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THE SACRED HERBS 
OF SPRING
“A book that is meant to be worn through use over the years and should be at hand each year when the green first appears on the trees.”
ANDREW THEITIC, EDITOR AND 
PUBLISHER OF THE WITCHES’ 
ALMANAC
“Hopman provides a beautifully researched, international, cross-cultural, pan-millennial framework for understanding the ancient festival and its evolution into modern time. 
. . . It shines with the author’s love of the plant tribes of the earth.”
MICHAEL R. GORMAN, DRUID 
AND AUTHOR OF THE CELTIC PHILOSOPHER’S 
STONE
“A must-read for anyone on the Druid path, and of great interest to anyone in herbal lore and Pagan traditions.”
JOANNA VAN DER HOEVEN,
AUTHOR OF THE BOOK 
OF HEDGE DRUIDRY
“The green world through the lens of Hopman will transport you to magical realms yet unseen. This book is destined to be a classic!”
ORION FOXWOOD,
AUTHOR OF THE TREE 
OF ENCHANTMENT
“Hopman has gathered a far-ranging collection of herbal lore. . 
. . Folk beliefs and modern ritual imagery are supplemented by a wide variety of seasonal recipes and concoctions, from Dandelion Mead and Rowan Berry Liqueur to Lilac Scones and Marigold and Lemon Balm Cheesecake.”
SHARON PAICE MACLEOD,
AUTHOR OF CELTIC MYTH 
AND RELIGION
“Weaves together the magic of sacred herbs with wonderful recipes. Hopman provides easy-to-follow herbal formulas and remedies that will fill the beginner as well as the advanced practitioner with the inspiration and magic of the herbal spirits.”
CHRIS ALLAUN,
AUTHOR OF UNDERWORLD
“This book reconfigures the information and provides us with not just a reference of herbs for this time of year but also a collection of useful information for understanding the Sabbat. 
. . . This excellently researched work is a must-have for any herbalist as an important resource.”
T. SCARLET JORY,
EDITOR OF WYNTERGREENE MAGAZINE
“Beautifully illustrated . . . a book to keep on a shelf in the heart of your home, as you’ll be reaching for it often.
GARY AND RUTH COLCOMBE,
HOSTS OF CELTIC MYTH 
PODSHOW
“Hopman shows us how the old lore worked all around the world—and still works now. This book will bring the herbs of spring to light for each of us.”
ELEN SENTIER,
AUTHOR OF SHAMAN PATHWAYS—TREES 
OF THE GODDESS
“This rich compilation should be on the shelf (or e-reader) of anyone interested in herbs or Pagan practices.”
MORVEN WESTFIELD,
AUTHOR OF THE OLD 
POWER RETURNS
“Rife with rare treasures of history, wise woman’s lore, and practical magic. Her research is unparalleled and encompasses a lifetime of scholarship and devotion. This book gives great hope to the human relationship with the procession of the seasons and our Mother Earth.”
ELYSE POPPERS,
AUTHOR OF THE LITTLE 
LOVE BOOK
“A comprehensive view—including recipes, illustrations, lore, and caveats—of the various herbs, barks, berries, and so on for your Beltaine celebration.”
J. T. SIBLEY, PH.D.,
AUTHOR OF THE WAY 
OF THE WISE
“The power of The Sacred Herbs of Spring goes much beyond its medicinal preparations. Hopman takes us on an enchanted journey into the world of Fairies and Elves, spirits that lead us along an avenue into the Otherworld, the world beyond.”
NICHOLAS BRINK, PH.D.,
AUTHOR OF BEOWULF’S ECSTATIC 
TRANCE MAGIC
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Song of Summer
Summer-time, season supreme!
Splendid is colour then.
Blackbirds sing a full lay
If there be a slender shaft of day.
The dust-coloured cuckoo calls aloud:
Welcome, splendid summer!
The bitterness of bad weather is past,
The boughs of the wood are a thicket.
Panic startles the heart of the deer,
The smooth sea runs apace—
Season when ocean sinks asleep,
Blossom covers the world.
Bees with puny strength carry
A goodly burden, the harvest of blossoms;
Up the mountain-side kine take with them mud,
The ant makes a rich meal.
The harp of the forest sounds music,
The sail gathers—perfect peace;
Colour has settled on every height,
Haze on the lake of full waters.
The corncrake, a strenuous bard, discourses,
The lofty cold waterfall sings
A welcome to the warm pool—
The talk of the rushes has come.
Light swallows dart aloft,
Loud melody encircles the hill,
The soft rich mast buds,
The stuttering quagmire prattles.
The peat-bog is as the raven’s coat,
The loud cuckoo bids welcome,
The speckled fish leaps—
Strong is the bound of the swift warrior.
Man flourishes, the maiden buds
In her fair strong pride.
Perfect each forest from top to ground,
Perfect each great stately plain.
Delightful is the season’s splendour,
Rough winter has gone:
Every fruitful wood shines white,
A joyous peace is summer.
A flock of birds settles
In the midst of meadows,
The green field rustles,
Wherein is a brawling white stream.
A wild longing is on you to race horses,
The ranked host is ranged around:
A bright shaft has been shot into the land,
So that the water-flag is gold beneath it.
A timorous, tiny, persistent little fellow
Sings at the top of his voice,
The lark sings clear tidings:
Surpassing summer-time of delicate hues!
TRADITIONAL IRISH POEM,
TRANSLATED BY KUNO MEYER

FOREWORD
By Chris Aldridge
Across the vastness of Gaia, the Gods have nurtured plants both for their own pleasures and for the benefit of humans along the often hard roads of life. The beautiful blooms of the world have greeted us alongside every path we have walked, even in Divine manifestations such as Chloris, the Goddess of Flowers. The plants and herbs of Earth are literally a plethora of gifts from the immortals, placed in various areas around us so that with each passing step we take, there might be assistance from the Divine world that never wishes to abandon us or see us in agony or despair. Like a caring and compassionate mother or father or good friends, the Gods leave us little gifts around the house to make our day just a bit better.
There is hardly a God without a plant of their own, whether it be the precious hyacinth of Apollo (formed from his admiration for humans), the intriguing cypress of Artemis, the elaborate and liberating vines of Dionysus, or the pure and as of today unknown Moly that Hermes gave Odysseus to shield him from the magic of a chaotic Witch. There is also hardly a spell or ritual that cannot be benefited by a plant, whether it be a Rose for Aphrodite’s love or a simple stick of Sage to banish evil or negativity.
Sometimes the Gods themselves were even symbolized by plants or natural growths or had their sanctuaries established around them. Trees were made into sacred precincts in very early times, where they were sectioned off with decoration, creating an important religious center. In modern times, Pagans might even consider themselves to have been visited or contacted by Hermes if they were to suddenly be given his sacred flower, the Crocus. Or, if someone adheres to an animistic Pagan religion, they would see their Gods everywhere, in all things natural.
Our relationship with the Gods, combined with the knowledge we have gained throughout thousands of years, has given us the simple yet universally powerful blessings of the plant and herbal world, whether it helps us with spiritual work or to cure our most serious illnesses through modern medicine. These gifts of the Gods have literally saved our lives in every way possible. Although, sadly, humans haven’t always accepted their assistance. Locked up in the cages of our own ignorance, we cannot see that many of our medical issues, physical and mental, could be solved by simple cannabis. Humans often wonder why the Gods won’t help them, and yet we refuse their help every day. But the aid and remedies are out there, waiting for us to take them.
Go for a stroll in Nature while asking the Gods for guidance, and you may very well be pointed in the direction of one of these many known or unknown life-forms from the blessed soil of Mother Earth. That’s why this book is an amazing resource for Pagans who seek the old Gods and the natural ways of life. Here, the simplest as well as the most complex herbs and plants are brought to practical and possible light, and many amazing secrets, methods, and bits of knowledge are revealed with such detail and precision that even temples and religious orders may find it helpful to house it in their libraries today.
Ellen leads the reader and/or practitioner through a fantastic world of illustration, description, and method, bringing her plant and herbal knowledge and mankind’s essential elements together for the benefit of all people. It’s as if the herbal world itself is housed inside its own universal temple, and in the reader’s hands is now that temple’s holy book.
CHRIS ALDRIDGE is an American writer, theologian, and mythologist and who has been an active priest in ancient Greek practices since 2009. He owns and operates his own temple and sanctuary grounds in Machesney Park, Illinois. Find him online at 
www.caldridge.net and 
www.totgg.org.
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INTRODUCTION
THE ORIGINS OF BELTAINE
The month of May is a time of great spiritual power for those who are attuned to natural cycles. In the Northern Hemisphere the sap is rising in the trees and medicinally beneficial new leaves and flowers are reappearing. For Druids, Witches, and other followers of the Nature religions, May is the time to celebrate love, fertility, and the new growth of summer during the festival of Beltaine (a.k.a. Bealtaine to the Irish or Beltane to the English), or May Day, on May 1, and most of this book is dedicated to these magical aspects of the celebration.
Beltaine is a little-celebrated holiday in modern secular America, likely because the Puritan settlers of New England disapproved of the festival. Its later association with union and labor protests caused it to be suppressed by modern ruling factions. During the McCarthy era of the 1950s, the U.S. government actively discouraged its observance in public schools and public media because the Russians had an annual May Day military parade, which was a sore point for our ruling class.
As a person who went to elementary school in the 1950s and 1960s I can still remember making May baskets and being instructed to hang them on some neighbor’s door as a surprise. In those days we also walked to and from school, something almost no one does anymore, and on my way I dutifully hung my paper basket and flowers on a stranger’s doorknob.
Die-hard Anglophile Morris dancers still greet the Beltaine dawn even though they are largely regarded as reenactors of a faded folk tradition. Among the general public there is no mass consumption of May Day candy or sending of May Day cards or gathering for May Day parties. But I am happy to report that Maypoles and Beltaine festivals are popular and essential rites for modern Pagans, Witches, and Druids.
Ancient Origins of the Festival
The ancient Proto-Indo-Europeans celebrated Pria (meaning “beloved” or “friend”), the Goddess of Love, Generosity, and Spring Flowers. She was also known as the Hittite Puru; the Sanskrit Priya, Parvati, and the masculine Prajapati; the Greek Aphrodite; the Roman Venus; the Slavic Priye; and the Albanian Prende.
She was said to reside in a walled garden with fruit trees and a spring or well, and her festival coincided with the blooming of the fruit trees, which varied from location to location but generally happened around May Day. She was also associated with the later fruit harvest.1
Pria became known as the Goddess Freya in Old Norse, Frôwâ in Old High German, and Frea in Langobardic and Old English. Freya was the patroness of romantic love and caused the flowers to bloom, the ice to melt, the seeds to sprout, and the sunlight of spring to strengthen.2

Beltaine and the Celts
BELLTAINE “May-day” i.e. bil-tene i.e. lucky fire, i.e. two fires which Druids used to make with great incantations, and they used to bring the cattle [as a safeguard] against the diseases of each year to those fires . . . they used to drive the cattle between them.
WHITLEY STOKES, 
CORMAC’S GLOSSARY
In ancient times the Celtic Beltaine festival, known as Lá Bealtaine in Irish, Là Bealltainn in Scots Gaelic, Laa Boaltinn/Boaldyn in Manx, and Calan Mai in Welsh, was as potent a spirit night as Samhain, or Halloween, still is. In modern neo-Pagan religions such as Druidism and Wicca, both festivals are celebrated with equal enthusiasm.
Samhain marked the start of the dark season of cold and the apparent death of the vegetation, when the herds were brought down from the hills and the harvest had to be safely stored away. Anything left in the fields after Samhain belonged to the aos sí (Fairies).
Beltaine, the spirit night on the opposite end of the calendar, marked the time when the animals were sent back up to the hillsides to graze and was a festival to honor the sun with yellow flowers, dances, picnics, music, and general merrymaking. On the eve of the celebration (for the Celts, the day began at sundown) it was said that Witches flew and the Fairies trooped and made themselves visible.
Fire figured prominently at Beltaine. Besides the ritual driving of the herds between two fires, there were also great bonfires on the hilltops. In Ireland the perpetual Druidical fire at Uisneach—the axis mundi, or geographic center and seat, of the Archdruid—became the central fire altar for all of Éire (the entire island of Ireland, from the north to the south). Household fires were doused, and the tribes waited as runners made the circuit from their kingdoms to Uisneach and back, carrying home the sacred flames from the central fire altar. Every household fire was relit from the same sacred flame, bringing spiritual unity to a land often riven by cattle raids and skirmishes between the tribes.

Sacred Herbs and Beltaine
Who among us has not felt that impatient longing for spring after a dark and cold winter? The appearance of the new green and then the first flowers tells us that summer is truly on its way. Herbalists, gardeners, and nature enthusiasts revel in the growing light and the kaleidoscope of colors that Mother Nature provides. Those with a mystical bent experience a reflection of the sacred in the face of every flower, while gardeners delight in the first greens for the kitchen and medicinal herbalists gather herbs for new tinctures and teas. In this book you will learn the traditional ways in which our ancestors celebrated and gave thanks for the plants of spring and how you can do so too!
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UNDERSTANDING
The ritual forms in this book may look a bit different from what you are used to, especially if you are familiar with Wicca or other neo-Pagan approaches. For example, there is no “casting of a circle” to create an enclosed space and raise a cone of power. Traditional Celtic rituals are open affairs where people and animals wander in and out at will. One reason for this is so that Gods, Goddesses, and Nature Spirits can move through the ritual area as they feel called. Highly formalized magical circles come from Ceremonial Magic developed at a much later date.
Following are some of the cosmological underpinnings of the Celtic ritual form.
Two Seasons
The first principle is the division of the sacred year. For the ancient Celts there were only two seasons: summer and winter—the light half of the year and the dark half of the year, respectively. The dark half began at Samhain, a.k.a. Halloween or All Souls Day, while the light half began at Beltaine, or May Day, as it is known in modern times. These two festivals were the holiest days of the Celtic year, acting as portals between dark and light, between one state of existence and another. They were times of chaos and change when Spirits were said to move freely between the worlds and communication with dead ancestors was most easily achieved.
Both of these festivals were centered around the activities of cows: at Beltaine the cows were sent to their summer pastures in the hills, while at Samhain the cows were brought back to the comforts of the winter enclosure. This ancient movement of the herds is mirrored in the activities of wild animals. We can see it, for example, in the bison who move up and down the hillsides of Yellowstone park in the spring and fall.
In ancient times at Beltaine the departing cows were ritually blessed by passing them between two sacred fires as they left the farm. These fires were supposed to be close enough that a white cow passing between them would have her hair singed brown. Cows were thought of as lunar, watery animals that produced milk—the all-important liquid that would later make butter and cheese for the tribes. By passing the cows through the fires, water and fire were brought together, an act that was seen as a powerful form of magic. The ancient Celts believed that the world was made of fire and water, and wherever these two elements came together, transformation, creation, and powerful change were possible. The High God of Beltaine was the Daghda, and the High Goddess of Samhain was the Mórrigan.
Between Beltaine and Samhain there were two other important fire festivals: Imbolc and Lughnasad. Imbolc happened at midwinter, in early February, and was held in honor of the Great Triple Goddess Brighid, daughter of the Daghda and patroness of the bards and poets, healers, and smiths. It was a milk festival that celebrated the renewed lactation of the ewes and the ceremonial start to the plowing season.
Lughnasad was the celebration of the first fruits of the harvest and was observed from late July to mid-August, depending on when the new grain was ripe. At this festival horses, which were understood to be solar creatures of fire, were ritually cleansed by being driven through living water such as a lake or a stream, and once again fire and water were brought together to empower the world. Horse races and other games of skill and competition as well as great fairs and poetry contests marked the occasion. This festival honored the God Lugh, who was master of every art, and his foster mother, Tailtiu, who can be understood to represent the Earth Mother herself. Tailtiu was honored for her self-sacrifice in providing cleared fields and grain for the tribes.

Three Worlds
For the Celts there were three worlds that existed simultaneously and that were intertwined with each other to make up the whole of existence. The world of Sea, or water, was the Underworld of the ancestors and the sidhe, or Fairies. This world was under the earth but could be accessed through water; hence offerings were dropped into lakes, ponds, wells, and streams as gifts for the Fairy realms and for the honored dead.
The world of Land was the sacred realm of plants, trees, animals, stones, and humans. Some of the inhabitants of this world, such as stones and trees, were especially venerated, because a stone could be half underground and half above ground and thus reside between two worlds, while a tree had its roots in the Underworld of Sea, its trunk in the realm of Land, and its branches touching the Sky realm. Offerings were made to sacred trees and stones to honor their existence between the realms. Deeply rooted trees such as Ashes and Oaks and standing stones that projected from the earth were understood to be liminal objects of power that could help a person travel between the worlds. Rituals were performed in the presence of such trees and stones for this reason.
The world of Sky was the domain of the Sky Gods and Goddesses, of thunder Gods such as Taranis and of the winged raven and crow emissaries of the Triple Goddess of Battle, the Mórrigan. Solar deities such as Belenos and Áine were honored with fire offerings. Lugh and Brighid, who were the master and mistress of the arts and associated with fire and light, were honored at the forge and at the fire altar. Offerings were made to sacred fires to reach the Sky realm, because the fires carried the offerings upward, via the smoke.
For the Druids the symbol that perhaps best encapsulated these Three Worlds of existence was a tree, which could span the worlds, and every tribe had a bíle (pronounced bill-eh), or sacred tree, under which oaths were sworn in the presence of a Druid. Such a tree was simultaneously a church, a courthouse, and a meeting place for elders, tribal leaders, and Druids. The health and luck of the community were tied to the bíle, and the worst thing that could befall a community was to have their sacred tree cut down.
The Three Worlds were also understood to exist within the human form. There were said to be three cauldrons within the human body: the Cauldron of Wisdom in the head, the Cauldron of Motion in the chest, and the Cauldron of Incubation or Cauldron of Warming in the abdomen. The Cauldron of Wisdom in the head can be seen as a reflection of the Sky World of the High Gods; those who inspire us with their wit, wisdom, and skill. The Cauldron of Motion in the chest reflects the beauty and poetry of nature and the sacred land and when fully motivated inspires great works of art. The Cauldron of Warming in the belly is a mirror of the bowels of the Earth, the Underworld; it breaks down, digests, and distributes nourishment and heat to the whole body.
The Cauldron of Wisdom was born upside down in all people and was gradually turned upright by training and by divine intervention. The Cauldron of Motion was born on its side in most people. It was the origin of emotions and of poetic art and had to be turned fully upright through spiritual and poetic exercises so as to achieve artistic mastery. The Cauldron of Incubation was the seat of warming, sustenance, and health. Born in the belly and upright in most people, in a healthy person it was said to be right side up, while in a sick person it lay on its side. This cauldron was turned completely upside down at death. These three cauldrons are comparable to three major chakras within the human body. In ancient Vedic times there were originally just three chakras, an example of the close ties between Celtic religion, Vedic religion, and Hinduism.
In the ancient Irish poem “The Cauldron of Poesy,” a composition attributed to Amergin Glúingel (“white knees”), the three cauldrons are described in the following manner:
The Gods do not give the same wisdom to everyone, tipped, inverted, right-side-up; no knowledge, half-knowledge, full knowledge—
What then is the root of poetry and every other wisdom? Not hard; three cauldrons are born in every person—the cauldron of warming, the cauldron of motion and the cauldron of wisdom.
The cauldron of warming is born upright in people from the beginning. It distributes wisdom to people in their youth.
The cauldron of motion, however, increases after turning; that is to say it is born tipped on its side, growing within.
The cauldron of wisdom is born on its lips and distributes wisdom in poetry and every other art. 
. . . Not every poet has it on its back, for the cauldron of motion must be turned by sorrow or joy.1

Four Treasures
By tradition the Tuatha de Danann, or the “tribe of Danu,” flew in from the north, bringing their four treasures with them: the Sword of Nuada, the Cauldron of the Daghda, the Spear of Lugh, and the Lia Fail, or Stone of Destiny.
Of the Sword of Nuada it was said that no one could escape it once it was unsheathed. But a sword was not just a battle implement in ancient times. A sword had many practical uses: cutting meat, hacking brush, digging, carving, reaping, and shaping objects. It was a symbol of wisdom, skill, creativity, honor, truth, and discernment. In legends a noble sword uncovered truth and slayed falsehood.
The Cauldron of the Daghda was said to be a magical, inexhaustible container of food from which no one left unsatisfied, and Druids were said to be able to bring slain warriors back to life by dipping them into magical cauldrons of healing. Cups and drinking horns were related symbols that held magical, noble, and nourishing liquids from the Gods and were containers for the magical wisdom of the Otherworld and the mysteries of nature. The legends of the quest for the Holy Grail are a remembrance of these mystical objects.
The Spear of Lugh was said to make its bearer invincible. It belonged to the bright shining God who was master of every art. While Lugh was a great warrior, he was also a magician, goldsmith, harper, healer, and many other things besides. His bright spear symbolized determination, mastery of talents, the growth of wisdom, intense focus on a skill or an art, profound intelligence, the fire of otherworldly inspiration, and the fires of thought and inspiration in the head.
The Stone of Destiny, or the Lia Fail, was the magical coronation stone that roared when the true king put his feet upon it. A “lia” is a worked or inscribed stone, not a rough natural stone. With its base in the ground and its top in the air it is a boundary marker between one world and another, just as the true king must be a bridge from this world to the divine realms. The color of the stone is gray, symbolic of wisdom and knowledge, and a “fail” is an enclosure or protective ring that surrounds and guards the kingdom. Thus, this stone, which was said to reside at Tara and that was later taken to Scotland (and then purloined by the English crown) is an ancient stone that has been inscribed in a sacred and mysterious way so that it guards the kingdom. When the true ruler, one who is a wise and true protector of the land approaches it, it will speak out clearly. Until then, the stone will stay silent, holding its secrets and guarding its power for the rightful king who is to come.

Five Directions
There were as many as twelve directions that were considered significant by the Celts. We know this because there were twelve winds, or airts, that were recognized for their unique effects upon the land and the people.*1 But for religious purposes there were five major directions found in myths and stories.†2
The north was the direction of battle and fire; its emblem was the sword, and its creature the eagle. It was the direction of warriors and of Gods. Winds from the north presaged strife and conflict.
The east was the direction of abundance and prosperity. Its emblems were symbols of wealth—good earth, fine clothing, bees and honey—and its creature was the salmon.
The south was the Goddess direction, associated with water and creative arts such as music and poetry. Its creature was the sow, an animal who roots deep into the dark earth for inspiration and sustenance, bringing hidden treasures to light.
The west was the place of history keeping, storytelling, illumination, inner fire, and learning and then passing on the mysteries. It was the airy direction of the intellect. Its creature was the stag.
The center was the fifth sacred direction that completed a ritual space. Its emblem was the stone, its creature the Great Mare of Sovereignty who symbolized the Goddess of the Land. It was the place of mastery and of rulership. Five was the number that implied a sacred whole.
These five directions are mirrored in the Mount Meru of Hindu cosmology, where the four continents are said to be arranged around a mythical central mountain whose roots penetrate the same distance under the ocean as its peak rises to the sky.
While modern Druids of today are actively searching out the ancient proto-Vedic roots that the Hindu and Celtic religions hold in common, we are also turning to intact, living Earth religions such as Native American traditions and Siberian shamanism for clues as to how to revive the ancient European Earth-centered tribal ways. There are many parallels to be found in Native American fire altars, prayers to water, reverence for sacred animals, plants, and trees, and the recognition that women as well as men can be tribal leaders, medicine people, and clergy.*3 It is an exciting time to be a participant in the Celtic Reconstructionist effort to reconnect with our ancient tribal ways and to honor the Earth and her creatures.
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A PRIMER ON FAIRIES AND 
HELPFUL SPIRITS
There are many kinds of Fairies and many different ways to reach them and petition them for help. Everyone should try to form a bond with at least one kind of helpful Fairy or Spirit ally. The best way to begin is to read widely. Look for traditional stories and folktales, especially those related to your own ancestry or the land where you now reside. See if one particular Spirit calls out to you. Be patient—this can take time. Your familiar Spirit could be a household Fairy (Brownie, Hobgoblin, etc.), the genius loci of a natural place, an ancestor who wants to help you and guide you, a plant ally, or an animal familiar.
Traveling to the Land of Fairy
During the day imagine yourself traveling to the Fairy realm under a hill, on a high mountaintop, within the roots of a large tree, in a deep cave, under a lake, or beneath the sea. At night before you go to sleep picture the same scene. Keep a notebook and pen by your bedside. As soon as you wake, write down any dream you had. If you can’t remember a dream just write down: “I do not remember my dreams from last night.”
It will help if you leave an offering on your Fairy altar or in the dining room, just for the Spirits. You may also have a Fairy altar in the garden or on a balcony. If you are honored with a Fairy dream be sure to thank them in the morning. Offer them food at least once a week to build up a close family relationship.

Fairy Magicians and Fairy Doctors
There are individuals who from early childhood are “taken” by the Fairies and taught medicinal herb lore, often after a serious illness. The way this happens is usually through a music-induced trance, a dream, or while dancing. I personally know of a fiddler who was playing in an Irish pub at a furious pace when a local man came up to him and warned him to stop or he would be taken by the Fairies. Depending on your point of view, being taken is either a good thing or a very serious matter!
In Serbian reports an individual approaches the Fairy tree of the village and spontaneously starts to dance. Or an individual might start dancing anywhere and not be able to stop for nine days and nights. Persons chosen this way become Fairy doctors and healers for their community.
I can recall a similar experience when I was at the Findhorn community in Scotland. A group of us were thrown together for “experience week,” right before we were to take part in a two-week healing intensive. We were taught traditional circle dances, mostly to old Irish, Greek, or Hungarian music, but our favorite was always the Irish tune “The King of the Fairies.” According to tradition when that melody is played three times, the King of the Fairies must appear. But he only stays if he approves of the gathering. Every time our group was taken on an excursion to a forest or ancient sacred site we spontaneously began to dance, even when there was no music to be heard. We just couldn’t help ourselves! I remember that the group facilitators were quite mystified.
Those who work with the Fairies leave offerings at sacred places—in a meadow, at a spring, within a circle drawn around a sick person, at the base of a Fairy tree (usually a Hawthorn in Serbia and in many Celtic areas, or a Rose in Transylvania), or at the place where a person first fell ill. These offerings are made at regular intervals: every week, month, or year after the onset of the illness. The standard gifts are milk, honey, bread, cake, or wine.
While being treated, the sick person dresses in white, and the Fairy doctor draws a circle around them, chants charms, and asks the Fairies to undo any harm and bring health to the sufferer.1

Fairies and Spirits With Whom You Can Bond
Wandering alone on a full moon night or when sleeping or meditating near the hearth or beneath a blooming Elder or Apple tree, you may experience an unexpected Fairy encounter. It’s always nice to have some familiarity with the Spirits who are out there, just in case you meet one.
Weiße Frauen (White Women, German), Witte Wieven (Dutch), White Ladies (England), Dames Blanches (France)
The Weiße Frauen are Germanic Elf Spirits or Light Elves (Old Norse: Ljósálfar) who often appear at high noon, dressed in white and sitting by the water combing their long hair. They are a type of Nature Spirit who likes to guard castles, and they may require you to dance with them before they let you pass. Be sure to do what they ask, because if you don’t, they will torment you.2
Kobold
Kobolds are Germanic House Spirits who look like little wizened men dressed in peasant garb, but they can also appear as an animal, a fire, a feather, a candle, or some other object. They come and go by the chimney and may appear at your door in the guise of a pitiful, wet creature.
If you take them in, they will move into the house. They help with the household chores but play tricks on you if they feel neglected. Some of them live in mines and help miners; others live on ships and aid sailors. People used to carve statues of them out of Boxwood or Mandrake root and store the images in glass or wooden containers in the house. It was said that the kobold would inhabit the statue.
Kobolds like to be fed at the same place and time every day. They may bring great luck to the household if they receive a daily portion of your supper: beer, milk and biscuits, or grits. Treat them with respect or they will become insulted and may cause fights and fires.3
Benandanti (Good Walkers)
Benandanti are male and female Italian Witches who leave their body at night and travel in the form of mice, cats, rabbits, butterflies, or wolves to struggle against evil forces that could harm the community. Marked at birth with a caul on their head, they are trained by their mothers to fight noxious forces that could blight the crops or harm the children. They also help heal those harmed by sorcery and protect the community from any ill-intentioned magic.4
Benandanti men fight with Fennel stalks against evil Witches armed with Sorghum stalks (Sorghum stalks are used to make Witches’ brooms). If the men win, the harvest will be plentiful. Female Benandanti travel out of body to a feast where they eat, drink, and dance with Fairies, Spirits, and animals. The feast is presided over by a Goddess.
Bwcca (Brownie)
Bwccas are one- to two-foot-tall creatures usually found in Scotland or in the homes of those whose ancestors emigrated from there. They will help with the household chores once the housewife has gone to sleep. They also help on the farm, where they shapeshift into a crowing rooster at dawn (or enlist a rooster to crow and tell them when to end their labors). They prefer kind and industrious households where they will select a cupboard or high shelf as their residence. Leave them regular offerings of milk, bread, honey, and beer, but never give them clothing, or they will leave the house, never to return.
Bean-Tighe (Irish Brownie)
The Bean-Tighe is a small, elderly, and kindly female House Elf. She wears old-fashioned dresses and is very protective of the animals and children of the family. She will even babysit if treated well. Offerings to her include berries and cream.
Hobgoblin
In British areas the hobgoblin is a small, hairy man who helps with chores around the house and likes to stay near the hearth. He works while the family sleeps, typically dusting and ironing, threshing grain, and performing other domestic tasks. Easily annoyed, he may play tricks and even become dangerous. When irritated he might mix the grain with the chaff again, kick over the milk pail, or douse the hearth fire. Adept at shapeshifting, he may appear in the form of a horse, pig, or even a wisp of smoke. He will leave the house if offered new clothes but will follow the family when they move if he likes them. To keep him happy supply him with cream and other food offerings.5
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Robin Goodfellow, a Hobgoblin. Image from Robin Goodfellow: His Mad Pranks and Merry Jests (1629).
Bwbach, Welsh House Fairy, Cottager, Booaker
The Bwbach is a male Spirit dressed in a red cap and loincloth. He is protective of the home but not likely to help with the chores. He may even chase off persons who he feels are a threat to the house, including friends, neighbors, and relations! Feed him bread and milk or cream and keep the house warm, because he appreciates a well-kept hearth. He particularly dislikes clergymen and teetotalers, upon whom he will play relentless pranks.
Monaciello (Little Monk)
A Monaciello is an Italian wine cellar Elf from the region of Naples. He will be very protective of your wine cellar as long as you offer him regular gifts of wine. He dresses in a red, hooded cloak and appears to have a friendly, drunken disposition (usually). He may also guard a treasure. If you manage to steal his hood you can take the treasure.
Clurichaun
A Clurichaun is a relative of the Irish leprechaun. He wears red, and although he appears drunk, he is always well groomed. Like the Monaciello, he also likes to live in wine cellars, where he keeps the wine from spoiling and protects it from thieves. Make regular offerings of wine to him and all will be well, but if you ignore or abuse him, he will destroy your wine stores.6

Spirits Who Protect the Farm
In ancient times the Spirits around the farm were respected. For example, the first milking always went to the Fairies. In those times farm animals were loved and respected, and many were even thought of as family members. Now we live in the age of industrial farms where abuse of animals and the land are all too common. Perhaps a return to the old ways of caring for the lives on the farm, both the seen and the unseen, would help us become a more civilized society.
Hogboon, Hogboy, Hugboy, Haugbúi (Old Norse)
A Hogboon is a northern European guardian Spirit who inhabits burial mounds. While these Spirits are helpful to those who offer them gifts such as wine, ale, or milk, they resent interference with their mounds, such as children playing on them or cows grazing on them (not to mention the intrusions of archaeologists and tourists!). They especially resent those who come to steal treasure.
It can be good luck to set up housekeeping near a Hogboon burial mound, provided the proper offerings are made on a regular basis. The best offerings are a rooster or cow, the milk from a cow right after she calves (colastrum), or the first jug of new ale. A Hogboon who is well cared for will help with the farm chores and even accompany the family when they move. Neglecting a Hogboon, however, can lead to sick cows, lost possessions, or a haunted house.7
Gruagach
A Gruagach is the wandering Spirit of a mother who has died in childbirth or the Spirit of a woman who has been stolen by the Fairies. Most common in Scotland, she is tied to a particular piece of land rather than to a family. She helps in the home and dairy, especially if offerings of milk are left for her regularly. She is easily offended if not given her due and will retaliate by letting loose the cows, spilling or spoiling the milk, or ruining the grain. After each milking, offerings of milk should be left for her on a clach na Gruagach (gruagach stone). She will appear happy when a family is about to get good news and sad and weepy if bad news is coming.
In these modern times not everyone has a cow. I like to pour a large milk offering onto stones for her and for other protective Spirits at least once a year, with apologies and expressions of gratitude for their help. My area of New England was settled by Scottish sheep herders who brought the local Spirits with them.
Nisse (Danish, Norwegian), Tomte (Swedish), Tomtenisse or Tonttu (Finnish)
The Nisse is another northern Spirit who has the appearance of a garden gnome and inhabits mounds and farms. Nisser live in the house or barn, which they secretly guard from misfortune, and help with the farm chores and housework. If well cared for they will follow the family when they move. They do not like swearing, rudeness, or urinating on farm buildings or equipment, and they cannot abide laziness. If offended they may play tricks or even harm the herds. They can also make themselves invisible, which is why they are almost never seen.
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A Nisse on a Yule card from 1885
(from the National Library of Norway, Wikimedia Commons license CC BY 2.0)
Their favorite animal is the horse, and sometimes they will braid the horse’s tail or mane at night. Their preferred offering is porridge with a nice pat of butter melted on top, especially at the winter solstice.8

Plant Spirit Charms
These herb charms are traditional German folk magic fetishes, usually made of Mandrake (Mandragora officinarum) root. They may also be made from Ash root (Fraxinus spp.), Dandelion root (Taraxacum officinale), or White Bryony (Bryonia alba) root. Other herbs may be used if the practitioner feels strongly drawn to them. (In my case it was a large Osha root that called to me.)
Following are a few simple steps to make your own charm.
	Introduce yourself to the plant Spirit and ask it if it wants to work with you. If it says no then move on to a different plant. Respectful offerings of food and drink will make it more likely that the Spirit will say yes. (I suggest using a pendulum to determine if it’s a yes or a no.)
	On a Friday, at the dark moon or at the new moon, go out before sunrise and face west. Inscribe a circle around your plant three times, using your index finger to alert the plant Spirit that something is about to happen. Then dig a circle around the roots so the plant can be easily pulled out of the ground.
	Once you have extracted the root, wash it in fresh, clean water and then gently trim or carve it to look like a human form of the opposite sex.
	Any cut pieces or shavings should be returned to the hole from which the plant was pulled. Leave a bent silver coin in the hole and then re-fill the hole with dirt. Make offerings to the Earth of Vervain (Verbena officinalis), Apple (Malus domestica) cider, milk, or honey to recompense her for her loss.
	Bury the root in the earth again at a place of power such as a crossroad, a place where three streams meet, or in or near a graveyard.
	On the next Friday that is a dark moon or a new moon “feed” the root with milk and then dig it up.
	While your root is incubating in the soil, prepare a beautiful container such as a carved or painted box. Smudge it with Sage (Salvia spp.) or Juniper (
	Juniperus communis) to sanctify and purify it for your root.
	When the root is extracted from its burial place, take it home and wash it with wine. Then dry it thoroughly in a warm oven or near the hearth.
	Wrap the completely dried root in a clean white cloth and lay it in its special “coffin.” Take it out at least once a month and feed it with a sprinkling of honey, milk, or wine. Treat it with all respect.
	If its time of use is finished it should be reburied in the same hole from which it was taken, or as close to that as possible.

Plant charms can also be carefully preserved and honored and then gifted from parent to child over generations and will continue to aid the practitioner as long as they are fed and treated with reverence.9
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A PRIMER ON HERBAL PREPARATION
Before we begin our exploration of the springtime herbs that heal and protect us and help us to contact the Spirits, let’s look at the different ways we can find and prepare herbs.
Where to Find High-Quality Herbs
You can grow your own herbs, purchase them from commercial organic growers, or wild-craft them, which just means collect them in the wild. Whichever way you choose, there are a few things to keep in mind.
Before you go into the wild to gather plants, make sure of their status in your area. A number of the plants listed here are now threatened or endangered due to overharvesting and habitat loss. When wild-crafting herbs you need to remember the following rule: “Walk by the first seven, leave the eighth for the animals, and you may take the ninth.” This ensures that enough plants remain to produce seed for the following year and also that all creatures, including insects, will have the food they depend on.
Because overharvesting in the wild has become such a concern, do not purchase wild-crafted herbs unless you know they are of a species that is very abundant. Instead purchase commercially grown herbs, but make sure they are organic because nonorganic, commercially grown herbs can be heavily contaminated with pesticides, as can plants that come from other countries (China, India, Africa, etc.). Imported plants may also be irradiated. This, sadly, includes culinary herbs.

How to Make a Tea
Herbal teas generally fall into two types: infusions, which are steeped, and decoctions, which are simmered. When deciding whether you should steep or simmer, the rule of thumb is that flowers and leaves, being the more delicate parts of the plant, are steeped, while the heartier parts like whole roots, barks, and berries are simmered.
The usual proportions for both infusions and decoctions are 2 teaspoons of herb per cup of water. To make an infusion, bring the water to a boil, pour it over the herbs, cover, and let steep for 20 minutes. To make a decoction, combine the water and herbs in a nonaluminum pot, cover with a tight lid, and simmer for 20 minutes. (Never boil your herbs as you will lose the volatile oils through the steam.)

How to Make a Salve
Put your herbs, whatever quantity you have, into a nonaluminum pot and barely cover them with a cold-pressed, virgin oil (olive oil is the best one for general purposes). Keep careful track of how many cups of oil you poured into the pot as you will need this information later.
Cover the pot and bring the herb and oil mixture to a simmer. Continue to simmer (do not boil) for at least 20 minutes. Or you can bring the mixture to a simmer briefly and then turn off the heat several times a day for a week, allowing the herbs to steep continuously in the hot oil.
In a separate pot, put 3 to 4 tablespoons of beeswax per cup of oil used in the herb mixture and bring to a simmer. Then add it to the pot with the herbs. Stir well, then strain using a soup ladle and a tea strainer or metal sieve as you pour the hot mixture into clean glass jars or metal tins. Cap tightly and store in a cool dark place.

How to Make a Poultice
Put fresh herbs, whatever quantity you have, into a blender with just enough cold water to blend, or pour boiling water over dried herbs to make them soft and then put them in the blender, adding just enough water to blend into a mush.
Pour the mush into a bowl and add just enough powdered Slippery Elm bark to make a pie-dough consistency. Lightly knead it into a ball and place it on a very clean cloth.
With a rolling pin or an old bottle roll the ball flat. Apply the flattened mixture directly to the skin for 1 hour, then discard. Poultices are best applied cold, so try freezing or storing in the refrigerator before use. If frozen, thaw just enough to remove the poultice from its wrapper or container.

How to Make a Fomentation
Fomentations are applied hot. Steam or simmer fresh or dry herbs in a very minimal amount of water until soft. Strain out the herbs, soak a clean cloth in the leftover herbal brew, and then lay out the hot cloth on a plate. Place the cooked herbs onto the cloth and fold the edges in enough to keep the herbs inside. Apply to the body while still warm.

How to Make a Tincture
Pack the desired herbs, whatever quantity you have slightly shredded or chopped, into a glass jar and barely cover them with vodka. (Plain vodka is best, but any liquor that is at least 80 percent alcohol, such as whiskey, will work.) Cap tightly and let stand, shaking the jar periodically (at least a few times a week). Store the jar in a cool dark place such as a cupboard or closet, or use brown or blue glass bottles that protect the herbs from sunlight.
Pay careful attention to your herbs as they steep. When the plant matter begins to break down—this can take a just few hours for flowers, a few days for leaves, and a few weeks for roots, barks, berries, or fungi—strain out the liquid. Adding a few drops of vegetable glycerin will make the tincture more bioavailable. Store the tincture in a dark place or in blue or brown glass bottles. Be sure to put a label and a date on the bottle so you remember what it is!
Some herbs, such as Cayenne (Capsicum annuum), Lobelia (Lobelia inflata), Nettles (Urtica dioica), Dandelions, Violet flowers (Viola odorata), Chive blossoms (Allium schoenoprasum), and Red Clover (Trifolium pratense) are best tinctured in vinegar. Vinegar tinctures are also helpful for children and for those who wish to avoid alcohol.

Dosages
The dosages listed in this book are for adults, or people who weigh about 150 pounds. The adult dose for infusions and decoctions is 
¼ cup of herbal brew taken four times a day at about 1 hour before or after a meal (medicinal teas are generally not taken with meals). The adult dose for a tincture is 20 drops in hot tea or water, three to four times a day. People who weigh substantially more or less than 150 pounds should adjust the dose accordingly. For instance, someone who weighs 75 pounds should take half the normal dose four times a day, and so on. Infants can take a tiny amount of herbal tea in a water bottle, and newborns can get the herb through their mother’s breast milk. (Moms should take the full adult dose.)

Cautions
There are many herbs that should be avoided by people who have medical conditions such as diabetes or high or low blood pressure or who are taking any kind of medication, whether over-the-counter or prescription. There are also herbs that can cause problems during pregnancy or be harmful to infants who can ingest the herbs through their mother’s breast milk. You can check for herb and drug interactions online by searching on “herbal contraindications and drug interactions” or “herbdrug interactions” or by visiting the Natural Medicines Comprehensive Database. WebMD often has good advice too.
While the majority of people can use most herbs without any negative effects, others may experience allergic reactions. If you have never used a particular herb, try a small amount and wait to see how it affects you before taking the full recommended dose.
Above all, if I say something is poisonous, I mean it!
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SACRED WOODS FOR THE 
BELTAINE FIRES
Beltaine was one of the four great fire festivals of the Celtic world, and at that time large ritual bonfires were burned on hilltops. By tradition the ritual fire was composed of nine sacred woods or else was made entirely of Oak.
The Nine Sacred Woods*4
Choose the Willow of the streams,
Choose the Hazel of the rocks,
Choose the Alder of the marshes,
Choose the Birch of the waterfalls,
Choose the Ash of the shade,
Choose the Yew of resilience,
Choose the Elm of the brae,
Choose the Oak of the sun.
TRADITIONAL SCOTTISH 
VERSE1
In ancient times sacred fires were lit by friction using Agaric or Mistletoe as tinder. Following is a description of the kindling of a “need-fire” in Scotland from John Ramsay, laird of Ochtertyre, patron of Robert Burns, and friend of Sir Walter Scott.
A well-seasoned plank of oak was procured, in the midst of which a hole was bored. A wimble of the same timber was then applied, the end of which they fitted to the hole So soon as any sparks were emitted by means of the violent friction, they applied a species of agaric which grows on old birch-trees, and is very combustible. This fire had the appearance of being immediately derived from heaven, and manifold were the virtues ascribed to it. They esteemed it a preservative against witch-craft, and a sovereign remedy against malignant diseases, both in the human species and in cattle; and by it the strongest poisons were supposed to have their nature changed.2
And here’s an account of the Beltaine fire by Thomas Pennant, who traveled in Perthshire in the year 1769.
On the first of May, the herdsmen of every village hold their Bel-tien, a rural sacrifice. They cut a square trench on the ground, leaving the turf in the middle; on that they make a fire of wood, on which they dress a large caudle of eggs, butter, oatmeal and milk; and bring besides the ingredients of the caudle, plenty of beer and whisky; for each of the company must contribute something. The rites begin with spilling some of the caudle on the ground, by way of libation: on that everyone takes a cake of oatmeal, upon which are raised nine square knobs, each dedicated to some particular being, the supposed preserver of their flocks and herds, or to some particular animal, the real destroyer of them: each person then turns his face to the fire, breaks off a knob, and flinging it over his shoulders, says, “This I give to thee, preserve thou my horses; this to thee, preserve thou my sheep; and so on.” After that, they use the same ceremony to the noxious animals: “This I give to thee, O fox! spare thou my lambs; this to thee, O hooded crow! this to thee, O eagle!” When the ceremony is over, they dine on the caudle; and after the feast is finished, what is left is hid by two persons deputed for that purpose; but on the next Sunday they reassemble, and finish the reliques of the first entertainment.3
Alder
(Alnus glutinosa)
In Irish mythology the first human man was made from an alder tree which is considered a tree of the Faeries, protected by the water fairy-folk. 
. . . In parts of old Ireland, it was considered a crime to cut down an alder tree because the tree spirit would get angry and burn down houses in revenge. This possibly came about because when felled, the wood of the alder turns from white to an unnerving blood red, due to its bright red-orange sap.4
Because of the blood-red color of the wood when the tree is cut, the Alder is a tree sacred to Celtic warrior Gods. The Celtic God Vernostonus was personified as an Alder tree in a dedication near Hadrian’s Wall in Scotland, while the warrior God Bran carried Alder twigs in the poem “The Battle of the Trees” by the Welsh bard Taliesin. Bran’s severed head was once buried at the site of the Tower of London to provide magical protection for the land. King Arthur foolishly dug up the head, and the Saxon invasion soon followed.
Many parts of the Alder can be used for healing purposes. In Britain and Ireland a tea of ripe Alder cones was taken for gout, and the leaves were used to poultice burns.5
In traditional Highland medicine Alder was a remedy for sore feet and rheumatic parts. The leaves were simmered with Sphagnum Moss (Sphagnum cynbifolium) to make a tea, and the affected area was soaked in the tea and scrubbed with the moss. A hot leaf poultice was applied to rheumatic parts.
The inner bark of the Alder was simmered to make a wash for inflammations and swellings and a gargle for sore throats, including strep. Simmered in vinegar, it was used to treat scabies and lice.
CAUTION: As with all deciduous trees, Alder leaves should be gathered before the summer solstice because after that they will contain too many plant alkaloids. Avoid during pregnancy and breastfeeding.6

The fresh or dried Alder leaves are gathered in the spring (before summer solstice) and used to poultice sore feet and rheumatic parts. Tea made from the bark is used as a wash for inflammations and swellings and is taken internally as a gargle for sore throat. 
To make the tea: Simmer 1 teaspoon of the inner bark per cup of water for 20 minutes.
Alder at Beltaine
Wear a crown of Alder leaves in honor of the Alder God and of warriors. Make an offering to a stand of Alders in thanks for their medicine and help. Use Alder wood in the ritual fire.

Apple (Pyrus malus)
Crab Apple (Malus sylvestris)
To eat an apple going to bed
Makes the doctor beg his bread.
TRADITIONAL ENGLISH 
SAYING
If the Apple blooms in March
For barrels of cider you need not sarch.
If Apples bloom in April,
Why then they will be plentiful.
If the Apple tree blossoms in May,
You can eat apple dumplings every day.
TRADITIONAL HEREFORDSHIRE 
AND EAST SUSSEX FOLK RHYME
Apples have long been associated with the Isle of Avalon (Ynys Avallach), or the “Island of Apples,” which is a watery portal to the Celtic Otherworld where King Arthur was sent to die. Apples are also sacred to Venus/Aphrodite, Hercules, Diana, Iduna, Dionysus, Olwen, Apollo, Hera, Athena, and Zeus, and in rituals to honor these Gods and personalities, Apples are placed on the altar, Apple juice or hard cider is shared, and Apple seeds and bark are burned as incense. You can also plant an Apple tree in honor of Aphrodite within your ritual grove, and burn Apple wood to contact those who dwell in the Summerland.
Plant an Apple tree if you are pregnant and expecting a boy. If it is healthy and fruitful, so will he be. An Apple tree that blooms with ripe apples still on its branches foretells a death. In the fall be sure to leave the last Apple on the tree as a gift for the Fairies.7
While in earlier times people had to wait for the fall to get crisp, ripe Apples, these days Kitchen Witches can go to the grocery store at any time of year and find the fresh fruits. Here’s a recipe to incorporate the magic of Apples into your Beltaine celebrations.

