discarded. Vernacular names in many
languages and dialects were omitted. Botanical synonyms have had to
be left out. Sturtevant's discussions of edible fungi, while full for the
time in which they were written, are, in the light of recent research, so
scant and fragmentary that the editor, unable to revise or add to them,
has with many regrets excluded them. The unused material amounts to
several times that used.

After sorting the material, the next task was to arrange it for
publication. This work fell into four well-defined divisions of labor:

First, some standard of botanical nomenclature had to be adopted that
the many botanical names from the several hundred authors quoted by
Sturtevant could be made to conform as far as possible to one
standard. Index Kewensis was taken as the authority best suited for the
work in hand; this standard has seldom been departed from even
though departure seemed most necessary in the light of later botanical
studies; to have begun making departures would have entailed too
great a task.

Second, Sturtevant's citations to literature' , except in the series of
articles in the American Naturalist, usually consist only of the name of
the book and the author. Since a book such as this is almost worthless
without full citations, these, as far as possible, have been completed
and verified, a task requiring borrowed books from a dozen or more
libraries and the labor of several persons for months. Even after great
effort to insure fullness and correctness, no doubt many mistakes have
crept into the citations.

Third, bibliographical information is given in detail, since to cite
unknown authors is a worthless procedure. It seems a simple task to
catalog a collection of books. But the difficulties, especially in the case
of early books, were found to be many. Anonymous writers, noms de
plume, cross-references, borrowed material, numerous editions, works

"I have deleted the many 100-150-year-old footnoted references - MM
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of commentators and editors bearing the names of original authors, all
confuse and make the task of the bibliographer complex and difficult.

Fourth, the material had to be arranged. Sturtevant in his discussions
of vegetables in the reports of this Station, in his card index of edible
plants and in his History of Garden Vegetables in the American
Naturalist, arranges the plants in accordance with the English
vernacular names; but in his partly completed manuscript,
undoubtedly written with the expectation of publishing, the plants are
arranged alphabetically according to genera. The last plan seemed to
suit the present work best and was adopted. The natural order of the
genera is given; species are alphabetically arranged under each genera,;
while, to make them as prominent as possible, English vernacular
names are printed in capitals after the species. The vernacular names
are those used by the authorities quoted or are taken from standard
botanical text-books.

While the changes and omissions made by the editor leave that which
remains substantially as written by Dr. Sturtevant, yet there has been
so much cutting and fitting that it would be unjust to hold Sturtevant
responsible for infelicities that may appear. Despite the editor’s efforts to
retain the diction, style and individuality of Dr. Sturtevant, the quality
of the work is no doubt marred by passing through hands other than
those of the author.

The following acknowledgments must be recorded: The editor is
grateful to Dr. Sturtevant's children for permission to publish their
father's work; and to his associates in the Horticultural Department of
this Station for assistance in reading the manuscript and proof of the
book, especially to J. W. Wellington who has had charge of
standardizing botanical names, verifying references and preparing the
bibliography.

U. P. HEDRICK,

Horticulturist, New York Agricultural Experiment Station.
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EDWARD LEWIS STURTEVANT

Edward Lewis Sturtevant, farmer, botanist, physician and author, was
one of the giants of his time in the science of agriculture. Through
natural endowment, industry and rare mental attainments, he
accomplished more than most men in scientific research by his own
efforts. But, possibly, he achieved even more through his influence on
his fellow-workmen than by his own endeavors. Rare, indeed, are the
men in any field of attainment who have furnished so freely as he from
an inexhaustible store of information unfailing aid and inspiration to
those who worked with him. The happy combination of these two
qualities, work and ability to help others work, led Sturtevant to
success significant enough to make him one of the honor men of
agriculture in the United States. From this brief and incommensurate
tribute, we pass to a sketch of Sturtevant's active life.

As to genealogy, the line of descent runs from Samuel, the first
Sturtevant in America, who landed in Plymouth in 1642, through
generations living in Plympton and Wareham, Massachusetts, to
Consider Sturtevant who purchased a farm at Winthrop, Maine, in
1810. Here Dr. Sturtevant's father was born but later moved to Boston,
the birthplace of Dr. Sturtevant. His mother was Mary Haight Leggett
from a family of fighting Quakers who settled at West Farm, New York,
about 1700.

Born in Boston, January 23, 1842, Sturtevant, as a child, was taken by
his parents to Philadelphia and here, with little time intervening, his
father and mother died. Young Sturtevant's aunt, a Mrs. Benson,
became his guardian, and with her the lad moved to Winthrop, Maine,
the birthplace of his father. His early school days were spent in New
Jersey, though later he prepared for college at Blue Hill, Maine. His
preliminary education finished, Sturtevant, in 1859, entered Bowdoin
College, to remain until 1861, when, at the urgent call of the country for
college men to serve in the civil strife then raging, he enlisted in the
Union army.

To classical Bowdoin, Sturtevant owed much for his ability to write. Few
scientists who have written so much and so rapidly, have written as
well. His English is not ornate but is vivid, terse, logical, happy in
phrasing and seldom at loss for the proper word. To classical Bowdoin,
too, Sturtevant owes his remarkable ability to use languages. Greek,
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Latin, French and German in the written form were familiar to him, and
he was able to read, more or less well, scientific treatises in several other
of the European languages. Though he was not graduated with his
class at Bowdoin, the college later gave him her degree of Bachelor of
Arts and still later further honored him with her Master of Arts.

Sturtevant entered the Union army in September, 1861, as First
Lieutenant of Company G, 74th Regiment of Maine Volunteers. It
speaks well for the youth of barely twenty-one that the following
January he became Captain of his company. Company G was a part of
the 19th Army Corps which, during Captain Sturtevant's service in it,
was stationed on the lower Mississippi where, possibly, its most
important work was the siege of Port Hudson. A part of Sturtevant's
time in the army was spent on the staff of General Nickerson, 3d
Brigade, 2d Division, serving with the rank of Captain. Possibilities of
further service, higher promotion, or, on the other hand, death or
wounds on the battle field, were cut short by an attack of typhoid
malaria which so incapacitated him that he returned home in 1863, his
career in the army ended.

The next landmark in Sturtevant's life is a course in the Harvard
Medical School from which he received a degree in 1866. But,
possessed of a degree from one of the leading medical colleges in the
country, he did not begin the practice of medicine, and, in fact, never
followed the profession. We may assume, however, that the training in a
medical school turned his attention to science, for, possibly, the best
science in American institutions at this time was to be found in a few
leading schools of medicine. The year following the completion of the
medical course was spent with his brother Thomas in Boston.

In 1867, E. Lewis, Joseph N. and Thomas L. Sturtevant purchased land
at South Framingham, Massachusetts. The farm soon became famous,
under the name "Waushakum Farm,” for a series of brilliant
experiments in agriculture which are still models in experimental
acumen and conscientious execution. Here, almost at once, E. Lewis
Sturtevant began the foundation of a great agricultural and botanical
library, one possibly not surpassed in these fields of science by any
other private collection, while, as it was eventually developed, for
Prelinnean works it is still unsurpassed by any other American library.
Here, too, almost at once, Sturtevant started the studies of cultivated
plants recorded in this volume.
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The immediate concern of the Sturtevant brothers, however, was the
development of a model dairy farm of Ayrshire cattle. Waushakum
Farm soon became the home of this breed. Several scientific aspects of
this work with Ayrshires are worth noting. Milk records of the herd and
of individual animals, covering many milking periods, were kept and
still constitute, according to dairymen of our day, a most valuable
contribution to dairying. As an outcome of their researches with this
breed, a monograph of 252 pages was published on Ayrshire cattle by
the brothers in 1875. Out of their work with Ayrshires came the North
American Ayrshire Register published by E. Lewis and Joseph N.
Sturtevant in several annual volumes. These books are still in use by
breeders of Ayrshires and are of permanent value as records of the
breed. E. Lewis Sturtevant in particular gave attention to the physiology
of milk and milk secretion. His studies of fat globules in milk of
different breeds of cows attracted much attention in the agricultural
press, and he was soon in great demand as a speaker before
agricultural and dairy associations.

But even in these first days on Waushakum Farm, the Ayrshires did not
occupy all of his time. One is amazed in looking through the
agricultural papers of the late sixties and early seventies at the number
of articles signed by E. L. Sturtevant — still in his twenties. These early
articles show originality, intense curiosity in regard to everything new,
scientific imagination, a mind fertile in fruitful ideas and tremendous
industry. These first articles in the press, too, show that he early
possessed initiative, a trait which he retained throughout his scientific
life. In all of his work it was seldom that he had to seek ideas or
suggestions from others, though he was possessed of a mind which
appreciated new trains of thought, and many there were of his day who
could speak of his kindly interest in the work of others.

Indian corn attracted Sturtevant from the first. No sooner had he settled
on Waushakum Farm than he began a botanical and cultural study of
maize which he continued to the time of his death. The first fruits of his
work with corn was the introduction of an improved variety of Yellow
Flint, the new sort being called "Waushakum."” This variety was
wonderfully productive, yields of 125 bushels of shelled corn to the acre
being common. Breeding this new variety was a piece of practical work
that brought the head of Waushakum Farm more prominence in
agriculture than any of his scientific work, "scientific farming" at that
time not being in high repute with tillers of the soil.
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Sturtevant wrote much on Indian corn, contributing many short
articles on its culture on the farm and several long treatises on its
botany and the classification of its many varieties. Perhaps the most
notable of the scientific articles are in the Bulletin of the Torrey
Botanical Society for August, 1894, and Bulletin 57 on Varieties of
Corn from the United States Department of Agriculture. The last-named
work is a monograph on maize which is still the best authority on this
valuable plant and a permanent tide mark, as it were, to show
Sturtevant's ability in working up the history of cultivated plants.
Besides setting forth the botany of corn, this bulletin describes 800
varieties, gives their synonyms and establishes a scientific
nomenclature for Indian corn. The varieties are placed in groups in
accordance with their relationship, thus giving to scientist and farmer a
classification of this immensely variable plant.

To Sturtevant is given the credit of having built the first lysimeter in
America. This instrument, to measure the percolation of water through
a certain depth of soil, was put in on the Waushakum Farm in 1875. It
covered five-thousandths of an acre and measured water percolations
to the depth of twenty-five inches. Records from the apparatus were
kept from late in 1875 to the beginning of 1880—a little more than four
full years. The results, presented in papers at several scientific
meetings, and freely discussed in the agricultural press, gave him high
standing among agricultural experimenters in America.

In spite of duties that must have claimed much of his time on
Waushakum Farm, Sturtevant found time to undertake investigations
in many diverse fields of agriculture. As the years advanced, he put
more and more energy in the rapidly growing field of agricultural
research until finally experimentation came to claim most of his
attention. His eminence in research on Waushakum Farm brought him
many opportunities to speak and write on agricultural affairs, in which
work his facile pen and ready speech greatly enhanced his reputation
as an experimenter. A natural outcome of his growth in the work he
had chosen was that his services should be sought in scientific
institutions having to do with agriculture. In 1882, the Board of Control
of the New York State Agricultural Experiment Station, located at
Geneva, New York, selected him Director of the Station, an institution
just created by the State Legislature, and asked him to organize the
work.

