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The sorrel, according to our infGrmant. was aise
frequeratly '*canned* by sinply Cboppng up and
fillig Imu0 bottles for use in thec winter.

l'hire arc several wild mints whicli may bie made
into manit-sauce and used quite, acceptably as rel-
ishes with mecat.

ROOT F0005.
The buli of the teek, 4 Ilium Iricoccum. and thie

garlic, AlIium canadense, art fouuid very pkentifully
in anany localities and are quite as good eating as
ornons and ailier gardien vegetables of <lhc kind.

Ouher edible roots fourni in similar situations arc
pepper-root, Deniaria diph-v1Ia, and lindian cu-
cuandier-root, MederoIa virginiana. Pepper-rot bas
a puatgent, cress-like flavor and is frequently caien
as a salad wuth a little saIt and pepper. Indian
cucumber-root may b etcten in thie sane way and
is very muchli ke the cucutuber in flavar.

In Western Canada Iliere arc a nuniber off food
roats wbicli are used more or less extensively by tlie
Indians. Several off tbese, sucli as thie dogjs-tootli
violet. Erydhronium grandilou'um. and thie Clay-
tonia. bave castern representatives wbich may also
offer stone possibilaties. Botb bave tubers whicli
can be found only by digging down about seven or
raglit anches into tlie sail.

The unost widely known of t western food
materials is probably tlhe rcai of the camas., Camas-
sua riculenta. bUs plant belouigs to tlie lily famaly.
The roots are dried and afterwards cooked in pits
by means, of bot sioties placed ai thie bottom, a large
fire being also kindled on the top. In fillaig the pit,
thec roots are placcd alîernately witb tlie branches
off <he lir and otlier trees. O<ber roots are prepared
i tlie saine way. sonie requiring a couple of days*

cookiai;.
Variouis southern British Columbia tribes use the

roots of a western <otan off tbe bracken, Peu'is
aqudiu'ao var. lanuginais. The root of a lily,
Lilium columbienum, is also cooked and caieri.

DARK AND> S1EN F0003.
Mauiy of our Indian td>bes still use the bark and

ellier portions of the steans of tees, shrubs and
plants

Mie Ojibwa Indians peel off <lie outer bark of <lie
bircli and poplar and scrape up the juice mixed witb
the woody niaterial found beneath. This is quite
sweet and is in bigli favor as, a meians of refresh-
mient.

The Iroquois use <lhc frcsh shoots off the grapeviaie.
Tiis vulpina, raw, without peeling; alto <base off the
ýwbutc pite. Piuas strobuz; sumnac shoots are pecled
ýjiid cairn, as are <bas of the ted raspbcrry, Rabais
-idcus aculcaisimus.

The Indans of southern British Columbia use in
th1e Saun way the Young shoots off the cow paruip.

*Heracleum Ianatum. <liese beingt considered a grai
dt-hcacy; also those off the great willow weed.
FPilobiuni angushftolium. thie various kiaids off rasp-
berry. and the l3alamourhiz-a sagifia, the latter beiuig
preled.

The Iroquois dlaim ta bave pulverizcd tlie bark
of thie soft naples. Acer saccliarinum aad Acer
rubrury. and unade it into, a bread. This was no
dcubt an emeireny or famnine fccd.

Slippery clin. UImtss fuh'a. muner bark is f re-
quently bailed by varicus Indian tribus aaid the
mucilaginous decoction caien as a food.

The senis aaid leaves off plants and thie bark and
twags off slirubs and <rees, were quite counooly, and
are. even ai preseut, uteeped and drunk as beverages
at metal-tia'ne. Amotq ig bse were the twigs off tlie
black bircli, Belula Ieuia; the spice bush, Beauzoiu,
aeiivale; the witcb hazel and the red rasplaerr;
thc roots off the sausafras and tlie stems off the
wtntergrcen. yarrow, Monarda Itulosa and ailiers.
Even bcunlock kaves wrerc sounehimes eunployed in
a similar way. For a more extesad-d reference to
Ircquoas beverages. sec Meunoir 86 of the Geoloica
Survey. Depatnmt off Mines, Canada. p. 144.

FRUMT.
Tbere are several wild fruits whicli apparently

bave received! but liti attention receaitly, <bougli
<bey were no Joubt more popular a century or mo
ago.

The eldeuberry is often allowed <o, te <o waute.
allbougli it is excellent for pies ansd mnakes a fairly
gocd, but sotnewiat secdy. preserve. 1< wus fam-
crly in deanand for tnaking wiaic

The wild black cherry, Prunus seroinu, is ve-y
plenififul in niany places Thas can be ua ioa
a niost aPPetizing jam for pies and ailier purposes,
1< is also supposed to bave idicinal virtmes. Black
cberry wine is a weIl-kaiown beverae.

flic chakecherry. Prunaus virgraavm. groSn
<brougliaut a range somewbat simular o, <biat off tlie
black cherry, and is als used for jami

The wild gooseberry ws ofien ffound in coauider-
alte quantities and unakes an excellent presuve and
sauce. The prickles are reunoved by scrubuaing the
fruit about in a stout ba&

Various species off Juaieberry, (AeWacaier upp.)
are prerved. or cateai raw with creaun Sad sugr.

A very good subattute for crauiberries is fouuid
in the higli-bush craniberry. Vibumuum epnluas This
aisoa bas quite a wide ditrlutioaL

The pound cherry (PhsWias spp.) as found
powiuig in MMay Places, MWd usakes a veuy gacd
sauce Or preserve. 1<.i calhered wlien ripe, a con-
dition indicated by its becouning greetimh-yellow.
also by the yellowing off the buskL
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