[image: image] Apples, Fennel, and Radicchio Sautéed with Calvados or Dry Sherry*5
Serves 4
1 cup organic apple juice
2 cups organic radicchio leaves
2 cups inner leaves of organic escarole
1 tablespoon of organic vinegar
1 tablespoon cold-pressed virgin olive oil
2 cups organic fennel root, quartered and thinly sliced
¼ teaspoon sea salt
Black pepper or a pepper mix (black, white, etc.)
1 medium organic Granny Smith apple, cored and thinly sliced
1 tablespoon calvados (distilled apple cider) or dry sherry
1 tablespoon unsalted organic butter
Put the apple juice in a small pan and simmer until the liquid is reduced by about 
⅓. Set aside.
Trim the radicchio and escarole leaves—use the small leaves whole and tear the larger leaves into pieces. Add the vinegar to a bowl of cold water and soak the leaves in it for 20 minutes. Then rinse the leaves well and spin dry.
Heat the oil in a separate pan, add the fennel root, sea salt, and a few pinches of pepper. Cook just until the greens wilt. Add in the apples, apple juice, and calvados or sherry and sauté for 1 minute longer. Turn off the heat and cool briefly. Toss in the butter and serve immediately.
Apple has many medicinal uses. In Britain and Ireland a tea of the leaves of Crab Apple was taken internally to treat cancer and applied as a poultice to external bruises. The fruit was rubbed on warts and applied as a hot poultice to sores, earaches, boils, and chilblains. The tea of the flowers and fruits was used by women as an astringent face wash.8 In the Highlands of Scotland a syrup of Rowan berries (Sorbus aucuparia), Apples, and honey was used for coughs and chest congestion.
Eat a peeled Apple (sour varieties like Granny Smith are best) to stop diarrhea. Eat an Apple with the skin on it to relieve constipation. Raw Apples clean the liver, prevent gout, and keep your gums healthy. Baked Apples are applied as a poultice to sore throats and swollen eyes and placed in the armpits to relieve a fever. Apple peel tea can help relieve rheumatism, and the inner bark of Apple trees, gathered from branches, never the trunk, can be simmered to reduce fever.
CAUTION: Do not gather Apple bark after the first frost as it will contain cyanide. The seeds also contain cyanide, but it would take about 200 seeds to harm a 150-pound adult (although fewer, of course, to sicken a child).

A tea or syrup made from the bark (or leaves when gathered before the summer solstice) treats hyperacidity and heartburn. Herbalist David Winston reports:
One of my early teachers, the late William LeSassier used (and I use) Apple tree bark as a lymphatic and Spleen tonic. It enhances lymphatic circulation, helps to shrink an enlarged spleen. It is usually mixed with other Lymph/Spleen herbs. It is specifically indicated for splenic congestion, with a slightly enlarged spleen, tender to the touch, with diarrhea. Gather the bark in spring or autumn.9
CAUTION: Apples are likely safe for most people, as long as the seeds aren’t eaten. No side effects are generally known or expected to occur with Apple fruit or Apple juice. However Apple may cause an allergic reaction in people who are sensitive to the Rosaceae family (Apricot, Almond, Plum, Peach, Pear, and Strawberry). Apple may also cause a reaction in people who are allergic to Birch pollen.10

To make tea from the peel: Simmer 2 teaspoons of the dried peel per cup of water for about 20 minutes and take up to 3 cups a day.
To make tea from the bark: Use the inner bark of twigs, gathered before the first frost. Simmer 2 teaspoons per cup for 20 minutes in a well-covered nonaluminum pot. Take 
¼ cup, four times a day, between meals. 
To make the tincture: Using the bark, follow the instructions for making a tincture then take 5 to 10 drops, four times a day, between meals.
Whenever possible drink raw Apple cider. It has the bacteria necessary for human gut health. Pasteurized juices no longer contain the bacteria.
Apple at Beltaine
Place Apple blossoms on the altar or wear them in a crown. Anoint yourself and your lover with Apple blossom oil. Use Apple blossom oil to consecrate a wand or candle to be used for love magic. Burn Apple wood in the ritual fire.

Ash
(Fraxinus spp.)
In British tradition the “even Ash” is an Ash twig with an even number of leaves that was once used in divination to see your future spouse (apparently this worked even if he was already married to someone else!).
The even-ash-leaf in my hand
The first I meet shall be my man.
Or place it under the pillow before bed, saying:
Even-ash, even-ash I pluck thee,
This night my own true love to see,
Neither in his rick nor in his rare,
But in his clothes of everyday wear.11
In Britain, Ash trees were consulted as a type of weather divination. If the Oak tree showed its leaves first, it presaged dry weather, but if the Ash leafed first, it meant a wet spring.
If the Ash before the Oak
We shall surely get a soak,
If the Oak before the Ash,
We shall surely get a splash.12
It is easy to understand the mythic importance of Ash trees in Scandinavia. Ash burned the hottest as firewood and, being flexible yet durable, was also used to make weapons and thrones. In Norse mythology Ask and Embla—male and female, respectively—were the first two humans created by the Gods. Ask is the Ash tree, and Embla is the Elm. Following is a quote from the poetic Edda compiled by Snorri Sturluson in the thirteenth century.
From the home of the gods, / the mighty and gracious;
Two without fate / on the land they found,
Ask and Embla, / empty of might.
Soul they had not, / sense they had not,
Heat nor motion, / nor goodly hue;
Soul gave Othin, / sense gave Hönir,
Heat gave Lothur / and goodly hue.13
Ash is the cosmic World Tree of Norse mythology known as Yggdrasil in the poetic Eddas.
An ash I know, / Yggdrasil its name,
With water white / is the great tree wet;
Thence come the dews / that fall in the dales,
Green by Urth’s well / does it ever grow.
Thence come the maidens / mighty in wisdom,
Three from the dwelling / down ’neath the tree;
Urth is one named, / Verthandi the next,—
On the wood they scored,—/ and Skuld the third.*6
Laws they made there, and life allotted
To the sons of men, and set their fates.14
In Britain and Ireland, Ash was considered a plant ally of considerable power. It was another traditional wood used for healing wands and magical staffs, and its twigs could be worn as a collar or carried in hand to “repel serpents.” In ancient Anglo-Saxon times disease was thought of as a wyrm (worm or snake), and the mighty Ash had powers against that too.
A fresh branch of Ash was placed in the fire, and the hot sap that dripped from it was gathered in a spoon and put into the ear to relieve an earache, rubbed onto warts, and placed on an aching tooth. Ash was also used to treat rheumatism. A poultice of the young leaves was placed on rheumatic parts, and a tea of the leaves was taken internally. Parts afflicted with ringworm were smudged with smoke from the burning twigs, and the inner bark was simmered in linseed oil to make a remedy for burns.15
Ash is also used as an herbal remedy today. Tea made from the inner bark can be taken to treat fevers and rheumatism and cleanse the spleen and liver. Leaves gathered in spring (before the summer solstice) can be used fresh or dried to make a laxative tea or a poultice to soothe puncture wounds and bites. They can also be simmered with white wine and used to treat jaundice (the simmering drives off the alcohol).
CAUTION: Avoid Ash during pregnancy and breastfeeding.16

To make the leaf tea: Steep 1 teaspoon of leaves per cup of freshly boiled water for 3 minutes. Take 1½ cups a day in 
¼-cup doses. To make the bark tea: Simmer 1 teaspoon of the inner bark of a twig per ½ cup of water for 20 minutes. Take 1 cup a day in ¼-cup doses. Add Peppermint (Mentha piperita) or Marjoram (Origanum majorana) for flavor.
Ash at Beltaine
Place an offering under an Ash tree at Beltaine to honor the Elves, Fairies, and elementals. Burn Ash wood in the ritual fire.

Birch
(Betula spp.)
Beneath you birch with silver bark
And boughs so pendulous and fair,
The brook falls scattered down the rock:
and all is mossy there.
SAMUEL TAYLOR COLERIDGE
In many cultures Birch is considered a feminine tree sacred to the Earth Mother and other Goddesses. Meditating in a grove of Birches can help you form a mystical bond with a female deity. Birch is also considered to be protective when placed in a cradle or coffin or planted in a graveyard.
Beltane fires in Scotland were ritually made of birch and oak, and a birch tree was often used as a, sometimes living, maypole. As birch is one of the first trees to come into leaf it would be an obvious choice as representation of the emergence of spring. Deities associated with birch are mostly love and fertility Goddesses, such as the northern European Frigga and Freya. Eostre (from whom we derive the word Easter), the Anglo-Saxon Goddess of Spring, was celebrated around and through the birch tree between the spring equinox and Beltane. According to the medieval herbalist Culpeper, the birch is ruled over by Venus—both the planet and the Goddess. According to Scottish Highland folklore, a barren cow herded with a birch stick would become fertile, or a pregnant cow would bear a healthy calf.17
Birch is a traditional wood from which to make runes for divination. 
To make your own set of runes: First visit a Birch grove during the waxing moon. Place your left hand on a Birch tree and ask her if you may cut a branch. If the tree says yes, then leave her a gift and saw your branch. Or even better, go out after a storm and find a branch on the ground.
Dry the branch slowly, sealing the ends with wax to hold in moisture as long as possible. On the next waxing moon, cut your branch into small round sections, sand the sections, and then carve or paint a rune on each piece. Examples of rune images are shown in the runic alphabet below.
[image: image]
The Elder Futhark, the oldest runic alphabet from Scandinavia and other Germanic areas18
Birch sap wine was considered medicinal in Britain and Ireland and was taken to relieve rheumatism.19 If you wish to try it, collect the sap in the spring from mid-February to mid-March. Since the White Birch (Betula alba) has no flavor, I would suggest tapping any of the other varieties, including a River Birch (Betula nigra), Black Birch (Betula lenta), 
or Yellow Birch (Betula alleghaniensis). The following is a recipe for Birch sap wine from 1676.
To every Gallon whereof, add a pound of refined Sugar, and boil it about a quarter or half an hour; then set it to cool, and add a very little Yeast to it, and it will ferment, and thereby purge itself from that little dross the Liquor and Sugar can yield: then put it in a Barrel, and add thereto a small proportion of Cinnamon and Mace bruised, about half an ounce of both to ten Gallons; then stop it very close, and about a month after bottle it; and in a few days you will have a most delicate brisk Wine of a flavor like unto Rhenish. Its Spirits are so volatile, that they are apt to break the Bottles, unless placed in a Refrigeratory, and when poured out, it gives a white head in the Glass. This Liquor is not of long duration, unless preserved very cool. Ale brewed of this Juice or Sap, is esteem’d very wholesome.20
The inner bark of the Birch has healing qualities too. Although the inner bark of White Birch has no flavor, it is loaded with gamma linolenic acid and useful in cancer treatments. The wintergreen-flavored bark is found in Black Birch, Yellow Birch, River Birch, and other Birches with a yellow or brownish bark. Gather the inner bark in spring when the sap is flowing.
Birch bark tea is a great grease cutter and can even be used to clean your kitchen stove. I believe it probably can do the same for your blood when taken as a spring tonic. It is also a mild sedative and very useful for insomnia. Externally the bark tea is used as a soothing wash or bath for skin conditions and can be rubbed into the scalp to benefit thinning hair. Note that spring-gathered leaves can also be made into a tea and rubbed into the scalp for thinning hair. 
To make the bark tea: Simmer 1 tablespoon of the inner bark per ½ cup of freshly boiled water for 20 minutes and then steep Elderflowers (Sambucus spp.) in the brew for another 20 minutes. Take 
¼ cup, four times a day, between meals. 
To make the leaf tea: Steep 1 teaspoon of leaves per ½ cup of freshly boiled water for 20 minutes. Take ¼ cup, four times a day, between meals.
CAUTION: Avoid Birch during pregnancy and breastfeeding. Birch pollen could cause allergies in people who are sensitive to Wild Carrot, Mugwort, Apples, Soybeans, Hazelnuts, Peanuts, and Celery. Birch leaves are high in sodium, which could elevate blood pressure.21

Birch at Beltaine
Wear a crown or girdle of Birch to honor a Goddess. Make a tea of the inner bark of any Birch except White Birch, and serve it in the ritual cup. Burn Birch wood in the ritual fire.

Elm (Ulmus spp.)
Wych Elm (Ulmus glabra)
Slippery Elm (Ulmus fulva)
In Cornwall the Elm was the traditional tree for the Maypole, and in Devon it was thought that if Elm leaves fell too early in the season it presaged cattle disease.22
The Old English name for Elm was “Elven,” and the tree is a favorite of the wood Elves. Spend time with an Elm tree to cultivate a relationship with the Elves and Fairies. Share your thoughts with the tree and bond with it by bringing it gifts such as herbs, a drink, or a song.
Make an Elm staff or wand when the tree drops a branch (be on the lookout after a storm) and carry it with you as you walk the boundaries of your land, singing. Or carry a bit of Elm in a pouch to foster your magical work and to enhance communications with the Otherworld.
Powdered Slippery Elm is used magically when one person in a relationship has undue influence over the other, and a separation would be for the highest good of all concerned. 
To encourage the separation: First break an egg and feed the yolk and white to an animal, reserving the shell. Fill the two shell halves with Slippery Elm powder and tie them together with black thread or yarn. Then wrap the egg in parchment on which you have written the following in dragon’s blood ink:
As heaven is separate from Earth,
As day is separate from night,
As life is separate from death,
As mountain is separate from valley,
As land is separate from sea,
As sun is separate from moon,
So separate [first person’s name]
    from [second person’s name],
Divide them one from the other.
Then bury the egg close to where the people live.

[image: image] Dragon’s Blood Ink
1 part powdered resin from a dragon tree*7
1 part gum arabic
13 parts alcohol
Mix the resin with the gum arabic and very slowly blend in the alcohol until everything is fully dissolved. Filter through a cheesecloth and then bottle. For best results, do this under the waxing moon.
To stop others from slandering you, make a poppet (a cloth doll) to represent you, sprinkle it with powdered Slippery Elm bark, wrap it in red flannel, and bury it on the eastern side of the house. To prevent others from gossiping about you, carry Slippery Elm bark and a shark’s tooth in a charm bag. Note that while Southern John Root (a.k.a. Dixie John, Low John, Beth Root, or Birth Root) (Trillium grandiflorum) can accomplish the same thing, it is now an endangered species, so be very careful to use it sparingly, if at all.23
Wych Elm was used in Britain and Ireland to treat skin conditions, swellings, and sprains. The slime from the inner bark was applied externally, and a poultice of the leaves was placed on swellings and inflammations. A tea made from the inner bark was drunk to relieve eczema, and the inner bark itself was chewed raw or simmered to make a jelly, which was eaten cold, as a remedy for sore throats and colds.24
The powdered inner bark of Slippery Elm is a great poultice material for wounds, burns, and sores and carpal tunnel syndrome when mixed with Comfrey leaves. 
To make a comfrey poultice: Put a few cups of fresh, shredded Comfrey leaves (Symphytum officinale) in the blender with just enough water to blend (or pour boiling water over the dry leaves and stir until soft). Add a handful of Slippery Elm bark powder and keep mixing in a bit more until you achieve a pie-dough consistency. Spread the doughlike mixture onto a clean cloth, roll with a rolling pin or a glass bottle, and apply the poultice directly to a burn, surgical scar, wound, or sprain. Keep the poultice in place for 1 hour, then discard and do not reuse it. I make these in the summer when the Comfrey is fresh and freeze them for later use.
You can also mix Slippery Elm powder with the mashed roots of White Pond Lily (Nymphaea alba, Nymphaea odorata) to poultice boils, ulcers, and inflammations.
To make the tea: Simmer about 4 to 5 tablespoons of the inner bark per pint of water for 20 minutes in a well-covered, nonaluminum pot, and then let it stand for an hour. Repeat both steps one more time. Take 
¼ cup, three times a day, sweetened with maple syrup or honey if desired. You can also steep Slippery Elm bark using 2 to 3 tablespoons per quart of freshly boiled water. Allow the bark to infuse for several hours and then take the tea with honey or maple syrup as desired.
CAUTION: Avoid Elm bark during pregnancy and breastfeeding.25

Elm at Beltaine
Place an offering for the Fairies and Wood Elves under an Elm tree. Wear a crown of the leaves during your ritual. Burn Elm wood in the ritual fire.

Hazel
(Corylus avellana)
“Before sunrise on May Day morning, country people cut hazel rods out of which they carved small figures. They kept these in their stables or on their person to ward off evil.”26
Hazel is sacred to Goddesses because of the milk found in the green nuts. The tree is also sacred to Gods of storms and lightning because its wood is used in the ritual fire. It is worth remembering that sacred fire carries anything put into it: thoughts, prayers, and offerings to the Gods and Goddesses of the Sky Realm. Because of its connection to the Sky Gods, a twig of Hazel is said to protect the house from lightning or a ship from shipwreck.
A good year for Hazelnuts means a good year for babies, and cows are thought to give richer milk when allowed to graze on Hazel leaves. When I was in Ireland recently, a cow farmer told me that cows give far richer milk when allowed to browse in a mature forest. This is just one more reason to replant the lost woodlands of Europe.
You can attach a Hazel rod to your horse to prevent it from being ridden by Fairies, and in Wales it is considered very lucky to weave a Hazel twig into your hat.27 Hazel is also a traditional wood for dowsing rods used for “water witching,” a practice that involves holding a Hazel branch with both hands and walking slowly over an area. The rod will bend downward and vibrate slightly when you cross a vein of water.
Hazel trees are associated with the Salmon of Wisdom in ancient Irish lore. According to tradition there is a magical well at the bottom of the ocean where the Salmon of Wisdom eat the nuts that fall from nine magical Hazel trees. Known as the Well of Segais or Connla’s Well, it is the source of all inspiration and knowledge. For every nut they eat the salmon get a spot, which may be a reference to an ancient system of Druidic initiation. Any person who eats of the Salmon of Wisdom becomes at once a seer or a poet. Some even speculate that the red flesh of the salmon may actually be a veiled reference to the ingestion of Amanita muscaria, a red-capped mushroom with white spots.
Hazelnuts can have a positive effect on the respiratory system. Dry and powder them and mix them with mead or honey water to relieve a chronic cough, or add a pinch of Black Pepper (Piper nigrum) to the powder to treat sinus conditions and thick mucus. The nuts also make a nutritious milk for children who are allergic to cow’s milk. Soak the raw, mature nuts overnight in cold water, then blend and strain out the nut “milk.”
Tea made from the inner bark of the Hazel tree can be applied to boils and warts, and Hazelnut oil is an antioxidant and can help lower cholesterol.
CAUTION: Persons with allergies to Peanuts, Mugwort pollen, Brazil nuts, Birch pollen, and Macadamia nuts may also be allergic to Hazelnuts. Women who are pregnant and breastfeeding should eat only moderate amounts of Hazelnuts.28

Hazel at Beltaine
Carry Hazel nuts on your person and keep a few on the altar, in honor of the Salmon of Wisdom. Burn Hazel wood in the ritual fire. Serve salmon at your Beltaine feast.

Oak
(Quercus spp.)
Oak has long been used to enhance the effectiveness of herbal magic and keep evil at bay. In European magical tradition, adding lightning-struck Oak to any herbal spell will increase its potency. The logic behind this is that the tree has attracted the attention of the Gods and survived, marking it as a powerful being. In Britain keeping Acorns in the house was said to protect it from lightning, and planting an Oak near the home would attract the flash away from the building.
Oak galls will increase the power of any herbal magic. Carry them in a spirit bag, add them to incense, or brew them into a tea for bathing to increase the potency of magical workings. Carrying an Acorn on your person (I always keep some in my coat pockets) preserves your youth, but be sure that the Acorns do not contain a worm, because that could attract sickness.
According to Catherine Yronwode, proprietor of the Lucky Mojo Curio Company, a manufacturer of herb-based spiritual supplies:
The bark of all species of Oak, but especially the White Oak (Quercus alba), is believed to be spiritually efficacious in removing crossed conditions. It is said that burning White Oak bark chips with Mistletoe, Rue, and Wahoo bark will keep away evil. White Oak bark is also brewed into tea by spiritual root workers to take a jinx [out] of a client. The client is bathed by rubbing vigorously from the neck downward while prayers are said. 
. . . Likewise, White Oak bark chips and Mistletoe are burned together to smoke jinxed clients. This incense is also said to remove unsettled spirits or ghosts from a house or place of business.29
Oak trees span the Three Worlds of Land, Sea, and Sky. Their roots go down as far as the tree is tall, making it a grounded and balanced being that can teach much. Because it is a tree of fertility, women can hug an Oak to ensure childbirth. Important events are commemorated under an Oak, and you can swear an oath “by Oak and Ash and Thorn.” Where Oak, Ash, and Thorn are seen together you will often see Fairies.
Herne the Hunter was a magician and forest ranger at Windsor Forest and Great Park who hung himself on an Oak tree. His ghost, which becomes visible as a man with stag antlers, now appears as a warning before any national crisis.30
Sometime a keeper here in Windsor Forest,
Doth all the winter-time, at still midnight,
Walk round about an oak, with great ragg’ d horns;
And there he blasts the tree, and takes the cattle,
And makes milch-kine yield blood, and shakes a chain
In a most hideous and dreadful manner.
You have heard of such a spirit, and well you know
The superstitious idle-headed eld
Receiv’ d, and did deliver to our age,
This tale of Herne the Hunter for a truth.
WILLIAM SHAKESPEARE,
THE MERRY WIVES OF 
WINDSOR
Baking with Acorns
Eating the fruit of the Oak, the Acorn, is another way to ingest its magic. As you may know, wheat was not introduced into the human diet until about ten thousand years ago, which is the reason so many of us have wheat allergies. Before that, especially in Europe, we depended upon Acorns and Hazelnuts for carbohydrates and protein. Acorns, of course, need to be gathered in the fall. You can freeze them for later use or make them into flour for baking all year. Once processed into flour Acorns have a deeply nutty, slightly sweet flavor, somewhat reminiscent of molasses.
[image: image] How to Process Acorns for Baking
Gather the nuts when they have just fallen and are still slightly green, because if you wait too long to collect the nuts a large percentage of them will be rotten. Find two large rocks: one that has a slight depression and another that is flat. Place an acorn in the depression of the bottom rock and smash it open with the other rock.
Pick out the meat with metal picks like those used for seafood. Have a large bowl of cold water nearby and, as you remove the meat from each nut, immediately drop it into the water to prevent oxidation.
When you have several cups of nutmeats in your bowl, pour out the water and place the meats into a blender. Add just enough fresh water to blend easily; grind coarsely for just a few seconds. Then pour the gruel and water into a large glass jar. The jar should be about half water and half nutmeat. Keep the capped glass jar in the refrigerator and change the water once a day for 2 weeks. This is the leaching process.
At the end of 2 weeks, strain out all the ground nuts and spread them on a cookie sheet. Bake at about 225°F for 1 to 2 hours, or until the nutmeat is completely dry and slightly toasted. Store in a tightly covered glass jar in the refrigerator for up to 2 years. When you want to bake, take out the dry nutmeat and grind it in a coffee grinder (I have one that is used just for acorns) to make flour.
Given the deep spiritual significance of Oak trees, Acorn cakes and breads are very appropriate for ritual occasions, especially Druidic rites.*8

[image: image] Acorn Cake*9
This is my favorite cake for the high holy days.
Organic butter or cooking spray to grease the pan
1 cup acorn flour
1 cup other organic flour
1 teaspoon nonaluminum baking powder
1 teaspoon baking soda
½ teaspoon sea salt
½ teaspoon ground organic cardamom
½ teaspoon ground organic cinnamon
¼ teaspoon ground organic nutmeg
¼ teaspoon ground organic allspice
6 organic free-range eggs
1 cup cold-pressed virgin olive or coconut oil
1 cup local raw honey
½ cup organic applesauce
1 cup raw organic cane sugar
Organic confectioner’s sugar to dust on top
Preheat the oven to 350°F and grease and flour a Bundt pan.
Combine the flours, baking powder, baking soda, salt, and spices in a bowl. In a separate bowl, beat together the eggs, oil, honey, applesauce, and sugar.
Combine the wet and dry mixtures and stir well. Pour the batter into the Bundt pan and bake for 30 to 40 minutes, or until a knife comes out clean.
Let the cake cool for 15 minutes, and then turn it out of the pan onto a rack. Once the cake has cooled completely, dust lightly with confectioner’s sugar.

[image: image] Acorn Bread*10
Organic butter or cooking spray to grease the pan
2 cups acorn flour
2 cups organic white flour†11
3 teaspoons nonaluminum baking powder
⅓ cup maple syrup or local raw honey
1 organic free-range egg
½ cup organic milk
3 tablespoons cold-pressed virgin olive oil
Preheat the oven to 400°F and grease and flour a loaf pan. Combine all the ingredients in a large bowl and stir to make a smooth batter. Pour the batter into the pan and bake for 30 minutes, or until a sharp knife inserted into the center comes out clean.

[image: image] Acorn Muffins*12
2 tablespoons melted organic butter
3 tablespoons local raw honey
2 tablespoons raw organic cane sugar (or 1 tablespoon honey as a substitute)
1 organic free-range egg
½ cup organic milk
1 cup acorn flour
1 cup organic whole-grain pastry flour
1 teaspoon nonaluminum baking powder
½ teaspoon baking soda
½ teaspoon sea salt
½ teaspoon apple pie spice
Combine the butter, honey, sugar, and egg in a bowl and then gradually stir in the milk and acorn flour. In a separate bowl, combine pastry flour, baking powder, baking soda, sea salt, and apple pie spice.
Combine the wet and dry mixtures and stir well. Pour the batter into greased muffin tins or cupcake papers and bake at 350°F for 15 to 20 minutes.
The Oak can be used for many medicinal purposes. In Britain and especially in Ireland the inner barks of the Pedunculate Oak (Quercus robur) and Sessile Oak (Quercus petraea) were once simmered to make a sore throat gargle. The brew was also taken as tea to treat diarrhea, pinworms, rheumatism, and sore throat; added to the bath for sore or smelly feet or sprained ankles; applied to ulcers; and used as a mouthwash for toothache and neuralgia. A decoction of the leaves was used for ringworm.31
The inner bark of all Oaks can be used externally, but the very best Oak for internal use is the White Oak (Quercus alba). No matter the species, the inner bark can be gathered all year, but the leaves should only be gathered before the summer solstice.
White Oak tea can be taken to treat sore throats and chest conditions, diarrhea, dysentery, and internal bleeding. To ease a fever mix White Oak with Chamomile (Chamaemelum nobile, Matricaria recutita). 
To make the tea: Simmer 1 teaspoon of inner bark per ½ cup of water for 20 minutes, or steep 1 teaspoon of spring-gathered leaves per ½ cup of water for 20 minutes.
Externally Oak’s astringent properties make it an excellent wound wash, a douche, a compress for hemorrhoids, and a mouthwash for bleeding gums. 
To make a wound wash or a compress for hemorrhoids: Simmer 1 to 2 pounds of the inner bark in 2 quarts of water until half of the liquid has evaporated. Use the compress two or three times a day (discard after each use and make a fresh compress). The inner bark tea can also be added to bathwater to soothe sore feet or sprained ankles.
The galls from a White Oak are simmered to make a tea to be used internally to treat dysentery, diarrhea, and cholera and externally as a poultice or compress to stop bleeding and to bathe piles. The tea is also used to soothe sore throats and tonsillitis.
To make the gall tea: Add 1 teaspoon Oak gall powder to ½ cup of water and simmer for a few minutes. Strain and use as a mouthwash. Keep in a covered jar in the refrigerator for up to 3 days.
Use the powdered galls externally for gum infections by making a paste. 
To make the gall paste: Use your mortar and pestle to combine powdered Oak gall and just enough water to moisten. Apply daily until the condition improves.
Use the poultice two or three times a day (discard after each use and make a fresh poultice).
The Acorns from the Oak can be dried and powdered (see “How to Process Acorns for Baking”) and used to dust ulcers and infected wounds.
CAUTION: White Oak is likely safe when taken orally for 2 to 3 days and when used externally for no more than 3 weeks. Avoid the tea made from the inner bark during pregnancy and breastfeeding. If you have a heart condition, do not take the inner bark tea. If you have large areas of broken skin such as severe eczema, do not use Oak inner bark or young leaves as a wash. Avoid Oak bark baths if you have severely tight muscles (hypertonia), a high fever, or a severe infection. Those with kidney or liver problems should avoid Oak tea made from the inner bark as it could worsen those conditions.32

Oak at Beltaine
Collect some dew from beneath an Oak tree on May Day morning to use as a potent beauty aid, and be sure to incorporate Acorn dishes into your Beltaine celebrations. Wear the leaves in a crown and burn Oak wood in the ritual fire.

Pine
(Pinus spp.)
Between every two pine trees there is a door leading to a new way of life.
JOHN MUIR
Every creature is better alive than dead, men and moose and pine trees, and he who understands it aright will rather preserve its life than destroy it.
HENRY DAVID THOREAU, 
“CHESUNCOOK,” IN THE 
MAINE WOODS, 1848
Pine is associated with the Goddess Cybele, also known as Magna Mater (Great Mother) or Goddess of Wild Nature, from Anatolia, Greece, and Rome. When Cybele discovered that her lover Attis had been unfaithful to her, she went into a jealous rage and made him go mad and mutilate himself under a Pine tree, where he bled to death. Afterward, regretting what she had done, Cybele mourned her lost lover. Zeus then promised her that the Pine tree would remain sacred to Attis forever.
During Roman imperial times there was an annual spring festival dedicated to Cybele that involved cutting down a Pine tree to represent her dead lover, Attis. The tree was wrapped in bandages and carried to Cybele’s shrine, where it was decked with Violets, considered to have magically sprung from Attis’s blood. Cybele’s priests cut their arms so that their blood sprinkled on her altar and the sacred Pine. They danced to the music of cymbals, drums, and flutes, and during these wild rites, some followers even mutilated themselves, just as Attis once had.33
Evergreen Pine is a home for the Spirits of the forest. This is one reason we bring the tree inside and make wreaths of its boughs to hang on our door at the winter solstice. By doing that we are informing the Spirits that our dwelling is a haven for them in the dark and cold of winter. A round wreath of Pine and other greenery is also a symbol of the sun and expresses our admiration for that star and our wish for its strengthening and return.
Pine is a tree of peace and protection. Place crossed fresh Pine boughs before the unused hearth to keep evil from entering the home. Use a branch of Pine to ritually sweep your ceremonial circle. An incense made with Pine brings peace and cleansing to any area. 
To make the incense: Mix Pine needles with Juniper and Cedar needles and burn them in a safe container, or collect the Pine resin found dripping from the bark and dry and powder it using your mortar and pestle.
You can also make a sparkling drink of Pine and use it in your sacred rites.

[image: image] Sacred Pine Libation
1 cup raw organic cane sugar
1 cup springwater
1 cup white pine needles (Pinus strobus)*13
Combine the sugar and water in a pan and simmer until the sugar has dissolved completely. Remove the pan from the heat. Add the needles to the hot water and steep for at least 1 hour (the longer you steep, the stronger the flavor will be).
Strain the liquid through cheesecloth and bottle or put into a glass jar. The syrup will last about 1 month in the refrigerator, or you can freeze it for later. To serve, pour the pine syrup into a cup and add carbonated water to taste.
Pine can also be used as a healing agent. In Britain and Ireland the inner bark or young shoots of the Scots Pine (Pinus sylvestris) were used to make tea to treat fevers and coughs, and the resin was applied to wounds as an antiseptic and styptic and also to plaster boils and sores.34 
To make the bark tea: Simmer 1 teaspoon of inner bark per cup of water for 20 minutes in a well-covered, nonaluminum pot.
White Pine needles are also great for making tea all year. To make the needle tea: Steep 1 teaspoon of young shoots or needles per cup of water for 20 to 30 minutes. Take as needed in tablespoon doses, hourly.
Pine plasters can help relieve muscle and nerve pain and heal wounds that are not too deep. 
To make a Pine plaster: Heat 1 teaspoon of powdered resin (powder the dry resin with a mortar and pestle) with 
¼ cup of olive oil and ½ cup of melted beeswax in a double boiler. When everything is in liquid form, spread the mixture onto a clean cloth, allow to harden, and apply the plaster to the affected area. Keep it in place for 12 hours, then discard. Bathe the affected area and apply a new plaster. Note: young children and those with very sensitive skin may find Pine pitch irritating.
Pine actually contains more vitamin C than lemons. The new growth in spring is quite edible and can be added to salads, made into tea, or frozen into ice cubes for later use. Fresh or dried and powdered Pine resin has antiseptic and anti-inflammatory properties and can be added to healing salves.
CAUTION: Be sure that you are not using Yew, which is a poisonous conifer. Avoid long-term use of Pine (no more than 2 weeks), and do not use it if you are pregnant or breastfeeding. Some people may experience allergic reactions or asthma when exposed to Pine pollen.35

Pine at Beltaine
Use a large, fallen Pine branch to ritually sweep your circle before the Beltaine rite. Burn Pine wood in the ritual fire and as incense. Drink Pine tea in the ritual cup.

Willow
(Salix spp.)
Every string of nature’s breezy harp is touched to answer thy sighs. The green oak and cedar—the dark pine, the yellow and silvery-barked willow—each majestic old tree; hath its own peculiar tone and whisper for thine ear.
ELIZABETH J. EAMES, 
“AN AUTUMN REVERIE,” 
OCTOBER 1840
In the African American Hoodoo tradition of folk magic, Willow leaves are added to teas for cleansing and jinx removal.36
In British folk tradition Osier (Salix viminalis) is hung over the hearth to ensure healthy cattle. Those who mourn a death wear a Willow wreath on their cap, as do sad, jilted lovers. It is considered unlucky to bring Willow catkins into the house, but a gift of Willow from a friend on a May Day morning is very lucky.37
A Beltaine season rite involving Willows is practiced in Suffolk:
There is a local custom in Chediston, Suffolk, known as a “willow stripping” ceremony. This is usually held at the first full moon in May. A Green George figure is dressed in willow strippings, dances around and is then ceremoniously thrown into the local pond.38
The ancient Celts made their harps out of Willow wood, and, in Greek lore, the harp gifted to Orpheus by Apollo was made of Willow. Willow is a tree that “must have its feet wet,” and where Willow grows there is a source of water nearby.
Most willow species grow and thrive close to water or in damp places, and this theme is reflected in the legends and magic associated with these trees. The moon too recurs as a theme, the movement of water being intimately bound up with and affected by the moon. For example, Hecate, the powerful Greek goddess of the moon and of willow, also taught sorcery and witchcraft, and was “a mighty and formidable divinity of the Underworld.” Helice was also associated with water, and her priestesses used willow in their water magic and witchcraft. The willow muse, called Heliconian after Helice, was sacred to poets, and the Greek poet Orpheus carried willow branches on his adventures in the Underworld.39
British and Irish traditional herbalists used White Willow (Salix alba) to treat fevers of all kinds, including ague and malaria, and the bark was chewed to ease a headache and rheumatism. In Ireland the leaves of Creeping Willow (Salix repens) were employed for headache and diarrhea. Other Willow species were used interchangeably, and the bark was either burned to ash and mixed into ointments for ringworm, erysipelas, baldness, and burns or steeped in vinegar and applied to warts and corns.40 In the Highlands of Scotland the inner bark was taken from a twig and used for aches, pains, inflammations, fever, toothache, muscle pain, rheumatism, sore throat, and tonsillitis.
Willow bark tea is slightly sedative and helpful for insomnia and heart conditions. 
To make the tea: Simmer 1 to 3 teaspoons of inner bark for 20 minutes or allow it to soak in cold water for 10 hours. Strain it and take 
¼ cup of the tea, four times a day.
Willow bark tea can also be used externally to make an antiseptic wound and burn wash and a deodorant soak for stinky feet. 
To make the wash: Strip the inner bark from twigs (never the trunk). Simmer 3 teaspoons of bark per cup of water for 20 minutes.
It is worth remembering that aspirin is basically synthetic Willow bark and that any condition that calls for aspirin can be handled by Willow. When you use the powdered inner bark of the tree, you get many buffers and other substances not present in synthetic aspirin that are likely protective to the body. For example, I have used Willow as a sleep aid for more than twenty years and have had no internal bleeding issues. Willow bark is available in capsules at many health food stores.
While all Willow species—there are more than forty in the United States alone—contain salicylic acid and can be used for the same conditions as those described above, some species are better for certain conditions than others. Purple Willow bark (Salix purpurea) is best for fevers, Black Willow bark (Salix nigra) is an aphrodisiac, and Goat Willow bark (Salix caprea) aids indigestion and coughs and has been used to disinfect bandages.41
CAUTION: Avoid Willow if you are allergic to aspirin or if you are pregnant or nursing. Do not give it to young children as it can cause Reye’s syndrome. Long-term use could result in internal bleeding.

Willow at Beltaine
Play the harp beneath a Willow to honor the ancient bards and the Spirit that lives within the tree. Compose a poem under a Willow tree. Wear its branches as a crown or hang a wreath of Willow on your door. Decorate the Willow wreath with yellow flowers to honor the sun. Burn Willow wood in the ritual fire.

Yew
(Taxus baccata)
In ancient Ireland trees were protected by law, and heavy fines were incurred for cutting them down. The fine was based on the tree’s height—the taller the tree, the greater the fine. In the Bretha Comaithchesa, an eighth-century Irish legal tract, the trees were classified hierarchically in terms of their height as follows in the list below. What is of particular significance is that the penalty for felling a Chieftain tree, or a Noble of the Wood, was the same as that for killing a human chieftain.
Airig Fedo—“Nobles of the Wood” (Chieftain Trees):
Daur—Oak
Coll—Hazel
Cuilenn—Holly
Ibar—Yew
Uinnius—Ash
Ochtach—Scots Pine
Aball—Wild Apple
Aithig Fedo—“Commoners of the Wood” (Peasant Trees):
Fern—Alder
Sail—Willow
Scé—Hawthorn (Whitethorn)
Cáerthann—Rowan (Mountain Ash)
Beithe—Birch
Lem—Elm
Idath—Wild Cherry
Fodla Fedo—“Lower Divisions of the Wood” (Shrub Trees):
Draigen—Blackthorn
Trom—Elder (Bore Tree)
Féorus—Spindle Tree
Crithach—Aspen
Crann Fir—Juniper
Findcholl—Whitebeam
Caithne—Arbitus (Strawberry Tree)
Iosa Fedo—“Bushes of the Wood” (Bramble Trees):
Raith—Bracken
Rait—Bog Myrtle
Aiten—Gorse (Furze)
Dris—Bramble (Blackberry)
Fróech—Heather
Gilcach—Broom
Spín—Wild Rose (Dog Rose)42
A mature forest would have all of these types of trees, shrubs, and herbs, and any locality blessed with such a forest would have ample grazing for deer and cows (yes, cows are woodland animals and give rich milk when allowed to graze on trees) as well as food, medicine, firewood, and shelter for the local human population.
The ancient tribal Brehon Laws were clear about the penalties for tree cutting, as indicated in the following poem.
	36. Esnill bes dithernam	A danger from which there is no escape
	37. dire fidnemid nair.	is the penalty for felling the sacred tree.
	38. Ni bie fidnemid	Thou shalt not cut a sacred tree
	39. fiachaib secht n-airech,	and escape with the fines for the seven noble trees
	40. ara teora bu	on account of the fine of three cows
	41. inna bunbeim bis.	that is fixed for cutting its stem. . . .
	56. Annsom de	Most oppressive of it all
	57. dire secht n-aithlech	is the penalty of the seven commoners of the forest
	58. asa mbi bo:	for each of which there is a cow as payment:
	59. bunbeim beithe,	the stem cutting of the birch,
	60. baegal fernae,	the peril of the alder,
	61. fube sailech;	the undermining of the willow.
	62. sluind airriu aithgein	Declare restitution for them.

However, exempt from penalty were these:
	46. cairi fulocht benar,	a single cauldron’s cooking-wood that is cut,
	47. bas chnoe foisce	a handful of ripe nuts
	48. frisna laim i saith soi.	to which one stretches not his hand in satiety.43

Notice how compassionate to the trees the old laws were. Only enough wood to heat a single cooking cauldron or a handful of nuts for a starving peasant were exempt from penalty.
It is sad to note that when the English colonized Ireland and massive tree cutting took place, the people were rendered homeless and starving. A system of forest management that had been in place for millennia was disrupted, bringing poverty and sickness in its wake. The forests of Ireland and Scotland have yet to recover.
Every province once had its bíle (pronounced bill-eh), or sacred tree, under which contracts and agreements were made. The worst calamity that could befall a tribe was to have its bíle cut down.
One such tree was called Eo Rossa, a Yew tree at Old Leighlin in County Carlow. Yew trees have the potential to live forever. Each “mother tree” matures then sends out shoots in a circle around herself, and a new colony of “daughter trees” emerges. When the mother tree finally dies, the daughter trees take over and create their own circle of descendants, and so on. The Yew, then, can be thought of as a tree of life, death, resurrection, and rebirth. Thus it is fitting that the Yew is a traditional tree planted in British graveyards and that branches of Yew are scattered on coffins or graves as a spiritual reminder to the deceased and to mourners. In addition, corpses were once washed with Yew tea to keep them from putrefying.
There was also an old tradition told to me orally by a Druid in Ireland that the ancient Druids washed the dead in baths of Yew to bring them back to life. To me this sounds like a type of cancer treatment—modern medicine uses Paclitaxel, also called Taxol, made from the bark of the Pacific Yew (Taxus brevifolia), in the treatment of breast, lung, and ovarian cancer as well as Kaposi’s sarcoma.
Yew is an excellent choice for magic wands, weapons, and reliquaries, and the branches have been used in Britain to make divining rods to find lost objects.44 The Yew is a tree that is sacred to Hecate, and in Latin areas black bulls wreathed in Yew were once sacrificed to her. The dried needles can be burned as incense in her honor.45
A tea of the leaves and twigs can be used externally as a wash or compress to treat rheumatic pains, bowel discomfort, fevers, colds, scurvy, and ringworm and to expel the afterbirth following labor.
CAUTION: Every part of this tree is poisonous except the red part of the berries. The skin, flesh, and juices of the ripe berries are fine to consume but do not chew the seed. The seed is poisonous (if the seed is accidentally swallowed whole it can be safely passed through elimination). The internal use of Yew leaves can cause severe stomach problems and make the heart rate slow down or speed up dangerously. Signs of poisoning include nausea, dry mouth, vomiting, stomach pain, dizziness, weakness, nervousness, heart problems, and, in worst cases, death.

Yew at Beltaine
Use Yew wood in the ritual fire, so long as the fire is outdoors. Burn the dry needles as incense on an outdoor altar.
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HERBS OF THE FAIRIES, 
ELVES, AND SPIRITS
To reach your personal Fairy or Spirit ally and request their help, clean your house from top to bottom as if in preparation for an honored guest, then leave the house for a night. Place delectable food and drink on the nicely set table, just for the Spirits. Musical instruments can also be left out for the Fairies to play. This will give them a chance to enter your home, eat, dance, and drink there and bless the premises. The herbs listed below will either help you to see Fairies and encourage them to come into your home or protect you from some of their more mischievous qualities.
Ash
(Fraxinus spp.)
An old Passamaquoddy legend tells of how a being named Glooskap made the first humans from Ash trees.
Glooskap came first of all into this country, into Nova Scotia, Maine, Canada, into the land of the Wabanaki, next to sunrise. There were no Indians here then (only wild Indians very far to the west). First born were the Mikumwess, the Oonabgemessuk, the small Elves, little men, dwellers in rocks. And in this way he made Man: He took his bow and arrows and shot at trees, the basket-trees, the Ash. Then Indians came out of the bark of the Ash-trees. And then . . . Glooskap made all the animals.1
For more on the lore, history, uses, and Beltaine practices of Ash.

Bittercress, Cuckoo Flower, Lady’s Smock
(Cardamine pratensis)
When daisies pied, and violets blue,
And lady-smocks all silver white,
And cuckoo-buds of yellow hue,
Do paint the meadows with delight.
WILLIAM SHAKESPEARE,
LOVE’S LABOR’S LOST
Bittercress blooms in April and May, when the cuckoo first begins her song. The flowers look like little smocks hung out to dry, giving the plant one of its nicknames.
It is usually considered unlucky to bring Bittercress into the house because the Fairies might come in with it, but for those who desire a deeper relationship with the sometimes-mischievous fey, this could be a good herb to have around.
It has been reported that adding Bittercress to a May Day garland brings extra chaos and even disaster to the celebrations. Centuries ago, when the herb was found in a May Day garland, the garland was immediately torn to pieces!
The fresh flowering herb has been used by traditional herbalists to treat nervous conditions and afflictions such as epilepsy and St. Vitus’s dance (Sydenham’s chorea). It was used in the Highlands of Scotland to lower fevers and in Gloucestershire for chronic headaches.2
Tea made from the fresh leaf of the plant has been used to increase appetite and improve digestion. Rheumatic complaints, skin issues, and asthma have also been helped by this herb. To make the tea: Steep 2 teaspoons of the flowers and greens per cup of freshly boiled water for 20 minutes. Take 
¼ cup, four times a day, between meals.
The white flowers are edible and can be added to salads and used to decorate cakes and pastries. The young spring greens are eaten like watercress.3
Bittercress at Beltaine
Add some Bittercress to your May Day decorations, over the door, on top of the Maypole,*14 in wreaths, and on the altar. But use it with caution—it is known to attract mischievous Fairies!

Burdock
(Arctium lappa)
The large, floppy leaves of Burdock led to its name “Thor’s Mantle” in Scandinavian tradition. In Albania it is said that when a person is possessed by evil Spirits they must seek the help of a priest to perform an exorcism. During the ceremony a piece of bread is dipped in wine and then spread on the leaves of a Burdock.4
In Britain the “Burry Man” is a figure much like a scapegoat who is covered in burrs from Burdocks and, after visiting every door in the village, douses himself in a body of water, symbolically taking away the bad luck of the townsfolk.
The BURRYMAN is required to be either a stout man or robust lad, as weakly persons . . . have been known to faint under the heat and fatigue of the dressing, is indued in his flannels; face, arms, and legs, body all being covered, so as nearly to resemble a man in chain armour, from the adhesion of the burrs; and the head, as well as the tops of the staves grasped with extended arms, being beautifully dressed with flowers; whilst the victim, thus accoutered, is led from door to door by two attendants who likewise assist in holding up his arms by grasping the staves. At every door in succession, a shout is raised, and the inhabitants, severally come forth, bestow their kindly greetings and donatives of money on the BURRYMAN who in this way collects, we believe, considerable sums of money to be eventually divided and spent at the Fair by the youth associated in this exploit.5
Burdock is a deeply rooted biennial that is in contact with the realm of the Fairies, the ancestors, and other Underworld Spirits, so 
you can use the root to contact them. Any place where Burdock grows will have 
significant grounding energy for the home or the landscape.
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A Burry Man in Queensferry
(photo by Michael Mabbott, Wikimedia Commons license CC BY-SA 3.0)
 Used medicinally, Burdock is a gentle liver and blood cleanser, making it a classic herb for treating acne and other skin eruptions. In herbal thinking the skin, which is the largest organ of elimination, is the last resort of the body for pushing out toxins. Other systems of elimination (i.e., liver, kidneys, colon) must have failed if skin blemishes are occurring.
Traditional British herbalists used Burdock tea for jaundice, bladder problems, and nervousness. A poultice of the leaves was applied to the feet to calm convulsions, epilepsy, hysteria, and other nervous conditions.
In Ireland jaundice, rheumatic complaints, glandular swellings, colds, chest complaints, dropsy, and kidney and bladder complaints were addressed by this root.6
Modern herbalists use the root to make a tea or tincture for stomach issues and as a cleanser for the whole system. The roots are gathered in the fall of the first year or the spring of the second year (after that the plant sends its energy to the flowers and seeds). You can use the roots fresh or slice and dry them in a very low oven for later.
To make the tea: Simmer 1 teaspoon of root per cup of water for 20 minutes. Take 
¼ cup, four times a day, between meals.
To make the tincture: Chop or grate a cleaned root and put it into a glass jar. Barely cover with alcohol (vodka is nice, but anything 80 proof or higher will do), cap, and allow to steep for about 8 days. Shake the bottle from time to time and keep it in a cool, dark place. Strain, and then take 10 to 20 drops in water or herbal tea, four times a day, between meals.
Take Burdock root capsules for blood cleansing, systemic poison ivy, and gentle liver cleansing—2 capsules, four times a day, in water or herbal tea, between meals.
CAUTION: Do not eat the leaves or drink a tea or a tincture made from them—they are poisonous.7

The fresh leaves can be decocted to make an external wash for sores and acne, and a poultice of the leaves can be applied to poison oak or poison ivy. When these conditions appear on the skin they are actually systemic and can travel through the blood to other body parts. Burdock root tea (never leaf) can be taken internally to clean the blood and the liver.
CAUTION: Burdock may be used safely on the skin for up to 4 weeks; however, some people may experience an allergic reaction or rash. Persons who have a bleeding disorder, are pregnant or breastfeeding, are allergic to the Aster family, or are on blood sugar medications (such as diabetics) should not use it. Stop taking Burdock 2 weeks before a planned surgery.8

Burdock at Beltaine
Dip a piece of cake or bread into wine and breathe your troubles onto it. Spread the softened bread or cake on a Burdock leaf and leave it there; the plant will cleanse away your problems.