Perhaps Sturtevant was the more ready to give up Waushakum Farm
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and devote his whole time to scientific research for the reason that in
1879, the trio that had for twelve years made the farm famous was
broken by the death of one of the three brothers, Joseph N. Sturtevant.
The association of these two brothers had been so close that the
obituary of Joseph, written by E. L. Sturtevant for the Scientific Farmer,
becomes of interest in this biography. We publish it in full:

"Joseph N. Sturtevant, born April i, 1844; died Jan. 19, 1879. Member
of the Massachusetts State Board of Agriculture 1873-5. A brief record
of a short but useful life. And yet this life, which struggled with the
difficulties brought about by ill health from birth, made the most of the
few well moments, and has made an impress upon agricultural thought
which shall continue even if the originator be unrecognized and
forgotten. Honest in thought as in action, caring nothing for applause, a
true philanthropist in all that constitutes the word, a careful thinker,
considerate towards the opinions of others, and yet possessing a
positiveness of character which came through conviction, his advice was
often sought and seldom unheeded. Without personal vanity, as
delicate as a woman towards the rights of others, a mind trained to
goodness for its own sake, one who believed in good because of the
good, and hated evil because of the evil, the future life was lost sight of
In the present, and there was nothing additional that religion could
bring, because he was true religion itself in every fibre of body and
movement of mind. His creed,—

What is excellent,
As God lives in permanent.’

And his life and creed were as one; and he was one who held familiar
converse with self, and was trustful of man's power to do the right as
well as to think it, and looked upon wrong as the mar which came
through the self rather than others, and in purity of thought sought
that purity of life which distinguished him.

"He has appeared before the public as one of the authors of The Dairy
Cow, Ayrshire, as one of the editors of the North American Ayrshire
Register, and as contributor to our various agricultural papers. In the
Scientific Farmer he has contributed many articles without signature,
some signed J. N. S., others signed Zelco, and a few under his own
name. He commenced writing for the Country Gentleman in 1868,
using the nom de plume of Zelco, and although this was his favorite
paper before the close connection with the Scientific Farmer arose, yet
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he wrote occasionally for the Massachusetts Ploughman, New England
Farmer, National Live Stock Journal, and other papers, but usually
upon request. The series of 'In and Out Papers,’ written under the nom
de plume of Alex. B., in the Scientific Farmer, commencing with the
May number for 1876, and continuing till the farewell in the April
number for 1878, when his health broke down, has received marked
attention, and showed the possibilities of a literary career, had only the
health which admitted of close and continuous application been
granted.

"The trio at Waushakum Farm is now broken. Three brothers
purchased the farm and formed one life in 1866, and for twelve years
there have been harmonious thought and action,— and now — and
now — a wearying sense of desolation."

The invitation to take up work in New York was accepted and Dr.
Sturtevant moved at once to Geneva to become, in his new work in
agricultural research, an explorer in an almost virgin field. The splendid
Institutions we now have, created by the Hatch Act of Congress, did not
come into existence until 1888. But six other States had planned to
begin experimental work in agriculture, four of which had made modest
starts, but as yet not much had been accomplished. There were but few
models in the Old World, and these were established in very different
environment. The financial support was meager, and encouragement
from those the Station sought to serve was correspondingly small. The
new Director had to deal with the fundamentals of agricultural research
at a time when few men could see the need of such research, and almost
no one could be found to help carry the work forward.

Under many difficulties and discouragements, Dr. Sturtevant began to
develop the Station. His plan was more comprehensive than any other
yet conceived in America. All phases of agriculture as carried on in New
York were to be recognized. Horticulture, live-stock and crop
departments were organized with chemical and botanical departments
as handmaids. A notable group of men was brought to form the new
staff and within a few years, gauged by the time and opportunity, the
Station was doing epoch-making work. One needs only to name the
staff, everyone destined to make a high name for himself in his field of
endeavor, to measure the high standard Sturtevant set. Thus, in the
Third Annual Report of the Station, the Director has as his staff: C. S.
Plumb, Assistant to the Director; Emmett S. Goff, Horticulturist; J. C.
Arthur, Botanist; S. Moulton Babcock, Chemist; and E. F. Ladd,

STURTEVANT’S EDIBLE PLANTS OF THE WORLD - Page 11
The Southwest School of Botanical Medicine http://www.swsbm.com


http://www.swsbm.com

Assistant Chemist. These men helped to lay broad and deep the
foundation of the Station.

Dr. Sturtevant was Director of the New York Station from July, 1882, to
March, 1887 — not quite five years. Much of his time must have been
taken up with executive work incidental to a new institution. Yet the six
reports of the Station show much real research material, and much
extension work, more needed then than now, that speak well for the
initiative and industry of the Director and his small staff. Be it
remembered that in these early days there were no laboratories and but
scant equipment, with only the small sum of $20,000 annually
available for maintenance, salaries and improvements. The- Board of
Control confessedly did not have clear ideas of the function of the
Station, and there were many opponents in the press, and even on the
farms, who lost no opportunities to criticise.

One of the best measures of the man can be found in the initial policy of
the Station as determined by Dr. Sturtevant. Widely divergent opinions
prevailed as to the work of such institutions. Dr. Sturtevant asserted
that the function of a Station was to " discover, verify and disseminate."
He saw clearly from the very first the need of well-established
fundamental principles in agriculture and set his staff at the work of
discovering principles. His scientific work on Waushakum Farm had
taught him that there were many possible errors in prevailing
experimental work, and he at once set about determining their source
and the best means of minimizing them. During his stay at the New
York Station, in several reports he urged the importance of learning
how to experiment, how to interpret results and pointed out errors in
certain kinds of experimentation. He believed that the management and
responsibility for a station should rest with the Director alone as the
only way in which unity and continuity of direction could be secured.
Those conversant with experiment stations must see how generally
these views of Dr. Sturtevant now prevail and must give him credit for
very materially helping to found the splendid system of present-day
experiment stations.

These five years at Geneva added greatly to Dr. Sturtevant's store of
knowledge of cultivated plants. During the time he was Director, all the
varieties of cultivated esculents that could be obtained were grown on
the grounds of the Station. The early volumes of the reports of this
Station are filled with descriptions of varieties of cultivated plants grown
on the grounds. Now, it is certain that if additions are to be made to the

STURTEVANT’S EDIBLE PLANTS OF THE WORLD - Page 12
The Southwest School of Botanical Medicine http://www.swsbm.com


http://www.swsbm.com

knowledge of the origin of cultivated plants, such additions must come
largely from experimental observations of the plants themselves to
ascertain the stages through which they have come from the wild to the
cultivated form. The remarkable collection of plants grown under Dr.
Sturtevant's direction gave, as this text shows on many pages, an
unsurpassed opportunity to study plants in the steps they have taken
from first cultivation to their present forms.

Dr. Sturtevant's opportunities for research in books during this
directorship was hardly less remarkable. The Sturtevant Prelinnean
Library, now in the Missouri Botanical Garden, numbers over 500 titles
in several languages. These, with most of the more modem texts on
plants, gave him sources of information then possessed by few other
students of plants, for many of the rarer books were inaccessible to
Americans of Sturtevant's time. In this great library, the patience and
erudition of Dr. Sturtevant became priceless. Here, he sought historical
mention of edible plants; travelers' descriptions of them; the names of
the many esculents used by various peoples; their geographical
distributions; their various uses; cultural treatments; the connections of
food plants with great migrations of mankind both in ancient and
modem times. He studied selection as affected by the likes and dislikes
of various peoples, and gave particular attention to the studies of
archaeologists on the material remains of plants.

In 1887, Dr. Sturtevant gave up his charge of the Station at Geneva and
returned to the old home at South Framingham. But the opportunity
for experimental work on Waushakum Farm had passed. The city had
encroached upon the country, and where had been pastures and farm
fields were now town lots and dwellings. The inclination for research
which throughout his life had animated Sturtevant, now took the turn,
more than ever, of research in books. Near the old home, into which he
moved with his family, he housed his library in a small building and set
to work. Always diligent with the pen, and his favorite subject the
history of plants, there is no question but that he now determined to
put in permanent form the many articles he had printed here and there
on the origin, history and variations in cultivated plants. His
manuscripts, notes and the articles in American Naturalist indicate
such a determination. Had not ill health and untimely death intervened,
it is probable that Sturtevant would have put forth the volume which
now, a quarter-century later, comes from the hands of an editor.

The idea of writing a history of food plants came to Dr. Sturtevant long

STURTEVANT’S EDIBLE PLANTS OF THE WORLD - Page 13
The Southwest School of Botanical Medicine http://www.swsbm.com


http://www.swsbm.com

before his retirement from active professional work — in fact must have
been in his mind from college days. His books were well under way and
much had been accomplished as early as 1880, for in April of that year
he wrote to the Country Gentleman asking its readers to give him
information on the introduction of food plants, for seeds of new or
curious esculents, for reports on the foods of agricultural Indians,
stating the purpose of these questions as follows: "I am collecting the
material for writing a Flora Dietica, or a history of food plants, with
especial reference to the distribution and variation of cultivated plants.
My inquiries thus far embrace 1,185 genera, and (including probably
some synonyms) 3,087 species of food plants.” Then follow numerous
questions, after which he further states: "Geographical botany,
acclimatization through variations, the increase of varieties with the
increase of knowledge and the spread of civilization, what man has
done and what man can hope to do in modifying vegetable growth to
his use and support—is a subject of great interest as well as
Importance; and it seems desirable that information which can be
obtained now, while our country is not yet wholly occupied, should be
put upon record against the time when the ascertaining of these facts
will be more difficult.”

The manuscripts at the disposal of the editor show Dr. Sturtevant to
have been an omnivorous reader. A glance at the foot-note citations to
literature in this text shows the remarkable range of his readings in
agriculture, botany, science, history, travel and general literature.
Besides the mass of material from which this text has been taken, there
Is in the possession of the Geneva Station the manuscript of an
Encyclopedia of Agriculture and Allied Subjects, work at which, as the
title page says, began March 3, 1879. This encyclopedia, unfortunately
for all engaged in agriculture, was completed only to the letter M. Its
1200, closely written, large-size pages form, as far as they go, a full
dictionary on agriculture. In addition to the manuscripts left at this
Station, are card notes on agricultural, botanical and historical matters,
while another set, with but few duplicates of cards, are in the
possession of the Missouri Botanical Garden. This set, much the better
of the two, was put in shape and presented to the Missouri Botanical
Garden only a few weeks before Dr. Sturtevant's death.