Clover, White Clover (Trifolium repens),
Red Clover (Trifolium pratense)
Her lawn looks like a meadow,
And if she mows the place
She leaves the clover standing
And the Queen Anne’s lace!
EDNA ST. VINCENT 
MILLAY
Four-leaf Clovers are lucky, especially if they are found by accident. In addition to giving you good luck, finding a four-leaf Clover also improves your mental and psychic powers. Once you have one it will enable you to identify Witches, develop your second sight, and see Fairies. In The Fairy Mythology, Thomas Keightley describes two instances in which clover enabled a person to see Fairies.
Many years ago a girl who lived near Nether Witton, as she was returning from milking with her pail on her head, saw the fairies playing in the fields, and though she pointed them out to her companions they could not see them. The reason it seemed was her weise or pad for bearing the pail on her head was composed of four-leaved clover, which gives the power of seeing fairies.9
“This,” said the narrator, “made me more anxious than ever to see the fairies,” and his wish was gratified by a gipsy, who directed him to find a four-leaved clover, and put it with nine grains of wheat on the leaf of a book which she gave him. She then desired him to meet her next night by moonlight on the top of Craig y Dinis. She there washed his eyes with the contents of a phial which she had, and he instantly saw thousands of fairies, all in white, dancing to the sounds of numerous harps. They then placed themselves on the edge of the hill, and sitting down and putting their hands round their knees, they tumbled down one after another, rolling head-over-heels till they disappeared in the valley.10
To connect with the Fairies and get into their good graces, wear a crown of Clover as you leave a dish of food for them on May Eve, decorating the offering plate with Clover leaves and blossoms. Eat Clover blossoms and drink Clover tea as you learn to work with the Fairies.
You can eat Red and White Clover or make a White Clover jelly as a form of Kitchen Witchery to ingest its magical qualities. The fresh flowers can be added to salads and soups, and the raw leaves can be cooked like spinach.

[image: image] White Clover Jelly*15
2 cups fresh organic White Clover flowers, rinsed
2 cups water
4 cups raw organic cane sugar
1 package of liquid pectin (or one box of Sure-Jell)
5 half-pint jars and lids, sterilized
Place the flowers in a large mason jar. Bring the water to a boil and pour it over the flowers. Place a lid loosely on the jar and allow the flowers to steep for a minimum of 4 hours, or overnight.
Strain the water from the flowers through cheesecloth and directly into a 2-quart pot and bring the infusion to a boil. Add the sugar, stirring occasionally, and bring to a boil again.
Add the liquid pectin or Sure Jell, stirring frequently, and once again bring to a rolling boil. Keep stirring while boiling for 5 minutes and scoop off any foam that forms in the process (adding a tiny bit of butter helps to prevent foam from forming).
Pour the jelly into sterilized jars and attach the lids and bands tightly, leaving 1 inch of space between the jelly and the lid.
Water-bath can the jars: Get a large pot with a cover and put a metal rack or basket inside so the filled and closed jars don’t touch the bottom. The jars should not touch each other either. Fill the pot with hot tap water until the jars are covered by at least 1 inch of water. Cover the pot and bring the water to a boil, then simmer for 20 minutes.
Turn off the heat and allow to set for an hour. You can also keep the jelly in the refrigerator for up to 2 months or freeze.
Clover can also be used for a number of healing remedies. In Britain, Red Clover juice was applied to snakebites and to sore eyes. In Norfolk and Cumbria, Red Clover tea was taken for coughs and colds, and the flowers and leaves were used to poultice rashes. In other areas the tea was taken to calm the nerves, and the leaves were chewed for a toothache. Irish herbalists used the flower tea to soothe coughs as well as for stomach and other cancers, and they used the leaves to poultice bee stings. White Clover tea was taken for coughs in Kerry and for liver ailments in Cavan. On the Isle of Man, it was smoked in a pipe for a toothache.11 
Red Clover is a blood and lymph cleanser and an antitussive. The flower tea can be taken to strengthen bones and increase hair growth when experiencing alopecia, and it may relieve breast tenderness and decrease the levels of depression and anxiety associated with menopause. It can also help reduce blood pressure and improve cholesterol levels in postmenopausal women.
CAUTION: Red Clover may produce rash, muscle ache, headache, nausea, or vaginal bleeding (spotting) in some women. It is a phytoestrogen and could disrupt hormone levels, so medicinal quantities should be avoided during pregnancy and breastfeeding. Also avoid it if you have a bleeding disorder, any cancer that would be made worse by estrogen, or protein S deficiency (difficulty forming blood clots), and do not use it during the 2 weeks before surgery.12

White Clover flower tea is taken for rheumatism and gout and can be used as a wash for sore eyes. Add Goldenseal (Hydrastis canadensis) for cases of eye infection such as pink eye, but be sure to filter everything carefully through a coffee filter before dropping it into the eye. The leaf tea is taken for coughs and fevers, and the leaves are used in salves for gout. White Clover has antioxidant properties and can be used as a blood cleanser, though it is probably not as effective as Red Clover.
CAUTION: White Clover is estrogenic, so it should be avoided by anyone with a cancer that could be affected by added estrogen.13

To make the tea: Steep 2 teaspoons of the flowers per ½ cup of freshly boiled water for 20 minutes. Take ¼ cup, four times a day, between meals.
Clover at Beltaine
Eat Clover blossoms, float them in drinks, wear them as a crown, use them to decorate the altar, and sprinkle them on foods for the Beltaine feast. Decorate a food offering with Clover as a gift for the Fairies.

Dandelion
(Taraxacum officinale)
“The dandelion is called the rustic oracle; its flowers always open about 5 A.M. and shut at 8 P.M., serving the shepherd for a clock.”14
Like Burdock, Dandelion is a deeply rooted plant that is in close contact with the Underworld Spirits of the Fairies, the ancestors, and the dead. The roots are sacred to Hecate because she fed them to Theseus for thirty days, giving him the strength to defeat the Minotaur in the Cretan labyrinth. You can use the roots in spells to contact the Underworld Spirits. Cut up a root and make a necklace of the dried sections to wear when working with Underworld deities, the fey, and the beloved dead. When the plant has gone to seed, blow on the seed head to carry your wishes to the wind and to connect with the air elementals. To develop your psychic abilities, place the flowers in a sachet and let it soak in the bathtub. Float some petals on the water before you climb in and immerse yourself in the waters.15
Kitchen Witches can incorporate Dandelion root coffee into their grounding (pun intended) spells. You can also cut your regular coffee with roasted and ground Dandelion roots or try adding a bit of roasted Chicory root (Cichorium intybus) to your regular blend.

[image: image] How to Prepare Dandelion Roots for a Beverage
Dig up the roots and scrub off any dirt.
Place the roots in 1 quart of water with 1 tablespoon of salt or vinegar to make parasites drop off. Soak the roots for at least 20 minutes, then rinse well.
Cut the roots into coffee bean–sized pieces so they are small enough to be ground later. Spread them on a cookie sheet and dry them in a slow oven at 200°F for 1½ hours. Once they are fully roasted, dry and brown, store the roots in a container with a tight lid. You can now use the roots as you would any coffee beans—grind them up, use them in a French press, and so on.
You can add the roots to regular coffee beans as an extender or make herbal “coffee” with just the Dandelion roots. The following recipe is an elegant brew idea.

[image: image] Dandelion-Chicory Herbal Coffee*16
1 teaspoon roasted dandelion root
1 teaspoon roasted chicory root
1 tablespoon organic coconut concentrate (also called coconut butter or coconut manna)
1 tablespoon organic coconut oil
Place all of the ingredients in a French press and cover with 16 ounces of freshly boiled water. Steep 4 minutes before plunging, then blend for 30 seconds until frothy and serve hot or iced. Makes 2 cups.
Here is an elegant drink that you can make for your Beltaine rite.

[image: image] Dandelion Mead*17
Ingredients
½ gallon springwater (nonchlorinated water)
1 cup dandelion petals (with the sepals removed)
2 to 3 pounds local raw honey
Juice of 1 organic lemon
½ package champagne yeast (0.176 ounce or 5-gram packet)
Utensils
A large, nonaluminum cooking pot
A large glass or ceramic jug with a cap
Rubber stopper, tubing, airlock, funnel, which you can purchase from a wine-making supply house
Cheesecloth for straining
Wash all the pots, jugs, and utensils you are going to use in very hot, soapy water and rinse them well in hot water before you start.
Put the water and the petals into a pot, bring to a boil, then steep for 20 minutes. Stir in the honey until it is fully dissolved, then stir in the lemon juice.
Pour the mixture through a clean funnel into a jug and top it off with nonchlorinated water, leaving 2 inches of space at the top of the jug. Cap the jug.
When the liquid is room temperature, pour in the champagne yeast and cap again. Shake the jug for a few minutes so the yeast gets distributed.
Put a little water in the airlock to the line, then put the rubber stopper end into the jug. Store the jug in a dark place. The mead should begin bubbling within 24 hours.
After 6 weeks, when all bubbling has stopped, strain the mead into bottles using a bit of cheesecloth at the end of your siphon to keep the petals out.
Dandelion was one of the most widely used herbs of traditional herbalists in Europe. It increases urine output, which helps to cleanse the kidneys, and it is also a liver cleanser, meaning it cleans the blood, and assists in removing acne and skin blemishes. Rheumatism, coughs, colds, lung problems, indigestion, and heart problems were among its traditional applications. The sap was used on warts.16
In ancient times Celtic herbalists added chopped Dandelion leaves and chopped Hazelnuts to oatmeal to make a nourishing food for invalids.
Dandelion has numerous medicinal applications today. Modern herbalists collect Dandelion roots in the fall and use them as a liver and stomach tonic. The leaves are gathered in the spring and eaten with bread and butter to relieve stomach ulcers or are simply added to salads or cooked like spinach. The calcium-rich and heart-healthy petals of the yellow flowers (be sure to remove the bitter sepals) are sprinkled on salads and used to make wine.
The fresh juice is always best, but Dandelion leaf tea also relieves sleeplessness, fever, constipation, and indigestion. 
To make the leaf tea: Steep 2 teaspoons of chopped, fresh leaves per cup of freshly boiled water. Take 
¼ cup, four times a day, between meals.
A tea made from a combination of spring leaves and early spring or fall-gathered roots is effective in treating rheumatism, gout, and stiff joints. 
To make the leaf and root tea: Simmer 4 tablespoons of roots per cup of water, then steep 4 tablespoons of chopped fresh leaves per cup of water for 20 minutes. Drink a ½ cup in the morning and a ½ cup in the evening, 1 hour before or after meals. At the same time take 3 tablespoons of the fresh juice per 1 cup of water or milk, twice a day, between meals. 
To make the juice: Blend the fresh spring leaves with a little water and strain out the green liquid. Or use a juicer if you have one.
To make the root tea: Simmer 8 tablespoons of chopped or grated roots in 2 cups of water until half of the liquid is gone. Take 3 tablespoons, six times a day, between meals.
Take the leaf or root tea and the juice for a few weeks. Be sure to drink at least two 8-ounce glasses of water daily while you do this. You can also add the spring leaves to salads, stir-fries, and soups.
CAUTION: Avoid repeated medicinal amounts during pregnancy and breastfeeding (however the leaves are a very healthy, edible green when eaten in moderation as a fresh food). People with a Ragweed allergy may experience problems with this plant. Lithium, antibiotics, and liver medications are contraindicated with Dandelion. Dandelion has a high amount of potassium.17

Dandelion at Beltaine
Wear the roots as an amulet or necklace, or place them on the altar as you call in the Spirits of the Underworld. Sprinkle the yellow petals onto salads, custards, and other foods. Place the whole blooming and potted plant on the altar to honor the sun and solar deities. Drink Dandelion wine in the ritual cup.

Elder
(Sambucus spp.)
The Elder tree has its own female Spirit known as the Elder Mother, who is very protective of children as is evidenced in the following excerpt from Hans Christian Andersen’s fairy tale The Elder-Tree Mother.
And the little boy looked toward the teapot. He saw the lid slowly raise itself and fresh white elder flowers come forth from it. They shot long branches even out of the spout and spread them abroad in all directions, and they grew bigger and bigger until there was the most glorious elder bush—really a big tree! The branches even stretched to the little boy’s bed and thrust the curtains aside—how fragrant its blossoms were! And right in the middle of the tree there sat a sweet-looking old woman in a very strange dress. It was green, as green as the leaves of the elder tree, and it was trimmed with big white elder blossoms; at first one couldn’t tell if this dress was cloth or the living green and flowers of the tree.
“What is this woman’s name?” asked the little boy.
“Well, the Romans and the Greeks,” said the old man, “used to call her a ‘Dryad,’ but we don’t understand that word. Out in New Town, where the sailors live, they have a better name for her. There she is called ‘Elder-Tree Mother,’ and you must pay attention to her; listen to her, and look at that glorious elder tree!”18
While the Elder Mother may look after children, it is bad luck to make a baby’s cradle of Elder wood, because to make the cradle you would need to chop down an Elder tree, and cutting one down or burning it can mean a death in the family! If you must cut an Elder for any reason, recite this verse of reconciliation to the tree Spirit:
Owd Girl, give me thy wood,
An’ I will give thee some of mine,
When I grow into a tree.19
Every part of the Elder tree is valuable. The flowers, berries, leaves, inner bark, and roots are all medicinal, and in ancient times a house with an Elder nearby would be healthy and blessed. The best variety of Elder for medicinal purposes is Black Elder (Sambucus nigra). It also has the best taste.
Gather the fresh, young leaves (before the summer solstice) and use them in ointments for wounds and burns and in salves for dry, flaky, and itchy skin conditions. The older leaves (collected after the summer solstice) contain a natural insecticide and can be steeped in water for a few days to make a sun tea to spray on plants infected with insects. Adding a few pinches of tobacco will make an even more lethal spray, and adding a teaspoon of castile soap will help the spray stick to leaves and stems.
The fresh inner bark and root bark are emetic and diuretic, but due to the violence of their action should be used only under expert supervision.
Elderberries are rich in iron and are blood building and cleansing to bone marrow. Elderberry tea has been shown to block the flu virus—taking it every 2 hours within the first 48 hours will shorten the duration of the illness. The tea is also helpful for bronchitis and colds. 
To make the berry tea: Simmer 1 teaspoon of berries per cup of water for 20 minutes. Take 
¼ cup, four times a day (or every 2 hours for flu), between meals. Do not use it for more than 10 days. The berries can also be made into a slightly laxative jam that is suitable for adults and children. And the berries can be cooked into pies, breads, muffins, and scones.
CAUTION: Do not eat the berries raw as that can produce nausea and other gastrointestinal distress. The stems and leaves should not be eaten either. The berries must be tinctured in alcohol or cooked before being consumed.

Elderflower wine has traditionally been considered a panacea, and Elderflower tea is used to soothe rheumatic pains, induce sweating to bring down a fever, and safely treat colds in adults, babies, and children. Those with hay fever may find that drinking the tea daily helps prevent symptoms. Black Elder flowers are the most flavorful and the best variety for making beverages (the flowers of American Elder [Sambucus canadensis] have almost no flavor or scent). 
To make the flower tea: Simmer 2 teaspoons of flowers per cup of water for 3 minutes, then steep for 20 minutes. Take up to 3 cups of the hot tea per day. Do not use for more than 10 days. You can also cool and bottle the flower tea and add 
⅓ of its volume of Witch Hazel (Hamamelis virginiana) tinctured in alcohol to produce a stimulating tonic for the skin.

[image: image] Elderflower Lemonade
In England this traditional drink is sometimes called “liquid light” and is said to be a favorite of the Elves. Be sure to use only organic flowers and make the lemonade as soon as the flowers are picked on a dry day.
2½ pints water
20 organic, destalked elderflower heads. Please use Black Elder (Sambucus nigra) or any variety that has flowers with a lovely perfume scent. If you try other varieties, such as American Elder (Sambucus canadensis), you will be disappointed.
3½ cups raw organic cane sugar
1 organic lemon, sliced
2 teaspoons citric acid (optional)*18
Boil the water.
Put the flowers, sugar, and lemon slices into another pan or a glass jar and pour the boiling water over them, stirring until the sugar is dissolved. Skim off any surface scum, then cover with a cloth or lid.
Stir twice a day for 5 days, then strain through muslin or cheesecloth. Squeeze the liquid out of the flowers and into the lemonade and then bottle the lemonade. Use within 2 weeks, add a bit of vodka for longer shelf life, or freeze.

[image: image] Elderflower Wine*19
Be sure to use only organic flowers and make the wine as soon as the flowers are picked on a dry day.
16 cups water
Rind of 1 organic lemon, grated
2 cups elderflowers, destalked
6 cups raw organic cane sugar
Juice of 1 organic lemon
½ ounce wine yeast
Boil the water.
Add the lemon rind to the elderflowers, pour boiling water over them, and allow the mixture to stand for 4 days, stirring occasionally.
Strain the liquid through a fine sieve, cheesecloth, or muslin, then stir in the sugar, lemon juice, and yeast. Ferment at room temperature. When the bubbling has ceased, stir the wine and allow it to settle for 3 days. Strain again carefully. Put in a demijohn to mature for 3 months, then bottle.
CAUTION: People with autoimmune conditions such as multiple sclerosis, lupus, rheumatoid arthritis, or other such conditions could experience a worsening of symptoms because Elderberry can make the immune system more active. Pregnant and nursing mothers should avoid using the roots.20

Elder at Beltaine
Leave a gift for the Elder Mother under a blooming Elder tree at Beltaine and sleep under her branches to catch a glimpse of the Fairies. Elder gathered on May Eve is especially powerful for snakebites, dog bites, toothaches, and depression.

Elm, Wych Elm (Ulmus glabra),
Slippery Elm (Ulmus fulva)
Green Ladies: They are usually found in elm, oak, willow, and yew trees. These tree fairies are easily offended if their trees are not treated with proper respect, so people used to ask permission from them before cutting a branch from it. In Derbyshire, farmers still plant primroses at the feet of such trees in order to be rewarded with wealth and longevity. In Scotland, the same name was given to a fairy who would haunt a family just before a death was imminent in the shape of trailing ivy.21
For more on the lore, history, uses, and Beltaine practices of Elm.

Ferns
(Pteridophytes)
Fairies are said to hide their hills behind luxurious stands of Fern, which will be seen to part as the Fairies emerge on their travels. Ferns are a sacred herb in Shetland, in the west of Scotland, which is the home of the trows (the local Fairies).
The following old Cornish tale recounts how a young girl named Cherry was taken to the Land of Fairy.
Instantly the young man passed the bunch of ferns that he held over both her eyes [and] the ground in front of her seemed to open; and, though she did not feel herself move from the boulder where she sat, yet she knew that she was going down rapidly into the earth.
“Here we are, Cherry,” said the young man. “Is there a tear of sorrow under your eyelid? If so, let me wipe it away, for no human tear can enter our dwelling.”
And as he spoke he brushed Cherry’s eyes with the fern leaves. And, lo! before her was such a country as she had never dreamed of!
Hills and valleys were covered with flowers strangely brilliant, so that the whole country appeared to be sown with gems that glittered in a light as clear as that of the Summer sun, yet as mild as moonshine. There were glimmering rivers, and singing waterfalls, and sparkling fountains; while everywhere beautiful little ladies and gentlemen, dressed in green and gold, were walking, or sitting on banks of flowers. Oh! it was a wonderful world!22
Fern spores, especially when harvested on Midsummer’s Eve, are said to confer invisibility. Gathered at the summer solstice, they bring wealth and good fortune. Ferns also have potent weather magic. Pulling a Fern leaf can magically raise a storm, and burning Fern seed can cause rain. Growing Ferns on the roof of the house will protect it from lightning. When gathered at the waning moon Ferns can be used to poultice inflammations and sprains. As the energy of the moon decreases, so will the inflammation subside.23
Bracken Fern (Pteris aquilina)
Bracken Fern is by tradition a powerful, magical plant. If you gather the spores on Saint John’s Eve, at the exact moment the saint was born, you can use them to become invisible and to preserve your youth.
We have the receipt of fern-seed,
We walk invisible.
WILLIAM SHAKESPEARE, HENRY 
IV
I had
No medicine, sir, to walk invisible,
No fern-seed in my pocket.
BEN JONSON, THE 
NEW INN
Historically the tea made from the roots of the Bracken Fern has been used by indigenous Americans, poured on hot stones in a sweat lodge or used in the steam bath for arthritis. A tea made from dried and powdered roots or a decoction made from fresh roots has also been used as a vermifuge and to treat stomach cramps, chest pains, internal bleeding, diarrhea, colds, bronchitis, and tuberculosis.
A poultice of the mashed fronds has been used on wounds and bone breaks and fractures. The roots have been used to make poultices for burns and sore and infected breasts and added to wound salves. However there is some concern that this herb may be carcinogenic, so extreme caution must be exercised, and it’s probably safest to stick to external uses of this Fern.
CAUTION: Bracken Fern is not for long-term use. Avoid drinking milk from animals who have grazed on it. Pregnant women and those who are breastfeeding should avoid it; the fronds are abortive.24

Maidenhair Fern (Adiantum capillus-veneris)
Maidenhair Fern is sacred to Venus/Aphrodite and is used in elixirs and potions to increase personal attractiveness. It is named for the hair of Venus/Aphrodite as she emerges from the sea. Carry this Fern in your charm bag to attract grace, beauty, and love.
You can also use the Maidenhair Fern to divine the likelihood of marriage. 
To perform a marriage divination: Place three plates on the table. Fill one with Maidenhair Fern and one with water, but leave the third empty. Blindfold the querent and lead them to the table. Have them reach out with their left hand and touch one of the plates. If they touch the plate with the Maidenhair Fern, they will have a happy marriage with a person whom they know well. If they touch the plate filled with water it means that they will marry a stranger within the year. If they touch the empty plate it means that they will not marry anytime soon, if ever.25
Maidenhair Fern fronds are primarily used to treat bronchitis, sore throat, hepatitis, jaundice, diarrhea, joint and muscle pain, menstrual problems, and bladder problems. You can also use them externally to poultice insect stings.26 
To make the tea: Steep 1 teaspoon of fresh fronds per 1 cup of water for 20 minutes. Take 
¼ cup, four times a day, between meals. The dried herb can also be used, but it’s not quite as effective.
CAUTION: Maidenhair Fern may cause vomiting in some people, and pregnant and breastfeeding women should avoid it. This Fern is generally safe in small amounts, for short periods of time.27

Male Fern (Dryopteris filix-mas)
Male Fern root is also known as Lucky Hand, Dead Man’s Hand, Saint John’s Hand, and Hand of the Gods. It is reputedly a male aphrodisiac that is used in invocations of Mars and Pluto. To employ it as a passion potion, dry and then burn the root to ash inside a ritual circle under the full moon. Add the ash to oils and ointments intended for sexual encounters.28
The root is also powerful when dug on Midsummer’s Eve, dried in the oven, and then carved or trimmed to look like a five-fingered hand. The “hand” is then hung in a house or barn or can be worn as protection.29 A strong tea made from the roots can be added to a foot bath to relieve varicose veins.
CAUTION: Use Male Fern root externally only as the herb is too dangerous for internal use, despite its traditional application as a vermifuge. Pregnant and breastfeeding women should definitely avoid it.30

Moonwort (Botrychium lunaria)
Moonwort is used in rites to open the mysteries and to understand ancient wisdom teachings. It is a talismanic plant for locksmiths because according to tradition it unlocks fetters and loosens the shoes of horses. Placed in a keyhole it can open a locked door, so make sure it isn’t growing near the house! Carry it on you if you want to be treated royally and with dignity.31
(Moonwort) will open locks, and unshoe such horses as tread upon it. 
. . . I have heard commanders say, that on White Down in Devonshire, near Tiverton, there were found thirty horse shoes, pulled off from the feet of the Earl of Essex’s horses, being there drawn up in a body, many of them being but newly shod, and no reason known, which caused much admiration: the herb described usually grows upon heaths.32
The leaves of Moonwort can be used in healing salves and in poultices to stop bleeding.33 They can also be simmered in red wine to stop excessive menstruation.34
Royal Fern  (Osmunda regalis)
Royal Fern is sacred to Thor. Use it to place magical protection on your possessions and to keep you safe while traveling. It is also protective of the home and family during times of war and other disasters.35
Tea made from the root benefits the liver and helps with jaundice, especially when it’s taken in the early stages. The young fronds are used to poultice wounds, and both the fronds and the roots can be added to salves to treat wounds, trauma, and bruising. As Nicholas Culpeper says in his Complete Herbal:
This has all the virtues mentioned in the former Ferns, and is much more effectual than they, both for inward and outward griefs: and is accounted singularly good in wounds, bruises or the like: the decoction to be drunk or boiled into an ointment of oil, as a balsam or balm, and so it is singularly good against bruises and bones broken or out of joint, and gives much ease to the colic and splenetic diseases: as also for ruptures and burstings.36
CAUTION: Any potentially hazardous elements in Ferns can be removed by drying and by heat, but pregnant and breastfeeding women should probably avoid it for internal use.37

Ferns at Beltaine
Place Ferns on the altar, doorsteps, windowsills, and on holy wells. Use a bunch of ferns to ritually sweep out the house. Watch a stand of Ferns on May Day eve and night. If they part, it’s a sign that the Fairies are leaving the house.

Hawthorn, May Tree, Whitethorn
(Crataegus spp.)
One is likely to see Fairies in places where Oak and Ash and Thorn are found together, and sitting under a Hawthorn in the month of May could attract Fairies that will seek to control you. Never bring the fresh, blooming branches into the house or sleep with them in the bedroom as it might attract a mischievous Fairy to come in too! According to ancient lore a solitary Hawthorn standing on a hill, especially if it has a water source nearby, is likely an entrance to the land of Fairy.
I know that the whitethorn is always associated with the sióga,*20 that’s why ’tis called the fairy tree. But ’tis the lone whitethorn in the middle of a field that’s the dangerous one. There was a reason why that was left there, you see. No one but a fool would interfere with that.38
Hawthorn is the classic Beltaine tree, and a plethora of lore is associated with it. Every person who seeks to live a magical life should have one of these trees in their yard as a kind of nature calendar. It isn’t truly Beltaine until the local Hawthorn blooms!
If “May Birchers” hang a branch of Hawthorn over your door it is a mark of great esteem. In Devon, May Day is known as Ducking Day, and water is thrown at any person found without a sprig of Hawthorn on their person. The Green Man (also called Jack in the Green or the May King) wears a Hawthorn crown in old illustrations, and “Bawming (anointing) the Thorn” is an old ritual in which a Hawthorn tree is decorated with red and white ribbons and children dance around it. On Beltaine eve in Scotland, a bunch of blooming Hawthorn is laid before the door before sunrise, and in many British areas blooming Hawthorn branches are used to decorate the top of the Maypole.
And, of course, when applied on May Day, Hawthorn is a classic magical beauty aid.
The fair maid who the first of May,
Goes to the field at the break of day,
And washes in dew from the Hawthorn tree,
Will ever after handsome be.39
“Many haws, many sloes, many cold toes.” This old saying tells us that an abundance of Whitethorn, or haws (Hawthorn berries), and Blackthorn berries (Prunus spinosa), or sloes, in the fall foretells of cold weather.40
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Plate 1. Alder (Alnus glutinosa)
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Plate 2. Apple (Pyrus malus)
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Plate 3. Ash (Fraxinus excelsior)
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Plate 4. Beans (Fabaceae)
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Plate 5. Bindweed (Convolvulus sepium)
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Plate 6. Birch (Betula spp.)
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Plate 7. Bittercress (Cardamine pratensis)
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Plate 8. Black Locust (Robinia pseudoacacia)
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Plate 9. Blue Vervain (Verbena hastata)
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Plate 10. Borage (Borago officinalis)
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Plate 11. Boxwood (Buxus sempervirens)
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Plate 12. Bracken Fern (Pteris aquilina)
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Plate 13. Burdock (Arctium lappa)
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Plate 14. Burdock (Arctium lappa)
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Plate 15. Buttercup (Ranunculus spp.)
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Plate 16. Cherry (Prunus spp.)
[image: image]
Plate 17. Chickweed (Stellaria media)
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Plate 18. Dandelion (Taraxacum officinale)
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Plate 19. Elder (Sambucus spp.)
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Plate 20. English Ivy (Hedera helix)
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Plate 21. English Oak (Quercus robur)
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Plate 22. Evening Primrose (Oenothera spp.)
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Plate 23. Fir (Abies spp.)
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Plate 24. Garlic (Allium sativum)
If growing over a Holy Well, a Hawthorn should never be disturbed, not even by removing a branch. In Lincolnshire the first blooming branch is deliberately broken and left to dangle by a young woman who then goes to bed to dream of her future husband. In Huntingdonshire a young woman hangs a branch of Hawthorn on a sign post on May Eve, and in the morning she looks to see in which direction the wind has blown her branch. Her future husband will come from whichever direction the branch is pointing. But if the branch has fallen, she will never marry.
In addition to attracting Fairies and divining future marriages, Hawthorn is also beneficial for treating many ailments. Traditional herbalists in Britain used Midland Hawthorn (Crataegus laevigata), while Irish herbalists favored Quickthorn (Crataegus monogyna), also called May Tree or Singleseed Hawthorn. The flowers, young leaves, and ripe berries are used for heart conditions, to balance low or high blood pressure, and for digestive issues and anxiety—the flowers and young leaves are gathered in spring and tinctured, and the berries are gathered in the fall after the first frost.
A tea made from the young leaves (gathered well before the summer solstice) was used to ease labor in childbirth and applied to thorns and splinters to help extract them. The inner bark of Hawthorn was steeped in Black Tea (Camellia sinensis) and held in the mouth to soothe toothache and was added to burn remedies.41
The flower buds and young leaves collected in spring can also be made into a tea for sore throat. To make the flower and leaf tea: Steep 2 teaspoons of the buds and leaves per 1 cup of freshly boiled water for 20 minutes. Take up to 1½ cups a day in 
¼-cup doses, between meals.
The berry tea is also used for sore throats. To make the berry tea: Gather the berries right after the first frost, when they have turned deep red. Simmer 1 teaspoon of chopped berries per ½ cup of water for 20 minutes. Take up to 1½ cups a day in 
¼-cup doses, between meals.
Make a tincture of the flowers and young leaves (see “How to Make a Tincture”) in the spring and add the red berries (collected after the first frost) to the tincture in the fall to make a heart tonic that can also lower cholesterol. Hawthorn balances blood pressure, but if taken for a long time (more than 2 months) it can drastically lower blood pressure, so anyone who uses it needs to keep careful track of their numbers. It is worth remembering that according to the doctrine of signatures—the idea that a plant resembles the condition or part of the body that it can heal—plants with thorns, like Hawthorn, are likely to be remedies for sharp pain. Angina is a good example of the kind of condition addressed by this herb.
CAUTION: Avoid Hawthorn during pregnancy and breastfeeding and if you are on heart, blood pressure, or sexual dysfunction medications. Do not use it during the 2 weeks before surgery.42

Hawthorn at Beltaine
Sleep under the tree on May Eve to see the Fairies troop by. Use a spray of blooming Hawthorn on top of the Maypole. Hang Hawthorn outside the cow barn on May Day to guard the milk from sorcery. Do not bring Hawthorn blossoms into the house as mischievous Fairies will likely come in with them! Also keep an eye on your local Hawthorn trees. It isn’t really Beltaine until the Hawthorn blooms.

Oak
(Quercus spp.)
Fairies cherish the Great Oak and use the Acorns for decoration, celebrations and use the tops for hats. 
. . . Hundreds of faeries have been found to live in the oldest Oaks. There are fairies to be found in every Oak tree. The health and energy of the surrounding fairy garden plays a major role in determining how many fairies actually live in the Great Oak. Try placing crystals in the ground surrounding the Great Oak if you feel that the energy needs lifting.43
Plant a ring of flowers and crystals around an old Oak to delight the Fairies.
See here for more on the lore, history, and uses of Oak as well as some Acorn recipes.

Primrose, English Cowslip
(Primula veris)
Guard the house with a string of Primroses
on the first three days of May.
The Faeries are said not to be able
to pass over or under this string.44
Fairies love Primroses, and if you scatter the little blooms on your doorstep the Fairies will bless the house and all who live there. However it is also thought that Primroses scattered on the doorstep or hung on the door will guard the butter from Fairies who would steal it. Whichever case is true, neglecting your Primroses by forgetting to tend and water them will surely displease the fey. To honor them instead, eat the fresh leaves and flowers of Primroses in salads. Be sure to soak them in water with a tablespoon of sea salt or organic vinegar for at least 20 minutes first, to remove any parasites.
In Ireland it is said that eating Primrose flowers will enable you to see Fairies, and if you see a large patch of Primroses it could mean that a gateway or portal into the Fairy realm is nearby.45 In Sussex and East Suffolk tradition it is unlucky to bring fewer than thirteen Primroses into the house, because if you do, that’s how many eggs each of your chickens will hatch. On the Isle of Man, Primrose is considered protective against ill-intentioned Witches, and bunches are hung in the cowshed on May Day to protect the cows.46
According to ancient tales Primroses bloom in Tír na nÓg (The Land of Youth), the Celtic Otherworld. Anyone who returns from that land will arrive carrying a bunch of Primroses. Traditionally, on May Day, Primroses, along with yellow Gorse (Ulex spp.) shrubs, were used to decorate the door and threshold, and Irish farmers rubbed Primroses on their cows’ udders to ensure good milk.
Primroses are sacred to the Goddess Freya and are especially well-suited to priestesses. Place them on the altar in spring and wear them in a crown to enhance your contact with the Goddesses and do healing magic. Soak in a bath of Primrose petals to enhance your personal magnetism and attract a new lover.47 Primroses are also associated with children, and sewing a sprig into their pillow will encourage them to be truthful and respectful of others.48
Primroses were a traditional medicinal herb in Ireland, where they were once used to treat muscular aches and pains, rheumatism, paralysis, and gout. The fresh leaves were rubbed on aching teeth and gums, and the leaves and flowers were added to healing salves and ointments for skin problems and burns.49 Primrose tea can be used for insomnia, migraines, headaches, and nervous conditions. 
To make the tea: Steep 2 teaspoons of flowers per ½ cup of water for 20 minutes. Take up to 1 cup a day, between meals.
Primrose roots were dried and crushed and used in a decoction to treat headaches or strained into milk as a nasal treatment for horse’s coughs.50 The decoction also makes a good expectorant for coughs, bronchitis, and other mucous conditions in people. 
To make the decoction: Simmer 2 teaspoons of chopped root per cup of water for 20 minutes and take up to 1 cup per day, in small doses as needed.
CAUTION: Some people may be allergic to Primrose and experience digestive upset or a rash when taking it. Pregnant and breastfeeding women should avoid it. Primrose is often combined with other herbs such as Gentian root, Elder flower, Verbena, Sorrel, and Thyme and in combination is probably safer than when used alone, to avoid stomach upset.51

Primrose at Beltaine
Use Primrose to decorate the house, May Bush,*21 and holy wells. Place it on the altar to honor the Norse Goddess Freya, and wear it in a crown at your Goddess ritual.

Thyme, Garden Thyme (Thymus vulgaris),
Wild Thyme (Thymus serpyllum)
I know a bank where the wild thyme blows,
Where oxlips and the nodding violet grows,
Quite over-canopied with luscious woodbine,
With sweet musk-roses and with eglantine:
There sleeps Titania sometime of the night,
Lull’ d in these flowers with dances and delight;
And there the snake throws her enamell’ d skin,
Weed wide enough to wrap a fairy in:
And with the juice of this I’ ll streak her eyes . . .
WILLIAM SHAKESPEARE,
A MIDSUMMER NIGHT’S DREAM
To develop “the sight” and be able to see the Fairies, Thyme is incorporated with Marigold (Calendula officinalis) and other herbs into an oil that can be rubbed onto the eyelids and forehead. Following is a recipe from 1600 that enables one to see the Fairies.
[Take] a pint of sallet oyle and put it into a vial glasse and first wash it with rose-water and marygold water, the flowers to be gathered towards the east. Wash it till the oyle becomes white, then put into the glasse, and then put thereto the budds of hollyhocke, the flowers of marygolde, the flowers or toppes of wild thyme, the buds of young hazle, and the thyme must be gathered near the side of a hill where faeries used to be and take the grasse of a faerie throne then all these put into the oyle in the glasse and sette it to dissolve three dayes in the sunne and keep it for thy use.52
The Fairies love the scent of Thyme, and where it grows in abundance there is likely to be a Fairy hill nearby. The Fairy realm and the realm of the ancestors are essentially in the same place—under ground. In keeping with this idea, the Welsh planted Thyme on the graves of loved ones, and traditionally it was brought into homes after a death and kept until after the funeral.53
You can plant Thyme near the home to attract money. If the herb flourishes, so will your enterprise, but be sure to share your abundance with those who are less fortunate or the energy of your work will evaporate. Carrying Thyme with you will attract admiration and praise, increase your vitality, and lift your spirits.
Medicinally, aromatic Thyme in tincture or tea form is effective for lung and throat conditions such as bronchitis and other coughs. It is also helpful for diarrhea and upset stomach. The fresh herb is best, but you can dry the herb or make a tincture of the fresh flowering plant. Adding a strong Thyme tea to the bath water can help with nerve problems, paralysis, swelling, bruising, sprains, and pains. Thyme can also be added to wound salves and shingles ointments.54
To make the tea: Steep ½ teaspoon of fresh or 1 teaspoon of dried herb per ½ cup of water for 20 minutes. Take up to 1½ cups a day in 
¼-cup doses or less. Add honey for a respiratory condition, but do not add it for gastric upsets.
To make the tincture: See “How to Make a Tincture”. Take 10 to 20 drops in water or herbal tea, three times a day, between meals.
CAUTION: Thyme used in culinary amounts is quite safe, but some people may experience digestive-system upset, headache, or dizziness when taking medicinal doses. Thyme is not for long-term use as a medicine, and women who are pregnant or breastfeeding should only use it as a food. Persons who are allergic to Oregano may also be allergic to Thyme. Avoid it if you have a bleeding disorder or any condition that could be made worse by extra estrogen such as breast cancer, uterine cancer, ovarian cancer, endometriosis, or uterine fibroids. Stop using it 2 weeks before a planned surgery as it affects blood clotting.55

Thyme at Beltaine
Thyme is an herb of strength, happiness, and courage, and you can incorporate these qualities into many dishes for the Beltaine feast. Sprinkle it on potatoes, soups, cheese gratins, or grilled or sautéed mushrooms; toss it on a pasta dish; or add it to an herbal bouquet on the table or altar.

Wood Sorrel
(Oxalis acetosella)
Wood Sorrel is an herb of Venus and thought to be the true “lucky shamrock” of Irish tradition and lore. The three leaves speak of the Druidic Three Worlds of Land, Sea, and Sky and of the Triple High Gods and Goddesses of the Celts. It was nicknamed “a soldier’s mouthful” because it is a type of famine food.
Wood Sorrel blooms when the cuckoos begin calling for a mate.
The apothecaries and herbalists call it Alleluya and Paniscuculi, or Cuckowes meat, because either the Cuckoo feedeth thereon, or by reason when it springeth forth and flowereth the Cuckoo singeth most, at which time also Alleluya was wont to be sung in Churches.56
Whenever you see a large swath of Wood Sorrel in a forest, know that you are in a favorite haunt of the Fairies, Elves, and Nature Spirits (when you pick the plant be sure to leave them a gift!). I always feel a lightness of atmosphere in such places, even in the midst of a dark forest.
This herb can be used in many culinary dishes. The green, slightly salty and lemony tasting leaves and flowers are good in salads, pestos, as decorations on desserts, and as a garnish on fish. But be sure to use it in small amounts as too much Wood Sorrel can cause nasty side effects (see the caution).
Medicinally Wood Sorrel was traditionally simmered in water and fed to those with typhus or other fevers to lower body temperature. The tea was also given as a heart and blood tonic and used as a treatment for diarrhea, palsy, and stomach cancer. In addition it was used to poultice bruises and scrofula.57
Greene Sauce is good for them that have sicke and feeble stomaches . . . and of all Sauces, Sorrel is the best, not only in virtue, but also in pleasantness of his taste.
JOHN GERARD, THE 
HERBALL, OR GENERALL 
HISTORIE OF PLANTES
Following is an old folk remedy for fevers and scurvy.

[image: image] Conserva Ligulae
1 part fresh wood sorrel leaves
3 parts organic cane sugar
3 parts organic orange peel
Simmer in water for 20 minutes
Modern herbalists recommend a mild tea of the plant for heartburn and for minor liver and digestive issues and a wash for skin conditions. 
To make the tea: Infuse a handful of the herb in 1 quart of freshly boiled water for 3 minutes (no longer) and strain. Take 
¼ cup of cold tea, four times a day, between meals.
CAUTION: Wood Sorrel is edible but eating too much of it or taking the tea for more than 1 or 2 days could result in diarrhea, nausea, increased urination, skin reactions, stomach and intestinal irritation, and eye and kidney damage, as well as swelling of the mouth, tongue, and throat. Wood Sorrel can cause crystals to form in the blood and deposit in the kidneys, blood vessels, heart, lungs, and liver. Anyone with a blood-clotting disorder, kidney disease, or major stomach or intestinal problem should not use it. Eating too much of it or taking the tea for prolonged periods can actually be fatal! Children should avoid it as should pregnant and breastfeeding women.58 Use this herb mainly as a wound wash. Use it internally with caution, if at all!

Wood Sorrel at Beltaine
Find a place where Wood Sorrel is blooming and leave a gift there for the Fairies. Place a bunch of potted Wood Sorrel on the altar to make the Fairies feel at home.

Yarrow
(Achillea millefolium)
Plant Yarrow and other blooming trees and flowers in the garden to please the Fairies and the bees.
Some of the fairies’ favorite flowers are sunflower, honeysuckle, fern leaf, yarrow, summer lilac, red valerian, daisies, cosmos, rosemary, thyme, purple coneflower, pincushion scabiosa, French lavender and heliotrope Plant pansies, snapdragons, blue columbine, foxglove*22 
. . . tulips (tulips are good for [Fairies’] clothing and for their babes’ 
beds), butterfly, nasturtiums to attract hummingbirds and garden fairies. They love fruit trees such as apple, cherry or pear. They like to use the blossoms for clothing and for spring festivities.59
Any place where Yarrow grows is a grounded area. Yarrow is a perennial that relies on its roots more than its seeds to propagate, making it magically connected to the Underworld of the ancestors and the Fairies. This orientation to the dark soil makes it magically useful in spying, sabotage, and secret, arcane arts.60 Holding a Yarrow leaf to your eyelids can help you develop second sight.61
In Irish lore Yarrow was called the Herb of Seven Cures and was a key remedy of Fairy doctors to ward off Fairy stroke or the evil eye. It was cut with a black-handled knife and worn to ward off disease.
In Scottish magical lore Yarrow is used to divine your future spouse. Close your eyes while standing in a field of Yarrow and recite the following charm.
Good morrow, good morrow
To thee, braw yarrow
And thrice good morrow to thee:
I pray thee tell me today or tomorrow
Who is my true love to be?
TRADITIONAL SCOTTISH 
CHARM
Now scan the horizon and see who appears. He or she will be your future mate. Eating Yarrow at a wedding also ensures that the couple will be happy for at least seven years.
Here is a traditional Scottish love charm from the Carmina Gadelica that makes the person reciting it more attractive and also protects them from the pains of love. Sing it as you pick the plant or make a tea from it.
I WILL pluck the yarrow fair,
That more benign shall be my face,
That more warm shall be my lips,
That more chaste shall be my speech,
Be my speech the beams of the sun,
Be my lips the sap of the strawberry.
May I be an isle in the sea,
May I be a hill on the shore,
May I be a star in waning of the moon,
May I be a staff to the weak,
Wound can I every man,
Wound can no man me.62
Yarrow has numerous healing applications, but perhaps its most effective quality is its ability to stop bleeding. Traditional British and Irish herbalists use it in salves and poultices for treating wounds, cuts, and sores. One of its nicknames, “soldier’s woundwort,” describes this function well, and the Latin name Achillea refers to the Greek hero-warrior Achilles, who bled to death because his mother forgot to dip his heel in the magic pool that protected the rest of his body.
Once Peleus and Thetis were joined together, they had a son, Achilles. He was known to be a legendary hero, but he didn’t start out this way. His mother wanted him to be strong, so they dipped him in a legendary pool that was said to have special properties. She loved her son and was only trying to make him stronger and, in a way, she did achieve her goal. However, she also caused his one weakness—his heel. This is where Thetis held him to dip him in the pool and as a result, the strengthening waters didn’t touch his foot. This “Achilles’ Heel” is ultimately what proved to be his downfall. After he showed his worth in battle, he eventually died of a wound sustained in the heel.63
Yarrow is used to staunch a nosebleed (by stuffing the raw leaves up the nose), a uterine hemorrhage, bloody coughs, rectal and urinary bleeding, and excessive menstruation and to relieve high blood pressure. (Interestingly, since Yarrow is homeopathic, meaning that it can cause what it cures, the leaves were once deliberately placed in the nose to bring on bleeding as a method of relieving migraines and other headaches.) Leg cramps may be eased by placing the herb inside of socks, next to the skin.
Yarrow also helps the body to sweat and has a particular affinity for the intestinal tract, making it a signature herb for intestinal flu (especially when combined with Peppermint and Elderflower in equal amounts).
Yarrow leaf and flower tea can be used to treat coughs and colds, bronchitis, asthma, fevers, rheumatic pains, and depression. It is also taken for kidney ailments and jaundice, and some herbalists recommend it for aneurisms. Externally the tea is applied to boils, wounds, and sore nipples and is used as a wash for sore eyes.64 It can also be used on chapped hands and to make a douche for leukorrhea. The fresh juice of the spring greens is building to the blood and a tonic for the whole body.
To make the tea: Steep 1 tablespoon of dried leaves (and flowers) per cup of water for 20 minutes. Take 
¼ cup, four times a day, between meals. 
To make the skin wash: Simmer 2 tablespoons of herb per cup of water for 20 minutes and apply as needed. 
To make the fresh juice: Place the young leaves (when they are no more that 3 or 4 inches tall) into the blender with enough water to blend, or juice them if you have a juicer. Take 1 teaspoon of juice in water up to four times a day.
CAUTION: Extended use of Yarrow leads to photosensitivity, and some people may experience contact dermatitis when picking the fresh herb. Avoid it if you are pregnant or breastfeeding, and do not use it if you have a bleeding disorder, an allergy to the Aster family, or are on anticoagulants, Lithium, sedatives, or antacids. Avoid it for 2 weeks before a planned surgery.65

Yarrow at Beltaine
Wear Yarrow in a flower crown or work it into a garland or wreath and use it to decorate the altar. Add the young spring leaves to a salad for the Beltaine feast. Yarrow is especially appropriate to honor a warrior or a warrior deity.


[image: image]
HERBS OF MAGIC AND THE 
MYSTERIES
Herbs have long been used to help connect us to life’s unseen mysteries and to strengthen our magical workings and ensure their success. They can bring us luck, help us find love and solutions to our problems, exorcise demons, attract wealth, and divine our future. To impart their magical qualities to your spells, however, many herbs insist on being treated with respect and may require you to ask their permission, perform short ceremonies, or gather them at a particular time of day before they will agree to lend their aid to your magical efforts, so pay careful attention to the suggestions and recommendations in the sections below.
Ash
(Fraxinus spp.)
In Norse mythology Yggdrasil is the cosmic Ash tree upon which Odin hung for nine days and nine nights and discovered the runes. Ever since the time of Odin’s self-sacrifice, the Ash has been associated with magic, divination, and secret knowledge.
In Celtic tradition Ash is a tree that spans the sacred Three Worlds of Land, Sea, and Sky. The Ash is “Nion” in the Celtic Ogham alphabet, and when worn or ingested, strengthens the aspirant’s ability to transition between the worlds. Consult with or sit under an Ash to contact the High Gods or perform rites of initiation.
For more on the lore, history, uses, and Beltaine practices of Ash.

Cherry
(Prunus spp.)
So we grew together,
Like to a double cherry, seeming parted,
But yet a union in partition,
Two lovely berries moulded on one stem.
WILLIAM SHAKESPEARE,
A MIDSUMMER NIGHT’S DREAM
Cherries are somehow erotic, playful, and joyful at the same time, and very appropriate for Beltaine.
The Cherry is a tree of eternal beauty, renewing its gorgeous blooms year to year. In Japanese tradition it is said that the Cherry provides the elixir that gives the Gods their immortality, and it helps us mortal aspirants tie in to our immortal selves. Each Cherry tree produces many thousands of seeds to ensure that its lineage survives; thus the Cherry is an herb of immortality, birth, and rebirth, and the space beneath its leaves and branches is a wonderful place for celebrating baby blessings and memorials for the dead.
Cherry trees are very competitive; they like to show off their flowers with grace and flair. You can use Cherry blossoms and bark in incense to bring success to magical spells and path workings and float Cherry blossoms in the bath to bring success, joy-filled beauty, and glamour to an activity. The scent of Cherry helps the neophyte magic practitioner as she prepares for initiation, and it can help anyone facing a competition, test, or exam.1
Kitchen Witches can candy Cherry blossoms and use them to decorate cakes, cupcakes, and other pastries. The flowers have little taste but add a touch of Cherry magic whenever they are seen.
[image: image] Candied Flowers
Gather your flowers and soak them in cold water with a few tablespoons of vinegar or sea salt for at least 20 minutes to get the parasites to drop off, then rinse well.
Make a bed of granulated sugar on a plate and set aside.
Whip together the white of one free-range organic egg and 1 tablespoon of cold water and paint each flower with the egg-white wash using a soft brush. Lay each flower on top of the sugar bed as you go.
When all the flowers have been painted, sprinkle each one lightly with more sugar and use tweezers to shake off excess. Move the flowers to a sieve and place the sieve in a very low-temperature (no more than 175 degrees) oven with the door cracked open to dry the flowers.
Once dry, store the candied flowers between layers of waxed paper in a glass jar, refrigerate, and use them to decorate pastries within a month or freeze them in a plastic container for later use.
CAUTION: As with all wild edibles, try a flower and wait a few hours to see how it affects you before consuming any more.

Here is a celebratory dish featuring Cherries. If you are lucky enough to find fresh ones at Beltaine, please use them. If not, canned ones will suffice.

[image: image] Cherries Jubilee*23
2 cups fresh cherries with stems and pits removed, or one 16-ounce can cherries with the juice carefully reserved
Raw organic cane sugar
1 tablespoon cornstarch
¼ cup brandy
1 quart natural, organic vanilla ice cream
If using fresh cherries, simmer them in a saucepan in 1 cup of water with 3 tablespoons of sugar for 5 minutes. If you are using canned cherries, add just 1 teaspoon of sugar if they are unsweetened or no sugar at all if they are sweetened.
Melt the cornstarch in 1 tablespoon of water and add the dissolved cornstarch and 1 cup of water (or 1 cup of juice from the canned cherries if that’s what you are using) to the simmered cherries. Bring to a boil then simmer again for 2 minutes.
Just before serving, heat the brandy in a separate pot. Pour the cherries over the ice cream then light the brandy and pour it flaming over the ice cream and cherries. (The flame will be high and yellow and then gradually turn blue. Keep it going as long as you can to mystify and delight your guests by stirring it gently and distributing the alcohol. Do this outside at night for safety and maximum pyrotechnic effect.)
CAUTION: The flames will be high, so make sure that nothing flammable is directly above you or nearby, including long sleeves from ritual robes!


[image: image] Dundee Cake*24
This Scottish fruitcake contains cherries and is suitable for any ritual or celebration.
1 cup organic butter
1 cup raw organic cane sugar
5 cage-free organic eggs
2½ cups organic flour
1 teaspoon nonaluminum baking powder
½ teaspoon sea salt
½ cup almonds, chopped
1 cup raisins
1 cup organic currants
½ cup mixed fruit peel
1 tablespoon organic orange rind, grated
2 tablespoons orange juice
¼ cup almond halves
Candied cherries*25
Preheat the oven to 300°F. Grease a 9-inch tube pan (angel food cake pan).
In a large bowl cream together the butter and sugar, then beat in the eggs, one at a time. Sift the flour, baking powder, and sea salt into the batter (if you don’t have a sifter just put these in a fine sieve and knock it gently on the side to produce an even dusting). Stir in the chopped almonds, raisins, currants, mixed fruit peel, orange rind, and orange juice.
Pour the batter into the pan. Decorate the top with almond halves and candied cherries. Bake for 1 hour and 15 minutes, or until a sharp knife inserted into the center comes out clean.
In addition to adding wonderful flavor and decoration to culinary delights, the Cherry tree also has the capacity to heal many ailments. The inner bark acts as a sedative to the nerves of the respiratory tract, which is why it is added to cough remedies, and tea made from the inner bark has been used for diarrhea. 
To make the tea: Harvest the inner bark from branches (not the trunk) in the fall, before the first frost. Dry the bark immediately to prevent it from fermenting and metabolizing the cyanogenic glycosides it contains into hydrocyanic acid (cyanide). Steep 1 teaspoon of inner bark per cup of freshly boiled hot water for 10 minutes (do not simmer or boil, as heat destroys the cough-suppressant properties of this herb). You can also make a cold infusion of 1 teaspoon of bark per cup of cold water and let it steep for 5 hours. Take up to 2 cups a day in 
¼-cup doses.
An inner bark tincture is also effective. To make the tincture: See “How to Make a Tincture”. Put 10 to 15 drops in water and take before meals to improve digestion.2
Cherry fruits are powerful antioxidants and a natural source of melatonin, which helps to regulate sleep. They also reduce the level of nitric oxide in the body, helping to relieve rheumatoid arthritis and osteoarthritis pain, and are anti-inflammatory and can reduce the symptoms of gout. The fruits and juice can also help lower blood sugar levels in diabetics (be sure to monitor your sugar levels carefully), and sour cherries help regulate fat and glucose levels, aiding cardiovascular and liver health. Cherries contain anthocyanin, which can help enhance memory function.3 Eat about a cup of Cherries a day.

[image: image] Wild Cherry Inner Bark Cough Syrup*26
1 part†27 organic licorice root (leave this out if you are diabetic)
1 part organic gingerroot
1 part organic elecampane root
1 part organic fennel seeds
1 part organic cinnamon bark
2 parts wild cherry inner bark
1/8 part chopped organic orange peel
Sweetener such as local raw honey, maple syrup, or brown rice syrup
Put the roots, seeds, and cinnamon bark (not the cherry bark) into the pot and barely cover with fresh, cold water. Simmer, covered, for about 20 minutes.
Remove from the heat, add the cherry bark and orange peel, and allow everything to steep for 4 to 12 hours (heat destroys the cough suppressing quality of cherry bark, so it should be steeped rather than boiled or simmered).
Strain out the liquid and measure what you have. Add 2 parts liquid sweetener for every 1 part herbal brew. If you have black cherry concentrate you can add that for extra flavor. Store in a capped glass jar for up to 2 weeks in the refrigerator.
CAUTION: Cherries and cherry bark are safe when used as a food and when used short-term (no more than a few days) as medicine.4

Cherry at Beltaine
Have a picnic with your lover under a flowering Cherry on May 1. Be sure to kiss them at least once! Place blooming Cherry branches on the altar and sprinkle the fresh or sugared blossoms onto food. Float a Cherry blossom or two in the ritual cup. Serve Cherries at your Beltaine feast.

Chickweed
(Stellaria media)
Chickweed’s special magic is the strengthening of relationships and of love, which is apparent in its penchant for growing in companionable clumps. You can wear it in an amulet or carry it on your person to attract a lover’s attention or to ensure fidelity in your partner.5
Pick Chickweed with the dew still on it, and eat it to increase your beauty. With its tiny flowers that look like little stars, Chickweed is an herb of the moon. Use it when doing a magical working under the moon, especially one that involves birds or animals.6 Kitchen Witches can use the magic of Chickweed in dishes to inspire and strengthen love.

[image: image] Chickweed Vinegar for Salads*28
Place chickweed in a large glass jar and pack loosely. Cover it with organic apple cider vinegar, leaving an inch or two of airspace at the top. Stir to remove any air bubbles.
Cover the opening to the jar with plastic wrap (vinegar corrodes metal) and then cap. Steep for 4 to 6 weeks, shaking the jar periodically. Strain and reserve for use in salads or any dish requiring vinegar.

[image: image] Spring Greens Crustless Quiche*29
In spring the chickens begin laying again and eggs are abundant. Chickweed, young nettles, and baby spinach can be used alone or in combination in this dish. Try adding the chopped fresh leaves of ramps (wild onion) if you are lucky enough to find them!
3 cups spring greens with the stems removed
Sea salt
Organic vinegar
1 cup sliced organic mushrooms
3 organic garlic cloves, minced
1 organic green onion (or a couple of chives), chopped
Organic, cold-pressed virgin olive oil
4 large or 5 small organic, free-range eggs
1 cup organic milk
Black pepper
½ cup crumbled organic feta cheese
½ cup shredded organic mozzarella cheese
Preheat the oven to 350°F. Grease a 9-inch glass or ceramic pie pan.
Rinse the nettles to remove the sting (wear rubber gloves and hold the nettles under cold, running tap water for a minute). Soak the greens in cold water with a few teaspoons of sea salt or organic vinegar added for 20 minutes to remove any parasites. Rinse the greens, then coarsely chop them.
Sauté the mushrooms, garlic, green onion, and nettle greens in olive oil with a pinch of sea salt. Drain the liquid and set aside.
Whisk together the eggs, milk, and a little sea salt and pepper. Arrange the sautéed greens in the bottom of the pie plate, distributing evenly. Add the crumbled feta and half of the mozzarella. Pour the beaten egg mixture over the greens and cheese and top with the remaining mozzarella. Place in the preheated oven and cook 45 to 50 minutes, or until the top is golden brown.
Chickweed has a number of medicinal uses. Taken internally, a tea made from the herb helps rheumatic stiffness and joint pain, cools fevers, and acts as an expectorant for lung conditions and allergies. The tea can also be put into the eyes for pink eye and sore eyes (always filter herbal teas through an organic coffee filter before you drop any into your eyes). To calm anxiety and nervous complaints and to relieve insomnia, add the tea to your bathwater or wash with it, then apply a warm fomentation of the herb to your neck and shoulders. 
To make the tea: Steep 1 tablespoon of fresh or dried herb per ½ cup of water. Take 
¼ cup, four times a day, between meals. 
To make the fomentation: Follow the instructions.
You can also mash the fresh plant with your mortar and pestle to make a poultice for sore breasts and add Chickweed to healing salves for itching, cuts, wounds, eczema, and psoriasis. For constipation blend fresh Chickweed with enough water to liquefy, or juice it in the juicer. Strain and take 1 tablespoon of fresh juice in water, three times a day, between meals.
CAUTION: Chickweed is safe to eat and use as medicine, but pregnant women and nursing mothers should avoid it as not enough is known about its potential side effects.7

Chickweed at Beltaine
Wash your face and hands in dew-soaked Chickweed on May Day morning before the sun rises. Gather Chickweed at dawn on May Day morning and eat it with the dew still on it to enhance your beauty. Harvest it under the full moon of May and wear it as an amulet to attract a faithful lover.

Clover, White Clover (Trifolium repens),
Red Clover (Trifolium pratense)
I know a place where the sun is like gold,
And the cherry blooms burst with snow,
And down underneath is the loveliest nook,
Where the four-leaf clovers grow.8
The four-leafed Clover is a time-honored talisman of good luck.
If a man walking in the fields finds any four-leaved grass, he shall in a small while after find some good thing.
SIR JOHN MELTON, 
ENGLISH MERCHANT, WRITER, AND POLITICIAN
To work as a magical charm, however, a four-leafed Clover should be found accidentally.
See for more on the lore, history, uses, and Beltaine practices of Clover, see here.

Ferns
(Pteridophytes)
Magical Fern seeds are supposed to be gathered at midnight on Midsummer’s Eve. In the Hoodoo tradition Ferns are protective against harm to the house such as from burglars, jinxes, and sickness. Use them as a floor wash or magical sweep and in healing and protection spells.
Eat Ferns to cultivate silence, discretion, and the ability to blend into surroundings. Bend Fern leaves into a wreath and wear them to gain powers of invisibility.
Sleep with Fern leaves under your pillow, and you will dream of the future; sleep with fern roots under your pillow, and you will find solutions to your problems within your dream.9
See here for more on the lore, history, uses, and Beltaine practices of Ferns.

Mandrake
(Mandragora officinarum)*30
Mandrake roots often look like a homunculus (a little man) and for this reason are considered a magical cure for sterility and impotence. Mandrake roots are used to exorcize demons, to attract good luck, to bring love, to enable prophecy, and to attract wealth.
The witch made an alliance with the plant and used the Mandragora spirit in his/her work for after agreement the root could act as a vessel for other spirits or familiars to live and feed from. The root was cleansed and fed as it was actually a living person . . . [and] the Mandragora root was used in 2 very important ways which were called the Sacrifice and you soon will understand why. The witch would transfer a life-threatening disease from the afflicted person into the mandrake root and then destroyed the root saving the patient. The other way it was used in banishing demons/spirits in severe cases of possession by caging the demon/spirit from the person in the root. Again, the root was also destroyed in a ritual to send the unwanted back where they belong.10
Considered an aphrodisiac as far back as biblical times, Mandrake (or Mandragora) was a popular ingredient in love-magic potions throughout the Middle Ages: “The potion was of such a nature that any man and woman who drank it together could by no means leave each other for four years. However much they might want to refrain, they had to love each other with their whole being as long as they lived.”11
If you want to use Mandrake as a magical aid you must treat it properly. First the root should be dug up at sunset, carefully cleaned to remove dirt, then washed with wine and dried. Next it is laid into an unglazed terra-cotta pot with paper lining the bottom and covered with a mixture of salt and any herb that fits your magical intent. A dish is placed on top of the pot, and the pot is moved to a warm location for about 2 weeks. If after 2 weeks the root is still not completely dry, cover it with salt again.*31
Once the root is dried, smudge it with a sacred herb of purification, wrap it in a white cloth, and put it into its own special wooden box. The root must be “fed” every Friday with a few sprinkles of wine and be given a new “shirt” (wrapping) at every new moon.12
In addition to its magical properties, Mandrake has a number of medicinal uses. The ancient Greeks considered it to be an aphrodisiac, and they also used it to help with insomnia, anxiety, depression, and general pain. For those purposes they added fresh or dried Mandrake root to sour wine (using about 
⅓ cup of root per liter of wine) and allowed it to steep for about a week.
The fresh leaves are chewed to relieve toothache, and the dried leaves are burned and inhaled to allay coughs and headaches. Mandrake root may be added to skin-healing salves or soaked in wine to bestow sleep. Tincture the root in brandy to make a remedy for rheumatic pain. The dose is 10 drops or less at a time, and it should be used only once a week.
CAUTION: Mandrake should not be taken internally more than once a week, and larger doses could be fatal. Mandrake should be avoided by children and the elderly and by anyone who is pregnant or breastfeeding or has Down syndrome, heart disease, liver problems, kidney problems, high blood pressure, overactive thyroid, myasthenia gravis, enlarged prostate, problems with urination, heartburn, GERD, hiatal hernia, stomach ulcers, ulcerative colitis, or other serious digestive disorders. Note also that Mandrake contains trance-inducing tropane alkaloids.13

Mandrake at Beltaine
Place Mandrake, tinctured in wine, in the ritual cup. Place a Mandrake root on the altar to attract love, luck, and lust.

Marigold, Pot Marigold
(Calendula officinalis)
Pot Marigold is an herb of the sun and the element of fire. To work your will in a court case, carry the blossoms in your pocket. Strew the herb around the house or around your bed to ward off psychic attacks and ill-intentioned Witchcraft. Place the flowers under your pillow to strengthen prophetic dreams and to make your dreams manifest. Make a strong tea of Pot Marigold and add it and some of the flowers to your bathwater to strengthen your will and Spirit with all the power of the sun.14
Kitchen Witches can incorporate the solar magic of Pot Marigold (Calendula officinalis) into many dishes, but be careful to use only the orange or yellow petals, because the rest of the flower is bitter. Also, some cooks seem to confuse Pot Marigold with African or Aztec Marigold (Tagetes erecta). They are not the same thing! Make sure you are cooking with the Pot Marigold variety.
You can toss the fresh petals onto green salads or stir them into egg salad. Sprinkle the fresh petals over open sandwiches. Add a few teaspoons (3 to 4 teaspoons fresh or 2 to 3 teaspoons dry) of the chopped petals to cornbread and other muffin mixes. (If you are using dry petals first soak them in milk or whatever liquid you are using.) Add Pot Marigold petals to rice dishes, herb butters, vegetable soups, herbal vinegars, herb salts, cakes, and custards like the one below.

[image: image] Arabic Rice Pudding with Marigold (Calendula officinalis) Flowers*32
¾ cup white, short-grain organic rice†33
8 cups organic cow’s milk (or almond milk)
½ cup raw organic cane sugar
1 teaspoon natural vanilla extract
⅛ cup of dry, ground, organic pot marigold flower petals
Fresh berries or sliced fruit (optional)
Additional pot marigold blossoms or other edible flowers for decoration (optional)
Soak the rice in freshly boiled water for 1 hour.
Drain the rice and put it into a pot. Add 1 cup of water to the pot and bring it to a boil. Cook the rice for 10 minutes, then pour in the milk. Continue to simmer the rice, stirring frequently, until it is thick and soft. This should take about 45 minutes.
Add the sugar, vanilla, and flower petals to the pot and cook for 5 more minutes. Pour the rice pudding into a large bowl to cool or into to smaller, individual bowls. Refrigerate, and just before serving top with fresh berries or sliced fruit. Decorate the pudding with fresh pot marigold petals or other edible flowers.

[image: image] Marigold and Lemon Balm Cheesecake*34
12 ounces organic cream cheese, softened
1 cup organic butter, softened
6 organic free-range eggs, separated
⅔ cup raw organic cane sugar
1 cup ground, organic almonds
2 tablespoons fresh, organic, lemon balm leaves, minced
2 teaspoons grated organic lemon zest
2 teaspoons fresh organic pot marigold petals, minced
Additional pot marigold blossoms and fresh lemon balm leaves for decorating the cake
Preheat the oven to 350°F.
Beat the cream cheese, butter, egg yolks, and sugar until light and fluffy.
Stir in the almonds, lemon balm, lemon zest, and marigold petals.
In a small bowl, beat the egg whites until stiff peaks form. Fold the egg whites into the cream cheese mixture. Spoon into a greased 9-inch springform pan and place the pan on a baking sheet.
Bake for 55 minutes, or until the cheesecake is golden brown and pulls away from the sides of the pan. Cool for 1 hour, then remove the sides of the pan and cool completely. Garnish with pot marigold blossoms†35 and lemon balm leaves. Store in the refrigerator.
Pot Marigold is known to be useful in a number of healing remedies. The whole flower can be used in a tea for gastrointestinal issues, such as stomach ulcers and cramps, recurrent vomiting, diarrhea, and colitis. It is also helpful in treating fever and abscesses. The fresh juice can be taken for the same conditions and is reputed to get rid of warts. 
To make the tea: Steep 1 to 2 teaspoons of fresh or dried flowers per ½ cup of water for 10 minutes. Take 
¼ cup, four times a day, between meals. The juice of the herb or flowers is made by blending with water and straining out the liquid or by using a juicer if you have one. The juice is taken freshly made, alone or in water, 1 teaspoon at a time.
The fresh or dried flowers are styptic and the most potent part of the plant for wound salves, but the leaves can be used in wound ointments too.15 Use the salve for sprains, cuts, bruises, and boils. You can also apply a poultice of the leaves and flowers to anal fissures and diabetic ulcers. (I have used it on gangrene with excellent results!)
A leaf and flower tincture can be taken internally for menstrual issues and digestive upsets or applied externally to ulcers. Combine the tinctures of Marigold, Rosemary, and Ginger and gargle with the mixture several times a day for 2 weeks to treat mouth sores, bleeding gums, and gum infections. 
To make the tincture: See “How to Make a Tincture”. Take 10 to 20 drops in water, four times a day, between meals.
CAUTION: Pot Marigold can interfere with sedatives. Pregnant and breastfeeding women should avoid all internal use of this herb and long-term external use. People with an allergy to Ragweed, Chrysanthemums, Daisies, and other members of the Aster family may also react to Pot Marigold. Avoid this plant for 2 weeks before a scheduled surgery.16

Pot Marigold at Beltaine
As a yellow or orange flower of the sun, Pot Marigold is very appropriate on the springtime altar. Sprinkle the petals onto your cakes and wine. Incorporate the petals into salads, and spread them on and around desserts for the Beltaine feast. Place the yellow flowers around doorways to welcome the sun on May Day morning. Use the yellow flowers to decorate your May Bush.

Marsh Marigold, King’s Cup
(Caltha palustris)
By tradition this plant should not be brought into the home until May 1. Known in Gaelic as lus bhuidhe bealtuinn, “the yellow plant of Beltaine,” Marsh Marigold is the other May Day flower (along with Hawthorn), and its blooming tells us that Beltaine has certainly arrived.
Marsh Marigold is used to attract money and wealth by sympathetic magic. Place an offering of Marsh Marigold flowers (or other yellow flowers), honey, oranges, and yellow butter under an old tree and ask the tree Spirit to help enlarge your fortune.
This plant also has some medicinal applications, but use it very carefully at first to see how you react to it. It can be very irritating both internally and externally.
Dr. Withering says: “It would appear that medicinal properties may be evolved in the gaseous exhalations of plants and flowers, for on a large quantity of the flowers of Meadow Routs being put into the bedroom of a girl who had been subject to fits, the fits ceased.”
An infusion of the flowers was afterwards successfully used in various kinds of fits, both of children and adults.
A tincture made from the whole plant when in flower may be given in cases of anemia in small, well-diluted doses.17
The plant has also been used by homeopaths to treat skin eruptions and uterine cancer, as described in John Henry Clarke’s Materia Medica.
Marsh Marigold. N. O. Ranunculaceae. Tincture of fresh shoots and flowers.
Clinical. —Cancer. Pemphigus.
Characteristics. —This is an unproved remedy, but it has irritant properties like the other Ranunculaceae. Hansen gives as indications: “Pemphigus; bullae are surrounded by a ring, much itching. On the third day they are transformed into crusts.” Cooper has used it with excellent effect in a case of uterine cancer, giving single doses of the tincture at long intervals.”18
The tincture has been used for pain, cramps, menstrual disorders, bronchitis, jaundice, liver problems, constipation, fluid retention, high cholesterol, and low blood sugar. Some people put Marsh Marigold directly on the skin to treat warts. Make a tincture using the instructions and then try just 2 to 3 drops of it in water to see how you respond.
CAUTION: Do not use Marsh Marigold if pregnant or breastfeeding. It can cause diarrhea and severe irritation of the stomach, intestines, bladder, and kidneys. When Marsh Marigold comes in contact with the skin, it might cause blisters and burns. Wear gloves when picking it.19

Marsh Marigold at Beltaine
On Beltaine hang a bunch of Marsh Marigolds, stalk upward, in your home, strew the flowers before the door, and wind them into wreaths to hang on the May Bush. Their yellow color welcomes and honors the sun.

Mushrooms
(Fungi)
The Mushroom is the Elf of Plants—
At Evening, it is not—
At Morning, in a Truffled Hut
It stops upon a Spot
As if it tarried always
And yet its whole Career
Is shorter than a Snake’s Delay
And fleeter than a Tare—20
Mushrooms have been the allies of humanity for millennia, and our bodies and brains interact with them in profound ways. In ancient Greek lore Mushrooms were sacred to Dionysus and Pan and were said to be food for centaurs, satyrs, and maenads. They were eaten during the rituals of the Orphic Mysteries.
The Eleusinian Mysteries, rites performed in ancient Greece at the village of Eleusis, near Athens, to honor Demeter and Persephone probably featured mushrooms or may have incorporated Ergot (Claviceps purpurea), a hallucinogenic grain Fungus.
Fly Agaric (Amanita muscaria) is a shamanic hallucinogen of the Finno-Ugrian people, the tribes of northeastern Siberia, and tribes of the American Pacific Coast. It was also used by berserkers of Scandinavia, who were warriors that ate the mushrooms before battle to gain insuperable courage. The ancient Aryans collected Fly Agaric under the full moon and pounded out the juice, which was filtered and mixed with water, milk, and honey and taken during religious rites.21
Following is an account from the Sami tradition of Finland that could be the origin story of Christmas:
In the arctic amongst the Sami and Siberian tribes the reindeer eat the somewhat psychedelic mushroom Amanita (red with white dots), and the shamans among the herders ate the mushrooms too.
The shaman was traveling around with a reindeer sled gifting dryed amanita mushroom to the people. Because of the amount of deep snow the shaman had to enter through the smoke escape in the roof.22
According to Ozark mountain lore Mushrooms should always be picked at the full moon. If they are anything like trees, that will be the time they are the juiciest (tree sap rises during the full moon).
Mushrooms are a found in Fairy lore as well. Look for a natural circle of Mushrooms that seems to pop up on the lawn overnight after a spring rain. If you find one, it’s probably a Fairy ring—a place where the Fairies dance. Depending on your outlook, these rings are either a cause for rejoicing or a place to avoid. If you step inside one you might be abducted by the fey and not be seen again for at least seven years!
Some varieties of Mushrooms such as the Psilocybin (Psilocybe spp.), a.k.a. “magic Mushrooms” or “shrooms,” are powerful magical teachers and provide a gateway to the mysteries, but you need to be very careful when you use them that way, and you may want to go on your journey with an experienced guide. I have included many “cautions” below for several Mushroom varieties, and while I don’t mean to scare you, my point is that you need to be very respectful of the Fungi among us and never treat them casually. Did you know that Fungi are actually more closely related to animals than they are to plants? (I am ever grateful to the Psilocybin because they gave me my “eyes.” Ever since I tried them years ago I’ve been able to see a face on every stone and tree, if I but care to look).
It was often the poets who told the stories that depicted otherworldly places and the beings who belonged there. The common folk also passed along stories of faeries and their beautiful lands. It is entirely possible if not probable that some of these myths and stories were the result of a few hours under the influence of a mushroom. It is notable that one loses time in the world of faerie, as one does under the influence of the mushroom. The faeries can confer secret knowledge and they can also be tricksters, just as the mushroom spirits can bring a journeyer to a place of deep wisdom or lead them into delusion. There are numerous Irish stories that speak of magical substances that confer special knowledge and the ability to speak poetically. There is a definite connection in the Irish stories between the ingestion of a special substance and poetic brilliance.23
Psilocybin Mushrooms are found most abundantly in the United States from late May to early October in Florida, Georgia, Alabama, Louisiana, Mississippi, and Texas. They can also be found in other areas; you will need to do some research to see if you have them locally. Look for them in fields where there are mature cow patties.
These magic Mushrooms have properties similar to those of lysergic acid diethylamide (LSD) and mescaline. Their hallucinogenic effects typically start within 20 to 40 minutes of use, then disappear within 3 to 6 hours. Psilocybin Mushrooms have been shown to be helpful in the treatment of mental health conditions such as alcohol dependence, obsessive-compulsive disorder (OCD), anxiety, suicidality, and depression. There is growing evidence that they may also be helpful for post-traumatic stress disorder (PTSD).24 In general those who partake of Psilocybin experience a lessening of ego, a sense of profound awe, and a mystical union with the divinity in all things.
CAUTION: About one-third of Psilocybin users will experience an episode of extreme fear, delusions, or paranoid thinking at some point during a session, usually if a high dose has been taken. These are due to an altered sense of time, place, and recognition. Other effects can include dizziness, a slight increase in blood pressure or heart rate, unusual body sensations, mood changes, fatigue and yawning, nausea and / or vomiting, muscle pain, fever, and a widening of pupils. In very rare cases the mental states can persist for a long time. No deaths have been reported. Pregnant and breastfeeding women and anyone with psychosis or schizophrenia should avoid this mushroom.25

Fly Agaric is poisonous. So much so that if you take it without proper processing, you will need immediate medical intervention, an antitoxin, and intravenous glucose. In other words, don’t try this at home. Please remember that from this Mushroom’s perspective, the best thing is for you to be dead. That way it can fruit and feast on your remains!
The Sami have found a way to safely process the Fly Agaric that involves reindeer, as described below.
While living amongst the Saami, his hosts started feeding reindeer with fly-agarics, which the deer consumed with some relish. Waiting for nature to take its course, the fruits of micturition were collected in a bucket . . . boiled up in a pot . . . and shared round.
“I don’t drink and I’ve never taken any drugs” he told me. “But I took some when they passed it round. Well, you have to, don’t you? They expect it. Anyway, I was high as a kite I was, high as a kite. There was an old eighty-year-old grandmother with us, and I fancied her, that’s how high I was. High as a bloody kite!”26
CAUTION: The side effects of Fly Agaric can range from nausea and twitching to drowsiness, low blood pressure, sweating and salivation, auditory and visual hallucinations, mood changes, euphoria, relaxation, loss of control of bodily movements, and loss of equilibrium. In cases of serious poisoning the mushroom causes delirium, characterized by marked agitation with confusion, hallucinations, and irritability followed by periods of central nervous system depression. Seizures and coma may also occur in severe poisoning. Symptoms typically appear after around 30 to 90 minutes and peak within 3 hours, but can last for several days. Actual death is rare.27
In the majority of cases recovery is complete within 12 to 24 hours. The effect is highly variable between individuals, with similar doses potentially causing very different reactions. Some people have exhibited headaches up to 10 hours after a session. Retrograde amnesia and drowsiness can result following recovery. Pregnant and breastfeeding women and anyone with an underlying psychosis or severe mental illness should avoid Fly Agaric.28

Mushrooms and Fungi can be used for the body as well as the mind. In addition to eating fresh young Puffballs (Lycoperdon perlatum, Bovista nigrescens) and burning them to pacify bees with the smoke while collecting honey, the people in Neolithic Orkney applied the powdery spores found in mature Puffballs to wounds and cuts to stop the bleeding.
CAUTION: Although young Puffballs are edible and appear to be very safe, inhaling Puffball spores can cause breathing problems and pneumonia-like symptoms and even change chest X-ray results. When applying the spores as a styptic, wear a bandana or other face mask over your nose and mouth. Pregnant and breastfeeding women should avoid large amounts as food.29

Traditional herbalists in Britain used Wood Ear (Auricularia auricula-judae), a.k.a. Jelly Ear, a Fungus that is found mostly on old or dying Elder trees, for throat conditions and coughs by first boiling the Fungus to a jellylike consistency. In northwest Ireland the same Fungus was simmered in milk to make a jaundice cure. This Fungus has many other health benefits as well. It cleanses, tonifies, and builds the blood; lowers cholesterol; and moistens the lungs. It also removes stone and gravel from organs and can even help prevent cancer.
Wood Ear is an edible mushroom and a staple of Chinese cooking. It appears to be very safe. However, to avoid bacterial contamination, do not soak the dried Fungus for more than 2 hours in the refrigerator before using. If you are buying or foraging fresh ones, make sure they are not sticky, smelly, or slimy.
Wood Ears can be foraged from mid-fall to early winter (and throughout the winter in southern climates) and again in the early spring. They can also be purchased dried year-round in Chinese markets.

[image: image] Chinese Hot and Sour Soup Made with Wood Ear*36
5 dried organic wood ear mushrooms (or fresh ones if you have them!)
4 dried organic shiitake mushrooms
8 dried organic tiger lily buds
4 cups organic chicken stock
⅓ cup diced organic bamboo shoots
⅓ cup lean ground pork, shredded
1 teaspoon naturally fermented soy sauce
½ teaspoon raw organic cane sugar
1 teaspoon sea salt
½ teaspoon ground organic white pepper
2 tablespoons red wine vinegar
2 tablespoons organic cornstarch
3 tablespoons water
8 ounces firm tofu, cubed
1 organic, free-range egg, lightly beaten
1 teaspoon organic sesame oil
2 tablespoons organic scallions, thinly sliced
Soak the dried mushrooms and tiger lily buds in warm water for 20 minutes. Trim off the stems and slice the mushrooms. Shred the tiger lily buds by hand.
Put the mushrooms, tiger lily buds, chicken stock, bamboo shoots, and pork into a saucepan. Bring to a boil, turn down the heat, and then simmer for 10 minutes.
Stir in the soy sauce, sugar, sea salt, white pepper, and vinegar. Combine the cornstarch with 3 tablespoons of water, add a little of the hot soup to the cornstarch, and then return the mixture to the pan. Heat to boiling, stirring constantly. Add the tofu and cook for 1 to 2 minutes.
Just before serving, turn off the heat and stir in the egg gently and slowly. Then stir in the sesame oil. Pour into individual bowls and sprinkle each serving with freshly chopped scallions.
Ergot is a micro Fungus that grows on damp grains and was once used to speed or induce labor and to procure abortions.30 This is the Fungus that may have caused the hallucinations and visions in the young women of Salem, Massachusetts, that led them to accuse local women of being Witches. The early Salem colony was entirely dependent on grain coming in from England, and during the weeks it took to get the grain to America it often grew damp in the ship’s hold, leading to the growth of the Fungus.
CAUTION: Ergot is poisonous and could be fatal. Symptoms of poisoning include nausea, vomiting, muscle pain and weakness, numbness, itching, and rapid or slow heartbeat, which can progress to gangrene, vision problems, confusion, spasms, convulsions, unconsciousness, and death. Pregnant and breastfeeding women should avoid it, as should anyone with heart, kidney, liver, or peripheral vascular disease. Do not take it with antidepressant medications or cough medicines containing Dextromethorphan as both cases will produce extreme anxiety. Many other drugs have severe interactions with this Fungus as well. Do your research before using it.31

Mushrooms are also immune enhancers, and modern herbalists use several varieties to enhance immune function and to fight diseases such as cancer. One such type is Turkey Tail (Trametes versicolor), which is a woody bracket polypore Fungus that grows on dead logs worldwide. It is used for its immunomodulatory effects as a concurrent treatment for lung cancer, gastric cancer, colon cancer, and breast cancer. Turkey Tail also has antibiotic, antifungal, antioxidant, and antiviral properties and shows promise in treating colitis and diabetes.
CAUTION: Turkey Tail should be avoided by women who are pregnant or breastfeeding. Diarrhea, darkened stools, and darkened nail pigmentation have been reported by some individuals, but cancer patients have taken 1 gram a day for 10 years with no side effects.32

Reishi (Ganoderma lucidum) is a woody polypore Fungus that grows on live trees and is used in Chinese medicine to support immune function in patients undergoing chemotherapy or radiation therapy for cancer. Reishi is also a time-honored remedy in Asia to prevent aging and increase longevity, and it has been shown to prolong life in lung and colon cancer patients.
Reishi can also be taken to treat flu, asthma, bronchitis, high blood pressure, elevated cholesterol, kidney disease, liver disease, chronic fatigue, insomnia, exhaustion, HIV/AIDS, prostate cancer, and herpes. Colorectal adenoma, clogged arteries, diabetes, and shingles-related pain have also been helped by this Mushroom.33
CAUTION: Reishi can be taken safely as an extract for up to a year, but the powdered form should not be taken for more than a month or liver damage could occur. In some individuals it can cause dryness of the mouth and throat, itchiness or rash, stomach upset, nosebleed, and bloody stools. Do not combine Reishi with medications for high blood pressure or anticoagulants. Pregnant and breastfeeding women and anyone with low blood pressure or a bleeding disorder should avoid it. Do not use it during the 2 weeks before surgery.34

Shiitake (Lentinus edodes) and Maitake (Grifola frondosa) are also used in cancer treatments. Best when used together, these Mushrooms are found to strongly stimulate immune response and reactions. Besides boosting the immune system, Shiitake is taken for HIV/AIDS, to lower blood cholesterol levels, and to treat hardening of the arteries, diabetes, eczema, colds, flu, and prostate and breast cancer. It is also used for hepatitis B, herpes, high blood pressure, and digestive disturbances.35
CAUTION: Shiitake can cause stomach discomfort, blood abnormalities, and skin inflammation in some people. It may also cause an increased sensitivity to the sun, allergic skin reactions, and breathing problems. Pregnant and breastfeeding women and anyone with an autoimmune condition such as multiple sclerosis, lupus, rheumatoid arthritis, or other such conditions should avoid it as it can overstimulate the immune response. It could also make the blood disorder eosinophilia worse.36
Maitake can lower blood sugar, so diabetics need to monitor blood sugar levels carefully when using it. Pregnant and breastfeeding women should avoid it, and it should not be used during the 2 weeks prior to surgery, as it can also lower blood pressure.37

In conclusion, tree Funguses are generally safe, and there are no lethal varieties growing in the United States. If you have difficulties with them, it will likely be because you are on other allopathic medications. Please do your research carefully.
Mushrooms at Beltaine
Seek a circle of Mushrooms growing in a field of grass and dance around or inside it. Add Magic Mushroom tea to the ritual cup (but only if you are in a safe place with congenial friends and lovers and after checking all the cautions above!).

Rue, Witchbane, Herb of Grace, Herb of Repentance
(Ruta graveolens)
Rue is traditionally known as the Herb of Repentance and the Herb of Grace. If you feel sincere sorrow for your misdeeds and carry a bit of Rue on your person, you will achieve forgiveness in both this world and the Otherworld.38
For best magical effect Rue should be gathered in the morning as the first sunbeams hit. To ensure that your lover will never leave you, take one of their right shoes and put your name on the sole. Place Rue in the toe of the shoe and then hang the shoe over your bed with a red cord. Your lover will not abandon you as long as the shoe is in place. You can also eat a little bit of Rue to keep you from talking in your sleep.
Rue is an herb that can “bless, curse, help, or harm.” To curse a person, place, or thing, throw a bunch of Rue at them saying, “May you rue this day as long as you live!”39 According to Albertus Magnus, an alchemist and magician known to many as the greatest German philosopher and theologian of the Middle Ages, placing Rue on a person will frustrate them but not cause great harm. Albertus is also known for creating a number of recipes that make the most of Rue’s therapeutic and disinfectant qualities. Here’s a sampling:
A Good Salve for Itchy Hands.
Take meadow rue, boil in olive oil, mix a little bees-wax therewith, so that it becomes a salve. Grease the hands with it, and soon they will be all well.
A Receipt for Man and Beast against Injuries.
Take alder tree bark, two handfuls; wormwood, two handfuls; rue, two handfuls; small sage two handfuls; garlic, two handfuls; caraway, two handfuls. Mix these all together, and fumigate stables, outhouses and other apartments therewith. It is a good disinfectant.
For Impure Air.
Take three shrubs of rue, three of hazelnut, and three of junipers. Fumigate with these.40
In addition to its magical and purifying properties, Rue has healing qualities as well. The fresh or dried herb can be taken as a tea to promote menstruation and to ease coughs, cramps, fevers, and colic. Upset stomach, diarrhea, heart palpitations, pleurisy, atherosclerosis, epilepsy, multiple sclerosis, and Bell’s palsy are also within its medicinal sphere. 
To make the tea: Steep 3 teaspoons of fresh, chopped herb or 2 teaspoons dried herb per cup of water for 20 minutes. Take no more than ½ cup per day, in 
¼-cup doses, between meals.
Add Rue leaves to poultices and salves for itching skin, sciatica, gout, and rheumatic pain and place crushed leaves on the temples for headache and warm fomentations on the chest for bronchitis. Add raw honey to steeped leaves or to the fresh juice and make a gargle for sore throat or a tea for colds, flu, and stomach upset.
The fresh juice can also be dropped into the ear for an earache (place a cotton ball in the ear to hold the liquid in) or directly into the eyes to relieve strain and sharpen vision (1 drop two to three times per day and no more). Do not take more than 1 teaspoon of the fresh juice in a day. You can also make an alcohol tincture of Rue, dilute it with 10 parts water, and apply it to sore eyes or eat a tiny amount, about a quarter teaspoon, in a daily salad with other greens to help strengthen the eyes.
CAUTION: Some people may experience contact dermatitis when handling Rue. Overdose of the herb could lead to sleep problems, dizziness, kidney and liver damage, vomiting, and even death. Rue causes uterine contractions that could lead to a miscarriage, so pregnant as well as breastfeeding women should avoid it. Rue should also be avoided by people who have gastrointestinal, urinary tract, or kidney problems or any kind of liver disorder. Rue increases photosensitivity, so be cautious about combining it with any medication that also causes sensitivity to sunlight.41

Rue at Beltaine
Wear a crown of Rue and sprinkle it around the ritual circle to bring in blessings and forgiveness.

White Bryony, False Mandrake, English Mandrake, Wild Hop
(Bryonia alba)
White Bryony has magical properties similar to those of Mandrake and can be employed as a substitute for Mandrake in magical workings (see “Mandrake” on pages 106–8).
The roots of bryony grow to a vast size, and have been formerly, by impostors, brought into a human shape, carried about the country, and shown for mandrakes to the common people. The method which these knaves practised, was, to open the earth round a young thriving bryony plant, being careful not to disturb the lower fibres of the root; to fix a mould, such as is used by those who make plaster figures, close to the root, fastening it with wire to keep it in its proper situation; and then to fill in the earth about the root, leaving it to grow to the shape of the mould, which is effected in one summer.42
Use it in amulets and spells for fertility and abundance, or wrap money around the root to cause your finances to multiply. You can also hang the roots in the house or barn to protect it from storms.
This herb is probably too dangerous for internal use (see “Caution”). I do not recommend it as an herbal remedy and strongly suggest that you stick to magical workings with this plant! However homeopaths believe that the herb can be safely taken in dilute, homeopathic doses and consider it a polychrest (a remedy with a broad spectrum of uses). Some of the indications for the homeopathic dilution (a very dilute tincture) are muscle and joint pain improved by rest and indigestion with nausea, vomiting, and intense thirst.
CAUTION: White Bryony juice is a strong purgative that can cause gastritis and blistering, and eating the berries could be fatal. The herb also lowers blood sugar levels, so diabetics and those with hypoglycemia should avoid it.43 White Bryony contains bryonin, which is emetic and poisonous and can cause sickness or death. Livestock may be poisoned by consuming the fruit or leaves. Pregnant and breast-feeding women should definitely avoid it.44

White Bryony at Beltaine
Wear it as an amulet or display it on the altar. Use it like Mandrake (see here) to attract luck, love, and lust.

Yarrow
(Achillea millefolium)
Yarrow is used for divination spells and oracles. The following is an old Irish divination charm for finding one’s future partner.
Gather nine stalks of Yarrow after sunset on May Eve, Midsummer’s Eve, or at Samhain (Halloween) and recite the following verse:
Good morrow, good morrow, fair yarrow;
And thrice good morrow to thee;
Come tell me before tomorrow
Who my true love shall be?
The clothes that s/he wears,
and the name that s/he bears,
And the day that s/he’ll come to wed me.
Another way Yarrow can be used to divine your future mate is to place it in a sachet under your pillow. When you go to sleep you will dream of your soon-to-be love. But you must not speak one word between picking the plant and going to sleep.
Yarrow stalks are also used to cast a reading from the I Ching, or Book of Changes, an ancient Chinese oracle text. The best Yarrow stalks for divination will be from your own local area, because the energy of the plants will be most in tune with your own life energy. Gather the stalks when the plant is mature, strip off the flowers and leaves to use later for medicinal purposes (no reason to waste anything!), and dry them. You will need fifty Yarrow stalks to cast an oracle. As with any magical divinatory tool, keep the stalks wrapped in cloth or in a special bag or wooden box when they are not in use. Consult the I Ching for instructions on casting a hexagram for divination.
For more on the lore, history, uses, and Beltaine practices of Yarrow, see here.


[image: image]
HERBS OF PROTECTION
Many herbs have the ability to protect us from harm. They can keep evil Spirits at bay, repel sorcery, prevent psychic attacks, block gossip and jealousy, and even keep us from getting sick. In return for lending us their defensive qualities they ask us to protect them in return, and many times cutting them down, stepping on them, or otherwise disrespecting or neglecting them may dissuade them from helping us or prove to be a bad omen with negative consequences. So use these plants to help keep you safe, but remember to return the favor!
Ash
(Fraxinus spp.)
Ash trees span the Three Worlds of Land, Sea, and Sky, and Ash wood and keys (the winged seeds) bring power and protection from those realms. Make a wand of Ash or carry its wood to surround yourself with a shield of strength and courage.
For more on the history, lore, uses, and Beltaine practices of Ash.

Bindweed
(Convolvulus sepium)
Bindweed is a magically protective plant. Hang it on a door or a gatepost or anywhere else that strong magical shields are needed.
Bindweed is taken to ease the symptoms of someone with “yang” fever; that is, a person who is very hot and constipated and possibly has a red face and skin blemishes. Thus its main medicinal use is as a drastic purgative for constipation. In Britain and Ireland the immature shoots of Sea Bindweed (Calystegia soldanella) were pickled and used as a laxative. Hedge Bindweed (Calystegia sepium) roots were boiled in ale and used as a purgative or laxative. Field Bindweed (Convolvulus sepium) roots were also used as a purgative.1 The tea is also helpful in lowering fevers and as a liver cleanser.
To make the flowering plant or root tea: Simmer 1 teaspoon of the fresh leaves, flowers, or roots per 1 cup of water for 20 minutes. Take in 1-tablespoon doses. Add sliced, fresh Ginger root (Zingiber officinale) or a few Cloves (Syzygium aromaticum) to the brew while simmering, to moderate the effects. Follow with plenty of water or other liquids.
CAUTION: Bindweed is a strong purgative and should not be used for extended periods of time. Use only once and follow with plenty of liquids until the desired effect is accomplished, then stop. This herb is homeopathic (what it cures it also causes) and if too much is taken it can actually cause constipation. Do not use it during pregnancy or while breastfeeding. Avoid it if you have stomach pain, bowel obstruction, appendicitis, colitis, Crohn’s disease, or irritable bowel syndrome and do not mix it with other laxatives.2

Bindweed at Beltaine
Pick Bindweed on Beltaine morning and weave it into a wreath with Primrose to protect the home and farm.

Birch
(Betula spp.)
Birch is a traditional wood for the Witch’s besom, Beltaine fires, Maypoles, and yule logs. It is a tree that offers psychic protection, and when Birch is the guardian, the wanderer is said to be shielded from madness and Fairy mischief.
For more information on the lore, history, uses, and Beltaine practices of Birch, see here.

Boxwood
(Buxus sempervirens)
Gaius Plinius Caecilius Secundus—or simply Pliny the Younger—a lawyer, author, and magistrate of ancient Rome, wrote the following to Domitius Apollinaris of his Tuscan villa just under the Apennines.
In front of the colonnade is a terrace laid out with box hedges clipped into different shapes (distinctus concisusque buxo), from which a bank slopes down, also with figures of animals (bestiarum effigies invicem adversas buxus).
The whole garden is enclosed by a dry-stone wall, which is hidden from sight by a box hedge planted in tiers (gradata buxus).
At the end of the winding alleys you return to the straight path, or rather paths, for there are several separated by intervening box hedges (intercedentibus buxis).
In places there are grass plots intervening, in others box shrubs, which are trimmed to a great variety of patterns, some of them being cut into letters forming my name as owner and that of the topiarius (artificis).3
I vividly remember the smell of Boxwood from childhood. I was deeply drawn to the aromatic bushes in a local park, especially after a rain. Bees love them too, and anyone who wants to help the bees should consider planting Boxwood as a hedge.
Magically, the leaves are used in spells and rites involving animals.4 Boxwood incense is used to purify the home and herds.Hang a wreath of Boxwood, Blackberry (Rubus fruticosus), and Rowan, bound with Ivy, on the gatepost or door to keep evil Spirits at bay. You can also hang it in the home, but be sure to keep it away from cats and dogs as they might get sick from consuming it.
Medicinally, American Boxwood has been used by traditional herbalists as a remedy for gout, urinary tract infections, intestinal worms, chronic skin issues, hemorrhoids, headaches, HIV, and fever. The essential oil made from the wood has been used for epilepsy, and a decoction of the wood has been used for fevers, rheumatism, and syphilis. The tincture of the plant has been used for malaria and leprosy. Boxwood is also a laxative. The plant is known as Adi şimşir in Turkey, where the tea of the leaves (one glass a day) is still taken for worms and fevers and as a liver cleanser.
CAUTION: Some people experience contact dermatitis from Boxwood, and side effects from ingestion can include abdominal pain, vomiting, bloody diarrhea, tremors, loss of coordination, convulsions, dizziness, and, rarely, coma and death due to respiratory paralysis. This plant should only be used with professional guidance.5

Boxwood at Beltaine
Burn Boxwood alone or in combination with Juniper or Rosemary and use the smoke to purify the home and herds.

Clover, White Clover (Trifolium repens),
Red Clover (Trifolium pratense)
Four-leaf Clovers are known to bring luck, but they can also protect you from evil. Hide a four-leaf Clover in the barn to protect the cows and butter from sorcery,6 or make a wreath of Clover, Saint John’s Wort, Vervain, and Dill, bind it with Ivy, and place it under the milk pail or hang it on the barn door to keep the Fairies from “stealing” the milk. Tincture the flowers in vinegar for 3 days then sprinkle the liquid around the house to banish unwanted Spirits. White Clover is also known to stop a hex.
For more on the lore, history, uses, and Beltaine practices of Clover, see here.