In addition to his experimental and executive work, his Notes on Edible
Plants and the Encyclopedia of Agriculture, Sturtevant found time to
contribute hundreds of articles, long and short, to the agricultural and
scientific press. Those of most note are recorded in the bibliography
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which follows, but the total output of his thirty years of literary work is
better gaged as to quantity by a series of scrapbooks in which he
systematically preserved his pen contributions. There are twelve
volumes of these scrapbooks filled with newspaper and magazine
articles, the earliest written being dated November 2, 1867, and the last
October 6, 1896. Besides these, there are two volumes containing sixty-
four pamphlets most of which are named in the accompanying
bibliography. Thus roughly to state the quantity of a man's work may
seem to indicate only the prodigality of his pen. So to judge Dr.
Sturtevant does him a great injustice, for everything to which he set his
pen is thoughtful, lucid and logical even if not always adorned by grace
of expression. There is often in his writings a happy turn of phrase, and
the inevitable word usually turns up at the right place

The newspapers of the two States in which he lived furnished the
medium through which Dr. Sturtevant reached the general reader, and
for the farmer he had at his command the agricultural press of the
whole country. Contributions of scientific character were published in
American Naturalist, Botanical Gazette, Garden and Forest, Torrey
Botanical Club Bulletin and Science. The indexes of the magazines,
during the time of Sturtevant's active work, furnish sufficient clues to
his contributions.

For a little more than two years, Dr. Sturtevant was associated with E.
H. Libby, as editor of the Scientific Farmer, after which, for nearly a
year and a half, he was sole editor. The joint editorship began in March,
1876, and ended in May, 1878, the magazine being discontinued In
October, 1879. The Scientific Farmer was in all matters pertaining to
agriculture abreast of the times — in most matters in advance of the
times — notwithstanding which it was not a financial success, and,
becoming too heavy a drain on its owner's pocket, was discontinued.
The magazine was published before the days of experiment station
bulletins and contains the gist of the agricultural investigations then
being carried on, most of it being reported by the investigators
themselves. As editor, Dr. Sturtevant assumed the role of analyst of the
scientific work in the agriculture of the times, using, as all must agree,
singularly good judgment and discrimination in his discussions of the
work of others.

One of the great pleasures of Dr. Sturtevant's life seems to have been
active participation in the several scientific societies to which he
belonged. He was long a Fellow in the American Association for the
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Advancement of Science; he was one of the founders of the Society for
the Promotion of Agricultural Science, serving as its first secretary and
fourth president; while in Massachusetts, he was active in the
Massachusetts Horticultural Society; and during his directorship of the
New York Station was one of the leaders in the Western New York
Horticultural Society. He was, too, at various times, a member of several
general agricultural and dairymen's organizations. He was never a
passive member in any of the societies in which he was interested and
to those named, in particular, presented many papers, while the
minutes of the meetings record that his voice was heard in all important
discussions.

Dr. Sturtevant's wedded life began in 1864 when he married Mary
Elizabeth Mann. To this happy union were born four children, two sons
and two daughters, the wife and mother dying in 1875. In 1883, he
again married, taking as his wife Hattie Mann, sister to the first wife. By
this marriage there was one son. Dr. Sturtevant's colleagues at Geneva,
to several of whom the writer is indebted for much information, speak of
the devotion of the husband and father to his family and say that he
rarely sought companionship outside the home circle and that, on their
part, mother and children were devoted to the head of the household
and constantly gave him substantial help in his work. The eldest
daughter, Grace Sturtevant, talented with pencil and brush, made the
drawings and colored sketches to illustrate her father's writings on
peppers and sweet potatoes, while those of maize, published in the
Report of the New York Station for 1884, were done by Mrs. Sturtevant.

In 1893, Dr. Sturtevant was a victim of one of the epidemics of grippe
which each returning winter ravaged the country. He never fully
recovered from this attack and his health began to fail until shortly it
was found that tuberculosis had secured firm hold. With the hope that
the disease might be thrown off, three winters were passed in California
with temporary but not permanent relief. July 30, 1898, he passed
away. It was a fitting death; he passed quietly to sleep in the old home
on Waushakum Farm to which his work had given distinguished name.
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NOTES ON EDIBLE PLANTS

Aberia (Doryalis)® caffra Harv. & Sond. Bixineae (Flacourtiaceae).
KAI APPLE. KAU APPLE. KEI APPLE.

South Africa. The fruits are of a golden-yellow color, about the size
of a small apple. They are used by the natives for making a preserve
and are so exceedingly acid when fresh that the Dutch settlers prepare
them for their tables, as a pickle, without vinegar.

Abronia arenaria Menzies. Nyctagineae.

Seashore of Oregon and California. The root is stout and fusiform, often
several feet long. The Chinook Indians eat it.

Abrus precatorius Linn. Leguminosae. CORAL-BEAD PLANT.
LOVE PEA. RED-BEAD VINE. ROSARY-PEA TREE. WILD
LICORICE.

A plant common within the tropics in the Old World, principally upon
the shores. The beauty of the seeds, their use as beads and for
necklaces, and their nourishing qualities, have combined to scatter the
plant. The seeds are used in Egypt as a pulse, but Don says they are
the hardest and most indigestible of all the pea tribe. Brandis says the
root is a poor substitute for licorice.

Abutilon esculentum A. St. Hil. Malvaceae.

Brazil. The Brazilians eat the corolla of this native plant cooked as a
vegetable.

A. indicum Sweet

Old World tropics. The raw flowers are eaten in Arabia. The leaves
contain a large quantity of mucilage.

Acacia Leguminosae.

From various acacias comes gum arable which is stated by some to be
a highly nutritrious article of food. During the whole time of the gum
harvest in Barbary, the Moors of the desert live almost entirely upon it.
2 Currently recognized genus and family are in parenthesis - as defined by Willis, 8th edition - MM
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It is claimed that six ounces are sufficient for the support of a man
during twenty-four hours. Gum arable is also used as food by the
Hottentots of southern Africa, and Sparmann states that, in the absence
of other provisions, the Bushmen live on it for days together At Swan
River, Australia, an acacia, called manna by the natives, produces a
large quantity of gum resembling gum arable, and this, says
Drummond, forms an important article of native food. The experiment
of Magendie, however, showed that dogs could not support life on gum,
and Dr. Hammond believes that, so far from having any value as an
alimentary substance, it is positively injurious.

A. abyssinica Hochst.
Abyssinia. Hildebrant mentions that gum is collected from this species.

A. arabica Willd. BABOOL-BARK. GUM ARABIC TREE.
SUNTWOOD.

North and central Africa and Southwest Asia. It furnishes a gum arable
of superior quality. The bark, in times of scarcity, is ground and mixed
with flour in India, and the gum, mixed with the seeds of sesame, is an
article of food with the natives. The gum serves for nourishment, says
Humboldt,9 to several African tribes in their passages through the
dessert. In Barbary, the tree is called atteleh.

A. bidwilli Benth.
Australia. The roots of young trees are roasted for food after peeling.
A. catechu Willd. CATECHU. KHAIR. WADALEE-GUM TREE.

East Indies. Furnishes catechu, which is chiefly used for chewing in
India as an ingredient of the packet of betel leaf.

A. concinna DC. SOAP-POD.

Tropical Asia. The leaves are acid and are used in cookery by the
natives of India as a substitute for tamarinds. It is the fei-tsau-tau of
the Chinese. The beans are about one-half to three-fourths inch in
diameter and are edible after roasting.

A. decora Reichb.
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Australia. The gum is gathered and eaten by Queensland natives.

A. decurrens Willd. BLACK WATTLE. GREEN WATTLE. SILVER
WATTLE.

Australia. It yields a gum not dissimilar to gum arable.
A. ehrenbergiana Hayne
Desert regions of Libya, Nubia, Dongola. It yields a gum arabic.

A. farnesiana Willd. CASSIE-OIL PLANT. HUISACHE. OPOPANAX.
POPINAC. SPONGE TREE. WEST INDIAN BLACKTHORN.

Tropics. This species is cultivated all over India and is indigenous in
America, from New Orleans, Texas and Mexico, to Buenos Aires and
Chile, and is sometimes cultivated. It exudes a gum which is collected
in Sind. The flowers distil a delicious perfume.

A. ferruginea DC.

India. The bark steeped in "jaggery water"—fresh, sweet sap from any of
several palms — is distilled as an intoxicating liquor. It is very
astringent.

A. flexicaulis Benth.

Texas. The thick, woody pods contain round seeds the size of peas
which, when boiled, are palatable and nutritious.4

A. glaucophylla Steud.

Tropical Africa. This species furnishes gum arabic.

A. gummifera Willd. BARBARY-GUM. MOROCCO-GUM.
North Africa. It yields gum arabic in northern Africa.

A. homalophylla A. Cunn. MYALL-WOOD. VIOLET-WOOD.

This species yields gum in Australia.
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A. horrida Willd. CAPE-GUM TREE. DORNBOOM.

South Africa. This is the dornboom plant which exudes a good kind of
gum.

A. leucophloea Willd. KUTEERA-GUM.

Southern. India. The bark is largely used in the preparation of spirit
from sugar and palm-juice, and it is also used in times of scarcity,
ground and mixed with flour. The pods are used as a vegetable, and the
seeds are ground and mixed with flour.

A. longifolia Willd. SYDNEY GOLDEN WATTLE.

Australia. The Tasmanians roast the pods and eat the starchy seeds.
A. pallida F. Muell.

Australia. The roots of the young trees are roasted and eaten.

A. penninervis Sieber. BLACKWOOD. MOUNTAIN HICKORY.
Australia. This species yields gum gonate, or gonatic, in Senegal.

A. Senegal Willd. GUM ARABIC TREE.

Old World tropics. The tree forms vast forests in Senegambia. It is called
nebul by the natives and furnishes gum arable.

A. seyal Delile GUM ARABIC TREE. THIRSTY THORN.
WHISTLING-TREE

North Africa, Upper Egypt and Senegambia. It furnishes the best gum
arabic. It is called glute by the Arabs of the upper Nile and whistling
tree by the natives of Sudan. The holes left by the departure of a gall
insect are rendered musical by the wind.

A. stenocarpa Hochst. GUM ARABIC TREE.

Southern Nubia and Abyssinia. The gum of this tree is extensively
collected in the region between the Blue Nile and the upper Atbara. It is
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called taleh, talha or kakul.

A. suaveolens Willd.

Australia. The aromatic leaves are used in infusions as teas.
A. tortilis Hayne

Arabia, Nubia and the desert of Libya and Dongola. It furnishes the
best of gum arabic.

Acaena sanguisorbae Vahl. Rosaceae. NEW ZEALAND BUR.

Australia. The leaves are used as a tea by the natives of the Middle
Island in New Zealand, according to Lyall. It is the piri-piri of the natives.

Acanthorhiza (Cryosophila) aculeata H. Wendl. Palmae.

Mexico. The pulp of the fruit is of a peculiar, delicate, spongy
consistence and is pure white and shining on the outside. The juice has
a peculiar, penetrating, sweet flavor, is abundant, and is obviously well
suited for making palm-wine. The fruit is'oblong about one inch in
longest diameter. It is grown in Trinidad.

Acanthosicyos horrida Welw. Cucurbitaceae. NARAS.

Tropics of Africa. The fruit grows on a bush from four to five feet high,
without leaves and with opposite thorns. It has a coriaceous rind,
rough with prickles, is about 15-18 inches around and inside
resembles a melon as to seed and pulp. When ripe it has a luscious
sub-acid taste. The bushes grow on little knolls of sand. It is described,
however, by Andersonl as a creeper which produces a kind of prickly
gourd about the size of a Swede turnip and of delicious flavor. It
constitutes for several months of the year the chief food of the natives,
and the seeds are dried and preserved for winter consumption.

Acer dasycarpum Ehrh. Sapindaceae (Aceraceae). SILVER
MAPLE. SOFT MAPLE. WHITE MAPLE.

North America. The sap will make sugar of good quality but less in
quantity than the sugar maple. Sugar is made from this species, says
Loudon, in districts where the tree abounds, but the produce is not
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above half that obtained from the sap of the sugar maple.
A. platanoides Linn. NORWAY MAPLE.

Europe and the Orient. From the sap, sugar has been made in Norway,
Sweden and in Lithuania.

A. pseudo-platanus Linn. MOCK PLANE. SYCAMORE MAPLE.

Europe and the Orient. In England, children suck the wings of the
growing keys for the sake of obtaining the sweet exudation that is upon
them. In the western Highlands and some parts of the Continent, the
sap is fermented into wine, the trees being first tapped when just
coming into leaf. From the sap, sugar may be made but not in
remunerative quantities.

A. rubrum Linn. RED MAPLE. SWAMP MAPLE.

North America. The French Canadians make sugar from the sap which
they call plaine, but the product is not more than half that obtained
from the sugar maple. In Maine, sugar is often made from the sap.

A. saccharinum Wangenh. ROCK MAPLE. SUGAR MAPLE.

North America. This large, handsome tree must be included among
cultivated food plants, as in some sections of New England groves are
protected and transplanted for the use of the tree to furnish sugar. The
tree is found from 48° north in Canada, to the mountains in Georgia
and from Nova Scotia to Arkansas and the Rocky Mountains. The sap
from the trees growing in maple orchards may give as an average one
pound of sugar to four gallons of sap, and a single tree may furnish
four or five pounds, although extreme yields have been put as high as
thirty-three pounds from a single tree. The manufacture of sugar from
the sap of the maple was known to the Indians, for Jefferys, 1760, says
that in Canada "this tree affords great quantities of a cooling and
wholesome liguor from which they make a sort of sugar,”" and Jonathan
Carver, in 1784, says the Nandowessies Indians of the West consume
the sugar which they have extracted from the maple tree." In 1870, the
Winnebagoes and Chippewas are said often to sell to the Northwest Fur
Company fifteen thousand pounds of sugar a year. The sugar season
among the Indians is a sort of carnival, and boiling candy and pouring
it out on the snow to cool is the pastime of the children.
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A. tataricum Linn. TARTARIAN MAPLE.

Orient. The Calmucks, after depriving the seeds of their wings, boil
them in water and afterwards use them for food, mixed with milk and
butter.

Achillea millefolium Linn. Compositae. HUNDRED-LEAVED
GRASS. MILFOIL. NOSEBLEED. SANGUINARY. THOUSAND-SEAL.
YARROW.

Europe, Asia and America. In some parts of Sweden, yarrow is said to
be employed as a substitute for hops in the preparation of beer, to
which it is supposed to add an intoxicating effect.

Achras (Manilkara) sapota Linn. Sapotaceae. NASEBERRY.
SAPODILLA. SAPOTA.

South America. This is a tree found wild in the forests of Venezuela and
the Antilles. It has for a long time been introduced into the gardens of
the West Indies and South America but has been recently carried to
Mauritius, to Java, to the Philippines, and to the continent of India. The
sapodilla bears a round berry covered with a rough, brown coat, hard
at first, but becoming soft when kept a few days to mellow. The berry is
about the size of a small apple and has from 6 to 12 cells with several
seeds in each, surrounded by a pulp which in color, consistence, and
taste somewhat resembles the pear but is sweeter. The fruit, when tree-
ripe, is so full of milk that little rills or veins appear quite through the
pulp, which is so acerb that the fruit cannot be eaten until it is as rotten
as medlars. In India, Firminger says of its fruit: " a more luscious, cool
and agreeable fruit is not to be met with in any country in the world; "
and Brandis says: "one of the most pleasant fruits known when
completely ripe." It is grown in gardens in Bengal.

Achyranthes bidentata Blume. Amaranthaceae.

Tropical Asia. The seeds were used as food during a famine in
Rajputana, India. Bread made from the seeds was very good. This was
considered the best of all substitutes for the usual cereals.

Aciphylla glacialis F. Muell. Umbelliferae.
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Australia. This species is utilized as an alimentary root.
Aconitum lycoctonum Linn. Ranunculaceae. WOLFSBANE.

Middle and northern Europe. The root is collected in Lapland and
boiled for food. This species, says Masters in the Treasury of Botany,
does not possess such virulent properties as others.

A. napellus Linn. ACONITE. BEAR'S-FOOT. FRIAR'S-CAP.
HELMET-FLOWER. LUCKIE'S MUTCH. MONKSHOOD. SOLDIER'S-
CAP. TURK'S-CAP.

Northern temperate regions. Cultivated in gardens for its flowers. A
narcotic poison, aconite, is the product of this species and the plant is
given by the Shakers of America as a medicinal herb. In Kunawar,
however, the tubers are eaten as a tonic.

Acorus calamus Linn. Aroideae (Araceae) . MYRTLE FLAG.
SWEET FLAG.

Northern temperate regions. The rhizomes are used by confectioners as
a candy, by perfumers in the preparation of aromatic vinegar, by
rectifiers to improve the flavor of gin and to give a peculiar taste to
certain varieties of beer. In Europe and America, the rhizomes are
sometimes cut into slices and candied or otherwise made into a
sweetmeat. These rhizomes are to be seen for sale on the street corners
of Boston and are frequently chewed to sweeten the breath. In France it
IS in cultivation as an ornamental water plant.

A. gramineus Soland. GRASS-LEAVED SWEET FLAG.

Japan. The root of this species is said to possess a stronger and more
pleasant taste and smell than that of A. calamus. It is sometimes
cultivated in gardens.

Acrocomia lasiospatha Mart. Palmae. MACAW. MUCUJA PALM.

West Indies and Brazil. Its fruit is the size of an apricot, globular and of
a greenish-olive color, with a thin layer of firm, edible pulp of an orange
color covering the nut, and, though oily and bitter, is much esteemed
and eagerly sought after by the natives. This is probably the macaw tree
of Wafer.
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A. mexicana Karw. COQUITO HABRASO. COYOLI PALM.

Mexico. The fruit, in Mexico, is eaten by the inhabitants but is not
much esteemed.

A. sclerocarpa Mart. MUCUJA PALM.

Tropics of America. The young leaves of this palm are eaten as a
vegetable. It is cultivated in British hot-houses. The fruit is the size of a
crab and contains a sweet, edible kernel. The husks are full of oil.

Acronychia laurifolia Blume. Rutaceae. JAMBOL.

Tropics of Asia. The black, juicy, sweetish-acid fruit is an esculent. In
Cochin China the young leaves are put in salads. They have the smell of
cumin and are not unpleasant. In Ceylon the berries are called jambol.

Actinidia callosa Lindl. Ternstroemiaceae (Actinidiacea).
KOKUWA.

Japan and Manchuria. This vine is common in all the valleys of Yesso
and extends to central Nippon. It is vigorous in growth and fruits
abundantly. The fruit is an oblong, greenish berry about one inch in
length; the pulp is of uniform texture, seeds minute and skin thin.
When fully ripe it possesses a very delicate flavor.

A. polygama Franch. & Sav.

Northern Japan. This is somewhat less desirable than A. callosa, as it
fruits less abundantly and the vine is not so rich in foliage.

Adansonia digitata Linn. Malvaceae (Bombacaceae). BAOBAB.
CORK TREE. MONKEYBREAD. SOUR GOURD.

East Indies. This tree has been found in Senegal and Abyssinia, as well
as on the west coast of Africa, extending to Angola and thence across
the country to Lake Ngami. It is cultivated in many of the warm parts of
the world. Mollien, in his Travels, states that to the negroes, the Baobab
Is perhaps the most valuable of vegetables. Its leaves are used for leaven
and its bark for cordage and thread. In Senegal, the negroes use the
pounded bark and the leaves as we do pepper and salt. Hooker says
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the leaves are eaten with other food and are considered cooling and
useful in restraining excessive perspiration. The fruit is much used by
the natives of Sierra Leone. It contains a farinaceous pulp full of seeds,
which tastes like gingerbread and has a pleasant acid flavor. Brandis
says it is used for preparing an acid beverage. Monteiro says the leaves
are good to eat boiled as a vegetable and the seeds are, in Angola,
pounded and made into meal for food in times of scarcity; the
substance in which they are imbedded is also edible but strongly and
agreeably acid.

The earliest description of the Baobab is by Cadamosto, 1454, who
found at the mouth of the Senegal, trunks whose circumference he
estimated at 112 feet. Perrottet says he has seen these trees 32 feet in
diameter and only 70 to 85 feet high.

A. gregorii F. Muell. CREAM OF TARTAR TREE. SOUR GOURD.

Northern Australia. The pulp of its fruit has an agreeable, acid taste like
cream of tartar and is peculiarly refreshing in the sultry climates where
the tree is found.

Adenanthera abrosperma F. Muell. Leguminosae.
Australia. The seeds are roasted in the coals and the kernels are eaten.

A. pavonia Linn. BARBADOES PRIDE. CORAL PEA. RED
SANDALWOOD.

One of the largest trees of tropical eastern Asia. The seeds are eaten by
the common people. It has been introduced into the West Indies and
various parts of South America.

Adenophora communis Fisch. Campanulaceae.
Eastern Europe. The root is thick and esculent.

Adiantum capillus-veneris Linn. Polypodiaceae. CAPILLAIRE.
DUDDER GRASS. MAIDENHAIR FERN. VENUS' HAIR.

Northern temperate climates. In the Isles of Arran, off the Galway coast
of Britain, the inhabitants collect the fronds of this fern, dry them and
use them as a substitute for tea.
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Aeginetia indica Linn. Orobanchaceae.

Tropics of Asia. An annual, leafless, parasitic herb, growing on the roots
of various grasses in India and the Indian Archipelago. Prepared with
sugar and nutmeg, it is there eaten as an antiscorbutic.

Aegle marmelos Correa. Rutaceae. BALL TREE. BELA TREE.
BENGAL QUINCE. GOLDEN APPLE.

East Indies. The Bengal quince is held in great veneration by the
Hindus. It is sacred to Siva whose worship cannot be accomplished
without its leaves. It is incumbent on all Hindus to cultivate and cherish
this tree and it is sacrilegious to up-root or cut it down. The Hindoo
who expires under a bela tree expects to obtain immediate salvation. 6
The tenacious pulp of the fruit is used in India for sherbet and to form a
conserve. Roxburgh observes that the fruit when ripe is delicious to the
taste and exquisitely fragrant. Horsfield says it is considered by the
Javanese to be very astringent in quality. The Bengal quince is grown in
some of the gardens of Cairo. The perfumed pulp within the ligneous
husk makes excellent marmalade. The orange-like fruit is very
palatable and possesses aperient qualities.