Elder
(Sambucus spp.)
Plant an Elder tree near your home to repel sorcery and near a grave to guard the body. Hang Elder boughs on the door or from gateposts or place it along the windowsills to repel psychic attack and make an equal-armed, solar cross with Elder twigs and red thread to protect the house and barn from chaotic wandering Spirits.
Personally, you can wear a sprig of Elder as protection from magical harm and keep a crooked piece of Elder wood in your pocket to ward off rheumatic pains. If you soak a piece of Elder wood in oil, float it in a bowl of water, and then light it, it will point to any Witch present in the room. It is said that whipping fruit trees with Elder branches will protect them against blight. This makes sense because the mature leaves of Elder are actually a natural pesticide.
See here for more on the lore, history, uses, and Beltaine practices of Elder.

Elm (Ulmus spp.)
Wych Elm (Ulmus glabra)
Slippery Elm (Ulmus fulva)
Elm wood is used for protection and for defensive magic. Use the wood in talismans and protective charms for children and travelers. Slippery Elm has a soothing nature when used medicinally, and the same quality applies to its magic: sprinkling it in a room, carrying it in a spirit bag, or using it in a wash or bath can block slander, gossip, jealousy, and lies directed against you. Carry a bit in your pocket to rid yourself of false friends and anyone trying to destroy or harm your love life.
For more on the lore, history, uses, and Beltaine practices of Elm.

Garlic (Allium sativum)
Wild Garlic (Allium ursinum)
Garlic is sacred to Hecate, and Garlic cloves were once placed on cairns and at crossroads to honor her, but Garlic is perhaps most recognized for its protective qualities. Everyone knows that the best way to protect yourself from vampires, werewolves, demons, sorcerers, and the evil eye is to carry a bit of Garlic. Placing it over the entranceway or on a windowsill will prevent evil from entering.
During the plague years in Europe, robbers would go into the houses of the sick to steal from them. To avoid getting sick themselves they used “four thieves vinegar,” and according to legend they survived. In American Hoodoo this formula is said to protect from illness and disaster.

[image: image] Four Thieves Vinegar*37 (Vinaigre des Quatre Voleurs)
According to the legend, each thief added one herb to the formula, but the garlic was the essential part. To make the vinegar, select four of the herbs from the “optional” list below and combine them with the garlic and vinegar.
Main Ingredients
Organic red wine or apple cider vinegar (enough to cover all the herbs by at least 1 inch)
4 cloves garlic, peeled and crushed (add in more garlic if you put in more than 4 of the optional herbs)
Optional Ingredients (choose at least 4)
1 teaspoon mint
1 teaspoon lavender
1 teaspoon black pepper
1 teaspoon cayenne pepper
1 teaspoon coriander
1 large chili pepper, chopped
1 teaspoon rue
1 teaspoon thyme
1 teaspoon wormwood (Artemisia absinthium)
1 teaspoon sage
Combine the garlic cloves and the vinegar in a saucepan and simmer very gently as you chant a spell of your choice. Here is one chant suggestion:
Four thieves vinegar now I make,
Four elements bless its fate.
Gods above hear my plea,
Allow change to come to me.
Four thieves vinegar now I make,
Four elements bless its fate.
Negativity banished from my life,
All that was wrong is now made right!
Keep chanting as you slowly add in each of the four herbs you have chosen from the list above into the simmering vinegar and garlic. Let everything cool, jar, cap tightly, and steep for 4 days, shaking at least once a day. Strain and bottle.
Use the vinegar in banishing and healing spells and in rituals for protection or as a wash to purify an area, remove negativity in times of crisis, or repel unwanted persons and entities.
The following version of the recipe hung in the museum of Old Marseille, France and was published in 1937 by René-Maurice Gattefossé in his book Gattefossé’s Aromatherapy and is said to have originated from the plague thieves themselves, who allegedly wrote it and posted it on the walls of Marseilles in exchange for getting out of jail.
Take three pints of strong white wine vinegar, add a handful of each of wormwood, meadowsweet, wild marjoram and sage, fifty cloves, two ounces of campanula roots, two ounces of angelic, rosemary and horehound and three large measures of champhor. Place the mixture in a container for fifteen days, strain and express then bottle. Use by rubbing it on the hands, ears and temples from time to time when approaching a plague victim.7
It is possible that the formula worked because it repelled the fleas that carried the plague.
The medicinal uses of Garlic are legion. Ancient China had a very sophisticated system of medicine for the upper classes, but the peasants relied on Garlic as their cure-all. Traditional herbalists in Scotland mixed mashed Garlic with Foxglove leaves (Digitalis purpurea) and butter to make a poultice for “bad knees.” The same poultice was applied to the neck to treat diphtheria.8
Garlic is known to kill more than two hundred strains of bacteria and viruses. Be sure to use old-fashioned, stinky Garlic (the genetically modified “odorless” varieties are almost useless to kill pathogens), and, for healing purposes, raw Garlic is best (to eliminate “garlic breath,” eat raw honey with chopped fresh Parsley added).
Garlic stimulates digestion, expels gas, and clears plaque from the arteries and can help regulate the liver and gallbladder and reduce high blood pressure. It can also heal intestinal infections and the flu and restore intestinal flora after a round of antibiotics. In addition, Garlic has been shown to kill the bacteria associated with stomach ulcers, especially when combined with Green or Black Tea.9
Externally Garlic is used on warts and wounds. To treat plantar warts, crush a clove and tape it to the wart every night for a few weeks. During the day soak the affected foot in a bath containing Epsom salts and a tincture or tea of Cedar (Thuja occidentalis) and Black Walnut (Juglans nigra) for an hour. For wounds, clean the area, then apply crushed Garlic, honey, and a bandage.
For sore throats and colds you can dry-roast unpeeled Garlic cloves in a hot pan until soft, then peel and eat them. For sinus infections try making a Garlic drink by blending vegetable juice, a few cloves of raw Garlic, grated Horseradish, a pinch or two of Cayenne Pepper, and the juice of half a lemon. Or blend Garlic with good-quality local raw honey and lemon juice and then strain to make a natural cough syrup for bronchitis and other lung conditions.
Garlic can also be helpful in removing worms, especially pinworms. Try stuffing raw Garlic and grated, fresh Ginger into capsules. Take 2 capsules three times a day for 2 days while fasting, and drink Ginger tea and take Ginger enemas during the process. End with a drink of ½ cup olive oil and the juice of ½ a lemon to flush out the dead parasites.
CAUTION: Garlic is an emmenagogue and should be avoided in medicinal amounts during pregnancy and breastfeeding. Garlic as a food flavoring is likely safe in pregnancy. Large amounts of Garlic could be harmful to young children. Do not use it if you have stomach inflammation, a hypothyroid condition, poor blood clotting, or acid reflux disease. Garlic can lower blood sugar in diabetics and could also lower blood pressure. Use with caution if you have those conditions. Stop using it at least 2 weeks before surgery.10

Garlic at Beltaine
Place Garlic at a crossroad to honor Hecate. Hang it over the door or place it on a windowsill to keep mischievous Spirits from entering.

Hawthorn, May Tree, Whitethorn
(Crataegus spp.)
Beware of an oak,
It draws the stroke,
Avoid an ash,
It courts the flash,
Creep under the thorn,
It will save you from harm.
TRADITIONAL ENGLISH 
SAYING
If sprays of Hawthorn are placed in the rafters on Palm Sunday by someone who is not a member of the family, it can protect the house from sorcery, evil Spirits, and storms.
For more on the lore, history, uses, and Beltaine practices of Hawthorn, see here.

Ivy, English Ivy
(Hedera helix)
But, there’s more to Ivy than meets the eye
Fast he stealeth on, though he wears no wings,
And a staunch old heart has he.
How closely he twineth, how tight he clings,
To his friend the huge Oak Tree!
 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
For the stateliest building man can raise,
Is the Ivy’s food at last.
CHARLES DICKENS, 
“THE IVY GREEN”
Ivy growing on the walls of a house will protect it from sorcery. As protection against ill-intentioned sorcery, milkmaids would wear Ground Ivy (Glechoma hederacea) when milking the cows in the pasture. Bind a wreath of Woodbine (Asperula odorata) or Bramble (Rubus fruticosus) and Rowan with Ivy and hang it over the doorway or the entrance to the barn as protection from mischievous Spirits, bad luck, and disease. Or, with a triple cord of Ivy, bind a wreath of Milkwort (Polygala vulgaris), Butterwort (Pinguicula vulgaris), Dandelion, and Pot Marigold and place it under the milk pail to prevent the milk from being charmed away.
Ivy can also be used for divination. On Beltaine Eve in Scotland three leaves were pinned to a night shirt or gown so one could dream of a future lover. To divine your future for an upcoming year, place an Ivy leaf into a bowl of water on New Year’s Eve and leave it there until Twelfth Night. If it is still green it means that the new year will be happy. If there are black spots on the leaf it foretells sickness in the feet or legs. If there are spots at the pointed end it indicates stomach troubles. Spots in the center of the leaf mean problems in the head, and spots near the stem mean troubles in the neck area. If the whole leaf is rotten it foretells death.11
In folk medicine Ivy leaves were soaked in hot vinegar until soft and then used to poultice rashes, ringworm, corns, and bunions or worn inside a sock to treat verrucas (plantar warts). The boiled leaves were used as a poultice on chilblains, sprains, measles, and skin cancer and as a lotion for sore eyes. The leaves were also added to salves for burns and scalds and to ointments for wounds. A tea of the leaves and berries was taken for cough, bronchitis, mumps, colds, kidney ailments, and jaundice, and the ripe berries were eaten for aches and pains, coughs, and colds.12 To make the tea: Simmer 1 teaspoon of leaves or leaves and berries per cup of water for 20 minutes. Take 
¼ cup, three times a day for a week, between meals.
You can also make a wash from the leaves that can be used as a treatment for ulcers, a douche for leukorrhea, or a wash for dandruff, boils, and skin irritations. 
To make the wash: Simmer the leaves in water for 20 minutes. You can also simmer them in butter to make a sunburn ointment.
CAUTION: In rare cases Ivy may cause contact dermatitis or mild stomach issues in some individuals. Avoid during pregnancy and breastfeeding.13

Ivy at Beltaine
Make a wreath of Woodbine or Bramble and Rowan bound with Ivy and hang it over an entrance to ward off bad luck and disease. On Beltaine Eve pin three Ivy leaves to your nightgown or shirt to dream of your future lover. Wear an Ivy crown during your May Day rites.

Juniper, Mountain Yew
(Juniperus communis)
Stories of Juniper trees appear in many mythological and religious texts. In pre-Christian times Juniper was a symbol of the Canaanite Goddess Asherah. In the Old Testament the prophet Elijah sought shelter in a Juniper when he was being pursued by Queen Jezebel, and the apocrypha tells of a Juniper that hid Jesus, Mary, and Joseph from King Herod’s soldiers.
In more recent times Juniper was used as a protection against evil. It was burned in Scotland to ward of the evil eye, added to incense in Tibet to exorcise demons, and planted beside people’s homes throughout Western Europe to ward off Witches.14
In Scotland, after the house is cleaned from top to bottom, Juniper is burned in the hearth and carried to every room of the house on New Year’s Eve as a type of ritual purification by smoke. As William Milliken describes it in his book Flora Celtica:
Juniper is another tree whose branches were sometimes hung above the doors and windows on auspicious days or burned in the fire. Juniper burning, which formed part of the New Year rituals in some parts of the country, seemed to have a dual purpose. Not only was it supposed to ward off witches and evil Spirits but, at a more practical level, it cleansed the house of pests and diseases. The branches were dried beside the fire the night before, and when all the windows and doors were shut, fires were lit in each room until the whole house was full of their acrid smoke. When the coughing and sputtering inhabitants could stand it no longer, the windows were opened, and the process was repeated in the stables.15
In Britain and France, Juniper is traditionally burned to ward off evil Spirits, plague, and sweating diseases, and boughs of Juniper are hung in the barn to prevent the cows from being bewitched. It is considered very unlucky to cut down a Juniper tree, and even dreaming of the tree is an ill omen (but to dream of the berries means good luck).16 
Juniper is the herb that gives gin its distinctive flavor, and in medieval times it was also used to flavor whiskey.17 You can make your own homemade Juniper gin by following the recipe below.

[image: image] Juniper Gin*38
Feel free to use all of the herbs listed below or select just the ones you like.
1 (750 ml) bottle of vodka
2 tablespoons dried organic or wildcrafted juniper berries†39
¾ teaspoon organic coriander seed or ground coriander
¼ teaspoon organic fennel seed
3 organic green cardamom pods
3 organic black peppercorns
¼ teaspoon ground, organic allspice
1 fresh organic bay leaf
1 sprig fresh organic rosemary
1 sprig fresh organic lavender (or 1 teaspoon dried organic lavender flowers)
1 piece fresh organic lemon peel, white pith scraped off
Clean a glass bottle with hot, soapy water and rinse well.
Add the berries, seeds and herbs of your choice, and lemon peel to the bottle and pour in the vodka. Shake and then infuse overnight. The berries and seeds will rise to the top, so just make sure they’re covered with vodka. Allow the mixture to steep for a day or two, shaking the bottle at least once a day. Strain it once to catch all the solids, then run it through a coffee filter or a cheesecloth a few times to improve the clarity, and bottle.
A quicker, simpler version of Juniper gin is to use 1 liter of vodka, the peel of half an organic lemon, and ¼ cup of Juniper berries with maybe a sprig of Lavender (Lavandula vera) or Rosemary (Rosmarinus officinalis) added in. Try experimenting and adjusting the spices to your liking and consider the magical properties of the herbs you choose. This brew would make a lovely drink for the ritual cup, especially during the warmer summer months. Float a fresh edible flower on top when you serve it.
In the spring and summer when flowers are in bloom, I like to make a floral cologne scented with Juniper. I use gin as the base because the scent of Juniper in it is so refreshing. A small touch of Cedar is nice too. (If the scent of gin is too much for you, try using vodka instead and add in a few teaspoons of Juniper berries.)
Fragrant old-fashioned Tea Roses are also great for the base, along with Honeysuckle flowers (Lonicera periclymenum), Dandelion petals, Red Clover blossoms, Daisy (Bellis perennis) petals, Linden flowers (Tillia spp.), Marigold blossoms (Calendula officinalis), Motherwort (Leonurus cardiaca), Sage flowers (Salvia officinalis), Rosemary, Thyme, Yarrow flowers, and just a touch of Lavender. In other words, mix and match whatever is blooming profusely in your garden. Of course you will want to consider the magical properties of each herb and flower that you put into the mix. 
To make the cologne: Simply place the herbs and flowers into a large glass jar, pour in the gin or vodka until the flowers are just covered, cap the jar, and let it sit in the sunlight and moonlight for a day and a night. (The best time to make this floral brew is during the waxing moon or full moon.) Strain and keep in a cool, dark place. You can spritz the cologne on your face or clothes or use it as a floral cordial with a little bit of raw, local honey as a sweetener, and maybe a hint of lemon.
In addition to its protection, purification, and flavoring properties, Juniper is known to have a few healing qualities as well. There is mention of the use of Juniper berries in an Egyptian papyrus dating to 1500 BCE in a recipe to cure tapeworm. The Romans used the berries for stomach complaints, while the medieval herbalist Nicholas Culpeper recommended Juniper berries for a wide variety of conditions including the treatment of flatulence, for which Juniper oil is still used today.
A tea made from the berries improves digestion by increasing stomach acids and can be helpful for relieving intestinal inflammation and cramps as well as gout and rheumatic pain. The tea is also a urinary antiseptic and can ease chest congestion and conditions that cause edema. 
To make the tea: Steep 1 teaspoon of crushed berries per ½ cup of freshly boiled water for 10 minutes. Take 
¼ cup, two to four times a day, between meals.
The berries can also stimulate contraction of the uterine muscles, which can be a boon to women giving birth, but the same berries can cause a miscarriage, so pregnant women should avoid them until the onset of labor.18
Juniper oil can be used as a liniment for bone and joint issues, but use it sparingly as it can cause inflammation in some people. If it does, try diluting it with olive oil. You can also add the oil to your bathwater or put a few drops in a cup of freshly boiled hot water, cover your head with a towel, and inhale the steam for bronchitis and other lung infections.19 
To make the oil: Barely cover the berries in oil and bake in a slow oven (no more than 200°F) for a few hours. As a rule I use cold-pressed organic olive oil, but other oils, such as almond oil, apricot kernel oil, jojoba oil, coconut oil, and the like, are also favored by massage therapists.
CAUTION: Juniper is most likely safe when used as a food. However breastfeeding and pregnant women should avoid it as it could cause a miscarriage. The berries should not be taken in large doses or for more than 2 weeks as prolonged use can damage the kidneys and may cause seizures. Anyone with weak kidneys or kidney disease should avoid them. Juniper can increase urination as it fights off bacteria and viruses, so do not take it with other diuretics. Avoid Juniper if you have stomach or intestinal problems or high or low blood pressure as it could exacerbate those issues. If you are diabetic you should use it with caution as it could cause a sudden drop in blood sugar. Do not apply Juniper oil to large or deep wounds. Avoid Juniper for 2 weeks before a planned surgery.20

Juniper at Beltaine
Burn Juniper alone or with Boxwood or Rosemary and use the smoke to purify your home.

Marsh Marigold, King’s Cup
(Caltha palustris)
Marsh Marigold is said to magically protect the home from lightning strikes during the month of May.21 Use its powerful solar energy to ward off evil of all kinds. Hang it on the door and keep a bunch in the house to repel sorcery and psychic attack.
For more on the lore, history, uses, and Beltaine practices of Marsh Marigold, see here.

Mistletoe, All-Heal, Bird Lime, Golden Bough, Holy Wood
(Viscum album)
Ad viscum Druidae cantare solebant
(The Druids are wont to sing to the Mistletoe)
OVID
Mistletoe was revered by the ancient Druids. Modern anthroposophical medicine uses Mistletoe found on Oak trees as a cancer treatment called “Iscador,” and studies have shown that the most potent antitumor activity comes from Mistletoe found growing on Oak. I believe the Druids knew that, because they only called for a ritual of thanks when they found it growing on an Oak tree (Mistletoe is also found on Poplar, Apple, and other trees).
The one ancient Druidic rite that we actually have on record is the ceremony of gathering the Mistletoe, as related by the Roman naturalist, Pliny the Elder.
The Druids—for that is the name they give to their magicians—held nothing more sacred than the mistletoe and the tree that bears it, supposing always that tree to be the robur. Of itself the robur is selected by them to form whole groves, and they perform none of their religious rites without employing branches of it; so much so, that it is very probable that the priests themselves may have received their name from the Greek name for that tree. 
. . . The mistletoe, however, is but rarely found upon the robur; and when found, is gathered with rites replete with religious awe. This is done more particularly on the fifth day of the moon, the day which is the beginning of their months and years, as also of their ages, which, with them, are but thirty years. This day they select because the moon, though not yet in the middle of her course, has already considerable power and influence; and they call her by a name which signifies, in their language, the all-healing. Having made all due preparation for the sacrifice and a banquet beneath the trees, they bring thither two white bulls, the horns of which are bound then for the first time. Clad in a white robe the priest ascends the tree, and cuts the mistletoe with a golden sickle, which is received by others in a white cloak. They then immolate the victims, offering up their prayers.22
“Robur” is Quercus robur the Pedunculate Oak, or English Oak. The ritual was done on the “fifth day of the moon” which is five days after the first appearance of the moon (the waxing moon), and two white bulls were sacrificed in thanks. That’s a pretty hefty sacrifice; probably the equivalent of two Lexus automobiles today.
The “golden sickle” mentioned in the ritual could not have been made of gold because that metal is too soft and was more likely made of bronze or gold-plated brass or bone. The Mistletoe had to be cut by a Druid high in the tree and was dropped onto a white cloth held by another Druid below. If it fell and touched the earth for any reason, it was considered a very bad omen.
Mistletoe is worn as a crown by Jack in the Green, a dancer who personifies the Spirit of the vegetation when traditional Morris dancers welcome in May. It is also hung on the door as a symbol of peace and protects the home from storms and evil sorcery. Place a sprig under the mattress of the baby’s cradle to keep the baby from being taken by Fairies (be sure to put it somewhere the baby can’t reach) or hang it over an adult’s bed to bring pleasant dreams. Adding a bit of Mistletoe to any herbal spell will enhance its power. Cutting down a tree with Mistletoe growing on it brings bad fortune.23
Mistletoe has numerous healing properties, most notably its ability to inhibit tumors and increase the growth of killer cells. The leaf and twig tea of Viscum album seems to show a greater effect on human leukemia cells (Molt-4), while Korean Mistletoe (Viscum coloratum) is most effective on L1210 leukemia when used fresh. A tincture of Mistletoe is a significant remedy for murine tumors, Lewis lung carcinoma, colon adenocarcinoma 38, and C3H adenocarcinomas of the breast.24
Use Viscum album for the following recipes. To make the tea: Simmer 2 teaspoons of twigs, flowers, and leaves, fresh or dried, (do not use the berries; they are poisonous) per cup of water for 20 minutes and take 1 tablespoon every few hours. 
To make the fresh juice: Blend 2 ounces of fresh leaves and twigs with ½ pint of springwater and strain. Take 1 tablespoon every few hours. 
To make the tincture: Using either the powdered leaves or the dried leaves and twigs, follow the instructions in “How to Make a Tincture”. Take 5 to 10 drops, three times a day, between meals.
Viscum album has been shown to help with convulsions, delirium, 
neuralgia, urinary tract disorders, and heart conditions. It can strengthen glandular systems, promote hormone balance, regulate blood pressure, and stop the internal bleeding caused by typhoid fever and dysentery. It can also lessen the spasms of epilepsy and inflammation of the pancreas and act as a heart tonic in cases of typhoid fever. In addition, it has been shown to ease heavy menstruation, heart palpitations, hot flashes, and menopausal anxiety.
Homeopaths use a Viscum album tincture for petit mal epileptic seizures and for epileptic aura. Knowing this, I was led to a discovery of my own. When I had my herbal practice a client came to me complaining of vertigo and hallucinations. She had been to her regular doctors, who seemed unable to diagnose the problem, so I urged her to try a tincture of Viscum album, and it actually resolved the neurological symptoms—as long as she kept taking it.
Eventually she stopped taking it, and her symptoms worsened once again, until finally she was confined to a wheel chair and was having convulsions. Her jaw became so badly locked that she could hardly speak, and it was only after a spinal tap was performed that the origin of the problem was detected: she was suffering from Lyme disease, and the spirochetes were hiding in her spinal fluid. After a treatment of antibiotics she regained her neurological health. While Mistletoe does not remove the spirochetes of Lyme, it does address the neurological symptoms, and I now think of Viscum album as another herb in our pharmacopoeia for the disease.
CAUTION: The berries of all species of Mistletoe are poisonous and large doses can produce convulsions, especially in children. Avoid American Mistletoes as they are poisonous. Frequent or long-term use of Viscum album could cause liver damage and make existing liver problems worse, and pregnant or breastfeeding women should avoid it. Persons with autoimmune diseases such as multiple sclerosis, lupus, rheumatoid arthritis, and other such conditions should not use it as it can cause the immune system to be more active. For this reason, persons with organ transplants should also avoid it as it could cause rejection of the organ. Stop taking it 2 weeks before a planned surgery.25

Mistletoe at Beltaine
Mistletoe enhances all magical workings. Place a tea of Viscum album (European Mistletoe) in the ritual cup. (Do not do this with the native American variety (Phoradendron favescence); it is poisonous!) Put Mistletoe on the altar and add a sprig to herbal charms and amulets.

Nettle (Urtica spp.)
Common Nettle, Stinging Nettle (Urtica dioica)
Dwarf Nettle (Urtica urens)
If they would drink nettles in March
And eat Mugwort in May,
So many fine maidens
Would not go to clay.
TRADITIONAL ENGLISH 
SAYING
The Book of Secrets of Albertus Magnus, a 
sixteenth-century magical text, states that holding a sprig of Nettle and a 
sprig of Yarrow will dispel deep fears, fantasies, and visions. This makes sense 
because hot prickly Nettles are an herb of Mars, and Yarrow (Achillea millefolium) is named after the hero Achilles. Both plants embody a warrior Spirit.
Magically, Nettles protect the house from storms and placing them into the fire during a storm repels lightning. To cure a fever pull up a Nettle stalk—preferably one that is growing in a shady area as it will be the most potent—while saying the name of the sufferer and the names of the sufferer’s parents.26 You can also use a Nettle wash to consecrate a ritual blade or any weapon.
Nettles are a wonderfully warming herb for the dangerous transition periods between fall and winter and winter and spring, when so many of us fall ill. Use them in soups and quiches and as tea or broth, especially when coughs and colds appear. I like to dry them in a slow oven (about 200°F) until they are crumbly and then keep the crushed leaves in a jar with a tight lid to be added to stews and other dishes all year. Pick the young leaves—be sure to wear gloves—and rinse them in cold water. The sting will disappear almost immediately.

[image: image] Onion and Nettle Cheese Bake*40
A traditional recipe from Brittany
1 pound organic onions, cut into rings
Enough organic flour to coat the onions
4 ounces organic butter
2 cups fresh nettle tops, blanched and chopped (scald well-rinsed nettles in boiling water or steam for a short time)
2 cloves organic garlic, peeled and chopped
6 medium organic tomatoes, skinned
1 pint cheese sauce†41
2 cups grated cheese
1 uncooked pie crust
Preheat the oven to 400–450°F.
Coat the onion rings with flour.
Melt the butter in a skillet, add the nettles, and then fry the onion rings in the mix until slightly browned. Add the garlic and sauté for a few minutes longer.
Pour the onion mixture into a pie crust and add the tomatoes and cheese sauce, sprinkle the grated cheese over all.
Bake for 1 hour or until slightly browned on top.

[image: image] Nettle and Wild Onion Rice Balls*42
3 cups short-grain organic brown rice
4½ cups water
Vinegar
1 cup wild nettles
½ cup wild onion greens, minced
3 tablespoons cold-pressed olive, sesame, or sunflower oil
2 tablespoons sea salt
2 tablespoons gomasio (ground sesame seeds and salt)
Tamari or other preservative-free soy sauce
Rinse the rice three times and drain in a sieve.
Put the rice into a large pot with the water and bring to a boil. Cook on low heat for 45 minutes. Turn off the heat and allow the rice to sit in the covered pot for another 20 minutes.
As the rice cooks soak the onion greens in vinegar water (about 1 tablespoon of vinegar added to a quart of water) for 20 minutes, then rinse carefully. Rinse the nettles to remove the sting and chop them. Combine the nettles and onion greens and sauté in the oil on medium heat until soft. Set aside.
Stir the rice until fluffy. If it is still firm, add a bit more water and cook for a few minutes longer. Mix in the sautéed greens, sea salt, gomasio, and tamari and shape into balls.
Another option is to moisten sheets of pressed nori seaweed and roll up each ball in the seaweed. Serve on a plate decorated with edible spring flowers.
Nettle leaves and seeds can be used in a number of healing remedies. They are great for treating cold conditions such as coughs as well as bronchitis and rheumatic complaints. Rich in iron, they support the kidneys, bladder, and blood. Nettles are also a natural antihistamine that will benefit hay fever and an anti-inflammatory that can help with joint pain and osteoarthritis.
A tea made from rinsed Nettle leaves and Violet leaves is beneficial for treating fevers and nervous conditions. 
To make the tea: Steep 2 to 3 tablespoons of leaves per cup of hot water for 20 minutes. Take
¼ cup, four times a day, between meals. The tea can be applied as a wash to burns and other skin conditions as well.
You can also chop and sauté the spring-gathered greens and add them to oatmeal as a warming and nourishing food for invalids or tuck them inside egg white omelets to calm the nerves and promote sleep. Juicing the leaves and roots and blending them with organic raw honey makes an effective syrup to soothe coughs and asthma. Take 1 to 2 tablespoons in water, four times a day, between meals.
CAUTION: Avoid Nettles during pregnancy as they could cause uterine contractions and miscarriage. Diabetics should monitor blood sugar carefully when using this herb as it can lower blood sugar. It can also cause blood pressure to drop so use with caution if you have low blood pressure. Nettles increase urine flow and could cause issues for those with kidney problems and for those using lithium salts.27

Nettles at Beltaine
Use a Nettle rinse on your ritual tools as you prepare for your Beltaine rite. Hang bunches of Nettles on gateposts and doorways to keep unwanted visitors and Spirits away. Eat mineral-rich Nettles at your Beltaine feast to build strength at the change of seasons.

Plantain
(Plantago spp.)
And, you, Waybread [Plantain], mother of herbs,
open to the east, mighty within;
carts rolled over you, women rode over you,
over you brides cried out, bulls snorted over you.
All you withstood then, and were crushed;
So you withstand poison and contagion
and the loathsome one who travels through the land.28
Plantain is a powerful herb of protection. Hang it in your home or in your car or make a Plantain brew, add it to your bathwater along with a few leaves, and soak in its protective energies. Put a little Plantain into any spell or working to increase its power.
Medicinally, traditional Scottish herbalists applied crushed Plantain leaves to wounds to stop bleeding and to Nettle stings to stop pain. In cases of tonsillitis they applied a poultice of the leaves to the throat.29
The juice of the fresh leaves can help treat lung problems, gastrointestinal issues, bladder problems, stomach ulcers, and eye irritation (be sure to filter carefully through a coffee filter before placing in the eyes). You can take 1 tablespoon fresh juice in milk or water three times in a day.
Chew the fresh leaves and pack them into the gums to pull out gum infection or use them to poultice insect bites, wounds, and hemorrhoids. For wounds with embedded glass or grit, add a bit of Cayenne Pepper to the Plantain poultice. The Cayenne opens up the capillaries and helps to push out the debris.
Plantain is a good addition to healing salves and ointments. For a burn salve mix Plantain with young Black Currant leaf (Ribes nigrum), Elder buds, Angelica root (Angelica archangelica), and Parsley (Petroselinum crispum). For a skin healing salve mix Plantain with Celandine (Chelidonium majus), Elder buds and very young leaves, and Houseleek (Sempervivum tectorum).
A tea made from the leaves helps coughs, bronchitis, phlegm buildup, gastrointestinal irritations, bladder problems, stomach ulcers, eye irritation (be sure to strain carefully through a coffee filter before placing in the eyes), and any condition where there are profuse discharges such as diarrhea, vomiting, and heavy menstruation. 
To make the tea: Steep 2 teaspoons of leaves per cup of freshly boiled water for 20 minutes and take up to 1½ cups a day in ¼ cup doses, between meals. You can also use the tea as a douche.
Apply the tincture (see here for instructions) to toothaches, ear pain, chronically itchy skin, wounds, and poison-oak.
CAUTION: Plantain can lower blood pressure and may cause diarrhea. Some people may experience allergic skin reactions, and persons who are allergic to melons may be especially sensitive to this plant. Avoid if pregnant or breastfeeding. Plantain has a lot of vitamin K and helps blood to clot, so it will interfere with blood thinners.30

Plantain at Beltaine
Soak in a bath with protective Plantain tea added to the water before your ritual. Hang it somewhere in the house or ritual space to ensure that kind Spirits attend. Add Plantain to herbal amulets and spells to increase their potency.

Rosemary (Rosmarinus officinalis)
Rosemary is protective against evil Spirits and malevolent Fairies; wards off injury, storms, and bad dreams; and brings success in projects and in love—put a sprig under your pillow to dream of your future mate. It is also an emblem of fidelity for lovers and is worn in bridal crowns, carried in bridal bouquets, and wrapped with ribbons and given out as gifts to wedding guests.
Rosemary is especially associated with remembering, and recent scientific studies have determined that even the scent of the herb can improve memory.31
There’s rosemary, that’s for remembrance. Pray you, love, remember. And there is pansies. That’s for thoughts.
WILLIAM SHAKESPEARE, 
HAMLET
In remembrance of a loved one who has passed on, wrap Rosemary in a white cloth or white paper and place it in or on top of the coffin. Wear a bunch of Rosemary to the funeral or incorporate it into a funeral wreath.
Burn Rosemary with crushed Juniper berries as a protection from disease or use it as a substitute for Frankincense (Boswellia sacra) in religious rites. You can also make a strong tea of Rosemary and add it to the bathwater before you do a ceremony, use it to decorate the altar, and burn it as incense to purify an area, especially during rituals of death and dying.32
Why not incorporate the magical virtues of Rosemary into a bread you can share at your Beltaine feast like the one in the recipe below?
[image: image] Rosemary Oat Bannock*43
1 cup organic rolled oats
1 cup organic oat flour
3 tablespoons raw organic cane sugar, plus a bit more for sprinkling
¼ teaspoon sea salt
2 tablespoons fresh rosemary, minced (or 1 tablespoon dried)
1 teaspoon grated zest from an organic orange
6 tablespoons unsalted butter, chilled
½ cup organic cream or milk, plus 1 tablespoon for the wash
1 organic egg yolk
Preheat the oven to 400°F and grease a cast-iron skillet or a baking sheet.
In a large bowl mix the oats, flour, sugar, salt, rosemary, and orange zest. Cut in the cold butter using two knives. Stir in the ½ cup cream and mix well.
Work the dough into a rough ball and place on a surface dusted with oat flour. Knead lightly until everything holds together well. Divide the dough in half and roll each half into a ¼-inch-thick circle, using a rolling pin or a bottle.
In a separate bowl mix the egg yolk with a tablespoon of cream. Brush the egg-yolk mixture on top of each bannock and then sprinkle with sugar. Cut each flat circle into four wedges and arrange ¼ inch apart in the cast-iron pan or baking sheet. Bake 20 minutes, or until the edges are crispy. Optional: add a second egg brushing and sugar sprinkling halfway through the baking.
In addition to its culinary uses, Rosemary has a number of medicinal applications as well. When taken as a tea the leaves and flowers stimulate the liver and the digestion, increase circulation, relieve depression, and slightly elevate blood pressure. The tea can also be used as a mouthwash for halitosis. 
To make the tea: Steep 2 teaspoons of flowering tops and leaves in 1 cup of freshly boiled water for 20 minutes. Take 
¼ cup, four times a day, between meals (see “Caution”).
Steep a large sprig of Rosemary in a bottle of white wine for a week and use the infused wine as a rub for gout and paralyzed limbs. When consumed the wine slows the heart as it stimulates the kidneys, brain, and nervous system (see “Caution”).
Rosemary can be added to salves for eczema, wounds, and sores. Smoke a blend of dried Rosemary with Coltsfoot (Tussilago farfara) to palliate asthma and other lung conditions. For alopecia and hair loss, mix 3 drops of Rosemary essential oil with 3 drops of Lavender oil,*44 2 drops of Thyme oil, and 2 drops of Cedar wood (Cedrus) oil and add these to a base of Grapeseed and Jojoba oils. Massage into the scalp for 2 minutes each night and then wrap a warm towel around the head to open pores and increase absorption.
CAUTION: When taking Rosemary as tea or in wine, do not exceed 1 cup per day (adult dose) in ¼-cup doses. Overdose could be fatal. Do not exceed food amounts if you are pregnant or breastfeeding, have a bleeding or bruising disorder, or are prone to seizures. People who are allergic to aspirin could also react to this herb.34

Rosemary at Beltaine
Burn Rosemary alone or with Boxwood or Juniper, and use the smoke to purify your home. Rosemary is a solar herb; place it on the altar to honor the sun. Wear a crown of Rosemary during your Beltaine rite to attract love and luck and to repel unwanted Spirits.

Rowan, European Mountain Ash, Quicken Tree, Quickbeam (Sorbus aucuparia)
American Mountain Ash (Sorbus americana)
According to Irish tradition, the first female human was created from a Rowan tree. In Devonshire and Worcestershire, Rowan is brought into the home on Holy-Rood Day (May 3), which is probably the remnant of an old Beltaine custom. On the Isle of Man a Rowan cross made without a knife was tied to the cow’s tail on Beltaine Eve (the injunction to not use a knife is likely because metal is offensive to the Fairies). In Scotland tiny equal-armed solar crosses of Rowan twigs were bound with red thread and hidden in clothing as a protective amulet to repel sorcery and the evil eye. For the strongest magic the wood had to be gathered on May Eve.
For magical protection you must find a Rowan that you have never seen before, cut the twigs using a kitchen knife, and then carry the twigs home by a route different from the one you came on. Carry the berries in your pocket to ward off rheumatism and the evil eye and hang Rowan and Honeysuckle branches in the barn to protect the cattle and a Rowan wreath over the door lintel to protect the house.
Rowan can be used magically with animals as well. A necklace of Rowan berries tied around a pig’s neck will make it fatten more quickly and a collar of Rowan on your dog, horse, or cow protect will them from harm. You can also use a Rowan whip on your horse, so it won’t be bewitched.
Woe to the lad,
Without a rowan-tree gad.
TRADITIONAL YORKSHIRE SAYING
Use Rowan wood to bake a bannock for your ritual feast (see here for an oat bannock recipe).

[image: image] Rowan Berry Liqueur*45
This is a traditional recipe from Wales. Obviously you will gather the Rowan berries in the fall, but this drink is magical for the ritual cup at any time of year. Float a few fresh Rowan blossoms in the brew when you serve it at your Beltaine rite. The reason for the sweeteners is that Rowan berries, while healthy for you, are very bitter.
1 cup fully ripe rowan berries
2 cups brandy
2 cups cold water
4 cups raw organic cane sugar (or 2 cups raw honey)
Gather the fresh berries in September or October, just after the first frost, when they have a deep color and are fully ripe.
Place the berries on a flat surface and dry until they are shriveled. Steep the berries in the brandy for at least 1 week.
Make a syrup with the water and sugar or honey, heating and stirring it until the sugar (or honey) melts completely, then remove from heat. When the syrup has cooled add in the Rowan berries and brandy and pour the mixture into a large glass jar with a tight lid. Store in a cool, dark place and allow to steep, shaking the jar every once in a while to distribute the ingredients. Do not drink until Yule or later (at least 6 months is a good amount of time to steep).
Used medicinally in Britain and Ireland, Rowan berries were eaten to treat and prevent scurvy (they have more vitamin C than lemons) and as a blood cleanser and vermifuge. A tea of the berries was used as a sore throat gargle, and the young leaves were used to poultice sore eyes.35
While the ripe berries of Sorbus aucuparia are red and the ripe berries of Sorbus americana are bright orange, both have the same medicinal properties and are gathered after the first frost when the berries are fully ripe. Don’t wait until the second or third frost to pick them as the berries might be ruined.
A vitamin C–rich brew made from the berries can be taken as a tea or used as a gargle for sore throats. 
To make a fresh-berry tea: Simmer the fresh ripe berries for 20 minutes and strain. Take up to 1 cup a day in 
¼-cup doses, between meals. To make a dried-berry tea: Soak 1 teaspoon of dried, ripe berries per 1 cup of water for 10 hours and take 
¼ cup, four times a day, between meals.
The juice of the fresh, ripe berries is laxative and makes an effective sore throat and tonsillitis gargle when added to water. 
To make the juice: Place the ripe or rehydrated berries into the blender with enough water to blend and then strain or use a juicer if you have one. Put 1 teaspoon of fresh berry juice in water and gargle as needed.
The cooked berries are antidiarrheal and can be made into a jam that can be eaten as a remedy for diarrhea.

[image: image] Rowan Berry Jam*46
4 pounds rowan berries, with the stems removed and soaked for about 20 minutes in water with a tablespoon of vinegar to remove any parasites, then rinsed well
3 pounds organic apples, peeled, cored, and quartered
Organic cane sugar or raw local honey (see instructions for amount)
Springwater
Place the rowan berries and apples into a nonaluminum large pot (there should be room enough for everything to reach a rolling boil and not be overcrowded). Barely cover the fruits with cold water and, using medium heat, bring the fruit to a boil, stirring with a wooden spoon from time to time.
Reduce the heat to low and simmer for 20 minutes, or until the fruit is soft.
Allow everything to cool down, then measure how many cups of fruit you have.
Add 1 pound organic cane sugar or ½ pound raw local honey for every 2 cups of jam.
Return to the pot and simmer for about 10 minutes, or until the sweetener is dissolved.
Pour into hot, sterilized jars, and seal.
Take 1 tablespoon of the jam, three to five times a day, to treat diarrhea in adults and children.
A syrup made from the ripe berries, sliced fresh Apples, and a raw, local honey can be taken for colds and chest conditions.

[image: image] Rowan Berry Syrup
Rowan berries
Thinly sliced organic apples (I suggest tart Granny Smith apples for this)
Raw local honey
1 organic lemon
Remove any stems and soak the berries in water with a tablespoon of vinegar added for about 20 minutes. Rinse well.
Put the berries into a large, nonaluminum pot with the thin apple slices.
Add enough cold water so the water is about halfway up the amount of fruit you have in the pot.
Bring to a boil, crushing and stirring the fruit.
Turn the heat down to a simmer for 20 minutes, once again stirring and crushing the berries from time to time.
Remove from heat, and while the mixture is still hot pour in about half the volume of honey.
Stir well and then strain through a sieve. Add a few tablespoons of lemon juice as a preservative.
Keep in the refrigerator for about a week, or freeze.
Take 1 tablespoon 3 to 5 times a day, as needed.
CAUTION: Use the fresh, uncooked, or processed Rowan berries sparingly. Large amounts can cause stomach irritation and pain, vomiting, queasiness, diarrhea, kidney damage, and other side effects. Avoid if you are pregnant or breastfeeding.36

Rowan at Beltaine
Gather Rowan twigs on Beltaine Eve and bind them with red thread into small, equal-armed solar crosses. Hang the crosses over windows and entrances, and put them on windowsills and in the eaves and other places. Wear one hidden under your clothing as magical protection from ill-intentioned sorcery and bad Spirits. Use Rowan wood gathered on Beltaine 
Eve to make a staff, wand, statue, or other magical object. The Fairies despise iron, so why not make your athame*47 out of Rowan wood?

Rue, Witchbane, Herb of Grace, Herb of Repentance
(Ruta graveolens)
For the ancient Greeks, Rue was a magically protective herb. It was grown around Roman temples dedicated to Mars and was considered sacred to him and to Diana and Aradia. Use it to purify objects made of iron, Mars’s metal, before consecrating them for ritual use.
In the Middle Ages and later, Rue was considered a powerful defense against Witches, earning it the common name of “Witchbane.” With this in mind, carry it with you to ward off ill-intentioned Witchcraft and sorcery.
In medieval times Rue was added to flower bouquets to protect against the plague and other diseases. (Remember the old “pocket full of posies” nursery rhyme?)
It is an herb of the Sun, and under Leo. It provokes urine and women’s courses, being taken either in meat or drink. The seed thereof taken in wine, is an antidote against all dangerous medicines or deadly poisons. The leaves taken either by themselves, or with figs and walnuts, is called Mithridate’s counter-poison against the plague, and causes all venomous things to become harmless.37
Adding Rue to a charm bag or protective amulet will repel disease and the bites and stings of snakes, wasps, bees, and scorpions and help to keep your mind sharp. Rue can also offer you protection by helping you develop second sight. Simply rub it (or the oil) over your third eye (the spot in the middle of your forehead, just above the nose) to encourage your psychic abilities.38
In addition to a knack for protecting, Rue is also an effective herb for clearing away negativity. Burn it to drive away malignant entities from an area or steep it in a crystal bowl in the full sun for 4 hours and use the Rue-infused water to asperge a ritual site. For a fun and protective activity before a ritual, fill a bowl with water and salt and use a branch of Rue dipped in the water to sprinkle celebrants.
For more on the lore, history, uses, and Beltaine practices of Rue, see here.

Saint John’s Wort
(Hypericum perforatum, Hypericum pulchrum, Hypericum humifusum, Hypericum elodes, Hypericum tetrapterum)
Trefoil, vervain, John’s-wort, dill,
Hinders witches of their will.39
In Germany, Saint John’s Wort was one of the protective herbs burned on Walpurgisnacht (May Eve) to repel evil Witches. In Celtic Brittany it was considered the perfect balance of fire and water. According to Celtic cosmology, fire and water are the basic building blocks of creation, making this herb a very special magical ally. If the herb was found by accident it could even prevent fever and abduction by Fairies. (However if you stepped on it you could arouse a Fairy horse that would abduct you and carry you far from home.40)
The idea that finding Saint John’s Wort prevents abduction by Fairies may have derived from the fact that Saint John’s Wort helps with mild depression. The starlike flowers bloom at the height of summer, when the sun’s rays are strongest, and bring light into the darkness of a troubled soul.
In British tradition Saint John’s Wort repelled ghosts and evil sorcery and guarded the home from fire and lightning. It blooms in June, close to the summer solstice when the sun is at its height, but in open fields and meadows with a lot of sun you may find it blooming earlier, especially in southern areas. By ingesting or working with this plant you are bringing the power, majesty, and glory of the sun into your life.
Ideally it should be gathered when it is in full bloom, with the dew still on it. If gathered properly it is said to ensure marriage or conception. Wear the flowers as a protective amulet to repel ghosts and evil Spirits and hang a bagful pierced with a pin, over your bed, to dream of your future lover.41
St. John’s wort doth charm all the witches away.
If gathered at midnight on the saint’s holy day.
And devils and witches have no power to harm
Those that do gather the plant for a charm:
Rub the lintels and post with that red juicy flower
No thunder nor tempest will then have the power
To hurt or to hinder your houses: and bind
Round your neck a charm of a similar kind.42
Traditional herbalists in Britain and Ireland used Saint John’s Wort medicinally to treat scratches and bleeding. The plant itself tells you that it is meant to be used this way. If you crush the fresh yellow flowers between your fingers, they turn blood red while the leaves appear to be pierced by tiny holes, which are actually tiny sacs of oil, indicating its use for puncture wounds.
Hypericum pulchrum and Hypericum humifusum were used for stomach upsets, and on the Isle of Man, 
Hypericum pulchrum was taken for nervousness and “low spirits.” The English herbalist John Gerard, author of The Herball, or Generall Historie of Plantes (1597), recommended it for “melancholia,” which is still the most common use of the herb today.
In Ireland, Hypericum elodes, which they called Birin Yarragh (Dysentery Herb), was used to treat diarrhea in humans and cows. Hypericum tetrapterum was used to stop bleeding.43
One of the folk names of this plant in Scottish Gaelic is Achlasan Chalium Chille, meaning “Armpit Package of Saint Columba,” which is a poultice of the herb that is placed in the armpits to relieve nervous conditions and terrors. A poultice can also be used to stop bleeding.
Mix Saint John’s Wort with Germander (Betonica pauli) and Goldenrod (Solidago spp.) in salves for wounds, bruising, burns, psoriasis, and other skin conditions. A tea of the leaves and flowers taken internally calms the bladder and promotes sleep. It also relieves cramps and menstrual disorders and is used for mild (not chronic or severe) depression, seasonal affective disorder, anemia, nervousness, headaches, jaundice, and chest congestion. Mix it with Black Cohosh (Actaea racemosa) to relieve hot flashes and menopausal depression. 
To make the tea: Steep 1 teaspoon of dried leaves and flowers per ½ cup of boiled water for 5 minutes. Take ½ cup on rising and another before bed.
Saint John’s Wort can be taken for at least 12 weeks, but wear sun-block if you are using it in the light half of the year. Side effects such as insomnia, or vivid dreams, difficulty sitting still, nervousness, irritability, stomach upset, tiredness, dry mouth, dizziness, headache, skin rash, diarrhea, and skin tingling can occur.
CAUTION: Saint John’s Wort causes photosensitivity. If you are taking it for long periods of time, it’s best to stop 1 month before you are likely to be exposed to a great deal of sun (in the Northern Hemisphere that would typically be in April). It also causes photosensitivity in cows and can even poison them. Avoid during pregnancy and breastfeeding and if you have Alzheimer’s, ADHD, bipolar disorder, major depression, infertility issues, or schizophrenia. Stop taking at least 2 weeks before surgery. Saint John’s Wort has many drug interactions, so be sure to check for contraindications if you are on any medications.44

Saint John’s Wort at Beltaine
Hang Saint John’s Wort in the home and around the ritual circle to repel ghosts, evil Spirits, and negative thoughts. Wear it as a crown or in an amulet to ward off sadness.