Aegopodium podagraria Linn. Umbelliferae. ASHWEED. BISHOP'S-
WEED. GOUTWEED. GROUND ASH. HERB GERARD.

Europe and adjoining Asia. Lightfoot says the young leaves are eaten in
the spring in Sweden and Switzerland as greens. It is mentioned by
Gerarde. In France it is an inmate of the flower garden, especially a
variety with variegated leaves.

Aerva lanata Juss. Amaranthaceae.

Tropical Africa and Arabia. According to Grant, this plant is used on
the Upper Nile as a pot-herb.

Aesculus californica Nutt. Sapindaceae. CALIFORNIA HORSE-
CHESTNUT.

A low-spreading tree of the Pacific Coast of the United States. The
chestnuts are made into a gruel or soup by the western Indians. The
Indians of California pulverize the nut, extract the bitterness by
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washing with water and form the residue into a cake to be used as food.
A. hippocastanum Linn. HORSE-CHESTNUT.

Turkey. The common horse-chestnut is cultivated for ornament but
never for the purpose of a food supply. It is now known to be a native of
Greece or the Balkan Mountains. Pickering says it was made known in
1557; Brandis, that it was cultivated in Vienna in 1576; and Emerson,
that it was introduced into the gardens of France in 1615 from
Constantinople. John Robinson says that it was known in England
about 1580. It was introduced to northeast America, says Pickering, by
European colonists. The seeds are bitter and in their ordinary condition
inedible but have been used, says Balfour, as a substitute for coffee.

A. indica Coleb.

Himalayas. A lofty tree of the Himalaya Mountains called kunour or
pangla. In times of scarcity, the seeds are used as food, ground and
mixed with flour after steeping in water.

A. parviflora Walt. BUCKEYE.

Southern states of America. The fruit, according to Browne, may be
eaten boiled or roasted as a chestnut.

Afzelia africana Sm. Leguminosae.

African tropics. A portion of the seed is edible.

A. quanzensis Welw. MAKOLA.

Upper Nile. The young purple-tinted leaves are eaten as a spinach.
Agapetes saligha Benth. & Hook. Vacciniaceae.

East Indies. The leaves are used as a substitute for tea by the natives of
Sikkim.

Agave americana Linn. Amaryllideae (Agavaceae). AMERICAN
ALOE. CENTURY PLANT. MAGUEY.
Tropical America. The first mention of the agave is by Peter Martyr,
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contemporary with Columbus, who, speaking of what is probably now
Yucatan, says: " They say the fyrst inhabitants lyved contented with the
roots of Dates and magueans, which is an herbe much lyke unto that
which is commonly called sengrem or orpin." The species of agave,
called by the natives maguey, grows luxuriantly over the table-lands of
Mexico and the neighboring borders and are so useful to the people
that Prescott calls the plant the " miracle of nature.” From the leaves, a
paper resembling the ancient papyrus was manufactured by the
Aztecs; the tough fibres of the leaf afforded thread of which coarse stuffs
and strong cords were made; the leaf, when washed and dried, is
employed by the Indians for smoking like tobacco but being sweet and
gummy chokes the pipe; an extract of the leaves is made into balls
which lather with water like soap; the thorns on the leaf serve for pins
and needles; the dried flower-stems constitute a thatch impervious to
water; about Quito, the flower-stem is sweet, subacid, readily ferments
and forms a wine called pulque of which immense quantities are
consumed now as in more ancient times; from this pulque is distilled an
ardent, not disagreeable but singularly deleterious spirit known as vino
mescal. The crown of the flower-stem, charred to blackness and
mingled with water, forms a black paint which is used by the Apaches
to paint their faces; a fine spirit is prepared from the roasted heart by
the Papajos and Apaches; the bulbs, or central portion, partly in and
partly above the ground are rich in saccharine matter and are the size
of a cabbage or sometimes a bushel basket and when roasted are sweet
and are used by the Indians as food. Hodge, writing of Arizona,
pronounces the bulbs delicious. BartlettS5 mentions their use by the
Apaches, the Pimas, the Coco Maricopas and the Dieguenos Tubis.

The agave was in cultivation in the gardens of Italy in 1586 and Clusius
saw it in Spain a little after this time. It is now to be found generally in
tropical countries. The variety which furnishes sisal hemp was
introduced into Florida in 1838 and in 1855 there was a plantation of
50 acres at Key West.

A. palmeri Engelm.

Arizona. The central bud at certain seasons is roasted and eaten by the
Indians and a spirit is also distilled from it.

A. parryi Engelm. MESCAL.

New Mexico and northern Arizona. This plant constitutes one of the
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staple foods of the Apaches. When properly prepared, it is saccharine,
palatable and wholesome, mildly acid, laxative and antiscorbutic.

A. utahensis Engelm. UTAH ALOE.

Utah and Arizona. The bulb of the root is considered a great delicacy by
the Indians, who roast and prepare it for food which is said to be sweet
and delicious.

A. wislizeni Engelm.

Mexico. The young stems when they shoot out in the spring are tender
and sweet and are eaten with great relish by the Mexicans and Indians.

Aglaia edulis A. Gray. Meliaceae.

Fiji Islands and the East Indies. The natives eat the aril which
surrounds the seed and call it gumi. The fruit is edible, having a
watery, cooling, pleasant pulp. The aril is large, succulent and edible.

A. odorata Lour.

China. Firminger says this plant never fruits in Bengal. The flowers are
bright yellow, of the size and form of a pin head and are delightfully
fragrant. Fortune says it is the lan-hwa u yu-chu-lan of China and that
the flowers are used for scenting tea. Smith says it is the san-yeh-lan of
China, that the flowers are used for scenting tea and that the tender
leaves are eaten as a vegetable.

Agrimonia eupatoria Linn. Rosaceae. AGRIMONY. COCKLEBUR.
LIVERWORT. STICKLEWORT.

North temperate regions. The dried leaves are used by country people
as a sort of tea but probably only for medicinal qualities.

Agriophyllum gobicum Bunge. Chenopodiaceae.
Siberia. The seeds are used as food.
Agropyron repens Beauv. Gramineae. QUACK GRASS.

Temperate regions. This is a troublesome weed in many situations yet
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Withering states that bread has been made from its roots in times of
want.

Ailanthus glandulosa Desf. Simarubeae. TREE OF HEAVEN.
VARNISH TREE.

China. Smith says that the leaves are used to feed silkworms and, in
times of scarcity, are used as a vegetable.

Akebia lobata Decne. Berberideae (Lardizabalaceae).

Japan. The fruits of the wild vines are regularly gathered and marketed
IN season.

A. quinata Decne.

China. The fruit is of variable size but is usually three or four inches
long and two inches in diameter. The pulp is a homogeneous,
yellowish-green mass containing 40 to 50 black, oblong seeds. It has a
pleasant sweetish, though somewhat insipid taste.

Alangium lamarckii Thw. Cornaceae (Alangiaceae).

A small tree of the tropics of the Old World. On the coast of Malabar, the
fruit is an article of food. It affords an edible fruit. The fruit in India is
mucilaginous, sweet, somewhat astringent but is eaten.

Albizzia julibbrissin Durazz. Leguminosae.

Asia and tropical Africa. The aromatic leaves are used by the Chinese as
food. The leaves are said to be edible. The tree is called nemu in Japan.

A. lucida Benth.
East Indies. The edible, oily seeds taste like a hazelnut.
A. monilifera F. Muell.

Australia. The pods are roasted when young and are eaten by the
natives.
A. montana Benth.
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Java. Sometimes used as a condiment in Java.
A. myriophylla Benth.

East Indies. With bark of this tree, the mountaineers make an
intoxicating liquor.

A. procera Benth.

Tropical Asia and Australia. In times of scarcity, the bark is mixed with
flour.

Albuca major Linn. Liliaceae.

South Africa. In Kaffraria, Thunberg says the succulent stalk, which is
rather mucilaginous, is chewed by the Hottentots and other travellers
by way of quenching thirst.

Aletris farinosa Linn. Haemodoraceae (Liliaceae). AGUE-ROOT.
COLIC-ROOT. CROW-CORN. STAR GRASS. UNICORN-ROOT.

North America. This plant, says Masters, is one of the most intense
bitters known, but, according to Rafinesque, the Indians eat its bulbs.

Aleurites triloba (mollucana) Forst. Euphorbiaceae. CANDLENUT
TREE. COUNTRY WALNUT. OTAHEITE WALNUT.

Tropical Asia and Pacific Islands. This is a large tree cultivated in
tropical countries for the sake of its nuts. It is native to the eastern
islands of the Malayan Archipelago and of the Samoan gr'oup. In the
Hawaiian Islands, it occurs in extensive forests. The kernels of the nut
when dried and stuck on a reed are used by the Polynesians as a
substitute for candles and as an article of food in New Georgia. When
pressed they yield a large proportion of pure, palatable oil, also used as
a drying oil for paint and known as walnut-oil and artist's-oil.

Alhagi camelorum Fisch. Leguminosae. CAMELSTHORN. MANNA-
PLANT.

The Orient and central Asia. This indigenous shrub furnishes a manna
by exudation.
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A. maurorum Medic. PERSIAN MANNA-PLANT.

North Africa to Hindustan. Near Kandahar and Herat, manna is found
and collected on the bushes of this desert plant at flowering time after
the spring rains. This manna is supposed by some to have been the
manna of Scripture but others refer the manna of Scripture to one of
the lichens.

Alisma plantago Linn. Alismaceae. MAD-DOG WEED. WATER-
PLANTAIN.

North temperate zone and Australia. The solid part of the root contains
farinaceous matter and, when deprived of its acrid properties by drying,
Is eaten by the Calmucks.

Allium akaka Gmel. Liliaceae.

Persia. This plant appears in the bazar in Teheren as a vegetable under
the name of wolag. It also grows in the Alps. The whole of the young
plant is considered a delicacy and is used as an addition to rice in a
pilau.

A. ampeloprasum Linn. GREAT-HEADED GARLIC. LEVANT
GARLIC. WILD LEEK.

Europe and the Orient. This is a hardy perennial, remarkable for the
size of the bulbs. The leaves and stems somewhat resemble those of the
leek. The peasants in certain parts of Southern Europe eat it raw and
this is its only known use.

A. angulosum Linn. MOUSE GARLIC.

Siberia. Called on the upper Yenisei mischei-tschesnok, mouse garlic,
and from early times collected and salted for winter use.