Sweet Flag
(Acorus calamus)
Sweet Flag has a long pedigree as a sacred herb of protection. In Europe during the Middle Ages it was strewn on the floors of homes and churches to improve smell and repel insects. Pieces of the root were carried in the pocket to ward off lightning, and amulets made of the root were said to repel disease. It was also added to love potions, garnering it the nickname, “Venus Plant,” and was an ingredient in some Witches’ “flying ointments.”
One of the earliest records of Sweet Flag can be found in the Bible when God gave Moses instructions to make a holy oil of myrrh, frankincense, cinnamon, calamus, cassia, galbanum, and sweet spices to anoint the tabernacle and the ark of testimony.45
During Green Week (Zielone Swiatki) in Poland, Sweet Flag rushes are placed on the floor as protection for the house. The herb is also used in healing rituals: chew the root or powder and burn it as incense or string the seeds and wear them. You can also add Sweet Flag to an herbal spell to strengthen and bind it, or place the root in the four corners of the kitchen to ward off hunger and want.46
Medicinally, Sweet Flag is stomach oriented. It improves appetite while relieving gastritis and hyperacidity. Smokers can chew the root to induce mild nausea when they try to smoke a cigarette. Speakers and singers can chew the root to keep the throat healthy. Make a strong tea and add it to the bath to combat sleeplessness and nervous tension.
To make a tea to drink: Steep 1 teaspoon of chopped roots per ½ cup of freshly boiled water for 5 minutes, or simmer the same amount of root and water for 2 to 3 minutes. Take ¼ cup, four times a day, between meals. 
To make a tincture of the roots: See here for instructions, then take 10 drops, three times a day, between meals. 
To make a tea for the bath: Simmer 1 pound of the roots per 5 quarts of water for 2 to 3 minutes. Strain and add to the bathwater.47
CAUTION: Sweet Flag lowers blood pressure and heart rate, so avoid it if you have low blood pressure or a heart problem. Also avoid it during pregnancy and breastfeeding. Stop using 2 weeks before surgery.48

Sweet Flag at Beltaine
Put the roots in the four corners of the kitchen to ward off hunger and poverty. Add the roots and seeds to herbal spells and wear them in a necklace for healing. Place the rushes on the floor or in the ritual circle to seal in protective energies. Put the flowers on the altar.

Sweet Woodruff, Wild Baby’s Breath, Master of the Woods, Waldmeister
(Galium odoratum)
Used in mojo bags for protection and for bravery in battle, Woodruff is sacred to Saint Walpurga, an abbess and missionary who is celebrated at the German Walpurgisnacht, a feast held on the night of April 30 and the day of May 1. It can be used to escape pursuers, as Walpurga was said to have done when pursued through the woods each year by hounds. Carry it and use her trick of standing in a triangle carved into a stump top, and your pursuers will simply pass you by.49
In the Middle Ages, Sweet Woodruff was strewn on floors to repel insects and to protect the house from evil sorcery, but you can use the plant as a protection against any evil influence. Carry Sweet Woodruff on your person or hang it on doors, over entrances, or on gateposts to protect those who pass by from physical or psychic injury.50 Sweet Woodruff also attracts wealth and bestows a cheerful nature.
Kitchen Witches can use Sweet Woodruff to bring wealth and protection to the home, especially at the new moon. Try the following recipe.

[image: image] Magical Prosperity Cake*48
1 cup, plus 2 teaspoons (about 3 handfuls total) sweet woodruff leaves (dried or wilted) and flowers.†49
2 cups organic light cream
4 large organic eggs, yolks and whites separated into two separate containers and kept at room temperature
¾ cup raw organic cane sugar
2 tablespoons cold water
8 tablespoons organic butter, melted
¾ cup of whole wheat, spelt, or all-purpose organic flour
2 teaspoons organic lemon zest
¼ teaspoon sea salt
Organic powdered icing sugar for dusting
Three days before making your cake, soak 1 cup of the dried woodruff in the cream. Stir well, cover, and allow to sit in a warm place for 24 hours. Then transfer it to the fridge and after 2 days, strain the plant material from the cream and set the cream aside.
Preheat the oven to 325°F.
Line an 8 x 8-inch square pan with sheets of parchment paper (or grease and flour the pan). Leave a generous amount of paper sticking out from the sides to make it easier to pull the cake from the pan.
In a large bowl beat the egg yolks, sugar, and water together for about 5 minutes or until creamy and the sugar is dissolved. Recite the following as you continue to mix in the ingredients.
Money, wealth, possessions,
In great measure,
My pocket, purse, and home,
All filled with treasure,
Wealth as needed, come to me
As is my will so mote it be!
Drizzle the melted butter into the egg yolk mixture and mix well. Fold in the flour, lemon zest, sea salt, and the extra 2 teaspoons of sweet woodruff (crumbled finely) then blend until fully combined. Add the sweet woodruff–infused cream and mix it in gently. (Keep chanting!)
In a separate bowl whisk the egg whites on high speed until they hold stiff peaks. Fold them into the egg yolk and flour mixture. Stir very gently with a large spoon just a dozen or so times, leaving large clumps of egg whites in the batter. Do not overmix!
Pour the mixture into the prepared pan and bake until the edges are set, the top is a warm brown, and the center is still a bit wobbly, about 50 to 55 minutes. Leave the cake in the pan at room temperature until completely cool, then remove it from the pan. Cover and refrigerate for at least 4 hours before serving. It’s best left overnight. Dust with powdered sugar and some edible May flowers and serve.
Sweet Woodruff can be used medicinally as well. Traditional herbalists in the highlands of Scotland poulticed wounds and cuts with Galium odoratum and took a tea of the dried leaves for fevers, colds, and lung conditions.51
The herb can be used internally to prevent and treat lung, stomach, liver, gallbladder, and urinary disorders. Steeped in milk it eases insomnia and anxiety; taken as a tea it supports the liver and digestion. It is also anti-inflammatory and anti-arthritic and can help treat migraines. It can also be used externally to poultice hemorrhoids. 
To make the tea: Steep 2 teaspoons of dried herb (use slightly more fresh herb) per 1 cup of freshly boiled water. Take 
¼ cup, four times a day, between meals. A cold extract can be made by immersing 2 teaspoons of dried herb per cup of cold water. Steep for 8 hours and strain, then keep in a capped jar in the refrigerator for up to a week. Serve warm if desired.52
CAUTION: Sweet Woodruff should not be taken for long periods or used in large quantities. It can cause headaches, blackouts, dizziness, vomiting, and liver damage if taken for more than a few weeks. Avoid medicinal quantities if you have a bleeding disorder as this plant can inhibit blood clotting. Avoid it if you are pregnant or breastfeeding and do not take it for 2 weeks before a planned surgery. This herb is not recommended as medicine for children.53

Sweet Woodruff at Beltaine
Strew Sweet Woodruff on the floor or inside the ritual circle as protection from evil influences. Carry it, wear it, or hang it on doors and gateposts to ward away sickness and injury. Drink May Wine with Sweet Woodruff in the ritual cup and serve it at the feast to attract wealth and happiness.

Vervain (Verbena officinalis)
Blue Vervain (Verbena hastat)
Vervain is a profoundly magical plant. In ancient times it was tied into small bundles and used by Roman priests and priestesses to ritually sweep and cleanse the altar. Druids steeped it in water and sprinkled it on worshippers. In Britain, Vervain was once worn to protect against ill-intended sorcery and the evil eye, and the roots were hung around the neck to stop bad dreams.54 On Beltaine, Vervain is carried to the four corners of the farm where a bit is given to the Land Spirits as a blessing.
Vervain should be picked during the dark moon at the rising of the Dog Star, just before it flowers. It is cut with a golden sickle and raised high with the left hand. After saying a prayer of thanks, leave a gift of honey, milk, or cider on the earth for her sacrifice. When gathering Vervain recite the following traditional rhyme from Lancashire.
Hallowed be thou, Vervain,
As thou growest on the ground.
Wear Vervain on your person to protect you from enchantments or sprinkle it in your home or burn it as an incense to bring peace, protection, sweet dreams, and wealth. To dispel anxiety and fear, put a white candle on an altar and surround it with seven sprigs (or piles if cut and dried) of Vervain. Light the candle each morning when you rise, saying:
Spirit of Vervain
Turn away from me all that is evil,
Protect me from all harm.
I commend myself to your care,
In complete trust this day.
Put out the candle and start your day. Do this every morning until your fears disappear.
To maintain your youth and beauty, go outside on the night of the full moon and light a black candle. Place the candle next to a bowl of water with 1 teaspoon of salt and 2 teaspoons of Vervain. After stirring the salt and herbs, dip a piece of petrified wood in the water, then pass it through the candle flame chanting the following:
Candle, herb, rock, water and salt,
Hear me as I sing my song,
Age is not what I desire,
It is to youth that I aspire.
Repeat this chant seven times, and as you sing touch the petrified wood to your feet, hands, shoulders, and crown of the head. When you have done this seven times, toss the rock into living water (a stream, river, lake, pond, or the sea).
Vervain is sacred to the Goddess Diana and is used in love spells. Make a tea of the plant and wash your hands in it or put it in the bath. You will then cause love to arise in the person you touch. Vervain can also work to ease the pains of love. Drink the juice to cut sexual desire or burn the dried plant to dispell the ache of unrequited love. To make dreams and wishes come true, make a strong Vervain tea and wash or bathe in it.55
Vervain has many healing applications. Externally, it is used to poultice ear infections, wounds, abscesses and burns, arthritic pains, joint pain, dislocations, bone bruises, and itching. Taken internally as a tea or tincture it can purge gravel from the bladder, increase breast milk, help lower fevers, and treat conditions such as asthma, angina, jaundice, whooping cough, edema, mastitis, and headaches. As a kidney and liver cleanser it can benefit skin eruptions such as eczema, and as an emmenagogue it cleans the lymph system and female organs and can help with menopausal symptoms.
Vervain can also be used for depression and seizures, digestive and urinary tract issues, gallbladder pain, arthritis, and gout. Homeopaths use the tincture for constipation, poison oak, nervous conditions, insomnia, mental exhaustion, and epilepsy.
To make the tea: Steep 1 tablespoon of the herb (leaves and/or roots) per cup of freshly boiled water for 20 minutes. Take 
¼ cup, four times a day, between meals.
To make the tincture: Place the fresh plant (leaves and roots) into a glass jar, barely cover with alcohol, cap, and steep just until the plant matter wilts, then strain. Take 15 drops in water, three to four times a day, between meals.
Note: This is a bitter herb. Try combining it with Lemon Balm, Thyme, or Peppermint if the flavor is too intense for you.
Blue Vervain is mildly tranquilizing and very helpful for fevers and colds involving the upper respiratory tract. 
For a sinusitis tea: Mix 1 part Gentian root (Gentiana lutea), 3 parts each of European Elder flower, Primrose flower, and Sheep Sorrel (Rumex acetosella), with 3 parts Vervain, boil in water for 20 minutes and take 
¼ cup, three times a day, between meals.
CAUTION: Vervain may cause digestive upset or skin rashes in some individuals.56

Vervain at Beltaine
Burn Vervain and carry the smoke around the boundaries of your land as an herb of blessing and purification. Use a small bunch to ritually sweep the altar as you prepare for your rite. Use a small bundle of Vervain to aspurge the celebrants in your ritual with springwater. Offer Vervain to the four corners of your property as a gift for the Land Spirits. Wear it in crowns and amulets to avert the evil eye and ill-intentioned sorcery.

Yarrow
(Achillea millefolium)
Yarrow can be strewn across the threshold to protect the home from evil sorcery, placed in the cradle (under the mattress) to protect a baby, and worn as a magical shield. White Yarrow flower essence is also very protective and can be taken by mouth. 
To make the essence: Soak the flowers in a crystal bowl of springwater and place the bowl in the sun for 4 full hours on a cloudless day. Preserve the flower essence with 10 percent brandy and take 4 drops under the tongue, four times a day, between meals. Drinking the tea, washing with it, or adding it to the bath is also protective.
For more on the history, lore, uses, and Beltaine practices of Yarrow, see here.
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HERBS OF PURIFICATION
Herbs have been used for centuries to ritually purify the home, land, and body. Some are burned so that their smoke will energetically cleanse ritual areas or consecrate sacred tools, while others are added to water to make a tea to help one sweat out impurities, to use as a cleansing aid to ward off illness and suffering, or to use as sacred water to aspurge ritual-goers. Use these herbs to purge negativity and sanctify your life.
Burdock
(Arctium lappa)
A wash of Burdock root tea can be used to purify a room or ritual area. In Hoodoo folk magic a purifying scrub for the whole home is made with Burdock root, Broom Straw, Rosemary, and/or Lemongrass.1 Burdock is notoriously difficult to get rid of, so to rid the fields of it the following Estonian rite was performed.
“Three times nine” burdocks were pulled out with roots, tied together, and then one group of women would take the burdock to the river, walking backwards, and the others would beat the burdock with whips.
This has to be done before Midsummer.2
For more on the history, lore, uses, and Beltaine practices of Burdock, see here.

Cedar, White Cedar, Arborvitae
(Thuja occidentalis)
Much can they praise the trees so straight and high,
The sailing pine, the cedar proud and tall,
The vine-prop elm, the poplar never dry,
The builder oak, sole king of forests all,
The aspin good for staves, the cypress funeral,
The laurel, meed of mighty conquerors
And poets sage, the fir that weepest still,
The yew obedient to the bender’s will,
The birch for shafts, the sallow for the mill,
The myrrh sweet-bleeding in the bitter wound,
The warlike beech, the ash for nothing ill,
The fruitful olive, and the platane round,
The carver holm, the maple seldom inward sound.3
The Latin name Thuja comes to us from the Greek thuo, meaning “to sacrifice,” telling us that this is a tree of ritual and consecration. Cedar, or Arborvitae (tree of life), is a sacred tree of the Algonquian, who will not do a ceremony without it. They regard Cedar as a panacea for every ill and require 4 inches of Cedar to sit upon in a sweat lodge ceremony. Hot Cedar tea is taken before a purifying sweat and is poured upon the hot rocks within the lodge. Cedar tea is given to those who are sick, no matter what their illness.
The Cedar burned in Lakota territory is called Rocky Mountain Juniper (Juniperus scopulorum). For the Lakota, Cedar is associated with “Thunder Being,” a storm Spirit.
If a Lakota is doing a ceremony relative to Wakinyan (Thunder Being), he should make an incense of the leaves of the cedar tree. This is because the cedar tree is the favorite of Wakinyan, and he never strikes it with lightning. The smell of the smoke of the cedar is pleasing to him.4
You can burn the bracts of Cedar, green or dry, as incense and use the smoke to consecrate ritual tools and ritual spaces, or use it to purify your Beltaine ritual site.
Because Cedar is an aromatic its main medicinal use is cleansing the respiratory tract. It is an expectorant and immune builder when taken as tea and can benefit sinusitis, tonsillitis, and sore throat. It actually has more vitamin C than lemon but should be taken only for short time, in limited amounts. 
To make the tea: Place the fresh bracts (green parts and twigs included) into a pot and barely cover with cold water. Cover and simmer just until the water begins to turn brown (do not boil). Take 
¼ cup once or twice during an illness (see “Caution” below).
Like all aromatic herbs Cedar also has antibacterial qualities, and the decoction can be applied externally to wounds and cold sores as a wash. The fresh or dried herb can be added to healing ointments for wounds, eczema, and psoriasis and to salves for sore muscles, osteoarthritis, and joint pain.
CAUTION: Cedar should not be used long term, and overdosing could cause queasiness, vomiting, painful diarrhea, low blood pressure, asthma, seizures, and even death. Cedar can also be abortive, so pregnant women, as well as those who are breastfeeding, should avoid it. Cedar stimulates the immune response so anyone with an autoimmune disease such as multiple sclerosis, lupus, or rheumatoid arthritis should avoid it. Do not use Cedar if you have a seizure disorder or are taking a seizure medication.5

Cedar at Beltaine
Throw handfuls of Cedar, green or dry, into the ritual fire altar as you recite your prayers and petitions. Burn Cedar in the home and within the ritual space to bring in peace.

Juniper, Mountain Yew
(Juniperus communis)
Juniper is the traditional herb used in Scotland to sain, or purify, the house. Traditionally this is done at Hogmanay by burning Juniper in the fireplace on New Year’s morning, but you can do it any time. You can also use it to purify a ritual area, the boundaries of your land, and the barn and animals. For the strongest magical effect pull the plant out by the roots, tie the branches into four bundles, hold them between five fingers, and chant as you smudge the space.
For more on the lore, history, uses, and Beltaine practices of Juniper, see here.

Pine
(Pinus spp.)
Pine, like Juniper and Cedar, is burned to purify the ritual area, and you can even burn all three together as a forest incense. Use a tea of Pine needles in a purification bath to bring peace to tattered emotions or use a large branch to ritually sweep and purify your sacred circle.
To use Pine for asperging, pack a glass jar with Pine needles and barely cover them with natural springwater. Add a very clean quartz crystal (to amplify the purifying energies) and leave the jar in the full sun for a day and under the moon for a night. The waxing moon or full moon will be best for this working. Strain and use the tea to asperge celebrants during a ritual or add it to your bath to purify yourself.
Hang a branch of Pine over the door to bless everyone who comes and goes or make a magical floor wash by adding Pine tea or Pine oil to water to ward off sickness, poverty, and distress. When you go to the grocery store, seek out cleaners like Pine-Sol with natural Pine and Eucalyptus oils and use them in a very dilute form to magically purify your home.
CAUTION: Pine-Sol is toxic to dogs and cats, so do not let them breathe the vapors and be sure to rinse the area well after using it.

For more on the lore, history, uses, and Beltaine practices of Pine, see here.

Rosemary
(Rosemarinus officinalis)
There’s a few things I’ve learned in life: always throw salt over your left shoulder, keep rosemary by your garden gate, plant lavender for good luck, and fall in love whenever you can.
ALICE HOFFMAN, 
PRACTICAL MAGIC
Rosemary has been regarded as a purifying agent for centuries. The ancient Greeks and Romans burned it at holy shrines, and during the plague years Rosemary was carried in either a pouch, ladies’ handbag, or handkerchief or tied onto a man’s walking stick and sniffed to protect against the disease. It was also burned in the sick room to release its powerful cleansing and purifying vapors.
It was later used in French hospitals during WWII to kill germs and was burned in churches, courtrooms, and other public spaces as a disinfectant. Before there were refrigerators, Rosemary was used to preserve food, such as meat, by wrapping it in the crushed, aromatic leaves.
You can employ the purifying magic of Rosemary by hanging it on the door or burying it in a bundle near the entranceway or gate or use it as a purifying agent for the skin and the complexion. As English writer and poet Gervase Markham said:
Rosemary water (the face washed therein both morning and night) causeth a fair and clear contenance . . . [and] when one maketh a bath of this decoction, it is called the bath of life, the same drunk comforteth the heart, the brain, and the whole body, and cleanseth away the spots of the face; it maketh a man look young.6
See here for more on the lore, history, uses, and Beltaine practices of Rosemary.

Sage
(Salvia spp.)
Sage grows best where the woman rules, and it also grows best for the wise.
If the Sage tree thrives and grows,
The master’s not master and he knows.
TRADITIONAL SAYING FROM THE ENGLISH 
MIDLANDS
Sage will also grow well if the master is healthy and will die back when he is ill.
He that would live for aye,
Must eat Sage in May.
ENGLISH TRADITIONAL SAYING
The health of your Sage plants reflects the health of your business. Burn it before a meeting or conference to draw wisdom to the proceedings.
You can also burn Sage to purify an area and to put yourself in the proper frame of mind for a ceremony. Whenever I lead a ceremony I always begin by wafting Sage smoke—usually from White Sage (Salvia apiana), which I often combine with Mugwort (Artemisia vulgaris)—around the ritual area in a sunwise (clockwise) direction and around each participant as they prepare to enter sacred space. It seems to have a mildly calming influence and helps everyone leave their mundane cares behind.
I have also used Sage to purify a new home after a previous occupant has died. Upon moving into a group house I was assigned the bedroom of a woman who had recently passed. I went into the bedroom and cracked open a window, then began burning White Sage, chanting, and playing my drum. A huge white moth came out of the closet, went right out the window, and was immediately caught and devoured by a blue jay. I sensed that the former occupant was finally moving on.
Following is a house cleansing ritual that incorporates traditional Scottish customs such as “saining” (purifying and blessing) with fire.

[image: image] Magical House Cleansing Rite
Burn sage alone or in combination with any of the herbs listed below.
A lit torch*50 or a shovel full of live, burning coals and embers
A firm loaf of freshly baked whole-grain bread
Sage (kitchen sage or white sage)
Boxwood
Cedar
Juniper
Pine
Rosemary
A besom†51 or a large pine or cedar branch with plenty of green still on it
A white candle
A container of living water (from a stream, lake, pond, or the ocean) with sea salt mixed in
A drum
Thoroughly clean the house from top to bottom, including bathrooms, the kitchen, the basement, floors, windows, and so forth.
Go outside and call in the sacred directions and the Three Worlds.
Light the torch or place the live embers and coals in a metal shovel, and chanting or singing and drumming, walk around the house three times, sunwise (clockwise).‡52
Approach the front door and knock on it three times with the loaf of bread. Enter the house and light the herbs (it’s always a good idea to disable smoke detectors beforehand!).
Keep chanting as you enter each room, one at a time. Be sure there are cracked windows on each floor so “nasties” can get out. As you go into a room one person should ritually “sweep” it out with the besom, another person should waft the herbal smoke with a feather or fan, a third person should hold a lit white candle to every corner and every dark space, a fourth person should sprinkle saltwater around the room and in every corner, and, if possible, a fifth person should drum. Keep chanting as you do this.
At the very end use the besom to ritually make a final “sweep” out the back door and thank the directions and the Three Worlds for their blessings. Go back in, light a new fire in the fireplace if there is one (if not, you can light fresh candles), and enjoy a feast that incorporates sage.
Sage can be used medicinally to dry out the body. Common Garden Sage can be used as a tea or poultice to dry up breast milk. The tea will also help to dry wet mucous conditions of the lungs and can be used as a gargle for sore throat. Night sweats, irregular menstruation, menopausal hot flashes, diarrhea and inflammation of the bowel, excessive sweating, and saliva can all benefit from this herb. Depression and memory loss may be helped too. 
To make the tea: Steep 1 teaspoon per cup of freshly boiled water for 20 to 30 minutes. Take 
¼ cup, four times a day, between meals.
When taken repeatedly for a while, a few weeks to a month, Sage can lower cholesterol and stop the craving for sweets. One caution from my teacher William LeSassier: if you take it for too long, it will also sedate your sex life!
Apply the fresh leaves, or the dried leaves softened with hot water, as a poultice to wounds, stings, bites, bruises, cold sores, and diseased gums. Include Sage in salves and ointments for burns and sunburn.
CAUTION: Sage is safe when used as a food or when used for up to 4 months as a medicinal tea. Using it for any longer than that could cause seizures and liver damage. Pregnant women should avoid it as it could cause a miscarriage, and since it dries up breast milk, nursing mothers should avoid it as well. Sage lowers blood sugar so diabetics should use extreme caution. Since Spanish Sage is a phytoestrogen, anyone with a hormone-sensitive condition such as breast cancer, uterine cancer, ovarian cancer, endometriosis, or uterine fibroids should avoid it. Spanish Sage will raise blood pressure, while Common Sage will lower it. Common Sage can trigger seizures, so people with seizure disorders should only use it as food, not as medicine. Stop taking Sage 2 weeks before a planned surgery. Diabetic drugs, seizure medications, and sedatives (CNS depressants) are all contraindicated with Sage.7

Sage at Beltaine
Burn Sage at the start of your ritual to drive out unwanted thoughts and entities and to put everyone into a spiritual frame of mind.


[image: image]
HERBS FOR CONNECTING TO
OTHER REALMS, HIGHER 
BEINGS, AND VISIONS
Many varieties of plants are associated with death and rebirth, the Otherworld, and Spirit beings who exist beyond our normal awareness. Some can help induce a trance state to contact the Gods and Goddesses, while others will help connect you to the realms above and below our world through their roots and branches. You may also incorporate them into rituals associated with endings and new beginnings; they will ease any sadness you feel and gladden your heart with the hope of the wonderful things to come.
Apple
(Pyrus malus)
In many traditional myths and legends Apples are often associated with the Otherworld: “To enter the Otherworld before the appointed hour marked by death, a passport was often necessary, and this was usually a silver branch of the sacred apple-tree bearing blossoms.”1
Modern Druids make an “apple branch” or “silver bough” cut from an Apple tree and hang it with silver bells. The branch is used to induce a trance state and to make contact with the Otherworld. The Fairies love the tinkling sound of the bells, which are rung at the start of a ritual to attract them.
Apples also appear in stories that tell of contact with Gods and Goddesses like the one below from Lady Augusta Gregory’s Gods and Fighting Men that details King Cormac’s encounter with the legendary Sea God Manannán and his enchanted Apple branch.
(King) Cormac . . . was by himself in Teamhair (Tara) one time, and he saw an armed man coming towards him, quiet, with high looks, and having grey hair; a shirt ribbed with gold thread next his skin, broad shoes of white bronze between his feet and the ground, a shining branch having nine apples of red gold, on his shoulder. And it is delightful the sound of that branch was, and no one on earth would keep in mind any want, or trouble, or tiredness, when that branch was shaken for him; and whatever trouble there might be on him, he would forget it at the sound. 
. . . Then Cormac and the armed man saluted one another, and Cormac asked where did he come from. “I come,” he said, “from a country where there is nothing but truth, and where there is neither age nor withering away, nor heaviness, nor sadness, nor jealousy, nor envy, nor pride.”2
Following is another tale of a king coming across an otherworldly being with an Apple branch. This one tells of Bran, the fabled Welsh king of Britain, and a mysterious woman.
One day Bran heard strange music so sweet was the sound that it lulled him to sleep. When he awoke, there lay beside him a branch of silver so white with blossoms that it was not easy to distinguish the blossoms from the branch. Bran took up the branch and carried it to the royal house, and, when the hosts were assembled therein, they saw a woman in strange raiment standing on the floor. Whence she came and how, no one could tell. And as they all beheld her, she sang . . . :
A branch of the apple-tree from Emain
I bring, like those one knows;
Twigs of white silver are on it,
Crystal brows with blossoms.
There is a distant isle,
Around which sea-horses glisten:
A fair course against the white-swelling surge,—
Four feet uphold it.
When the song was finished, the woman went from them while they knew not whither she went. And she took her branch with her. The branch sprang from Bran’s hand into the hand of the woman, nor was there strength in Bran’s hand to hold the branch.3
For more on the lore, history, uses, and Beltaine practices of Apple, see here.

Ash
(Fraxinus spp.)
In Scandinavian sacred lore a cosmic tree runs like an axis, or pole, through this world and into the realms above and below it. This is the World Tree known as Yggdrasil, the great Ash tree that nourishes the Gods, humans, and animals, connecting all living things and all phases of existence.4
Sit beneath an Ash and feel its roots extending down into the Underworld of the ancestors and the sidhe. Send your consciousness up the trunk to emerge from the topmost branches, reaching the sun, moon, stars, and beyond. Feel the presence of the Sky Gods as you travel out through its branches. Leave offerings for the High Gods at the base of an Ash or hang prayer cloths from its branches.
For more on the lore, history, uses, and Beltaine practices of Ash.

Beans
(Fabaceae)
Since before Roman times, Beans have been associated with death, rebirth, and the Otherworld, possibly because each Bean appears to have a tiny plant embryo inside it, a symbol of rebirth. Beans were shared with guests and clergy at Roman funerals, and Bean dishes were traditional on the anniversary of a death.
According to English belief the Spirits of the dead are said to frequent Bean fields, and accidents are more likely to occur when Beans are blooming. To protect yourself from sorcery, you should hold a Bean in your mouth and spit it out the moment you see an ill-intentioned Witch.5 
The importance of Beans to English peasants can be seen in many traditional rhymes. For instance:
When elum leaves are as big as a farden [farthing—Old English],
It’s time to plant kidney-beans in the garden.
And:
Be it weal or be it woe,
Beans should blow before May go.
You should plant four times as many as you think you will need:
One to rot and one to grow,
One for the pigeon and one for the crow.6
And planting Beans during a waning moon is essential for a successful Bean harvest:
Sowe peason and beanes in the wane of the Moon,
Who soweth them sooner he soweth too soon,
And they with the planet may rest and arise,
And flourish with beauty most plentiful wise.7
In British custom those who were better off baked “soul cakes” for the poor on All Souls’ Day, and the poor would in turn bless the donor and their Bean crop: “God save your soul, beans and all.”8
Kitchen Witches can incorporate Beans as a symbol of new beginnings and of death and rebirth. Why not serve Beans to commemorate the start of the light half of the year, the advent of summer, and the Beltaine season?

[image: image] Baby Potatoes, Fava Beans, and Spring Garlic*53
2 cups (¾ pound) freshly dug organic new potatoes
1 tablespoon vinegar or sea salt
2 cups fresh organic fava beans
¼ to ½ cup cold-pressed extra-virgin olive oil
2 tablespoons fresh organic rosemary, chopped
2 immature green garlic plants, bulbs and greens included, sliced into ¼-inch pieces
Sea salt and freshly ground organic black pepper
1 cup vegetable stock, chicken stock, or water
Pinch of ground organic cayenne pepper (optional)
Soak the potatoes in water with the vinegar or sea salt for 20 minutes. Scrub them clean, rinse, cut into 1-inch pieces, and set aside.
Remove the fava beans from the pods until you have 2 cups. Set aside.
Boil the potatoes in salted water for 5 minutes, or until tender. Remove the potatoes from the water using a slotted spoon (reserve the cooking water) and place them in a bowl.
Pour the fava beans into the same pot of boiled water and simmer for about 5 minutes, or until tender. Run cold water over the fava beans to cool them. Using a sharp knife, slice through each fava bean and remove the skin (popping out each bean). Set aside.
Warm the olive oil in a skillet over medium heat. Toss in the potatoes, fava beans, rosemary, and green garlic. Season with sea salt and pepper. Sauté, stirring occasionally, for about 10 minutes, adding a little stock or water to moisten as needed. Remove from the heat and adjust the seasonings; add cayenne if desired. Serve warm or chilled.
Beans have numerous health benefits. They have been shown to reduce the risk of diabetes and cardiovascular disease, promote weight loss, and reduce the oxidative stress that can lead to cancers, especially pancreatic cancer and colorectal polyps.
Black, Kidney, and Adzuki Beans as well as Lentils improve gut health and reduce the risk of nonalcoholic fatty liver disease. It is known that a healthy gut biome leads to good emotional health.
Fava Beans, Chickpeas, Lentils, and other legumes can also help lower blood sugar, blood pressure, and heart rate and decrease the risk of heart disease. Beans are loaded with protein and B vitamins, making them a boon to vegans and vegetarians.9
Following is a list of the most healthful Beans to add to your diet.
Black Beans: Loaded with protein, fiber, and iron, Black 
Beans help lower blood sugar and can be helpful for diabetics.
Chickpeas or Garbanzo Beans: High in protein, fiber, and 
iron, Chickpeas can help reduce the risk of heart disease and cancer and help 
people maintain their blood sugar levels. Eating hummus, which is made from 
Chickpeas, may help diabetics manage blood sugar levels.
Fava Beans: High in thiamine, folate, iron, magnesium, phosphorus, potassium, zinc, copper, and manganese, Fava beans (Broad beans) may help with Parkinson’s disease, help prevent birth defects, and may increase bone strength and prevent bone loss. They have antioxidants that boost your immune system, iron that builds blood, and components that relax the veins, helping to lower blood pressure. They may also help you lose weight and lower cholesterol.10
Kidney Beans: Another good source of protein, fiber, and 
iron, Kidney Beans are helpful for reducing blood sugar levels.
Navy Beans, Haricot Beans: Rich in fiber, protein, iron, 
and B vitamins these Beans may help reduce cholesterol and the risk of metabolic 
syndrome. In one study children who consumed Navy Beans and Rice Bran were able 
to lower their cholesterol levels too.
Pinto Beans: These Beans have protein and fiber and can 
lower risk factors for heart disease in people who are mildly resistant to 
insulin.
Soybeans: A good source of protein, fiber, iron, 
magnesium, potassium, and zinc, Soybeans are high in antioxidants and may help prevent stomach cancer and other GI tract cancers; however this protective effect is found to occur only in women, not men.11
We all need to turn to these kinds of plant-based proteins, for the good of the planet. Did you know that cows belching is one of the most potent sources of greenhouse gasses?
CAUTION: Those with irritable bowel syndrome (IBS) should probably stay away from Beans, though the fiber in them helps with digestion and may actually prevent IBS and constipation. Be sure your Beans are slow-cooked and chew them well. Some individuals are allergic to Beans and other legumes, like Peanuts and Soybeans. Start slowly if you are not used to eating legumes and see how they affect you. To avoid gas, try cooking your Beans with a pinch of Cumin, which is a traditional spice in Mexican cooking.

Beans at Beltaine
Serve a bean dish at Beltaine to symbolize coins and prosperity. Celebrate the rebirth of nature and spring with a sumptuous bean dish.

Evening Primrose
(Oenothera spp.)
Evening Primrose is sacred to the Goddess Diana and to the moon. If you wish to connect with Diana, perform a ritual at night. Éliphas Lévi Zahed, a nineteenth-century French occult author and ceremonial magician, describes a moon rite that can be done in the spring and summer seasons when Evening Primroses are abundantly available.
On Monday you should wear a white robe with silver ornaments, with a collar of three rows consisting of pearls, crystals and selenites; a tiara yellow with the letters of Gabriel in silver. The proper perfumes are those of camphor, white sandalwood, amber, and cucumber seeds; the garlands for the altar should be of armoise (query, mugwort, artemisia), evening primrose and yellow ranunculus. Avoid with care anything of black color; use no cup or vessel of gold, silver only, or clear white china or pottery . . . and your operations must be carried out between one hour past midnight up to eight in the morning or between three in the afternoon and ten in the evening . . . but use rather the night hours.12
Evening Primrose is a magical beauty aid. Float the flowers in the bath to bring out your inner radiance and personal magnetism.
Medicinally, the herb is taken as a tea for coughs and colds and has some ability to relieve depression. 
To make the tea: Steep 1 teaspoon of plant matter per cup of freshly boiled water for 20 minutes. Take 
¼ cup, four times a day, between meals. Or tincture the whole plant (see instructions) and take 20 drops, four times a day.
You can also add the whole plant (flowers, leaves, and roots) to salves, ointments, and poultices to treat rashes, itching, and wounds.13
Evening Primrose seeds are made into an oil that has a large amount of the omega-6 fatty acid GLA and seems to reduce inflammation and eruptions of hormonally caused acne and also has a healing effect on nerve damage in diabetics. When combined with fish oil and extra calcium, it can help increase bone density in people with osteoporosis, and it may benefit those with chronic fatigue syndrome. It has also been known to help people with dry eye, dyslexia and dyspraxia, Raynaud’s phenomenon, and rheumatoid arthritis pain. It may improve memory, and when combined with Borage (Borago officinalis) seed oil and olive oil it can relieve inflammatory bowel disease. These oils are very difficult to make yourself because you would need to process many thousands of seeds. You can easily find them in health food stores and online. Take no more than 3,000 milligrams of Evening Primrose oil a day, with meals, in several doses. To use the oil externally, spread it on the skin, leave it there for 15 minutes, and then wash it off.
The root of the first-year plant and the young leaves from the second-year plant are edible in the spring and can be steamed and cooked like spinach. The seeds can be added to breads. As always, taste a small amount before you gobble the rest, to see how your body reacts.
CAUTION: Some people can experience stomach upset, nausea, diarrhea, and headache when using Evening Primrose oil. Avoid the oil if you are pregnant or have a bleeding disorder, schizophrenia, epilepsy, or other seizure disorder. Avoid it for 2 weeks prior to surgery and do not combine it with anticoagulants.14

Evening Primrose at Beltaine
Bathe in a bath of Evening Primrose flowers as you prepare to honor Diana in a springtime lunar rite. Place the flowers on the altar and wear them in a crown.

Fir
(Abies alba, Abies balsamea)
Lofty Fir trees are believed to be spiritual ladders in many cultures, and they symbolize the ability to see and travel far. The Tiwa-speaking people of the Taos, New Mexico, say that
in the dark and mysterious underworld, the womb of the earth itself, the people and animals live with their kind and loving mother. To the north, near the sand, there is a lake where the first people climb the great fir tree and emerge to populate the earth. With them come good and bad spirits who can dwell in everything, rocks, trees, animals, plants and people.15
For the Celts the Silver Fir (Abies alba) is a tree of immortality that retains its green throughout the winter. Called “Ailm” in the pre-Roman Irish Ogham alphabet (most letters of the original alphabet have a tree name), it is the tallest native tree in Britain and Ireland and symbolizes the ability to see far with prophetic vision.
Journey with Fir and symbolically climb its branches like a shamanic sky ladder. View your dilemma from its lofty height and gain a new perspective. Invite sacred Fir to enlighten and inspire you as you plan your course for the light half of the year.
You can incorporate the magic of Fir by harvesting the new spring growth at the tips of its branches. Make a mystical syrup to pour on chicken or other poultry, add to sparkling water as a forest soda, or make into a cordial with gin.

[image: image] Fir Tip Syrup Made with New Spring Growth*54
You can also use spruce tips for this recipe.
2 cups water
2 cups raw organic cane sugar
2 cups fir (or spruce) tips
1 to 2 tablespoons organic lemon juice (optional, to enhance the already somewhat citrusy flavor)
Place the water and sugar into a pot. Stir and simmer until the sugar is dissolved. Cover, and once the liquid starts to boil, turn off the heat. Add the fir tips (and lemon juice if you are using it) to the pot. Cover and leave it to cool.
Allow the fir tips and sugar water to steep overnight, then strain through a cheesecloth and bottle or store the syrup in a glass jar with a tight cap. It will last about a month in the refrigerator.
Abies balsamea, also known as Canada Balsam or Balsam 
Fir, has the usual antiseptic properties of the Pine family. The needles, buds, 
and young shoots gathered in the spring contain vitamin C and are helpful for 
colds, fevers, and coughs. The gummy sap is useful for treating these ailments 
as well and in addition is a diuretic and makes a good spring tonic. It can also 
be boiled in water and inhaled for headaches or taken as a tea for gonorrhea. 
The resin is antiseptic and can be used externally to cover sore nipples, 
wounds, bites, and sores.
The inner bark can be dried and powdered and used to thicken soups or as a flour additive and extender for bread baking. It can also be eaten raw in winter and spring as an emergency food. The tips of the new spring growth of needles, buds, and shoots can be used as a beverage tea or frozen for medicinal use all year.16
CAUTION: Some people may experience contact dermatitis from handling Balsam Fir, while others may feel nausea from ingesting it. Overdose can produce purging. Using it in food amounts is generally safe, but pregnant and breastfeeding women should avoid it as medicine.17

Silver Fir is warming to the body and increases circulation, thus helping with pain. The gum is used for leukorrhea with itching, rheumatoid arthritis, joint pain, muscular pain and stress, depression, and fatigue. The buds, gum, leaves, and inner bark are all antiseptic, and the leaves can also be used to stimulate the immune system and act as an expectorant or a bronchial sedative for coughs with phlegm.
The essential oil is decongestant and antiviral. It is used in a vaporizer for colds, flu, sinus infections, inflamed sinuses, and fatigue and is added to massage oil for rheumatoid arthritis and muscle pain. It is also stress relieving and mood elevating.
CAUTION: Do not use Silver Fir essential oil internally. Use it only in hot water as an inhalant. High doses of Silver Fir can irritate the stomach and worsen asthma and whooping cough, cardiac insufficiency, and hypertonia (very stiff muscles). Do not apply Silver Fir gum or oil to acute skin diseases or deep wounds. Pregnant and breastfeeding women should probably avoid it.18

To make the leaf and inner bark tea: Simmer 
¾ teaspoon of leaf and bark mixture per cup of water for 20 minutes. Take 
¼ cup, twice a day, after a meal. To make the resin tea: Melt 50 drops of resin in a cup of hot water and take 
¼ cup twice a day, after a meal. As with all wild foods and medicines, start with a small amount and see how it affects you.
Fir at Beltaine
Hang ribbons, sausages, and wooden figures on a Fir tree and make it your May Bush.

Oak
(Quercus spp.)
Pliny the Elder, a Roman natural philosopher, wrote in his Natural History a description of the veneration Druids held for Oak trees:
Upon this occasion we must not omit to mention the admiration that is lavished upon this plant by the Gauls. The Druids—for that is the name they give to their magicians—held nothing more sacred than the mistletoe and the tree that bears it, supposing always that tree to be the robur [Oak]. Of itself the robur is selected by them to form whole groves, and they perform none of their religious rites without employing branches of it; so much so, that it is very probable that the priests themselves may have received their name from the Greek name for that tree. In fact, it is the notion with them that everything that grows on it has been sent immediately from heaven, and that the mistletoe upon it is a proof that the tree has been selected by [the] God himself as an object of his especial favour.19
Most of Europe, from the west coasts of Ireland and France to the Black Sea, was once a vast, unbroken Oak forest. For the tribes of Europe, Oak was connected with the High Gods: Zeus, Jupiter, In Dagda, Perun, Perkons, Perkunas, and Thor. These Gods were all associated with high places, storms, thunder, and lightning. The fact that the Oak is a tree that courts the flash of lightning yet manages to ground it and survive may have contributed to this connection. Every Oak is a being that can take the lightning strike of a God and live to tell the tale.
In Zeus’s oracle at Dodona priests would divine the pronouncements of the God by interpreting the rustling of Oak leaves within a sacred precinct. In ancient times kings were held ritually responsible for the health of the crops, land, animals, and people. They wore crowns of Oak leaves as a symbol of the God they represented as kings on Earth. Victorious Roman commanders were presented with crowns of Oak leaves during their victory parades, and modern military uniforms are still decorated with Oak-leaf clusters.
It is worth remembering that an Oak will send its roots down as far as the tree is high. Thus Oaks have their heads in the Sky World and their roots firmly embedded in the ground. Sit under an Oak and open your third eye. Feel yourself rising through its branches to the realm of the Gods or down its roots to the dwellings of the ancestors and the Fairies.
See here for more on the lore, history, uses, and Beltaine practices of Oak.
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HERBS FOR COURAGE AND 
CLARITY
Borage is an herb known for its ability to engender courage and bring cheer to a weary heart and Spirit. Wisteria helps to bring clarity to vexing issues and helps you retain memories and focus on the tasks at hand. The best way to absorb the magical qualities of these herbs is by eating them in culinary dishes or drinking them in refreshing beverages. There are many recipes for both below that you can easily make yourself.
Borage
(Borago officinalis)
Traditional sayings about Borage such as “I, Borage bring courage” and “Borage gladdens the heart” go back at least to the Middle Ages. The Latin name Borago is derived from corrago, with the root cor meaning “heart,” and ago meaning “I lead.”
Dioscorides, the ancient Greek master physician and herbalist, said that Borage “cheers the heart and helps drooping spirits.” Pliny the Elder, the Roman naturalist, called Borage Euphrosynum, after Euphrosyne, Goddess of Joy and Mirth, because it made people merry and joyful.
In his book Plant Lore, Legends, and Lyrics, Richard Folkard says:
In former days, Borage (Borago officinalis) was noted as one of the four “cordial flowers” most deserving of esteem for cheering the spirits—the other three being the Rose, Violet, and Alkanet. . . . All the old herbalists praise the plant for its exhilarating effects, and agree with Pliny that when put into wine the leaves and flowers of Borage make men and women glad and merry, driving away all sadness, dullness, and melancholy. The “cool tankard” of our forefathers was a beverage composed of the young shoots and blossoms of Borage mingled with wine, water, lemon, and sugar.1
Cheerful blue Borage has a reputation for instilling bravery and a positive outlook. As my teacher William LeSassier taught: it doesn’t heal the physical heart so much as it helps heal the emotional pain that damages the heart.
Here are a few recipes that Kitchen Witches can use to ingest the courage and joy of Borage.

[image: image] Borage Sun and Moon Flower Tea*55
1 part pansy/heartsease flowers
2 parts holy basil leaves and flowers
2 parts borage flowers
1 part lemon balm flowers and leaves
2 parts lavender flowers
Raw local honey
Organic lemon
Place the flowers and leaves in a glass jar. Cover with water, cap, and allow to steep in the warm sun and moon for 1 day and 1 night (use a sunny window if you don’t have a garden). Do this at the waxing or full moon.
Or put them in a pot, barely cover them with water, and simmer for 1 to 2 minutes, then steep for 5 to 10 minutes. (Don’t steep for too long or the flowery flavor will be lost.) Add honey or lemon to taste. Take up to 4 cups a day.

[image: image] Borage Lemonade*56
¼ cup freshly squeezed organic lemon juice
1 tablespoon raw local honey
2 cups water
3 to 4 young borage leaves
Place all of the ingredients in the blender. Liquefy the ingredients, then strain. Serve chilled with fresh borage flowers as a garnish.
For something a little stronger that can be served in the ritual cup, try the following cordial.

[image: image] Borage Cordial*57
3 to 5 young borage leaves
Ice cubes or borage flowers frozen into ice cubes
1 shot of gin, vodka, or white rum
1 tablespoon raw organic cane sugar melted in hot water (simple syrup)
Club soda or sparkling water
Organic lemon wedges
Bruise the leaves with your mortar and pestle, then place them in a goblet. Add the ice, gin, and sugar water, then add the club soda and a lemon wedge. If you use plain ice cubes, garnish with fresh borage flowers.
For a larger crowd of May Day revelers, try the following recipe.

[image: image] Borage Punch*58
5/8 cup natural fruit brandy
1/8 cup raw organic cane sugar
3¼ cups organic dry white wine
⅝ cup organic orange juice
3¼ cup organic champagne or organic sparkling wine, chilled
1 cup organic lemonade
1 cup organic, natural ginger ale
¼ cup fresh borage leaves, chopped
1 cup crushed ice
Fresh borage flowers for garnish, or borage flower ice cubes
Organic orange slices
Combine the brandy, sugar, wine, and orange juice. Keep chilled until right before serving.
When you are ready to serve, combine the brandy mixture with the chilled champagne, lemonade, ginger ale, and borage leaves. Add the crushed ice. Serve chilled with borage flowers or borage flower ice cubes.
In addition to lending you courage, borage can also provide healing. It is anti-inflammatory and is used as a poultice to soothe inflammations and as an eye wash for inflamed eyes (always filter herbal tea through an organic coffee filter or layers of cheesecloth before putting it into your eyes).
Borage herb and flower tea is calming to the nerves and can lower fevers and strengthen the body and Spirit after a long convalescence. The leaves and seeds increase breast milk in nursing moms. 
To make the tea: Steep 6 teaspoons of fresh or 3 teaspoons of dry leaves per ½ cup of water for 5 minutes.2 You can also eat the fresh leaves and flowers in salads and sandwiches, incorporate them into drinks, or candy the flowers.
Borage seed oil has been found to be effective in treating acute respiratory distress, improving growth and the nervous system in infants, especially boys, and easing rheumatoid arthritis pain and inflammation.
CAUTION: Borage is not for long-term use. Some people experience contact dermatitis from this plant. It is mildly diuretic, and people with incontinence issues should be aware of that. Borage seed oil should not be taken by pregnant or breastfeeding mothers. If you have a bleeding disorder or liver disease, avoid Borage in medicinal doses. Stop taking it 2 weeks before a planned surgery.3

Borage at Beltaine
Add cheerful blue Borage flowers to a salad for the Beltaine feast. Float Borage blossoms in the ritual cup and in other drinks.

Wisteria
(Wisteria sinensis)
Magical Wisteria enchants us with hanging blossoms that appear in May. A vigorous and tenacious vine, Wisteria brings persistence, clarity, mental retention, and focus to your projects. Wear the scent or drink the flower tea before a big exam or any test of mental endurance.
Kitchen Witches can assimilate the focus and clarity of Wisteria by making drinks with the blossoms, adding the flowers to a salad or using them to make spring rolls, candying the blossoms, or garnishing a cake or cupcakes with the fresh blooms.
CAUTION: Only the flowers are edible! The seeds, pods, stems, and leaves are poisonous.

As with all wild edibles, try just a few at first to see how they affect your system. Eating large amounts of Wisteria blossoms is not advised. Also remember that bees and other critters depend on the flowers. Never strip all the blossoms from a bush or vine!
Following is a slightly alcoholic (2 to 3 percent alcohol) cordial recipe that works for highly fragrant, edible, spring-blooming flowers like Wisteria. Needless to say, the flowers should come from a garden or wilderness area that has not been sprayed. Avoid picking under power lines, for example, as electric companies often spray weed killers under them. Also avoid flowers from a roadside; pick 500 to 1,000 feet from a road so car exhaust hasn’t reached the blooms.