A. ascalonicum Linn. SHALLOT.

Cultivated everywhere. The Askolonion krommoon of Theophrastus and
the Cepa ascolonia of Pliny, are supposed to be our shallot but this
identity can scarcely be claimed as assured. It is not established that
the shallot occurs in a wild state, and De Candolle is inclined to believe
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it is a form of A. cepa, the onion. It is mentioned and figured in nearly
all the early botanies, and many repeat the statement of Pliny that it
came from Ascalon, a town in Syria, whence the name. Michaud, in his
History of the Crusades, says that our gardens owe to the holy wars
shallots, which take their name from Ascalon. Amatus Lusitanus, 1554,
gives Spanish, Italian, French and German names, which go to show its
early culture in these countries. In England, shallots are said to have
been cultivated in 1633, but Mcintosh says they were introduced in
1548; they do not seem to have been known to Gerarde in 1597. In
1633, Worlidge says "eschalots art now from France become an English
condiment.” Shallots are enumerated for American gardens in 1806.
Vilmorin mentions one variety with seven sub-varieties.

The bulbs are compound, separating into what are called cloves, like
those of garlic, and are of milder flavor than other cultivated alliums.
They are used in cookery as a seasoner in stews and soups, as alsoina
raw state; the cloves, cut into small sections, form an ingredient in
French salads and are also sprinkled over steaks and chops. They
make an excellent pickle. In China, the shallot is grown but is not
valued as highly as is A. uliginosum.

A. canadense Linn. TREE ONION. WILD GARLIC.

North America. There is some hesitation in referring the tree onion of the
garden to this wild onion. Loudon refers to it as "the tree, or bulb-
bearing, onion, syn. Egyptian onion, A. cepa, var. viviparium; the stem
produces bulbs instead of flowers and when these bulbs are planted
they produce underground onions of considerable size and, being
much stronger flavored than those of any other variety, they go farther
in cookery." Booth says, "the bulb-bearing tree onion was introduced
into England from Canada in 1820 and is considered to be a
vivaparous variety of the common onion, which it resembles in
appearance. It differs in its flower-stems being surmounted by a cluster
of small green bulbs instead of bearing flowers and seed." It is a
peculiarity of A. canadense that it often bears a head of bulbs in the
place of flowers; its flavor is very strong; it is found throughout northern
United States and Canada. Mueller says its top bulbs are much sought
for pickles of superior flavor. Brown says its roots are eaten by some
Indians. In 1674, when Marquette and his party journeyed from Green
Bay to the present site of Chicago, these onions formed almost the entire
source of food. The lumbermen of Maine often used the plant in their
broths for flavoring. On the East Branch of the Penobscot, these onions
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occur in abundance and are bulb-producing on their stalks. They grow
in the clefts of ledges and even with the scant soil attain a foot in height.
In the lack of definite information, it may be allowable to suggest that
the tree onion may be a hybrid variety from this wild species, or
possibly the wild species improved by cultivation. The name, Egyptian
onion, is against this surmise, while, on the other hand, its apparent
origination in Canada is in its favor, as is also the appearance of the
growing plants.

A. cepa Linn. ONION.

Persia and Beluchistan. The onion has been known and cultivated as
an article of food from the earliest period of history. Its native country is
unknown. At the present time it is no longer found growing wild, but all
authors ascribe to it an eastern origin. Perhaps it is indigenous from
Palestine to India, whence it has extended to China, Cochin China,
Japan, Europe, North and South Africa and America. It is mentioned in
the Bible as one of the things for which the Israelites longed in the
wilderness and complained about to Moses. Herodotus says, in his time
there was an inscription on the Great Pyramid stating the sum
expended for onions, radishes and garlic, which had been consumed by
the laborers during the progress of its erection, as 1600 talents. A
variety was cultivated, so excellent that it received worship as a divinity,
to the great amusement of the Romans, if Juvenal is to be trusted.
Onions were prohibited to the Egyptian priests, who abstained from
most Kinds of pulse, but they were not excluded from the altars of the
gods. Wilkinson says paintings frequently show a priest holding them
in his hand, or covering an altar with a bundle of their leaves and roots.
They were introduced at private as well as public festivals and brought
to table. The onions of Egypt were mild and of an excellent flavor and
were eaten raw as well as cooked by persons of all classes.

Hippocrates says that onions were commonly eaten 430 B. C.
Theophrastus, 322 B. C., names a number of varieties, the Sardian,
Cnidian, Samothracian and Setanison, all named from the places where
grown. Dioscorides, 60 A. D., speaks of the onion as long or round,
yellow or white. Columella, 42 A. D., speaks of the Marsicam, which the
country people call unionem, and this word seems to be the origin of
our word, onion, the French ognon. Pliny, 79 A. D., devotes
considerable space to cepa, and says the round onion is the best, and
that red onions are more highly flavored than the white. Palladius, 210
A. D., gives minute directions for culture. Apicius, 230 A. D., gives a
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number of recipes for the use of the onion in cookery but its uses by
this epicurean writer are rather as a seasoner than as an edible. In the
thirteenth century, Albertus Magnus describes the onion but does not
include it in his list of garden plants where he speaks of the leek and
garlic, by which we would infer, what indeed seems to have been the
case with the ancients, that it was in less esteem than these, now minor,
vegetables. In the sixteenth century, Amatus Lusitanus says the onion
Is one of the commonest of vegetables and occurs in red and white
varieties, and of various qualities, some sweet, others strong, and yet
others intermediate in savor. In 1570, Matthiolus refers to varieties as
large and small, long, round and flat, red, bluish, green and white.
Laurembergius, 1632, says onions differ in form, some being round,
others, oblong; in color, some white, others dark red; in size, some
large, others small; in their origin, as German, Danish, Spanish. He says
the Roman colonies during the time of Agrippa grew in the gardens of
the monasteries a Russian sort which attained sometimes the weight of
eight pounds. He calls the Spanish onion oblong, white and large,
excelling all other sorts in sweetness and size and says it is grown in
large abundance in Holland. At Rome, the sort which brings the highest
price in the markets is the Caieta; at Amsterdam, the St. Omer.

There is a tradition in the East, as Glasspoole writes, that when Satan
stepped out of the Garden of Eden after the fall of man, onions sprang
up from the spot where he placed his right foot and garlic from that
where his left foot touched.

Targioni-Tozzetti thinks the onion will probably prove identical with A.
fistulosum Linn., a species having a rather extended range in the
mountains of South Russia and whose southwestern limits are as yet
unascertained.

The onion has been an inmate of British gardens, says Mclntosh, as
long as they deserve the appellation. Chaucer,"” about 1340, mentions
them: "Wel loved he garleek, onyons and ek leekes."

Humboldt says that the primitive Americans were acquainted with the
onion and that it was called in Mexican xonacatl. Cortez, in speaking of
the edibles which they found on the march to Tenochtitlan, cites onions,
leeks and garlic. De Candollel does not think that these names apply to
the species cultivated in Europe. Sloane, in the seventeenth century,
had seen the onion only in Jamaica in gardens. The word xonacati is
not in Hernandez, and Acosta says expressly that the onions and
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garlics of Peru came originally from Europe. It is probable that onions
were among the garden herbs sown by Columbus at Isabela Island in
1494, although they are not specifically mentioned. Peter Martyr
speaks of "onyons" in Mexico and this must refer to a period before
1526, the year of his death, seven years after the discovery of Mexico. It
Is possible that onions, first introduced by the Spaniards to the West
Indies, had already found admittance to Mexico, a rapidity of
adaptation scarcely impossible to that civilized Aztec race, yet
apparently improbable at first thought.

Onions are mentioned by Wm. Wood, 1629-33, as cultivated in
Massachusetts; in 1648, they were cultivated in Virginia; and were
grown at Mobile, Ala., in 1775. In 1779, onions were among the Indian
crops destroyed by Gen. Sullivan near Geneva, N. Y. In 1806, McMahon
mentions six varieties in his list of American esculents. In 1828, the
potato onion, A. cepa, var. aggregatum G. Don, is mentioned by
Thorburn as a "vegetable of late introduction into our country." Burr
describes fourteen varieties.

Vilmorin describes sixty varieties, and there are a number of varieties
grown in France which are not noted by him. In form, these may be
described as flat, flattened, disc-form, spherical, spherical-flattened,
pear-shaped, long. This last form seems to attain an exaggerated length
in Japan, where they often equal a foot in length. In 1886, Kizo Tamatri,
a Japanese commissioner to this country, says, "Our onions do not
have large, globular bulbs. They are grown just like celery and have
long, white, slender stalks.” In addition to the forms mentioned above,
are the top onion and the potato onion. The onion is described in many
colors, such as white, dull white, silvery white, pearly white, yellowish-
green, coppery-yellow, salmon-yellow, greenish-yellow, bright yellow,
pale salmon, salmon-pink, coppery-pink, chamois, red, bright red,
blood-red, dark red, purplish.

But few of our modem forms are noticed in the early botanies. The
following synonymy includes all that are noted, but in establishing it, it
must be noted that many of the figures upon which it is founded are
quite distinct:

l.
Bulb flat at bottom, tapering towards stem.

Cepa. Fuchsius, 430. 1542.
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Cepa rotunda. Bodaeus, 787. 1644.

Caepe sive Cepa rubra el alba. Bauhin, J. 2: 549. 1651.
Geant de Rocca. Vilm. 387. 1883.

Mammoth Pompeii. American Seedsmen.

Golden Queen. American Seedsmen.

Paris Silverskin. American Seedsmen.

Silver White Etna. American Seedsmen.

The difference at first sight between the crude figure of Fuchsius and
the modern varieties is great, but ordinary experience indicates that the
changes are no greater than can be observed under selection.

Il.
Bulb round at bottom, tapering towards stem.

Zwiblen. Roeszl. 121. 1550.

Cepa. Trag. 737. 1552.

Caepa. Cam. Epit. 324. 1586.

Blanc hatif de Valence. Vilm. 378. 1883.
Neapolitan Marzajola. American Seedsmen.
Round White Silverskin. American Seedsmen.
White Portugal. American Seedsmen.

II.
Bulb roundish, flattened above and below.

Cepa. Matth. 276, 1558; Pin. 215. 1561.
Caepa capitata. Matth. 388. 1570.

Cepe. Lob. Obs. 73. 1576; Icon. 1:150. 1591.
Cepa rubra. Ger. 134. 1597.

Cepa rotunda. Dod. 687. i6i6.

Rouge gros-plat d'ltalie. Vilm. 387. 1883.
Bermuda. American Seedsmen.

Large Flat Madeira. American Seedsmen.
Wethersfield Large Red. American Seedsmen.

V.
Bulb rounded below, flattened above.

Cepa. Pictorius 82. 1581.
Philadelphia Yellow Dutch, or Strasburg. American Seedsmen.
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V.
Bulb spherical, or nearly so.

Cepa. Trag. 737. 1552. Lauremb. 26. 1632,
Cepe. Lob. Obs. 73. 1576; Icon. 1;150. 1591.
Cepe alba. Ger. 134. 1597.

Caepa capitata. Matth. 419. 1598.

Juane de Danvers. Vilm. 380. 1883.
Danvers. American Seedsmen.

VI
Bulb concave on the bottom.

Cepa rotunda. Bodaeus 786. 1644.
Extra Early Red. American Seedsmen.

VII.
Bulb oblong.

Caepa. Cam. Epit. 324. 1586.

Cepae Hispanica oblonga. Lob. Icon. 1:150. 1591.
Cepa oblonga. Dod. 687. 1616; Bodaeus 787. 1644.
Piriform. Vilm. 388. 1883.

VIII.
The top onion.

In 1587, Dalechamp records with great surprise an onion plant which
bore small bulbs in the place of seed.

A. cernuum Roth. WILD ONION.

Western New York to Wisconsin and southward. This and A.
canadense formed almost the entire source of food for Marquette and
his party on their journey from Green Bay to the present site of Chicago
in the fall of 1674.

A. fistulosum Linn. CIBOUL. TWO-BLADED ONION. WELSH
ONION.
Siberia, introduced into England in 1629. The Welsh onion acquired its
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name from the German walsch (foreign). It never forms a bulb like the
common onion but has long, tapering roots and strong fibers. It is
grown for its leaves which are used in salads. Mclntosh says it has a
small, flat, brownish-green bulb which ripens early and keeps well and
Is useful for pickling. It is very hardy and, as Targioni-Tozzetti thinks,
Is probably the parent species of the onion. It is mentioned by
McMahon in 1806 as one of the American garden esculents; by
Randolph in Virginia before 1818; and was cataloged for sale by
Thorburn in 1828, as at the present time.

A. neapolitanum Cyr. DAFFODIL GARLIC.

Europe and the Orient. According to Heldreich, it yields roots which are
edible.

A. obliqguum Linn.

Siberia. From early times the plant has been cultivated on the Tobol as
a substitute for garlic.

A. odorum Linn. FRAGRANT-FLOWERED GARLIC.
Siberia. This onion is eaten as a vegetable in Japan.
A. oleraceum Linn. FIELD GARLIC.

Europe. The young leaves are used in Sweden to flavor stews and
soups or fried with other herbs and are sometimes so employed in
Britain but are inferior to those of the cultivated garlic.

A. porrum Linn. LEEK.

Found growing wild in Algiers but the Bon Jardinier says it is a native
of Switzerland. It has been cultivated from the earliest times. This
vegetable was the prason of the ancient Greeks, the porrum of the
Romans, who distinguished two kinds, the capitatum, or leek, and the
sectile, or chives, although Columella, Pliny, and Palladius, indicate
these as forms of the same plant brought about through difference of
culture, the chive-like form being produced by thick planting. In
Europe, the leek was generally known throughout the Middle Ages, and
in the earlier botanies some of the figures of the leek represent the two
kinds of planting alluded to by the Roman writers. In England, 1726,
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Townsend says that "leeks are mightily used in the kitchen for broths
and sauces." The Israelites complained to Moses of the deprivation from
the leeks of Egypt during their wanderings in the wilderness. Pliny
states, that in his time the best leeks were brought from Egypt, and
names Aricia in Italy as celebrated for them. Leeks were brought into
great notice by the fondness for them of the Emperor Nero who used to
eat them for several days in every month to clear his voice, which
practice led the people to nickname him Porrophagus. The date of its
introduction into England is given as 1562, but it certainly was
cultivated there earlier, for it has been considered from time immemorial
as the badge of Welshmen, who won a victory in the sixth century over
the Saxons which they attributed to the leeks they wore by the order of
St. David to distinguish them in the battle. It is referred to by Tusser
and Gerarde as if in common use in their day.

The leek may vary considerably by culture and often attain a large size;
one with the blanched portion a foot long and nine inches in
circumference and the leaf fifteen inches in breadth and three feet in
length has been recorded. Vilmorin described eight varieties in 1883
but some of these are scarcely distinct. In 1806, McMahon named three
varieties among American garden esculents. Leeks are mentioned by
Romans as growing at Mobile, Ala., in 1775 and as cultivated by the
Choctaw Indians. The reference to leeks by Cortez is noticed under A.
cepa, the onion. The lower, or blanched, portion is the part generally
eaten, and this is used in soups or boiled and served as asparagus.
Buist names six varieties. The blanched stems are much used in French
cookery.

A. reticulatum Fras.
North America. This is a wild onion whose root is eaten by the Indians.
A. roseum Linn. ROSY-FLOWERED GARLIC.

Mediterranean countries. According to Heldreich, this plant yields
edible roots.

A. rotundum Linn.
Europe and Asia Minor. The leaves are eaten by the Greeks of Crimea.

A. rubellum Bieb.
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Europe, Siberia and the Orient. The bulbs are eaten by the hill people of
India and the leaves are dried and preserved as a condiment.

A. sativum Linn. CLOWN'S TREACLE. GARLIC.

Europe. This plant, well known to the ancients, appears to be native to
the plains of western Tartary and at a very early period was transported
thence over the whole of Asia (excepting Japan), north Africa and
Europe. It is believed to be the skorodon hemeron of Dioscorides and
the allium of Pliny. It was ranked by the Egyptians among gods in
taking an oath, according to Pliny. The want of garlics was lamented to
Moses by the Israelites in the wilderness. Homer makes garlic a part of
the entertainment which Nestor served to his guest, Machaon. The
Romans are said to have disliked it on account of the strong scent but
fed it to their laborers to strengthen them and to their soldiers to excite
courage. It was in use in England prior to 1548 and both Turner and
Tusser notice it. Garlic is said to have been introduced in China 140-86
B. C. and to be found noticed in various Chinese treatises of the
fifteenth, sixteenth, seventeenth and eighteenth centuries. Loureiro
found it under cultivation in Cochin China.

The first mention of garlic in America is by Peter Martyr, who states that
Cortez fed on it in Mexico. In Peru, Acosta says "the Indians esteem
garlike above all the roots of Europe.” It was cultivated by the Choctaw
Indians in gardens before 1775 and is mentioned among garden
esculents by American writers on gardening in 1806 and since. The
plant has the well-known alliaceous odor which is strongly penetrating,
especially at midday. It is not as much used by northern people as by
those of the south of Europe. In many parts of Europe, the peasantry
eat their brown bread with slices of garlic which imparts a flavor
agreeable to them. In seed catalogs, the sets are listed while seed is
rarely offered. There are two varieties, the common and the pink.

A. schoenoprasum Linn. CHIVE. CIVE.

North temperate zone. This perennial plant seems to be grown in but
few American gardens, although McMahon, 1806, included it in his list
of American esculents. Chive plants are included at present among the
supplies offered in our best seed catalogs. In European gardens, they
are cultivated for the leaves which are used in salads, soups and for
flavoring. Chives are much used in Scotch families and are considered
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next to indispensable in omelettes and hence are much more used on
the Continent of Europe, particularly in Catholic countries. In England,
chives were described by Gerarde as "a pleasant Sawce and good Pot-
herb;" by Worlidge in 1683; the chive was among seedsmen's supplies
In 1726; and it is recorded as formerly in great request but now of little
regard, by Bryant in 1783.

The only indication of variety is found in Noisette, who enumerates the
civette, the cive d'Angleterre and the cive de Portugal but says these
are the same, only modified by soil. The plant is an humble one and is
propagated by the bulbs; for, although it produces flowers, these are
invariably sterile according to Vilmorin.

A. scorodoprasum Linn. ROCAMBOLE. SAND LEEK. SPANISH
GARLIC.

Europe, Caucasus region and Syria. This species grows wild in the
Grecian Islands and probably elsewhere in the Mediterranean regions.
Loudon says it is a native of Denmark, formerly cultivated in England
for the same purposes as garlic but now comparatively neglected. It is
not of ancient culture as it cannot be recognized in the plants of the
ancient Greek and Roman authors and finds no mention of garden
cultivation by the early botanists. It is the Scorodoprasum of Clusius,
1601, and the Allii genus, ophioscorodon dictum quibusdam, of J.
Bauhin, 1651, but there is no indication of culture in either case. Ray,
1688, does not refer to its cultivation in England. In 1726, however,
Townsend says it is "mightly in request;” in 1783, Bryant classes it with
edibles. In France it was grown by Quintyne, 1690. It is mentioned by
Gerarde as a cultivated plant in 1596. Its bulbs are smaller than those
of garlic, milder in taste and are produced at the points of the stem as
well as at its base. Rocambole is mentioned among American garden
esculents by McMahon, 1806, by Gardiner and Hepburn, 1818, and by
Bridgeman, 1832.

A. senescens Linn.
Europe and Siberia. This species is eaten as a vegetable in Japan.
A. sphaerocephalum Linn. ROUND-HEADED GARLIC.

Europe and Siberia. From early times this species has been eaten by
the people about Lake Baikal.
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A. stellatum Fras.
North America. "Bulb oblong-ovate and eatable."

A. ursinum Linn. BEAR'S GARLIC. BUCKRAMS. GIPSY ONION.
HOG'S GARLIC. RAMSONS.

Europe and northern Asia. Gerarde, 1597, says the leaves were eaten in
Holland. They were also valued formerly as a pot-herb in England,
though very strong. The bulbs were also used boiled and in salads. In
Kamchatka this plant is much prized. The Russians as well as the
natives gather it for winter food.

A. vineale Linn. CROW GARLIC. FIELD GARLIC. STAG'S GARLIC.

Europe and now naturalized in northern America near the coast. In
England, the leaves are used as are those of garlic.

Allophylus cobbe Blume. Sapindaceae.

Eastern Asia. The berries, which are red in color and about the size of
peas, are eaten by the natives.

A. zeylanicus Linn.
Himalayas. The fruit is eaten.
Alocasia indica Schott. Araideae (Araceae). PAl.

East Indies and south Asia, South Sea Islands and east Australia. The
underground stems constitute a valuable and important vegetable of
the native dietary in India. The stems sometimes grow to an immense
size and can be preserved for a considerable time, hence they are of
great importance in jail dietary when fresh vegetables become scarce in
the bazar or jail-garden. For its esculent stems and small, pendulous
tubers of its root, it is cultivated in Bengal and is eaten by people of all
ranks in their curries. In the Polynesian islands its large tuberous roots
are eaten. Wilkes says the natives of the Kingsmill group of islands
cultivate this species with great care. The root is said to grow to a very
large size.
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A. macrorhiza Schott. APE. TARO.

Tropics of Asia, Australia and the islands of the Pacific. The root is
eaten in India, after being cooked, but it is inferior to that of A.
esculentum The roots are also eaten in tropical America as well as by
the people of New Caledonia, who cultivate it. It furnishes the roasting
eddas of Jamaica and the tayoea of Brazil. It is the taro of New Holland,
the roots of which, when roasted, afford a staple aliment to the natives.
Wilkes states that this plant is the ape of the Tahitians and is cultivated
as a vegetable.

Aloe sp. Liliaceae. ALOE.

The Banians of the African coast, according to Grant, cut the leaves of
an aloe into small pieces, soak them in lime-juice, put them in the sun,
and a pickle is thus formed.

Alpinia galanga Willd. Scitamineae (Zingiberaceae). GALANGAL.
GALINGALE.

Tropical eastern Asia. The root is used in place of ginger in Russia and
In some other countries for flavoring a liquor called nastoika. By the
Tartars, it is taken with tea.” In Cochin China the fresh root is used to
season fish and for other economic purposes.

A. globosa Horan.

China. The large, round China cardamons are supposed to be
produced by this species. The Mongol conquerors of China set great
store on this fruit as a spice.