[image: image] Wisteria Blossom Cordial*59
4 cups fresh-picked organic wisteria blossoms, sepals and stems removed
8 cups water
4 cups raw organic cane sugar
¾ cup freshly squeezed organic lemon juice
Place the flowers in a large glass or nonreactive container (i.e., not plastic or aluminum).
Place the sugar and water in a pot on the stove. Warm the water just enough to dissolve the sugar in the water. Whisk as you do this.
Pour the sugar-water mixture over the flowers. Add the lemon juice and stir (the flowers will float upward). Cover the container with a breathable top like a clean cloth or linen towel and secure it with a string or rubber band. Do not cap!
Stir or shake the mixture gently every 12 hours. Start taste-testing the syrup after 48 hours. Exactly when it’s ready is subjective and will vary based on indoor temperature and the activity of resident microbes in the mix. It generally takes 3 days, more or less.
Once you are satisfied with the taste, pour the mixture through a strainer lined with cheesecloth and into another large container. Capture the flowers in the strainer. Squeeze out the strained flowers by hand, adding the expressed juice to the mix, then compost the flowers.
Pour the final syrup into jars or bottles and refrigerate immediately to make the microbes go dormant and halt the fermentation process. Refrigerated, sparkling flower syrup can last for months. The drink will be slightly alcoholic. If you want something a bit stronger try adding a little vodka before serving.
Another way to ingest the magical powers of Wisteria is through the following spring roll recipe, which incorporates Wisteria and Redbud flowers (Cercis canadensis). Nasturtium flowers (Tropaeolum majus) and Bachelor Buttons (Centaurea cyanus) work well together too, but young children and anyone with gastrointestinal issues should avoid Nasturtium flowers as they are quite spicy.

[image: image] Wisteria and Redbud Spring Rolls*60
Makes 4 rolls
4 cups water
One package of thin rice noodles
4 to 8 rice paper wrappers†61
1 cup organic chickweed leaves and flowers, freshly picked
½ cup organic wisteria flowers, freshly picked
2 tablespoons organic redbud flowers, freshly picked
A handful of organic basil and/or cilantro leaves
Bring water to a boil in a pan, then remove from the heat. Add the rice noodles and let soak for ten minutes. Rinse the rice noodles with cool water and drain.
Lay out the flowers and leaves in individual piles to facilitate assembly.
Fill a large bowl with hot water to soak the rice papers. Soak one wrapper at a time for 5 to 10 seconds. After soaking lay each wrapper on a towel and place the leaves, flowers, and herbs on top. (Lay out the flowers first, so they’ll be on the outside and thus more visible.) Fold the sides in and roll up carefully. Serve with the following dipping sauce.
Dipping Sauce
4 tablespoons organic jelly
1 teaspoon organic ginger, chopped
1 teaspoon organic garlic, chopped
1 tablespoon naturally fermented tamari (substitute with sea salt if necessary)
1 teaspoon vinegar
Red pepper flakes, to taste
1 tablespoon basil leaves, crushed
Add everything except the basil to a pot and bring to a boil. Remove from the heat.
Add the basil, let sit for 10 minutes, and strain.
In addition to helping to clear and focus the mind, Wisteria has a few properties geared toward healing the body as well. Wisteria flower extracts have antioxidant and antibacterial properties.4 The seeds, which must be cooked, are diuretic and used to treat heart problems in Chinese medicine; it’s probably best to leave the seeds to Chinese medicine experts.5
CAUTION: The seeds of Wisteria sinensis are toxic if eaten raw and may cause nausea, vomiting, stomach pains, and diarrhea. The pods are also toxic.6

Wisteria at Beltaine
Float Wisteria flowers in the ritual cup and sprinkle them on a salad, cupcakes, or cake for the Beltaine feast.
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HERBS FOR LOVE, FERTILITY,
AND ABUNDANCE
Many of our favorite herbs and flowers have the magical power to increase love and abundance in our lives. They help us attract or keep love, divine who our future love will be, enhance our personal magnetism, and, by their mere presence and beauty, increase the amount of love that surrounds us daily. They also encourage fertility, attract customers, help us to find wealth, and make our fondest wishes come true. Wear them or their scented oils on your person, hide them under your pillow, or eat them in wonderful herbal concoctions and watch your life’s riches grow.
Apple
(Pyrus malus)
Aphrodite, the Greek Goddess of Love, was associated with Apples. To this day Apple blossom perfume is used as a magical oil to attract a lover, and Apple wood is favored for wands to use in love magic. You can place the dried peels in a sachet and wear it to attract a lover or anoint candles with apple blossom oil when doing love magic rituals. To know if your love is returned, hold an apple until it is warm and then hand it to your beloved. If they take a bite you will know they are yours!
For more on the lore, history, uses, and Beltaine practices of Apple, see here.

Buttercup
(Ranunculus acris, Ranunculus bulbosus, Ranunculus sceleratus)
According to legend the Fairies are responsible for the creation of Buttercups. Once a troop of Fairies saw a miser walking across a field carrying a big sack of gold. They begged him for alms, but the miser refused and walked on. Unbeknown to him, before he took a step the Fairies had cut open the sack using a blade of grass, and as he moved across the field his coins dropped one by one onto the grass. Buttercups appeared wherever the golden coins touched the ground.1
In Ireland farmers would rub Buttercups onto their cow’s teats on May Day as a form of sympathetic magic. The yellow of the flowers echoed the yellow of the Beltaine sun and was supposed to bring a greater milk yield and lots of yellow butter (Buttercups are actually poisonous to cattle if eaten fresh). For this reason Buttercups are flowers of joy, prosperity, and abundance.2
In Scottish tradition a person can wear a bag or amulet filled with Buttercups to allay madness.
Although Buttercups can be used medicinally, many are generally acrid and irritating to tissue (one of the names for Ranunculus acris is “Blister Weed,” which should tell you something), so the best way to use them safely is in homeopathic (very dilute) doses. Homeopathic Ranunculus bulbosus (Bulbous Buttercup) is taken for rheumatic complaints, skin conditions, and nervous affections. Some homeopathic keynotes*62 of this remedy are as follows:
Intellectual rigidity with anxiety for one’s health and fear of ghosts
Alcoholism
Everything is worse in cold wet weather
Rheumatic or neuralgic headache
Photophobia with herpes around the eyes
Hay fever
Herpetic eruptions on the face
Spasmodic hiccup after alcoholic drinks
Pain in the abdomen
Pleurisy
Herpes zoster
Pain along the left scapula extending to chest
Rheumatic pain between shoulder blades that is worse for sitting, writing, and sewing3
 
CAUTION: Ranunculus bulbosus as an herb is very irritating to the lining of the urinary and digestive tracts, causing stomach pain and diarrhea. When applied directly to the skin it can cause skin blisters and burns. Pregnant and breastfeeding women should avoid this plant.4
If handled, Ranunculus acris can cause skin blistering, and if eaten, excessive salivation, nausea, colic, bloody diarrhea, difficulty breathing, convulsions, and paralysis. However, once dried the plant is harmless and won’t affect an animal eating it. Pregnant and breastfeeding women should probably avoid it.5

I do remember picking Buttercups as a child and holding them under my chin to “see if I like butter.” I did not experience any blisters or harm from the plant!
Buttercup at Beltaine
Honor the sun by hanging bunches of the yellow flowers on the May Bush and use them to decorate the outside of the house and holy wells.

Clover, White Clover (Trifolium repens),
Red Clover (Trifolium pratense)
Clover is an effective herb in the romantic and financial realms. If you carry a Clover on your person you will attract new love, and if you find one with two leaves an old love will come back to you. Dreaming of Clover means you will have a happy marriage. Following is a traditional love divination using Clover.
A clover, a clover of two, [a Clover with two leaves]
Put it in your right shoe,
The first young man (or woman) you meet,
In field, lane or street,
You shall have him (her) or one of his name.
FROM CAMBRIDGESHIRE, 
NORFOLK, AND SUFFOLK, 1852
Discovering a five-leaf Clover means money will soon be arriving, and putting Red Clover blossoms into your bath water will ensure a successful financial transaction.
For more on the lore, history, uses, and Beltaine practices of Clover, see here.

Fava Beans, Mojo Beans (Vicia faba)
Fava Beans (also called Saint Joseph Beans, Mojo Beans, African Wishing Beans, or Broad Beans) are said to attract abundance, fertility, and love and to make your wishes come true. They are called Saint Joseph Beans because they once saved the Sicilian people from famine through the Saint’s intercession, showing their ability to provide sustenance. Put Mojo Beans in a green flannel bag and carry it in your pocket to attract money. If you need to sell your house, put the Beans at each corner of the entranceway.
Following is a little spell using Mojo Beans.
Start by making three, five or seven wishes and for each of them put one bean in your pockets and leave them there for a week. Before the sun rises on the seventh day, go to river or stream and say each of your wishes in the name of the father, son and Holy Spirit as you throw them into the water over your back and go away without looking back. Then your wishes shall become true in a week.6
Make a glorious springtime minestrone soup that incorporates wish-fulfilling Fava Beans. Kitchen Witches can chant their intent over the cauldron as they prepare this magical dish. For example, visualizing a golden rain of coins while singing:
Golden shower, magick is done,
wealth come to me, harming none.
Or:
Love I desire, come to me,
as is my will, so mote it be!
A loftier and more universal chant might be:
May all Beings be fed.
May all Beings be happy.

[image: image] Springtime Minestrone Soup*63
Makes 2 to 4 servings
1 large bunch of organic fresh parsley
12 to 15 spears of fresh organic asparagus
1 large organic carrot
Vinegar (or sea salt)
1 organic lemon
3 cloves organic garlic, peeled and finely sliced
2 stalks organic celery, diced
1 organic yellow onion, peeled and diced
½ pound fresh organic fava beans
Cold-pressed virgin olive oil
Sea salt
Organic black pepper
3 tablespoons organic vegetable demi-glace (demi-glace is a thick, dark sauce made by combining half brown stock and half brown sauce [called espagnole] and then reducing that by half [demi means “half”]
1 15-ounce can diced organic tomatoes
4 cups of water
2¼ cups ditalini pasta
⅓ cup real Italian parmesan cheese, grated
Soak the parsley, asparagus, and carrot in water with a little vinegar or sea salt added for 20 minutes, then rinse well.
Remove the stems from the parsley then chop the leaves coarsely.
Break off and discard the woody ends of the asparagus, then slice into angular pieces.
Peel and dice the carrot.
Wash the lemon in hot soapy water then rinse. Grate the lemon until you have 2 teaspoons of zest and set aside. Cut the lemon into four wedges.
In a medium pot boil the fava beans in hot water, then cool them with cold water and drain. Then, using a sharp knife, slice through each fava bean and remove the skin (popping out each bean). Set aside.
Put 2 teaspoons of olive oil in another pot and heat on medium until hot. Add the garlic, carrot, celery, onion, and a pinch of sea salt and black pepper into the hot oil. Cook until the vegetables are soft (about 4 minutes, more or less), stirring from time to time with a wooden spoon. Add in the vegetable demi-glace, lemon zest, diced tomatoes, and 4 cups of water. Bring to a boil, then reduce heat to medium and simmer about 5 minutes.
Fill a third pot with water, bring to a boil, and cook the pasta for 10 minutes (al dente) and strain. (You will add the pasta at the end so it doesn’t get soggy.)
Put the slices of asparagus and half of the parsley and parmesan cheese into the pot with the vegetables. Season to taste with more sea salt and black pepper. Cook for 2 minutes, or until the asparagus is bright green. Add the juice of 2 lemon wedges. Fold in the cooked pasta if serving immediately. (If you will be refrigerating the leftovers, keep the pasta in a separate container and add it in as needed, so it doesn’t get mushy.)
Pour the soup into bowls. Add fava beans to each bowl and stir them in. Garnish with the rest of the parsley and parmesan and lemon wedges. Serve with warm, crusty whole-grain bread.
Fava Beans at Beltaine
Make a dish with Fava beans (Broad beans) to increase prosperity and serve it at your Beltaine feast.

Ferns
(Pteridophytes)
In Estonia, Lithuania, and Latvia people go out on Saint John’s Eve, the night of June 23, to seek the mystical Fern flower. Those who find it are said to become rich, happy, and able to find hidden treasure or gain the ability to understand animal speech. Couples sneak off to the forest to seek the mysterious flower (which is likely just an excuse to make love in the wild woods).
In Russia, Ukraine, Belarus, and Poland a similar quest takes place on the eve of Kupala Night (June 23–24). Young women wear wreaths in their hair, and couples go into the woods searching for the magical Fern flower. When they emerge from the woods if the man is wearing the girl’s wreath it means the couple is engaged to be married. In Sweden the Fern flower is said to be found only at midnight on Midsummer’s Eve, and even then it is protected by magic and very hard to find. These observances have deep Pagan roots. Ferns, of course, don’t have flowers.
See here for more on the lore, history, uses, and Beltaine practices of Ferns.

Lemon Balm
(Melissa officinalis)
The Latin name for Lemon Balm comes to us from the ancient Greek word mélissa, meaning “honeybee,” owing to the abundance of nectar in the flowers, and the Melissae were priestesses of the Great Mother Goddesses (Rhea or Cybele) or the Goddesses of Earth and Nature (Demeter, Persephone, and especially Artemis). These Goddesses were all deities of fertility. The honeybee was said to be a form the human soul took when descending to Earth from the Goddess Artemis herself.7 
Interestingly, Lemon Balm is a great favorite of the bees, so much so that you can rub it on a bee hive to bring back wandering bees or attract more bees to the hive or rub it on a new hive so the bees will settle in. When fed to cows Lemon Balm increases their milk production. It is an herb of abundance, happiness, and prosperity.8
The seventeenth-century herbalist and astrologer Nicholas Culpeper thought Lemon Balm to be a valuable remedy for melancholy: “It causeth the mind and heart to become merry . . . and driveth away all troublesome cares and thoughts.”9
Use it in love potions to increase your personal magnetism or as a tea or in a bath to calm yourself before leading a ritual or any other stressful activity. You can also add it to herbal pillows to bring sweet dreams.
Kitchen Witches can sneak Lemon Balm into a variety of foods. Following are a couple examples.

[image: image] Lemon Balm and Juniper Cookies*64
1 cup organic butter
1 cup raw organic cane sugar
2 cage-free organic eggs
1 tablespoon organic lemon zest
2 tablespoons organic lemon juice
⅓ cup fresh lemon balm leaves (or 1/6 cup crushed dry organic lemon balm), minced
1 teaspoon sea salt
4 cups organic flour
1 teaspoon nonaluminum baking soda
¼ cup juniper berry sugar†65
Preheat the oven to 350°F.
Cream the butter and sugar. Add the eggs, lemon juice, lemon zest, lemon balm, and sea salt. Mix well.
Add 1 cup of flour, then mix in the baking soda. Add the rest of the flour, a bit at a time until you have a stiff dough. Roll the dough into two balls and refrigerate for at least an hour.
Using a rolling pin or a glass bottle, roll each dough ball until it is ¼ inch thick. Use a glass or cookie cutter to cut out shapes. Sprinkle juniper berry sugar on each cookie. Bake 8 to 10 minutes.

[image: image] Carmelite Water, Eau de Mélisse*66
This is an herbal panacea dating from at least 1379 that was once made in abbey apothecaries.
½ cup fresh lemon balm leaves (or ¼ cup dried organic lemon balm)
¼ cup dry organic angelica root
1 tablespoon organic coriander seed
1 tablespoon organic lemon zest
1 teaspoon organic cinnamon
2 organic cloves
⅛ teaspoon grated nutmeg
1 bottle dry white wine
Place the herbs and spices into a large glass jar. Pour in the wine. Cap and shake. Steep for 6 hours, then strain through a cheesecloth or a coffee filter until clear. Chill the spiced wine for several hours and drink within 5 days.
“Balm” is an apt name for this plant that is soothing to the nerves and helps with depression, insomnia, anxiety, ADHD, hysteria, and emotional issues associated with menstruation.
A mother with a colicky baby can take the tea and deliver its calming properties to her baby via her breast milk. Cramps, upset stomach and gas, and rapid heartbeat due to nervousness as well as asthma and bronchial conditions are helped by this herb. It also has fever reducing properties.
Take it as tea or add it to the bath water to help with menstrual discomfort and use the tea (short term and only as needed) during pregnancy for headaches and vertigo. The leaves can be used to poultice cold sores, wounds, and bites.
Pick the herb just as it comes into flower and slightly after. Fresh is best, but you can also freeze it for later use. 
To make the tea: Use 2 teaspoons of crushed leaves per cup of freshly boiled water. Infuse for 20 minutes and drink ¼ cup, four times a day.
Tincture the leaves for use in the winter (see here for instructions). Take 1 teaspoon three to four times a day.10
CAUTION: Lemon Balm is generally safe when used in food amounts, but some people may experience increased appetite, nausea, abdominal pain, dizziness, and wheezing. Contact dermatitis has happened with some individuals. Babies and children can take it safely for up to a month. Diabetics should use caution as it can lower blood sugar levels. Stop using it 2 weeks before surgery as it can react with anesthesia medications. Anyone with thyroid disease should avoid it as it may reduce thyroid hormone levels and interfere with thyroid hormone-replacement therapy. Combining it with sedatives could cause drowsiness.11

Lemon Balm at Beltaine
Soak in a bath with Lemon Balm tea or flowers before your Beltaine rite. Serve Lemon Balm tea at the feast or use it in the ritual cup to honor Goddesses and to bring in prosperity and happiness.

Mandrake
(Mandragora officinarum)
Mandrake is an ancient fertility aid that is said to bring love and fecundity to barren women, and it has actually been found to contain small quantities of human hormones. Sephardic women once tied Mandrake fruits to their body to bring fertility, while Samaritan women placed them under their bed.
Even the Bible asserts that Mandrake promotes conception. In the Old Testament, when Reuben finds Mandrakes in a field, he brings them to his mother Leah, who is co-wife with Rachel, as a charm to renew her fertility and attractiveness to their husband Jacob.
When Jacob came out from the field in the evening, Leah went out to meet him and said, “You must come in to me, for I have hired you with my son’s mandrakes.” So he lay with her that night. And God listened to Leah, and she conceived and bore Jacob a fifth son.12
The Bible also associates Mandrakes with the bridegroom’s admiration for his beloved.
Let us go early to the vineyards to see if the vine has budded, if the blossom has opened, if the pomegranates are in bloom—there I will give you my love. The mandrakes send forth a fragrance, and at our door is every delicacy, new as well as old, that I have treasured up for you, my beloved.13
Wear Mandrake as an amulet, infuse it into magical oils, tincture it into lust and love potions, or simply place it under the bed. It can also be used to bring prosperity into your life. Wrap the Mandrake root in dollar bills and hold it in your hand, saying:
Money, money, so much I see,
Mandragora work for me.
For more on the lore, history, uses, and Beltaine practices of Mandrake, see here.

Mistletoe, All-Heal, Bird Lime, Golden Bough, Holy Wood
(Viscum album)
Mistletoe can be used attract a lover: Burn Mistletoe to ash. Write your name on a parchment and sprinkle the ash upon it. Fold each corner to the center, then fold the paper in half. Tie the folded-up paper with a red ribbon and wear it around your neck for 1 month.14
See here for more on the lore, history, uses, and Beltaine practices of Mistletoe.

Rose
(Rosa spp.)
Roses are the quintessential flower of love and devotion. According to Greek legend, they were created by the Goddess Chloris/Flora, when she came upon a lifeless nymph in the forest and transformed her into a flower. To do this she appealed to Venus/Aphrodite, Goddess of Love, and to Dionysus, God of Wine. Venus/Aphrodite gave the flower divine beauty, and Dionysus gave it a sweet fragrance. Zephyrus, God of the West Wind, blew away the clouds so that Apollo, the Sun God, could shine upon the flower and make it bloom. To this day Roses are sacred to Venus/Aphrodite and Chloris/Flora as well as Adonis, Eros (God of Love), and the Virgin Mary.
Greek tradition also tells us that when Venus/Aphrodite was born from the sea foam, white Roses appeared around her, and when her lover Adonis died, Aphrodite’s tears mingled with his blood to create red Roses.
The term sub-rosa is used to indicate a secret. The origins of this saying come from when Venus/Aphrodite gave a Rose to her son Eros, and he passed the Rose on to Harpocrates, the God of Silence, so that his mother’s indiscretions and those of the other Gods would be kept secret.
The Roman poet Ovid wrote about Roses in his Fasti, a six-book Latin poem published in 8 CE, in which he describes the origins of the Roman festivals.
Ye common wenches, celebrate the divinity of Venus: Venus favours the earnings of ladies of a liberal profession. Offer incense and pray for beauty and popular favour; pray to be charming and witty; give to the Queen her own myrtle and the mint she loves, and bands or rushes hid in clustered roses.15
He also tells of his own communication with the deities. In the following case, he is addressing Flora/Chloris.
“Come, Mother of Flowers, that we may honour thee with merry games. 
. . . Tell me thyself who thou art; the opinion of men is fallacious; thou wilt be the best voucher of thine own name. 
. . .” So I spoke, and the goddess answered my question thus, and while she spoke, her lips breathed vernal roses: “I who now am called Flora was formerly Chloris. . . .
“But why is it that whereas white robes are given out at the festival of Ceres, Flora is neatly clad in attire of many colours? Is it because the harvest whitens when the ears are ripe, but flowers are of every hue and every shape?” She nodded assent and at the motion of her tresses the flowers dropped down, as falls the rose cast by a hand upon a table.16
Roses feature in love spells and divinations. Following is a Rose charm from Somerset, England. Go to a churchyard under the moonlight and scatter Rose petals. At the stroke of midnight say:
Rose leaves, Rose, leaves,
Rose leaves I strew,
S/he that will love me,
Come after me now.
A vision of your future lover will appear behind you.
To dream of red Roses means you will be lucky in love. Put red Rose buds into a red flannel bag and soak it in your bath to attract a lover. Anoint a red (for passion) or pink (for love) candle with Rose oil, inscribe it with your need, and burn it as you ask Venus/Aphrodite to bring you what you desire. To attract good luck, throw a few Rose buds into the fire; however it is bad luck to scatter petals from a Rose you have worn.17 White Roses blooming out of season are a bad omen.
Roses can do more for us than attract love; they have a number of medicinal applications as well. First, always be sure you are working with good-quality, old-fashioned Roses. You will know them by their sweet, dense perfume. Too many varieties are genetically altered now for appearance and ease of shipping, and they have no scent! Fragrant red Roses are the most desirable for herbal healing purposes. Harvest the petals just as the flower starts to open.
Rose hips actually have more vitamin C than lemons and are simmered to ease sore throats, coughs, and colds. Use only the outer skin, because the inside of the hip contains hairs that could irritate a cough. I have learned that one strong cup of hot Rose hip tea with a bit of honey and lemon will stop a sore throat in its tracks if taken at the first sign of illness. 
To make the tea: Simmer 2 teaspoons of the outer skin of the hips per cup of water for about 20 minutes.
Rose hips are also very protective of the heart and when taken over a period of 3 to 4 months have been shown to benefit osteoarthritic pain. Make an infusion of fresh or dried red Rose petals to treat headaches and act as a blood cleanser a heart and nerve tonic. 
To make the infusion: Steep 2 teaspoons of fragrant petals per cup of freshly boiled water for 20 minutes.
You can also simmer red Roses in red wine to make a remedy for menstrual cramps and for exhaustion. Apply the cooled Rose wine as a compress to the forehead to ease headaches and drop it (warmed) into a sore ear.
Rose vinegar can be used as a compress for headaches, a wash for itchy skin conditions and insect bites, a hair rinse or bath additive, and a salad dressing. 
To make the vinegar: Bring organic red wine vinegar just to a simmer, then pour it into a jar half filled with fragrant fresh red Rose petals until the vinegar reaches the top (be sure to use non-GMO old-fashioned red Rose varieties that have a deep rose fragrance). Cap with a plastic cap or a layer of plastic wrap and a metal cap on top of that (because vinegar corrodes metal). Leave it in a dark place for a few weeks, then strain.
Rose honey is effective for sore throats. Simply fill a jar with fragrant red Rose petals, cover them with a light honey, let stand for 2 weeks (add in more petals if the flowers settle too much), then strain. Or you can grind the fresh petals or hips with a little boiling water, then add them to raw local honey. Simmer lightly for a few minutes, then strain.
For external use, the wood and leaves are simmered to make a fomentation for erysipelas (Strep infection of the skin).
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Plate 25. Hawthorn (Crataegus spp.)
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Plate 26. Hawthorn (Crataegus spp.)
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Plate 27. Hazel (Corylus avellana)
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Plate 28. Juniper (Juniperus communis)
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Plate 29. Lemon Balm (Melissa officinalis)
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Plate 30. Maidenhair Fern (Adiantum capillus-veneris)
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Plate 31. Male Fern (Dryopteris filix-mas)
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Plate 32. Mandrake (Mandragora officinarum)
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Plate 33. Mandrake (Mandragora officinarum)
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Plate 34. Marigold (Calendula officinalis)
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Plate 35. Marsh Marigold (Caltha palustris)
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Plate 36. Marsh Marigold (Caltha palustris)
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Plate 37. Mistletoe (Viscum album)
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Plate 38. Moonwort (Botrychium lunaria)
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Plate 39. Mushrooms (Fungi)
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Plate 40. Nettle (Urtica dioica)
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Plate 41. Oak (Quercus spp.)
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Plate 42. Pine (Pinus spp.)
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Plate 43. Plantain (Plantago spp.)
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Plate 44. Primrose (Primula veris)
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Plate 45. Red Clover (Trifolium pretense)
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Plate 46. Rose (Rosa spp.)
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Plate 47. Rose Geranium (Pelargonium graveolens)
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Plate 48. Rosemary (Rosmarinus officinalis)
CAUTION: Pregnant and breastfeeding women should use Rose hips as a food rather than a long-term medicine. Some people may experience nausea, vomiting, diarrhea, constipation, heartburn, stomach cramps, fatigue, headache, inability to sleep, and other symptoms if they are sensitive to this plant. Taking large amounts of Rose hips for a long time could make G6PD deficiency worse, may increase the risk of kidney stones, and might worsen iron-related disorders. Avoid Rose hips if you have sickle cell anemia or have had a heart attack or stroke. Take Rose hips 2 hours before or 4 hours after antacids because the vitamin C in the hips could increase aluminum absorption. Taking Rose hips with estrogen could increase the amount of estrogen your body absorbs. Do not take with fluphenazine (Prolixin). Use caution if you are on lithium because the vitamin C could make it hard for your body to process the salts. Rose hips could decrease the effectiveness of warfarin (Coumadin). Avoid Rose hips if you take a lot of aspirin. Taking the hips with salsalate (Disalcid) could increase the side effects of that drug.18

Rose at Beltaine
Add Rose hip tea or Rose oil to your ritual bath and float the petals in the water as you soak. Decorate a cake with fresh or candied Rose petals and float them in the ritual cup. Sprinkle Rose petals and flowers on the altar to honor Venus/Aphrodite and to attract love and luck.

Rose Geranium (Pelargonium graveolens)
Sweet-Scented Geranium (Pelargonium luridum)
Pelargonium luridum, a variety of Rose Geranium with 
night-scented flowers, is used during Zulu courtship rituals in South Africa. 
During courtship young Zulu men rub a mixture of the root powder and the fat of 
hippopotamus or python on their faces to attract the ladies.
Rose Geranium is a plant that can be easily grown on your kitchen windowsill or by the doorway to keep noxious energies and persons away. For magical purposes it may be used as a substitute for Rose. Keep it around for those times when you need to increase love in your life. Red Geranium flowers are added to spells for lust and passion, while pink Geranium petals are put into spells for love. Add the flowers and leaves to oils and philters or float them in your ritual bath to attract a lover.
Kitchen Witches can get creative with this herb to further their magical intent. Place the fresh leaves of Sweet-Scented Geranium (Pelargonium graveolens) in a jar and layer them with sugar. Keep the jar in a cool, dark place for about 8 weeks, sift out the leaves, and you will have a bewitchingly scented sweetener to enhance your love life.
Or warm a jar of Apple jelly in a bain-marie or double boiler until the jelly melts. Place fresh Rose Geranium leaves into a clean jar and pour the liquefied jelly over them. Refrigerate for 3 days, then remove the leaves. (You can do the same thing with fragrant red Rose petals.)
If you place a few fresh Rose Geranium leaves in the bottom of a cake pan when making pound cake or a simple yellow cake, the floral scent of the leaves will permeate through the cake. The leaves are edible and impart a delicate rose-orange perfume to compotes, custards, cakes, and salad dressings.
The edible flowers can be sugared and used to decorate cakes and cupcakes or frozen into ice cubes for ritual drinks. Add a drop or two of food-grade Rose Geranium oil to cake icing.
Medicinally, the leaves and flowers of Rose Geranium used as a tea have relaxing, antistress, and antidepressant effects that help with female discomforts related to PMS and menopause. The tea can also be used to treat nausea and poor digestion, tonsillitis, and a lack of circulation, as well as headaches (including migraine), joint pains, colds, and flu. The tea is detoxifying to the kidneys and slightly diuretic. Add Mint for extra flavor and to treat stomach and digestive problems. 
To make the leaf tea: Steep 4 to 5 fresh leaves and flowers in a cup of freshly boiled water for about 10 minutes. Take
¼ cup, four times a day, for no more than 2 to 3 days.
For external use, the leaf and flower tea makes a wash or fomentation for acne, hemorrhoids, eczema, bruises, ringworm, and lice, and a face wash or hair rinse to correct the PH of the scalp and skin. The root tea makes a wash for sores, bleeding wounds, and burns.19
To make the root tea: Simmer 2 teaspoons of root per cup of water for 20 minutes. You can also mash Rose Geranium roots to make a poultice for arthritic joints, sore feet, and hemorrhoids.
Rose Geranium oil has healing properties too. Put a few drops in water, soak a cloth in the mixture, and apply it to the skin or put the oil into an infuser and inhale it to calm heart rate and stress levels, improve breathing, lower blood pressure, and strengthen the immune system.
The oil is anti-inflammatory and antiseptic and can be used for pain, acne, burns, frostbite, athlete’s foot, eczema, and hemorrhoids. It is astringent to the gums, muscles, intestines, skin, blood vessels, and tissues and is antibacterial and antifungal for wounds. Always dilute the oil by placing a drop or two in ¼ cup of water before applying it to the skin.
Use it in massage oils, but do not apply the oil directly to the skin. Dilute it with a carrier oil such as jojoba, olive, or sweet almond. Do not use the oil on young children or babies.
CAUTION: Rose Geranium is safe when used as a food additive. Pregnant and breastfeeding women should only take small amounts of the tea for a short period of time, and they should probably avoid the oil altogether. Some individuals have experienced increased sensitivity, eye irritation, rashes, or a burning sensation with the oil. The oil is too strong for infants and very young children.20

Rose Geranium at Beltaine
Spread the flowers and leaves on your bath water along with a few drops of the oil or a tea to attract love and passion. Float the flowers in the ritual cup. Bake a cake with 5 Rose Geranium leaves placed in the bottom of the pan and decorate it with the fresh flowers.

Rosemary
(Rosemarinus officinalis)
The Goddess Venus/Aphrodite was born from sea foam and drifted to land riding on a sea shell. Rosemarinus means “dew of the sea.” This “dew” was the blood and semen of castrated Neptune/Poseidon, which impregnated the waves, causing Venus/Aphrodite to be born on a beach on the Isle of Cyprus. Naiads (water nymphs) draped her naked body in Rosemary and Myrtle as she came ashore.
Rosemary flourishes along the dry Mediterranean coast, where it is moistened by the damp sea breezes. The association of this herb with Venus/Aphrodite means it has aphrodisiac and fertility-enhancing properties. Use it in spells, oils, and philters for fertility, love, and lust.21 
For more on the lore, history, uses, and Beltaine practices of Rosemary, see here.

Saint John’s Wort
(Hypericum perforatum, Hypericum pulchrum, Hypericum humifusum, Hypericum elodes, Hypericum tetrapterum)
In Germany and England, Saint John’s Wort was once used for marriage divination. A young woman would go out at night and pick the herb. If it was fresh in the morning a marriage was likely, but if the flowers were wilted her chances were slim.
The young maid stole through the cottage door,
And blushed as she sought the plant of power.
“Thou silver glow-worm, oh! lend me thy light,
I must gather the mystic St. John’s Wort to-night;
The wonderful herb whose leaf will decide
If the coming year shall see me a bride.”22
For more on the lore, history, uses, and Beltaine practices of Saint John’s Wort, see here.

Strawberry (Fragaria spp.)
Woodland Strawberry (Fragaria vesca)
Strawberries are the fruits of love in many cultures. Following is a Cherokee story of how Strawberries were first created.
When the first man was created and a mate was given to him, they lived together very happily for a time, but then began to quarrel, until at last the woman left her husband and started off toward Nûñdâgûñ´yĭ, the Sun land, in the east. The man followed alone and grieving, but the woman kept on steadily ahead and never looked behind, until Une´‘lănûñ´hĭ, the great Apportioner (the Sun), took pity on him and asked him if he was still angry with his wife. He said he was not, and Une´‘lănûñ´hĭ then asked him if he would like to have her back again, to which he eagerly answered yes.
So Une´‘lănûñ´hĭ caused a patch of the finest ripe huckleberries to spring up along the path in front of the woman, but she passed by without paying any attention to them. Farther on he put a clump of blackberries, but these also she refused to notice. Other fruits, one, two, and three, and then some trees covered with beautiful red service berries, were placed beside the path to tempt her, but she still went on until suddenly she saw in front a patch of large ripe strawberries, the first ever known. She stooped to gather a few to eat, and as she picked them, she chanced to turn her face to the west, and at once the memory of her husband came back to her and she found herself unable to go on. She sat down, but the longer she waited the stronger became her desire for her husband, and at last she gathered a bunch of the finest berries and started back along the path to give them to him. He met her kindly and they went home together.23
The Strawberry is sacred to Venus/Aphrodite because it is heart-shaped and red. There is a folk custom in Bavaria where each spring tiny baskets of wild Strawberries are tied to the horns of cattle. These baskets are a gift for the Elves who adore Strawberries, and they will hopefully return the favor by ensuring healthy calves and abundant milk.24
Following are some ways Kitchen Witches can enjoy Strawberries.
Plop them into glasses of champagne.
Make a parfait with alternating layers of fresh, sliced Strawberries; granola; and yogurt.
Top shortcake or pound cake slices with lemon curd or chocolate syrup, fresh Strawberries, and whipped cream.
Put a block of natural vanilla ice cream made with real vanilla bean into a large bowl and spread freshly sliced Strawberries and whipped cream over the top. Garnish with bruised, fresh Mint leaves.
Cut a pound cake into small cubes and drizzle orange liqueur over the sections. In a large glass bowl layer the soaked cake with vanilla pudding and Strawberries. Just before serving smother with whipped cream.
Combine 2 cups sour cream and ½ cup brown sugar and use it as a dip for fresh Strawberries or dip them in powdered organic sugar or orange liqueur and powdered organic sugar.25
According to the ancient doctrine of signatures, herbs and foods tell us for which organ in the body they are helpful. They do this by the color of stems, leaves, fruits, and flowers; the scent of the plant; the texture of the leaves; where it grows; and other indications. Isn’t it fascinating that Strawberries look like a heart?
Strawberries are rich in fiber and potassium, which benefits heart health, and anthocyanins, a class of flavonoids found in Strawberries, have been shown to lower the risk of heart attacks. To gain this benefit, eat at least three servings a week. Quercetin, also found in Strawberries, is a powerful anti-inflammatory that appears to reduce the risk of atherosclerosis and the damaging effects of LDL cholesterol. The high antiinflammatory polyphenol content in Strawberries can reduce the risk of cardiovascular disease by preventing platelet buildup and reducing blood pressure. Strawberries help to lower the levels of homocysteine, an amino acid in the blood that damages the inner lining of arteries.
All of these qualities also make Strawberries effective for reducing the risk of stroke, inhibiting tumor formation, and decreasing inflammation in the body. Strawberries have a low glycemic index, making them a valuable food for diabetics. Eating about thirty-seven Strawberries a day can stave off diabetic complications such as kidney disease and neuropathy.
Strawberries are also a good source of folic acid, which is needed by pregnant women to prevent birth defects, and vitamin C (1 cup of Strawberries has 160 percent of the daily recommended dose).26 They also contain malic acid, which can help whiten your teeth. Rub them directly onto your teeth or mash and combine them with a little baking soda and use the mixture as a dentifrice.
CAUTION: You should buy organic Strawberries whenever possible, because otherwise they are one of the most pesticide-laden fruits. People with kidney disease and those on beta-blockers or diuretics should use caution with this fruit. Pregnant and breastfeeding women should eat only food amounts. Eating a lot of Strawberries might worsen bleeding disorders and slow blood clotting. Stop eating large amounts 2 weeks before surgery.27

Strawberries at Beltaine
Instead of serving cakes with wine at the end of your Beltaine rite, why not serve Strawberries and a melted chocolate dipping sauce? Or eat Strawberries during the ritual to honor Venus/Aphrodite and other love Goddesses? Be sure to leave out a small offering of Strawberries for the Elves.

Thyme, Garden Thyme (Thymus vulgaris),
Wild Thyme (Thymus serpyllum)
The following love divination ritual dates back to at least 1685, when it was first recorded.
Young men or maids may do onely this; Take some rose-marry flowers, and some bay leaves, a little thyme, sweet marjoram and sidder wood;*67 make these into powder, and with a little barley flour make a cake, but do not bake it. Lay this under your head any Friday night, and if you dream of musick, you will marry those you desire in a little time; if of the sea or ships, you will travel first. If of a church, you must be contented to die single.28
See here for more on the lore, history, uses, and Beltaine practices of Thyme.

Violets
(Viola spp.)
According to Finnish belief Violets have magical powers to attract true love. Wear them, or their scent, to find a new lover. The Finns also find Violets to be a favorite of the Fairies, a comfort to the lovesick, and protection from evil Spirits.29 The ancient Persians and Greeks used an infusion of Violets in hot water to heal a broken heart.30
According to legend it was the Goddess Venus/Aphrodite who made the Violets blue. Arguing with her son Eros/Cupid over who was more beautiful, herself or a group of younger maidens, Eros/Cupid favored the maidens. At that Venus/Aphrodite grew vengeful and beat her younger competitors until they turned blue and then transformed into Violets.
The association with Venus/Aphrodite made Violets a popular love potion and aphrodisiac,31 and Violets are used in love charms to this day. Wear Violets to reunite with your lover. To attract a new lover or romantic partner, make a strong Violet tea, add milk, and wash your face in it or place the leaves or flowers in your shoes.32
Violets are symbols of serenity, peace, modesty, and simplicity, and they bring good luck to women when used as a scented oil or eaten. To dream of Violets means your luck is improving, but if your Violets start blooming in the fall that can presage bad luck, sickness, or even death, according to British tradition. It is unlucky to see only a few Violets, but it means great good fortune to see many.33
The first Violet you find in the spring will be a powerful charm to wish upon but be wary. Some say that Violets are so beloved by the Fairies that bringing one into the house will cause the Fairies to follow you inside. They claim it is best to only work with them magically out of doors and then leave them outside with an offering of cream before you go back into the house.
Kitchen Witches can make a flower tea with Violet flowers, Rose petals (use the old-fashioned Tea Roses that have a strong smell), Pansy (Heartsease, Johnny-Jump-Ups) and Lavender flowers. Steep for just a few minutes to keep the flower bouquet scent. Add a bit of Lemon Balm and a drip of honey.
Violet flowers can also be made into a Violet vinegar (see recipe below), which can be used in salads, applied with a cotton ball to bee and wasp stings, made into a skin-soothing bath or foot bath, diluted with water for a cooling sunburn treatment, and applied as a hair rinse for dandruff and itchy scalp after shampooing (do not rinse out).

[image: image] Violet Vinegar*68
Fill a clean glass jar about half full of Violet flowers.
Pour organic vinegar over them and cap with a plastic lid or cover with plastic wrap and then screw on a metal cap (vinegar corrodes metal).
Allow to steep for up to 2 weeks in a cool, dark place. Strain and keep for up to 1 year.
To use Violets medicinally, incorporate the fresh (or frozen) leaves and flowers into poultices to shrink tumors on the skin, breasts, and lymph glands and cancers of the colon, tongue, and throat. Use the fresh leaves in wound salves and ointments, or simmer the whole herb in goat’s milk to make a wash that improves the complexion.
The tea of Sweet Violet (Viola odorata) leaves benefits headaches and mucous conditions and makes an effective gargle for sore throats and mouth sores. 
To make the leaf tea: Steep 1 teaspoon of leaves per ½ cup of freshly boiled water for 20 minutes. Take 
¼ cup, four times a day, between meals.
A tea of the roots, leaves, and flowers helps coughs, bronchitis, asthma, emphysema, “dust-damaged” lungs, insomnia, and nervous conditions. 
To make the tea: Simmer 2 teaspoons roots per cup of water for 20 minutes, remove from the flame, and while still hot steep 2 teaspoons leaves and flowers per cup of water in the same liquid for 20 minutes. Take 
¼ cup, four times a day, between meals.
The leaf tincture is used to detoxify the lymph glands. To make the tincture: Follow the instructions in “How to Make a Tincture”. Take 20 drops in water or tea, several times a day, between meals.
Sweet Violet is added to combination remedies to treat incontinence in older people, bed-wetting, irritable bladder, and prostate conditions.
The flowers are slightly laxative, and a flower syrup (see recipe below) can be taken for fever, epilepsy, insomnia, jaundice, sore throats, and headaches.

[image: image] Violet Flower Syrup
Pour boiling water over the flowers, however many you have, until they are barely covered. Allow to steep for 10 hours. Strain and then reheat the liquid.
Repeat the process, pouring the same hot liquid over another pot of flowers. Steep for another 10 hours. Do this again several more times. Once you have simmered the liquid for one last time, remove from the heat and add local raw honey until a syrup consistency is achieved.
CAUTION: Violets are usually nontoxic when taken as a food, but just to be safe, those who are pregnant or breastfeeding should avoid internal medicinal doses.34

Violets at Beltaine
Place fresh or candied Violet flowers on cakes and cupcakes for the Beltaine feast. Float the flowers in the ritual cup or on other libations. Freeze the flowers into ice cubes for drinks. Sprinkle the flowers onto a bowl of cream and honey and leave it out as a gift for the Fairies.

White Bryony, False Mandrake, English Mandrake, Wild Hop
(Bryonia alba)
White Bryony, sometimes used as a substitute for Mandrake since the two have similar magical qualities, has mystical powers to increase fertility and attract money as is described by W. H. Barrett in Enid Porter’s Cambridgeshire Customs and Folklore.
Old Fen men digging up roots, selecting those most human in shape washing them carefully and putting in their marks—few of the older generation could read or write. On their visits to the local inn the men took their roots to join others arranged on the taproom mantleshelf ready to be judged in a competition for which entrant paid a small fee. On Saturday night the landlord’s wife would be called in to judge the exhibits, a prize being awarded to the root which most resembled the female figure. 
. . . After the prize had been awarded the winning root stayed on the shelf until it was ousted by a finer specimen. Even then it was not discarded, for if it was suspended by the string from the rafters of a sow’s stye it was reckoned that more piglets would be produced. When the root was dry and shrivelled it was placed among the savings kept in an old stocking hidden under the mattress as a guarantee that the hoard would increase.35
For more on the lore, history, uses, and Beltaine practices of White Bryony, see here.

Yarrow
(Achillea millefolium)
In Finnish tradition pink Yarrow is added to magical bouquets to attract romantic love.36 Pick Yarrow and sew it into a little pink (for love) or red (for passion) sachet and place it under your pillow. Yarrow is best picked from the grave of a young man (if you are a woman) or that of a deceased maiden (if you are a man) at the full moon for this purpose.
Recite the following verse to dream of your future lover.
Thou pretty herb of Venus tree
Thy true name be Yarrow
Now who my bosom friend must be
Pray tell thou me tomorrow.
TRADITIONAL ENGLISH CHARM
Yarrow is a traditional emblem of fidelity. Incorporate it into the marriage bouquet and boutonniere or hang it over the marriage bed. Put young Yarrow leaves in the wedding salad and float the flowers in the wedding punch.37
For more on the history, lore, uses, and Beltaine practices of Yarrow, see here.

Yellow Dock, Curly Dock
(Rumex crispus)
Dock leaf is an old remedy for Nettle and bee stings as the following English rhymes attest.
In dock, out nettle,
Don’t let the blood settle.
And
Dock, dock, shall have a smock,
Nettle shall ne’er have one.
Dock is used to cut bindings and clear blockages and to draw in money and attract love. It is often known as Yellow Dock because of the color of its roots. Yellow, of course, is the color of gold, so make a strong tea of the root and use it as a wash for the doorknobs at your place of business to attract customers and for your home to increase wealth and bring in good luck.
Yellow Dock was used medicinally in Ireland by squeezing out the juice of the leaves and applying the juice to a cloth, which was wrapped around a bruise on the bottom of the foot caused by walking on a stone. The root tea was taken for constipation and liver problems, skin diseases, and rheumatic pains.38
Once again the ancient doctrine of signatures applies here. The yellow roots of Dock make a yellow tea. The liver produces yellow bile, and plants with yellow roots or flowers (Dandelion, Goldenseal, Barberry) are often liver remedies. Yellow Dock is indeed cleansing to the liver and by extension the blood, making it an ideal herb for skin eruptions. To make the tea: Simmer 1 teaspoon of chopped root per cup of water for 20 minutes. Take up to 2 cups a day in 
¼-cup doses for up to 2 weeks.
Yellow Dock is rich in iron, and it is also a laxative, making it ideal for pregnant women with constipation. But they should use it sparingly and only when needed.
Externally Yellow Dock is used in salves and ointments for itchy skin conditions, sores, swellings, and scabs. You can also rub the fresh leaf itself on Nettle rash and insect bites,39 and use the pounded root to poultice cuts.40
CAUTION: Never use Yellow Dock raw; it must be cooked. Overuse can cause diarrhea, nausea and cramps, increased urination, skin irritation, low blood levels of potassium and calcium, vomiting, heart and breathing problems, or death. Some individuals may experience contact dermatitis from handling the raw root. It can exacerbate blood clotting so avoid it if you have a clotting disorder. Those with a Ragweed allergy might react to this plant. Intestinal blockage, stomach ulcers, and kidney disease are contraindications for its use. Do not use it if you are on laxatives, diuretics, or warfarin. Women who are breastfeeding should not take it, as the laxative effects could be transferred to the baby.41

Yellow Dock at Beltaine
Wash the doorknobs of your house or place of business with Yellow Dock root tea and sprinkle the tea around the ritual circle to attract wealth, love, and good luck.
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EDIBLE BELTAINE HERBS 
AND FLOWERS FOR MAGIC AND RITUAL
By Beltaine many vegetables, herbs, and flowers are ready to be eaten and Kitchen Witches can use their magical properties in cooking to strengthen blessings and incantations. Edible flowers, either fresh or sugared, make lovely decorations on cakes and cupcakes for your May Day celebration. Sprinkle them into salads, float them on top of chilled herbal teas and punches, freeze them into ice cubes, and use them to make syrups to put in drinks all summer.
Live flowers also make an attractive decoration for the ritual cup. Place them in and around your consecrated cakes and wine, float them in the ritual bath, and use them to decorate the altar. Just be sure they come from a garden that isn’t sprayed with chemicals!
Apple (Pyrus malus)
Wild Apple Flowers (Malus sylvestris)
Apples are trees of love, long life, and mystical wisdom. Take a bath with Apple blossoms or roll a pink (sweet devotion) or red (passion) love candle in the flowers to attract a new romance (add a bit of honey and some Rose petals when you roll the candle). Scatter Apple blossoms in the bathtub as you prepare for an otherworldly ritual. To incorporate the magic of Apples in to your Beltaine celebrations, float Apple blossoms in the ritual cup, sprinkle them over dishes of cookies and cakes, or try the following recipe:

[image: image] Classic Waldorf Salad*69
Serves 4
2 tart organic Granny Smith apples
1 Red Delicious, Gala, or other sweet, organic red apple
1 tablespoon organic lemon juice, freshly squeezed
1 cup organic celery stalks, sliced
½ cup organic walnuts, coarsely chopped
½ cup real mayonnaise
1½ teaspoons organic raw honey
Light-green organic lettuce leaves (iceberg, Bibb, etc.)
Core, quarter, and thinly slice the apples.
Put the apples into a bowl and cover them with the lemon juice. Add the celery and walnuts. Cover and put in the refrigerator to chill.
In a separate bowl mix the mayonnaise and honey until smoothly blended. Fold into the apple slices and mix well. Pour the apple mixture onto a bed of lettuce and serve chilled.
For more on the lore, history, uses, and Beltaine practices of Apple, see here.