A. striata Hort. AMOMUM. CARDAMOM.

East Indies. This is probably the amomon of Dioscorides. It is found in
Sumatra, Java and other East Indian islands as far as Burma and
produces the round cardamoms of commerce.

A. uviformis Horan.

Tropical Asia. The fruit is said to be edible.

Alsodeia (Rinorea) physiphora Mart. Violaceae.
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Brazil. Used as a spinach in Brazil. The green leaves are very
mucilaginous, and the negroes about Rio Janeiro eat them with their
food.

Alsophila (Cyathea) lunulata R. Br. Cyatheaceae. TREE FERN.
Viti. The young leaves are eaten in times of scarcity.

A. spinulosa Hook.

This is the pugjik of the Lepchas who eat the soft, watery pith. It is
abundant in East Bengal and the peninsula of India.

Alstroemeria haemantha Ruiz & Pav. Amaryllideae
(Alstroemeriaceae). HERB LILY.

Chile. The plant furnishes a farina from its roots.
A. ligtu Linn.

Chile and the mountains of Peru. A farina is obtained from its roots. It
Is called in Peru Untu, in Chile utat. Its roots furnish a palatable starch.

A. revoluta Ruiz & Pav.
Chile. Its roots furnish a farina.
A. versicolor Ruiz & Pav.

Chile. A farina is obtained from its roots. In France it is an inmate of the
flower garden.

Althaea officinalis Linn. Malvaceae. MARSHMALLOW. WHITE
MALLOW.

The plant is found wild in Europe and Asia and is naturalized in places
iIn America. It is cultivated extensively in Europe for medicinal
purposes, acting as a demulcent. In 812, Charlemagne enjoined its
culture in France. Johnson says its leaves may be eaten when boiled.

A. rosea Cav. HOLLYHOCK.
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The Orient. This species grows wild in China and in the south of
Europe. Forskal says it is cultivated at Cairo for the sake of its leaves,
which are esculent and are used Iin Egyptian cookery. It possesses
similar properties to the marshmallow and is used for similar purposes
in Greece.

Amaranthus blitum Linn. Amaranthaceae. AMARANTHUS. WILD
BLITE.

Temperate and tropical zones. The plant finds use as a pot-herb.

A. campestris Willd.

East Indies. This species is one of the pot-herbs of the Hindus.

A. diacanthus Rafin.

North America. Rafinesque says the leaves are good to eat as spinach.
A. gangeticus Linn. AMARANTHUS.

Tropical zone. This amaranthus is cultivated by the natives in endless
varieties and is in general use in Bengal. The plant is pulled up by the
root and carried to market in that state. The leaves are used as a
spinach. Roxburgh says there are four leading varieties cultivated as
pot-herbs: Viridis, the common green sort, is most cultivated; Ruber, a
beautiful, bright colored variety; Albus, much cultivated in Bengal;
Giganteus, is five to eight feet high with a stem as thick as a man's
wrist. The soft, succulent stem is sliced and eaten as a salad, or the tops
are served as an asparagus. In China, the plant is eaten as a cheap,
cooling, spring vegetable by all classes. It is much esteemed as a pot-
herb by all ranks of natives. This species is cultivated about Macao and
the neighboring part of China and is the most esteemed of all their
summer vegetables.

A. paniculatus Linn. PRINCE'S FEATHER. RED AMARANTH.

North America and naturalized in the Orient. This plant is extensively
cultivated in India for its seed which is ground into flour. It is very
productive. Roxburgh says it will bear half a pound of floury, nutritious
seed on a square yard of ground. Titford says it forms an excellent pot-
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herb in Jamaica when boiled, exactly resembling spinach.
A. polygamus Linn. GOOSE-FOOQOT.

Tropical Africa and East Indies. This plant is cultivated in India and is
used as a pot-herb. It has mucilaginous leaves without taste. This
amaranthus is a common weed everywhere in India and is much used
by the natives as a pot-herb. Drury says it is considered very
wholesome. This species is the goose-foot of Jamaica, where it is
sometimes gathered and used as a green.

A. polystachyus Willd.

East Indies. The species is cultivated in India as a pot-herb for its
mucilaginous leaves but is tasteless.

A. retroflexus Linn. GREEN AMARANTH. PIGWEED.

North America. This weed occurs around dwellings in manured solil in
the United States whence it was introduced from tropical America. It is
an interesting fact that it is cultivated by the Arizona Indians for its
seeds.

A. spinosus Linn. PRICKLY CALALUE. THORNY AMARANTH.
Tropical regions. This is a weed in cultivated land in Asia, Africa and
America. It is cultivated sometimes as a spinach. In Jamaica, it is
frequently used as a vegetable and is wholesome and agreeable. It
seems to be the prickly calalue of Long.

A. viridis Linn.

Tropics. This plant is stated by Titford to be an excellent pot-herb in
Jamaica and is said to resemble spinach when boiled

Ambelania acida Aubl. Apocynaceae.
Guiana. The fruit is edible.

Amelanchier ainifolia Nutt. Rosaceae. WESTERN SERVICE
BERRY.
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North America. In Oregon and Washington, the berries are largely
employed as a food by the Indians. The fruit is much larger than that of
the eastern service berry; growing in favorable localities, each berry is
full half an inch in diameter and very good to eat.

A. canadensis Medic. GRAPE-PEAR. JUNEBERRY. SERVICE
BERRY. SHAD. SWEET PEAR.

North America and eastern Asia. This bush or small tree, according to
the variety, is a native of the northern portion of America and eastern
Asia. Gray describes five forms. For many years a Mr. Smith,
Cambridge, Massachusetts, has cultivated var. oblongifolia in his
garden and in 1881 exhibited a plate of very palatable fruit at the
Massachusetts Horticultural Society's show. The berries are eaten in
large quantities, fresh or dried, by the Indians of the Northwest. The
fruit is called by the French in Canada poires, in Maine sweet pear and
from early times has been dried and eaten by the natives. It is called
grape-pear in places, and its fruit is of a purplish color and an
agreeable, sweet taste. The pea-sized fruit is said to be the finest fruit of
the Saskatchewan country and to be used by the Cree Indians both
fresh and dried.

A. vulgaris Moench. AMELANCHIER.

Mountains of Europe and adjoining portions of Asia. This species has
long been cultivated in England, where its fruit, though not highly
palatable, is eatable. It is valued more for its flowers than its fruit.

Ammobroma sonorae Torr. Lennoaceae.

A leafless plant, native of New Mexico (Nope - MM). Col. Grey, the
original discoverer of this plant, found it in the country of the Papago
Indians, a barren, sandy waste, where rain scarcely ever falls, but
"where nature has provided for the sustenance of man one of the most
nutritious and palatable of vegetables.” The plant is roasted upon hot
coals and ground with mesquit beans and resembles in taste the sweet
potato "but is far more delicate.” It is very abundant in the hills; the
whole plant, except the top, is buried in the sand.

Amomum. Scitamineae (Zingiberaceae), CARDAMOM.

The aromatic and stimulant seeds of many of the plants of the genus
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Amomum are known as cardamoms, as are those of Elettaria. The
botanical history of the species producing the various kinds is in much
confusion. One species at least is named as under cultivation.

A. angustifolium Sonner. GREAT CARDAMOM.

Madagascar. This plant grows on marshy grounds in Madagascar and
affords in its seeds the Madagascar, or great cardamoms of commerce.
It is called there longouze.

A. aromaticum Roxb.

East Indies. The fruit is used as a spice and medicine by the natives
and is sold as cardamoms.

A. granum-paradisi Linn. GRAINS OF- PARADISE.

African tropics. The seeds are made use of illegally in England to give a
fictitious strength to spirits and beer, but they are not particularly
Injurious. The seeds resemble and equal camphor in warmth and
pungency.

A. maximum Roxb. JAVA CARDAMOM

Java and other Malay islands. This species is said to be cultivated in the
mountains of Nepal.

A. melegueta Rose. MELEGUETA PEPPER.

African tropics. The seeds are exported from Guiana where the plant,
supposed to have been brought from Africa, is cultivated by the
negroes. The hot and peppery seeds form a valued spice in many parts
of India and Africa.

A. villosum Lour.

East Indies and China. This plant is supposed to yield the hairy, round,
China cardamoms.

A. xanthioides Wall. BASTARD CARDAMOM.

Burma. In China, says Smith, the seeds are used as a preserve or
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condiment and are used in flavoring spirit.

Amorphophallus campanulatus Blume. Aroideae (Araceae).
AMORPHOPHALLUS. TELINGA POTATO.

Tropical Asia. This plant is much cultivated, especially in the northern
Circars, where it is highly esteemed for the wholesomeness and
nourishing quality of its roots. The telinga potato is cooked in the
manner of the yam and is also used for pickling. When in flower, the
odor exhaled is most overpowering, resembling that of carrion, and flies
cover the club of the spadix with their eggs. The root is very acrid in a
raw state; it is eaten either roasted or boiled. At the Society Islands the
fruit is eaten as bread, when breadfruit is scarce and in the Fiji Islands
Is highly esteemed for its nutritive properties.

A. lyratus Kunth.

East Indies. The roots are eaten by the natives and are thought to be
very nutritious. They require, however, to be carefully boiled several
times and to be dressed in a particular manner in order to divest them
of a somewhat disagreeable taste.

Amphicarpaea edgeworthii Benth. Leguminosae. WILD BEAN.

Himalayas. A wild, bean-like plant, the pods of which are gathered
while green and used for food.

A. monoica Ell. HOG PEANUT.

North America. A delicate vine growing in rich woodlands which bears
two kinds of flowers, the lower ones subterranean and producing fruit.
It is a native of eastern United States. Porcher says that in the South the
subterranean pod is cultivated as a vegetable and is called hog peanut.
Anacardium humile St. Hil. Anacardiaceae. MONKEY-NUT.

Brazil. The nuts are eaten and conserves are made of the fruit.

A. nanum St. Hil.

Brazil. The nuts are eaten and conserves are made of the fruit.
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A. occidentale Linn. CASHEW.

This tree is indigenous to the West Indies, Central America, Guiana,
Peru and Brazil in all of which countries it is cultivated. The Portuguese
transplanted it as early as the sixteenth century to the East Indies and
Indian archipelago. Its existence on the eastern coast of Africa is of still
more recent date, while neither China, Japan, or the islands of the
Pacific Ocean possess it. The shell of the fruit has thin layers, the
Intermediate one possessing an acrid, caustic oil, called cardol, which is
destroyed by heat, hence the kernels are roasted before being eaten; the
younger state of the kernel, however, is pronounced wholesome and
delicious when fresh. Drury says the kernels are edible and wholesome,
abounding in sweet, milky juice and are used for imparting a flavor to
Madeira wine. Ground and mixed with cocoa, they make a good
chocolate. The juice of the fruit is expressed, and, when fermented,
yields a pleasant wine; distilled, a spirit is drawn from the wine making
a good punch. A variety of the tree is grown in Travancore, probably
elsewhere, the pericarp of the nuts o