Black Locust, False Acacia
(Robinia pseudoacacia)
Black Locust is an herb of the sun. Bore a hole into one of the thorns and use it to sew a spell of blessing into leather or cloth. The thorns can also be used in workings for defense, cursing, fertility, and power.
A member of the Pea family, the edible flowers have a heady perfume and actually taste like fresh sweet Peas. They can be battered and fried, and the blossoms can made into a fragrant, delicate jam. You can also add them to salads or brew them into meads, wines, or soft drinks like the one below.

[image: image] Black Locust Flower Soft Drink*70
Makes about 1½ quarts of syrup
50 to 75 black locust flower clusters, freshly picked
5 cups organic cane sugar
1 quart water
4 teaspoons citric acid (or 8 tablespoons organic lemon juice)
A large nonaluminum pot
Spread the flowers on cloth or paper towels and allow them to sit for a few hours so bugs can crawl off them, then remove the stems.
Boil the water and stir in the sugar until fully dissolved. Turn off the heat and stir in the citric acid (it will foam).
Allow the syrup to cool to room temperature. Add in the flowers and stir gently and thoroughly until all the flowers are well soaked. Cover the flowers with a plastic plate to gently weigh them down.
Cover the pot with a clean cloth and allow it to steep at room temperature for 24 hours or so. Stir a few times during this period.
Strain and squeeze out the syrup through cheesecloth into a clean glass jar or bottle (using a funnel will make this easier). Cap tightly and store in the refrigerator for up to a month, or freeze in a plastic container for later use.
Add the syrup to sparkling water for a floral soft drink or use it in alcoholic cordials.

Borage
(Borago officinalis)
Borage is an herb of Jupiter. It gladdens the heart, bestows courage, and along the way helps with the emotional pain and melancholy that can lead to a heart condition. Use sky blue Borage to lift up your feelings and bring cheerful courage to address life’s struggles.
There are many ways to incorporate the magical energies of Borage: freeze the flowers into ice cubes and float them in drinks, add a few young leaves or flowers to a sandwich or a salad, candy the flowers and use them to decorate cakes and cupcakes, or dry and powder the root and burn it as incense.
See here for more on the lore, history, uses, and Beltaine practices of Borage.

Burdock
(Arctium lappa)
Burdock is a feminine plant ruled by Venus that enhances spells of protection and healing. Use it in incense, amulets, and washes. Burdock root is also a traditional vegetable in Asian cuisine.

[image: image] Japanese Simmered and Sautéed Burdock and Carrots, “Kinpira Gobo”*71
1 organic burdock root
2 to 3 organic carrots
½ tablespoon white sesame seeds
1 hot red pepper, thinly sliced (only if you like hot foods)
Prepare sauce first and set aside (see here for sauce instructions). Soak the burdock and carrot roots in water with a tablespoon organic vinegar added for 20 minutes to remove parasites, then scrub, rinse well, and drain. Slice the roots into small julienne strips about 4–5 centimeters long.
Heat the sesame oil in a frying pan over medium heat. Add the burdock and carrot strips and stir-fry for a few minutes. Pour in half of the sauce mixture and continue to cook.
When the liquid starts to evaporate, add in the remaining sauce. Reduce the heat and simmer until sauce has reduced and is almost evaporated.
Garnish with sesame seeds and serve immediately.
The Sauce
1 teaspoon dashi stock powder*72
¾ cup springwater
2 tablespoons natural soy sauce (tamari is best)
2 tablespoons mirin†73
2 tablespoons sake‡74
1 tablespoon sesame oil
To make the sauce, mix the dashi powder and water in a small mixing bowl. Add the soy sauce, mirin, and sake and stir.
CAUTION: Do not cook the leaves or flowers as they are poisonous. Only use the stems and roots as food.

For more on the lore, history, uses, and Beltaine practices of Burdock, see here.

Chickpea, Garbanzo Bean
(Cicer arietinum)
These golden beans belong to Venus. Eat them alone or put them into culinary dishes any time you want to “go for the gold” or win a competition. They can also help you attract money, and you can make yourself a magical “money pot” with Chickpeas and other beans.

[image: image] How to Make a Magical Money Pot*75
An empty tin can or copper vessel
A bundle of dried sage
Sea salt
Hyssop oil
A small piece of paper with your name or sigil on one side and the symbol for Jupiter on the other
Something uniquely yours to bind and seal the spell to you personally such as hair or nail clippings
Nine kinds of dried beans such as pinto, great northern, black-eyed peas, black beans, lima beans, small red beans, chickpeas, red kidney beans, lentils, adzuki beans, navy beans, and cannellini beans
A natural lodestone
1 High John the Conqueror root
“Huntin’ money”†76
Wooden matchsticks
Florida water‡77
On a Thursday (the day of Jupiter) under the waxing moon, gather everything together, consecrate your ritual space, and call on the deities with whom you work.
Purify the vessel with water, asking sacred water to strengthen the working, then dry the vessel with a cloth. Smudge the vessel with sage and ask holy air to bless it. Swirl sea salt inside the vessel and ask sacred earth to strengthen the working. Swirl hyssop oil in a sunwise (clockwise) motion inside the vessel and ask sacred fire to bless the endeavor. Tap on the vessel three times saying, “Awake, awake, awaken to your power,” then blow into the pot. All elements should be swirled sunwise because that motion puts you in harmony with the universe and all of its powers. Place the paper and your personal body signature in the bottom of the pot. Affirm your intention by saying, “This is my money pot. Through this vessel I grow and retain wealth, abundance, and prosperity on all levels. Resources are attained. My needs are met, and I thrive. By Jupiter my resources are generously gained, by Venus my resources may be generously shared, for the highest good of all involved, harming none.”
As you add each ingredient to the pot, tap on it three times saying, “Awake, awake, awaken your power.”
Add the nine kinds of beans and tap on the vessel three times, then blow on it.
Put in the lodestone, tap on the vessel three times, then blow on it.
Add the High John the Conqueror root, tap on the vessel three times, then blow on it.
Add the found huntin’ money, tap on the vessel three times, then blow on it. (Keep adding found or unusual money to the pot over time.)
To charge the vessel, tap on the pot three times and breathe deeply over it. Then recite the following charm by Orion Foxwood.*78
Thrice I knock on the dark one’s door
all things are as they were before
by earth and water, wind and flame
bring magick in the old one’s name.
Strike a wooden match and plunge it into the pot to bring a spark and jump-start the spell.
Wrap your hands around the vessel and chant, “I wind, I bind, this spell be mine” (another charm from Orion Foxwood).
End with, “As I will, so mote it be!”
Feed your pot every month with drops of Florida water. Speak to it of your need, give thanks for blessings received, and share some of the riches you receive with others.
For more information on the medicinal properties of Chickpeas, see here.

Chickweed
(Stellaria media)
A feminine herb of the moon, Chickweed appears where it is most needed. She will help you to attract a new love and keep your existing romance both happy and faithful. Scatter the blossoms in the house to attract a sincere and true love. Put a sprig on your mate’s plate to keep them faithful and true or soak in a bath of Chickweed, Rose petals, and Orange blossoms to attract a new lover.
You can also roll a pink “true love” or “soul mate” candle in Chickweed before you leave it to burn on the altar; dry Chickweed and burn it with Benzoin resin, Sandalwood, Rose, and Patchouli as a love incense; combine Chickweed, a cowrie shell, Hawthorn berries, and Angelica root in a red flannel bag to create a fertility charm; or make a spirit bag for love like the one described below.
This charm will help you gain the love of someone you have your eye on.

[image: image] How to Make a Spirit Bag for Love*79
Red cloth†80
Cinnamon
Pink quartz
Rosemary
Chickweed
Sew a small drawstring bag using the red cloth. A tiny sachet created with magical intent is just as effective as a larger spirit bag. Use an equal amount of each ingredient to mostly fill your bag and add something personal that links to your intended love, such as their picture, their signature on a slip of paper, etc.
Carry the bag with you until your intended connects to you. Once the relationship is secure, bury the bag in the earth or burn it in a cleansing fire. (Or keep it for as long as you want the relationship to go on.)
CAUTION: The purpose of a love spell is not to bind a person to you against their will! It should have two aims: (1) getting the person to notice you and (2) encouraging them to find out all the things about you that they like. Then they get to decide if they want to go further. Please remember that they have free will, and it is not up to you to try to control them! Besides, it’s really bad karma to do that.

Grow Chickweed in the garden to attract luck and abundance to your home. Add her tiny, starlike flowers to a salad or use them as a garnish. Float the flowers in the chalice cup and sprinkle them on cakes and wine.
For more on the lore, history, uses, and Beltaine practices of Chickweed, see here.

Clover, White Clover (Trifolium repens),
Red Clover (Trifolium pratense)
Clover is sacred to Eostre, the Anglo-Saxon Goddess of Spring, to Mercury, and to Venus. You rarely see Clover standing alone. Ever notice how it likes to grow in clusters and multiply over entire hillsides? This aspect of its nature makes it an herb of love, fidelity, and prosperity.
White Clover brings a long, prosperous, and happy union with your mate. You can also use it to break curses by including it in a spirit bag. Red Clover attracts and multiplies wealth and enhances lust and love. Take a bath with Clover to increase your funds or make a spirit bag of green cloth sewn with green thread, fill it with Clover, and wear or carry it to bring in needed money. Make a wash of Red and/or White Clover tea for your home to increase prosperity and drive out ghosts and mischievous Spirits. Both Red and White Clover are favorites of the Nature Spirits and Fairies, and animals love the smell and taste of it, so you can use Clover in spells to attract and tame animals.
Use the blossoms in tea, on sandwiches, or in salads; float them on soups; or place them on the tops of cakes.
For more on the lore, history, uses, and Beltaine practices of Clover, see here.

Dandelion
(Taraxacum officinale)
Dandelions are one of the first wildflowers to open in spring and should be allowed to bloom for the bees’ benefit. Nicholas Culpeper wrote that Dandelion has an “opening and cleansing quality . . . it openeth passages.” For this reason the petals and roots are said to increase psychic ability and communication with the Otherworld.
Dandelions also bring good blessings. When they are incorporated into a bridal bouquet they bring happiness and luck to the couple, and if they appear in your dreams that means good fortune is in the offing.
Blow on the seed head as you make a wish or send sweet thoughts to your lover. Hold a Dandelion under a child’s chin to see if a golden glow results. If so the child will be wealthy in later life, and the stronger the glow the kinder the child will be.
Dandelions are also excellent weather predictors, once they have gone to seed. If the seed heads remain open and fluffy, dry weather is in the offing. If they close up, expect rain.
Leave a steaming cup of Dandelion root tea by your bedside to summon Spirits.1 Use the petals in teas, salads, and other dishes to increase psychic ability. Be sure to remove the bitter green sepals and stems when you use the petals in salads, fritters, breads, and wine.
For more on the lore, history, uses, and Beltaine practices of Dandelions, see here.

Forsythia
(Forsythia x intermedia)
Forsythia is a feminine herb of the sun (remember that for the Celts and other northern peoples the sun is female). Like most solar herbs she bestows courage and encourages growth: emotional, physical, and spiritual. She is an herb of power, strength, and will. Her yellow color tells us that she can energetically balance the solar plexus, or Manipura, chakra.
In the same way that the sun continually radiates energy to the planets, Manipura Chakra radiates and distributes pranic energy throughout the entire human framework, regulating and energizing the activity of the various organs, systems, and process of life.2
Forsythia blooms in the early morning at the very start of spring. Think of her as a flower to celebrate and jump-start new projects, strengthen anticipated blessings, and quicken future plans.
Forsythia is associated with the Goddess Rhiannon, the Welsh Goddess of Horses, who may be equivalent to the Romano-Celtic horse and fertility Goddess Epona. Rhiannon will help you with healing, fertility spells, sex magic, prosperity, and dreamwork. Wear a crown of Forsythia in her honor and use it to decorate the altar.
Sprinkle Forsythia blossoms on cakes and wine and into the ritual cup, scatter them on salads, or add them to steamed dishes, stir fries, and teas. You can also use them to make a tasty syrup like the one below.

[image: image] Magical Forsythia Syrup*81
3 cups forsythia flowers, freshly picked
3 cups water
3 cups organic cane sugar
Soak and rinse the flowers, then put them into a sieve to drip dry.
Put the water and sugar into a pot, boil for 1 minute, then remove from the heat.
Add the flowers to the sugar syrup, stir well, then cover with a cloth. Allow to steep overnight. The next day strain through a sieve lined with two layers of damp cheesecloth.
Store the syrup in very clean glass jars with tight lids, or freeze it in plastic containers for later use. Keep for up to 3 months in the refrigerator.
Use the syrup on pancakes and French toast, make a floral soda by adding sparkling water and perhaps a hint of lemon, or mix it in cordials.

Lemon Balm
(Melissa officinalis)
An herb of the moon and sacred to Diana, Lemon Balm brings quiet, steady trust; joy; and peace. Use it in all moon-related rites to foster compassion, bring prophetic dreams, strengthen family relationships, bring luck in gardening and healing, and improve psychic abilities and for fertility, love, peace, and restful sleep.
One simple way to partake of Lemon Balm is to infuse it into honey. Just pack a jar with the fresh plant and top it with local raw honey, making sure the herbs are well covered and there are no air bubbles. Cap the jar and leave it in a dark place for a month, then strain out the leaves. Eating the honey is a way to honor Diana. Share a spoonful in your spring ritual as you give thanks to all the Goddesses of fertility and the bees.
For more on the lore, history, uses, and Beltaine practices of Lemon Balm, see here.

Lilac
(Syringa vulgaris)
Purple Lilacs belong to Venus/Aphrodite; White Lilacs belong to the moon.
According to Greek mythology Syringa was a beautiful nymph whom Pan desired. He chased her through forests and meadows, but she was terrified and transformed herself into a Lilac bush to escape his advances.
Lilacs appear briefly in spring and are flowers to consider using in spells having to do with short romances and flirtations. Infuse Lilac blossoms into Witch Hazel extract and use it as an astringent face wash or wear it to attract a new lover. Or make a love oil for candles and massages by soaking fresh Lilac blossoms in a neutral carrier oil for 8 weeks. Strain out the flowers and enjoy the heady fragrance year-round. The scent of Lilacs can also facilitate past-life recall.
Lilacs are very protective. Plant them around the house or bring them inside to repel ghosts. Finding a five-petaled blossom is considered good luck.
Kitchen Witches can use the short window of time when Lilacs appear to make magical spring dishes featuring the flowers. Mix room-temperature cream cheese with fresh Lilac blossoms or make Lilac honey by dropping a few flower heads’ worth of the fresh flowers into a large glass jar, covering them with local raw honey, and leaving them there for a few weeks. The longer they steep in the honey the stronger the scent will be. Keep topping off the jar with more flowers as the older ones wilt. Later, strain out the flowers or just leave them in the honey—they are perfectly edible, and honey is a good preservative.
You can also incorporate Lilac’s magical properties into cookies and scones as in the recipes below.

[image: image] Lilac Cookies*82
1 cup organic butter
2 cups lilac blossoms, lightly chopped
2¼ cups organic flour
½ teaspoon nonaluminum baking powder
½ teaspoon sea salt
1 cup organic cane sugar
1 free-range organic egg
1 teaspoon lemon extract (or the zest of one organic lemon)
Soften the butter by leaving it out for a few hours before you begin.
Preheat the oven to 325°F.
Cream the butter in a bowl. Mix the blossoms into it and let the butter sit and absorb the scent as you continue working.
In a separate bowl combine the flour, baking powder, and sea salt.
Add the sugar, egg, and lemon extract to the butter and flowers and mix them together.
Combine the dry and moist ingredients and mix well to make a dough.
Roll the dough into 1-inch balls. Arrange the balls on a cookie sheet and flatten them with your hand, a glass, a rolling pin, or a glass bottle.
Bake for about 10 minutes, or until the cookies are slightly brown on the bottom. Allow the cookies to cool for a few minutes, then gently lift them with a spatula and put them on a cookie rack or plate to cool completely.
Decorate the serving plate with scatterings of fresh lilac blossoms or sprinkle lilac-infused sugar*83 on top of the cookies.

[image: image] Lilac Scones*84
1 cup whole milk or half-and-half, plus 1 tablespoon organic vinegar (or 1 cup organic whole-fat buttermilk without the vinegar)
2 cups lilac flowers, lightly chopped
¾ cup organic butter, frozen
3 cups all-purpose organic flour
⅓ cup organic cane sugar
2½ teaspoons nonaluminum baking powder
½ teaspoon baking soda
1 teaspoon sea salt
1 teaspoon lemon extract (or the zest of 1 organic lemon)
Preheat the oven to 425°F.
Heat the milk mixture (or just use buttermilk if you’re skipping the vinegar) to a simmer. Add the blossoms, stir, cover, and remove from heat (allow the blossoms to infuse in the milk as you continue to work the recipe).
Lightly butter and flour a baking sheet.
Grate the frozen butter with a cheese grater.
In a large bowl mix the flour, sugar, baking powder, baking soda, and sea salt, then stir in the frozen grated butter. Use your hands to mix the butter in well, breaking up any clumps. All the butter pieces should be smaller than the size of a pea.
Add the lemon extract or zest to the milk and lilac flowers.
Combine the milk and flower mixture with the dry ingredients.
Knead the dough by hand until well mixed. This should take just a minute or two. Turn the dough out onto a flat, lightly floured surface and roll it out into a ½-inch-thick round or pat it down by hand. Cut the flat round into 8 wedges and arrange them on the prepared baking sheet.
Bake for 12 to 16 minutes, or until browned slightly at the edges. The center should be fully cooked.

Linden, Lime, Basswood
(Tilia spp.)
The Linden is a feminine tree of Jupiter and the sun, and her heart-shaped leaves tell us that she can “gladden the heart” and calm us when we are beset by melancholy, stress, and anxiety.
According to Greek lore Philyra, a nymph and the daughter of Oceanus, became the lover of Cronus, who turned himself into a horse when caught in the act by his wife, Rhea. Philyra was transformed into a Linden tree by the Gods when she no longer wanted to live among mortals after giving birth to the centaur Cheiron, who was half horse and half man.
Linden is also the sacred tree of the Latvian Goddess Laima, guardian of luck and fate, who measures the length of days and the length of a life span and utters prophecy.
Wood from the Linden is thought to provide protection against the evil eye and lightning strikes, so the Slavs planted Lindens close to churches and homes to protect them from lightning. In Estonia and Lithuania women bring offerings of food to blooming Linden trees, asking for fertility and good luck.
Linden is considered the “tree of lovers” because a couple sitting under the tree will stay in love forever, which may be because of the Linden’s calming virtues. Linden is used in love, divination, and protection spells and incenses and in workings for long life. To dream of a Linden tree is good luck. If the tree is cut down in your dream your love life is in danger.
You can eat the leaves in salads and use the blossoms in a number of culinary 
dishes or magical endeavors. Collect the flowers by putting a sheet under the tree and shaking the branches gently. Use them when they are fresh or dry them for later. Float them with other flowers such as Lavender, Rose, or Chamomile or roll a love candle in them or weave the blooming branches into wreaths and crowns to wear in ceremony. You can also add the flowers to syrups for sodas and cordials, steep them in herbal tea blends, or soak them for a few days in local raw honey (strain out the flowers and keep the perfumed honey). 
To make the fresh flower tea: Steep 4 teaspoons of Linden flowers in a pot of boiled water for 10 minutes. 
To make the dried flower tea: Use 2 teaspoons per cup and steep for 5 minutes.

Mint, Peppermint (Mentha piperita),
Spearmint (Mentha spicata)
Mints are sacred to Venus. Minthe is the name of a naiad who lived in the river Cocytus. Minthe and Hades were attracted to each other, which did not please Persephone, who was Hades’s wife. Persephone tried to trample Minthe out of existence but to no avail. This story illustrates the strength and tenacity of Mint, which comes back again and again no matter how it is mistreated in the garden.
Mint attracts money. Use it as an oil, soap, or body wash when you need a bigger cash flow. Mint also promotes healing, strength, power, and luck, and it is used in workings for safe travel. Use Mint to decorate homemade cakes and cupcakes or to make an elegant Mint dessert that is worthy of the Beltaine feast. Following are some really good recipes to bring the magic of Mint into your life.

[image: image] Mint Parfait*85
1 cup organic cane sugar
1 cup springwater
2 stiffly beaten free-range organic egg whites
Sea salt
¼ cup Crème de Menthe (a green mint liqueur)
2 cups heavy, full-fat organic cream, whipped
Boil the sugar and water until the sugar is completely dissolved. Then boil for 5 minutes longer to make a sugar syrup.
Slowly pour the sugar syrup into the whipped egg whites and beat continuously as you do this to make a meringue (a stiffly beaten egg mixture). Mix in the salt and liqueur. Fold in the whipped cream.
Pour into a mold or a freezer tray and freeze solid.
Unmold before serving.

[image: image] Mint Sugar (for toast or tea)*86
⅓ cup organic cane sugar
8 to 10 fresh mint leaves
Grind everything in the blender, spread on a cookie sheet, and allow to dry overnight. Store in a glass jar with a tight cap.

[image: image] Mint Ice Cubes*87
Arrange fresh mint leaves in an ice cube tray, cover with water, and freeze. Serve the mint ice cubes in cold tea, fruit punch, or lemonade.

Morels
(Morchella)
In the Himalayas it is believed that the magical combination of rain, thunderclaps, and lightning in spring cause the miraculous appearance of the fruiting bodies of Morels. It is said that the soil cracks due to the thunder and lightning, and then the mycelia become active, and the fruiting bodies emerge. To ensure a good crop, people worship the Rain God so that there will be abundant thunderclaps and rain.
When you set out to collect Morels you must give a gift of incense and milk to nearby water bodies. This will make the Rain God happy, and he will aid your search. If you dream of Morels you will likely find them. If you carry one with you, you will find even more because “like attracts like” (by sympathetic magic).3

[image: image] Morels with Salmon*88
3 cups morels, sliced lengthwise
¼ teaspoon salt
4 large wild salmon fillets (8 oz. portions)
3 tablespoons organic butter, plus more for seasoning
3 cloves organic garlic, peeled and minced
1 cup organic white wine
2 tablespoons organic lemon juice
Sea salt and organic black pepper, to taste
First clean your morels by brushing or wiping off any dirt. Then soak them in a bath of about a quart of cold water with ¼ teaspoon or so of salt added. (Do not soak for more than 15 minutes, tops, or they will become soggy.) Rinse well and dry with paper towels or a clean cloth.
Melt the butter in a large pan over medium heat. Add the minced garlic and cook for one minute. Add the morels and cook until they are just beginning to brown. Pour in the wine and cook until it has almost evaporated, stirring frequently. Transfer the morel mixture to a bowl.
Arrange the salmon fillets skin side down in a broiler pan and sprinkle them with the lemon juice and a little butter on top of each one.
Broil, without turning, until cooked through, about 6 minutes.
Remove the fish from the broiler and add sea salt and pepper to taste.
Spoon the Morels over each fillet.
CAUTION: The Morels must be well cooked or stomach upset could occur.


Mustard Greens (Brassica juncea) also Collards, Kale, Spinach, etc.
Cooked greens are a magical aid to attract wealth and prosperity. Cook up a mess of greens and put them on the plate to represent money. Add some beans or peas, which represent abundance and coins. Finally, include a helping of fresh, homemade cornbread to represent gold. And voila! The perfect recipe for riches.

Nasturtium
(Tropaeolum majus)
An herb of Mars, Nasturtium looks and acts like a tiny warrior. The leaves look like little shields, and the flower heads resemble small helmets. According to folklore planting three red flowers near the house will keep intruders out. Red Nasturtium, red Rose, red Amaranthus, red Begonia, and red Geranium are some examples.
Magically, the peppery taste of Nasturtium is something to get you moving and inspired and to “light a fire” under you when you are having a hard time persevering. The magic of Nasturtium brings victory in battle. Why not use it in garlands, wreaths, and on the altar to honor Mars, warriors, and sun and fire deities?
Nasturtium flowers and leaves are edible members of the Watercress family. Add them to sandwiches, salads, and stir fries. Be aware that while they make a lovely garnish, their peppery flavor makes them unsuitable to eat on a cake.
The flower buds and seeds, picked when young and soft and pickled in vinegar, may be used as a substitute for capers. I like to press the fresh flowers into cream cheese as a plate decoration or onto an open-faced cream cheese sandwich.

Nettle, Common Nettle, Stinging Nettle (Urtica dioica),
Dwarf Nettle (Urtica urens)
Nettle is a masculine herb ruled by Mars. Add it to teas, quiches, egg dishes, and soups to pick up energy and empower your projects. Be sure to wear gloves when you gather Nettles. Just run the fresh greens under cold tap water for a minute and the sting will disappear. They are best when gathered in the spring—the earlier the better. Dry them for use all year.
For more on the lore, history, uses, and Beltaine practices of Nettle, see here.

Oyster Mushroom
(Pleurotus ostreatus)
Folk wisdom from the Ozark mountains says that the very best mushrooms are gathered when the moon is full and the Apple trees are in bloom.
“Fairy rings,” “sorcerer’s rings,” or “hag’s tracks” are said to form where Witches or Fairies and Elves danced the night before. In Central America they say that the fungi are umbrellas left behind by Spirits when they returned to their home underground. These rings do tend to pop up after storms, and they can be made by any species of fungus.
When walking in a forest finding a mushroom indicates that good luck is with you. If you dream of eating mushrooms it means unexpected wealth is coming. If you dream of mushrooms rooted in the soil, you will be blessed with fertility.
Oyster Mushrooms come out in May, often on old Aspen stumps, logs, and trees, and may also be found on newly cut Aspen and Poplar trees and on other large hardwoods.

[image: image] Oyster Mushrooms with Garlic and Green Onions*89
2 tablespoons cold-pressed virgin olive oil
1 pound oyster mushrooms
3 organic garlic cloves minced
3 organic green onions, finely chopped
Sea salt and organic black pepper, to taste
Sauté the mushrooms and garlic in a large pan with the olive oil over medium heat.
Stir continuously with a wooden spoon and after 2–3 minutes sprinkle on the sea salt, to taste. Cover the pan and keep cooking to release the juices, stirring from time to time. Total cooking time should not exceed 10 minutes.
If there is too much liquid, remove the cover and cook for 2 minutes longer so the liquid can evaporate.
When the mushrooms are done add half of the chopped green onions and season with sea salt and black pepper.
Spoon over a grilled steak or serve with rice or noodles.
Add the rest of the Green Onions when the dish is served.
For more on the lore, history, uses, warnings, and Beltaine practices of Mushrooms, see here.

Plantain
(Plantago major)
Plantain is a female herb that belongs to Venus. It offers protection and strength and has a reputation for healing infections, snakebites, and spider bites.
A toad was seen fighting with a spider in Rhode-Island; and when the former was bit, it hopped to a plantain leaf, bit off a piece, and then engaged with the spider again. After this had been repeated sundry times, a spectator pulled up the plantain, and put it out of the way. The toad, on being bit again, jumped to where the plantain had stood; and as it was not to be found, she hopped round several times, turned over on her back, swelled up, and died immediately. This is an evident demonstration that the juice of the plantain is an antidote against the bites of those venomous insects.4
Add the very young leaves to salads or mix them into a dish of cooked greens.
For more on the lore, history, uses, and Beltaine practices of Plantain, see here.

Radicchio
(Cichorium intybus)
Radicchio is a type of purple Chicory. In Greek tradition this herb is the enchanted nymph Cynthia, who was the lover of Phoebus Apollo, the Sun God. An old name for Chicory in the Middle Ages was sponsa solis (sun’s bride).
Chicory is an herb of true love and is most powerful when harvested under the moon in Leo. To divine if you will be lucky in love, cut a bud and place it next to your skin, under your clothing, then recite the following charm.
O chicory, growing on the wayside
My hand has plucked you now for luck
Now please send to me my own dearest one
Do not make me wait in vain like you have had to.
If the flower bud opens it’s a sign of good luck and of love wishes fulfilled.
Or dig out a Chicory root with a stag’s antler or wood from a tree struck by lightning. Any person touched with this Chicory root will instantly fall in love with the holder. You can also wear the root as a protective amulet that can break any magical binding, even while you are sleeping. Place it under your pillow to make thieves visible in dreams.5
The Radicchio variety of Chicory can be eaten in salads, and you can incorporate the flowers into a dish of food to keep your lover faithful.

[image: image] Radicchio and Fennel Salad*90
Serves 6
Sea salt
1 clove organic garlic, peeled
½ cup cold-pressed virgin olive oil
1 tablespoon organic wine vinegar
1 tablespoon all-natural mayonnaise
Ground organic black pepper, to taste
4 cups chopped organic radicchio
1 small organic fennel bulb, cut into small strips
2 anchovy fillets, chopped
1 teaspoon organic capers
1 free-range organic boiled egg, sliced
Rub the inside of your salad bowl with garlic.
Place the oil, vinegar, mayonnaise, and black pepper into the bowl and mix well.
Add the rest of the ingredients and toss with a fork and spoon.

Redbud
(Cercis canadensis)
According to Christian mythology Redbud trees were originally white but turned red when Judas Iscariot hung himself from one of their species. In Plant Lore, Legends, and Lyrics, Richard Folkard writes, “Cercis Siliquastrum, or Judas Tree, is reputed to be specially haunted by Witches, who experience a grim pleasure in assembling around the tree.”6 
In southern Appalachia the green twigs of the Eastern Redbud (Cercis canadensis) are used as seasoning for wild game such as venison and possum. Native Americans ate Redbud flowers raw or boiled and roasted the seeds.
Redbud flowers are slightly sour and high in vitamin C. They need to be picked when fully open, but be sure not to strip every blossom from a branch. Redbud is now on the list of threatened species, and we want to allow most of the flowers to mature into seeds.
Use the flowers in salads, pickle them, mix them into sorbets, and stir them into dough for muffins and other baked goods. The young seedpods can be eaten like snow peas. You can also use the unopened buds to make lemony capers (see recipe below) that you can add to pasta sauces, veal or chicken piccata, and fish.

[image: image] Redbud Capers*91
Redbud flower buds, gathered before the flowers are fully open
White wine vinegar or distilled vinegar
Water
Kosher or other noniodized salt
Clean glass jar
Rinse the flower clusters under cold water, then pinch off and discard the stems.
Combine equal parts of white vinegar and water. Add ½ teaspoon salt per cup of vinegar and water mixture and stir to dissolve and create a brine.
Fill a very clean jar with the redbud blossoms, then cover them with brine. Use an equal amount of brine by volume for the quantity of redbud buds that you have gathered. In other words, 1 cup of brine per 1 cup of flowers.
Make sure the jar is completely full, then screw on the lid to keep the blossoms submerged under the brine. Some liquid may leak out.
Place the jar on a small plate and leave at room temperature for 3 days, away from direct sunlight. (Important: Be sure to unscrew the lid to release pressure two or three times a day.)
Put the jar in the refrigerator (no boiling water-bath canning for these, the heat will ruin the texture and color). The jar should last at least 6 months in the refrigerator.

Rose
(Rosa spp.)
Roses are all about love, lust, passion, and desire and, in the case of the Virgin Mary, purity and fidelity. Incorporate Roses into bridal crowns, boutonnieres, and wedding bouquets for a long, happy, and passionate marriage.
When used in oils Roses create powerful magic. “Come to me” oil is applied to two candles that are burned while reading erotic verse during the waxing moon (one candle stands for you and the other represents your intended). You can also wear the oil as perfume or put it in the bath. Rose, Patchouli, musk, Honeysuckle, and something a little hot like Cinnamon or Ginger are potential ingredients for this blend.
Another example is “uncrossing” oil. This is an oil of purification and consecration that sets your life on a positive track. Rose, Lavender, Verbena, Mint, Hyssop, and Orange Blossom are used in various combinations to achieve the desired effects.
All roses are edible, but the flavor is more intense in the darker varieties, and you need to steer away from genetically modified supermarket variety Roses, which have no scent. Look for fragrant old-fashioned varieties like Tea Roses that have a deep, sweet, and mystical perfume.
Rose petals can be dipped in chocolate, made into jelly or vinegar, steeped in honey, or candied (see the Candied Flowers recipe) and used to decorate pastries. They can also be used to garnish ice cream and other desserts or scattered in salads. Or you can freeze Rose petals into ice cubes and float them in drinks and in the ritual cup. Remove the white bottom of each petal for the best flavor.
You can use Rose oil and Rose water to scent homemade soaps, massage oils, and sachets; for candle spells and magical baths; and to flavor teas and desserts. Recipes for both follow.
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Rose petals
Water
Odorless oil such as jojoba or grapeseed
Pick fragrant rose heads in the morning, soak them in water for a few minutes, then allow them to dry for a few hours so bugs have a chance to crawl off.
Boil a few inches of water in a double boiler (bain-marie), then turn off the heat.
Pour 1 cup of oil into a clean glass jar.
Bruise 1 cup of fragrant rose petals and add them into the oil. Stir gently.
Cap the jar and put it into the hot water. When the water cools put the jar in a warm area like a sunny windowsill and let it sit for 24 hours (when the sun goes down wrap the jar in a towel to conserve warmth).
Strain and press the oil through cheesecloth and repeat the process using a fresh batch of petals if you want a stronger scent. Do this as many as five or six times.
Store the oil in brown or blue glass bottles with tight lids, away from sunlight.

[image: image] Rose Water*93
Simply pour boiling water over very fragrant rose petals using about 1 part rose petals to 2 parts water, and strain when cool. Put the water into a very clean glass jar with a tight lid. Keeps for 1 month in the refrigerator.
Following is a recipe for a Rose cake that you can serve in honor of Flora, Goddess of Spring.

[image: image] Divine Rose Cake*94
2½ cups softened organic butter
2 cups golden, unrefined organic superfine white sugar
6 large free-range organic eggs
¾ cup full-fat natural yogurt
4 cups all-purpose organic flour
2 teaspoons nonaluminum baking powder
1 teaspoon natural vanilla extract
1 teaspoon rose water (see recipe above)
Preheat the oven to 320°F.
Grease and flour three 8-inch, round, loose-bottomed cake pans.
Put all of the ingredients into a large bowl and whisk to combine thoroughly. Pour the batter in equal portions into the three cake pans. Smooth the tops.
Bake for 45 minutes, swapping the pans around halfway through so they cook evenly.
Remove the cakes from the oven and leave to cool for 10 mins in the pans, then take the them out of the pans and transfer them to a wire rack to cool completely. While the cakes are cooling you can make the syrup (see recipe below).
Rose Syrup and Icing
⅝ cup golden, unrefined organic superfine white sugar
1 to 2 teaspoons rose water (see recipe), depending on your taste
⅔ cup organic raspberries, defrosted if frozen, plus ¾ cup extra for decorating
2 cups organic powdered sugar
1 teaspoon natural vanilla extract
1½ cups heavy organic cream
Fresh rose petals and/or candied rose petals to decorate the cake
Place the white sugar in a pan with a ½ cup of water and heat until the sugar has dissolved.
Turn up the heat and boil for 1 to 2 minutes, then remove from the heat. Add the rose water to taste.
Spoon half the syrup over the three sponge cakes and set them aside.
Add 2 tablespoons of the syrup to the raspberries and crush them with a fork. Push the raspberries through a sieve into a bowl to remove the seeds.
Sift the powdered sugar into the raspberries and mix to make a smooth icing.
In a second bowl add another 2 tablespoons of the syrup and the vanilla to the cream and whip until it holds soft peaks. Chill until needed.
Decorating the Cake
Place one cake, flat-side up, on a plate or cake stand and top with half the whipped cream and a third of the remaining raspberries (you can also make the cake beforehand, ice it, and refrigerate it, adding raspberries and rose petals on top just before serving).
Sandwich another cake on top and add the remaining whipped cream, another third of the raspberries, then the last cake.
Smooth the raspberry icing over the top and allow it to drizzle down the sides. Decorate the cake with fresh roses and/or candied rose petals.
For more on the lore, history, uses, and Beltaine practices of Rose, see here.

Rose Geranium
(Pelargonium graveolens)
Rose Geranium is an herb of Venus/Aphrodite. Keep it in your home to engender love and positive energies and to aid you with astral projection and dreamwork. Carry it in a spirit bag made with pink or red cloth to attract or magnify love. To call in a new lover, put 1 part Rose Geranium oil, 1 part Ylang-Ylang oil, and 1 part Sweet Orange or Orange Flower oil in the bath and soak in it during the waxing or full moon.
You can bring the magical powers of Rose Geranium to ice creams, drinks, and other treats by adding Rose Geranium jam or syrup (see recipes on the following pages) or by decorating cakes and other desserts with the fresh flowers. You can also make a Rose Geranium sugar to sweeten herbal teas and bake yellow cakes, simple sugar cookies, and madeleines. Bruise the fresh leaves, place them in a jar, and layer them with organic cane sugar. Let the mixture sit for a few days, then pick out the leaves.

[image: image] Rose Geranium Berry Jam*95
2 cups organic cane sugar
⅓ cup minced rose geranium leaves
2 16-ounce bags frozen mixed berries (raspberries, blackberries, strawberries, blueberries), thawed with juices, or 7 cups fresh berries
1 tablespoon freshly squeezed organic lemon or lime juice
Put the sugar and leaves in a pot and rub the leaves with the sugar until the leaves release their fragrant oils. Add the berries and any juice.
Simmer the mixture over medium-low heat, stirring frequently, until the berries are thickened and reduced to 3 generous cups (about 25 minutes). Stir in the lemon juice.
Transfer to jars and cool. Seal and refrigerate. The jam keeps, covered and refrigerated, up to 1 month.

[image: image] Rose Geranium Syrup for Forest Sodas and Cordials*96
8 small rose geranium leaves
1 cup water
1 tablespoon light agave syrup or light raw honey
Place the leaves in the water, cover, and simmer for 10 minutes. Strain and add the sweetener.
Herbaceous Rose Geranium Drinks
For a forest soda add 2 ounces of rose geranium syrup to an 8-ounce glass filled with ice and top with sparkling water.
For an herbal gin cordial, fill an 8-ounce glass with ice. Add 2 ounces of rose geranium syrup and 2 ounces of gin. Top off with club soda and swirl.
For more on the lore, history, uses, and Beltaine practices of Rose Geranium, see here.

Sage
(Salvia spp.)
Sage was a sacred herb of the ancient Romans, who associated it with immortality and intelligence. The Arabs hold that if Sage grows well in your garden, you will live a long life. Hungarian Gypsies (the Romani) say that Sage attracts good and repels evil.
Add Sage to your culinary dishes and increase your wisdom, health, and luck.
Mix Sage into bread dough (use about 3/4 teaspoon for 2 cups of flour), crumble it onto sandwiches and canapes, rub it onto roasts before cooking, and add it to marinades for meat and fish. It can be mixed into flour used to batter fried chicken (about 
¾ teaspoon Sage per 
¾ cup flour) and added to stuffings and sausages (to taste).
Put Sage into your salad dressings or mayonnaise, and add it to soups and to butter sauces for vegetables. Use about 1 pinch to 2 tablespoons melted butter.
For more on the lore, history, uses, and Beltaine practices of Sage, see here.

Strawberry
(Fragraria spp.)
The Strawberry is a feminine plant that is sacred to Venus/Aphrodite, Freya, and the Virgin Mary. It increases the fertility, and when shared with another it engenders love. Strawberries also teach determination and foresight and give you the passion to make your project succeed.
Strawberries emerge in spring and are one of the earliest fruits to ripen. To engage their magic, Kitchen Witches can simply share a bowl of Strawberries with their friends and lovers. What could be more sensuous than juicy, ripe, organic Strawberries dipped in warm, melted chocolate or whipped cream?
For more ways to enjoy Strawberries along with their lore, history, uses, and Beltaine practices, see here.

Sweet Woodruff, Wild Baby’s Breath, Master of the Woods, Waldmeister
(Galium odorata)
Sweet Woodruff is a protective herb that is also said to increase joy, which is why it is incorporated into many handfasting and wedding elements. It even has a reputation as an aphrodisiac (Nicholas Culpeper warns that it can “provoke venery”). Use it in the wine, wedding decorations and bouquets, and boutonnieres as well as in an herbal confetti to toss at the couple as they leave the ritual area.
I will throw in a bit of advice here. Among the Celts it was considered most unlucky to marry at Beltaine because that was the time for casual trysts and general merrymaking. The time for marriage was Lughnasad, also known as Lammas (Loaf Mass), when the harvest was already under way and you knew whether your intended was a good provider. Marriage contracts were usually made at the Lughnasad fairs.
Sweet Woodruff leaves have a lovely smell and as a bonus can repel insects. Make sachets of the herb and tuck them into your closets and among your lingerie or use it in dream pillows with other aromatic, slightly hypnotic calming herbs such as Mugwort, Rose, Lavender, Rosemary, Lemongrass, Heather, Mint, Marjoram, and Lemon Geranium leaf.
Sweet Woodruff can also be incorporated into May wines (see recipe below) for that most important spring celebration, Beltaine.

[image: image] May Wine*97
Gather the plant just before it comes into bloom.
½ cup organic sweet woodruff leaves
1 bottle of Riesling wine
1 bottle of Sekt (German sparkling wine) or champagne
¾ cup organic strawberries, chopped
Fresh sweet woodruff flowers for garnish
Gather the herb just before it comes into full bloom and dry or wilt the leaves.*98
Steep the leaves in the Riesling wine for an hour or so. Strain the herbs from the drink.
Pour the infused wine into a glass pitcher, then slowly add the sparkling wine or champagne. Add the strawberries and a big pinch of sweet woodruff flowers to the top and stir gently. Serve at your Beltaine rite or feast.
Use the fresh leaves and flowers of Sweet Woodruff to decorate cakes and flavor fruit salads, sorbets, brandy, beer, sausages, and jellies as well as beverages like the two below.

[image: image] Sweet Woodruff Lemonade*99
Pick the woodruff a few hours before you work with it and allow it to wilt; this actually releases the flavor. Avoid the stems as they are bitter.
½ cup raw local honey
1 cup organic lemon juice, freshly squeezed
⅓ cup sweet woodruff leaves and flowers, chopped
1 cup water plus 4 to 5 cups water to dilute the lemonade
Add the honey to 1 cup of water and simmer until the honey has dissolved (do not boil). Add the lemon juice.
Steep the woodruff in the hot lemonade for about 30 minutes, strain, then refrigerate.
When ready to serve, garnish with a sprig of woodruff leaves, borage frozen into ice cubes, or a sprig of mint.

[image: image] Sweet Woodruff and Mint Forest Tea*100
2 parts organic spearmint
1 part organic marjoram
1 part organic sweet woodruff leaves and flowers
1 part organic sage
Gather the herbs in the morning after the dew has evaporated and hang them to dry in a shady area. Combine the herbs in these proportions in a brown or blue glass jar for storage (or keep the jar in a dark cupboard). Use 1 teaspoon per cup of freshly boiled water. Steep for 5 minutes.
CAUTION: Woodruff contains coumarin, which is a blood thinner. You should be fine if you are on other blood thinners as long as you don’t eat or drink too much Woodruff.

For more on the lore, history, uses, and Beltaine practices of Sweet Woodruff, see here.

Thistle
(various species)
A Scottish legend tells how the Thistle, a plant with royal purple blooms and prickly stems and leaves, became the national symbol. Around 950 CE a gang of Norse raiders invaded Scotland. As they crept into a Scottish camp after dark, one of them stepped on a Thistle. His cry of pain awoke the Scots, who drove the invaders out and saved the day.
Magically, Thistles are warrior herbs of power and protection. Carry them in a sachet for extra strength and energy, use them in poppets, or wear them to break hexes and spells. Make a strong Thistle tea and inhale the steam to call in the Spirits when you have a question. Men can carry a Thistle to become better lovers.
To bless the home, place Blessed Thistle (Cnicus benedictus), Yerba Santa (Eriodictyon californicum), Angelica (Angelica archangelica), Cascara Sagrada (Rhamnus purshiana), and Holy Basil (Ocimum tenuiflorum) in an open bowl on the altar. Or use this combination in a tea with a little sea salt and sprinkle it around the house in a cleansing and purification rite. Follow by holding a lit white candle in all the dark places in the house. You can use the tea in purification baths as well.7
Milk Thistle (Silybum marianum) is used for magical protection in pregnancy. Place the flowers in a spirit bag with Motherwort, Dandelion, and other mother-friendly plants to lend their helping Spirit to the mother-to-be. Put the bag under the bed to bring a safe pregnancy and labor.
There are no poisonous Thistles, and all Thistles are edible. Look for the new leaf growth in spring and use it in salads and stir fries. You can use the flowers in other culinary dishes, but they must be cooked.
Kitchen Witches can absorb the strength and energy of this plant by making a Thistle flower jelly like the one below.

[image: image] Thistle Flower Jelly
You can make the same jelly with rose petals, violet flowers, lavender flowers, or dandelion flowers. Use them one at a time for a distinctly magical spread.
4 cups water
2 cups thistle flower petals, packed
¼ cup organic lemon juice, freshly squeezed
3½ cups organic cane sugar
1 package (3 oz.) pectin
Bring the water to a boil, then remove the pot from the heat.
Mix in the flower petals until they are fully covered by water. Steep for 1 hour, then strain into a cooking pot. Add in the lemon juice and pectin.
Bring to a boil and stir continuously while slowly adding in the sugar. When the liquid comes to a boil again, boil for 1 minute longer. Skim off any foam from the surface of the liquid. (Hint: to prevent foaming add a tiny bit of butter.)
Remove from the heat and pour into sterilized jars (leaving ¼ inch of space at the top). Cap the jars and boil them in hot water for 10 minutes. Or just keep them in the refrigerator for up to 2 weeks (the flavor will be best when you first make it).

Thyme, Garden Thyme (Thymus vulgaris),
Wild Thyme (Thymus serpyllum)
Thyme is a feminine herb sacred to Venus/Aphrodite, Freya, and Ares. Thyme engenders courage, strength, and a positive attitude that will help you with your projects. Use it as a wash or incense in the home to overcome depression and sadness, and after a long illness. Tuck it into your pillow to bring restful sleep and to banish bad dreams. Use it in the ritual bath and as incense in spring rites and any time you start a new undertaking. Thyme is a favorite herb of the Fairies, so cultivate it in your Fairy garden to give them pleasure.
There are myriad ways to introduce Thyme’s magic to foods. Thyme is added (to taste) to vegetable and Tomato juices and to Tomato soups. Crumble it into cottage cheese or cream cheese and spread it on canapes and sandwiches. Scatter Thyme on egg dishes, use it as a rub on roasts, and put it into a stew just before it is finished cooking.
Blend Thyme into salad dressings and butters for seafood. Sprinkle fish with Thyme before cooking. Use Thyme in pasta dishes, chicken soup, Potato dishes, and stuffings. Sprinkle it onto Green Beans, Carrots, Eggplant, Mushroom, and Squash dishes.
For more on the lore, history, uses, and Beltaine practices of Thyme, see here.

Vetch, Common Vetch, Poor Man’s Peas
(Vicia sativa)
Vetch is a pealike vegetable that sends out tendrils and clings to the plants that are near it. Use it magically to inspire loyalty and togetherness and to strengthen a sense of community. The young flowers and leaves can be steamed or sautéed.
CAUTION: Only the very new spring growth of leaves, young shoots, and young pods should be harvested for food. The “peas” are toxic but can be safely eaten if they are boiled and the water is poured off and changed a number of times.


Violas, Johnny-Jump-Ups, Heartsease, Love-in-Idleness
(Viola tricolor)
According to legend Johnny-Jump-Ups were not always tricolored. Greek lore tells us that the delicate white flowers were once worshipped by Eros and to diminish this worship Aphrodite colored them, which is why they now have three hues.
The Romans said that Love-in-Idleness was originally a white flower that when accidentally struck by one of Cupid’s arrows (he was actually aiming for someone else) turned purple and became a magic love potion. Dripped onto someone’s eyes this love potion causes an individual to fall madly in love with the next person they see.
Shakespeare made use of this lore in A Midsummer Night’s Dream. In the play Oberon and Puck’s interventions with the magic love potion of the flower control the destiny of various characters, speeding up the process of their falling in and out of love. In act 2, scene 1, Oberon commands Puck to bring him “a little western flower / Before milk-white, now purple with love’s wound / And maidens call it love-in-idleness.”
Viola is an herb of Saturn. Use it in spells for justice, power, protection, manifestation, and divination and to contact the Otherworld. It tells us this because it sports the Purple Robe of Mastery (purple was once a color reserved only for royalty).
Viola helps us to understand the results of karma in our life, with its rewards and consequences and to create order out of chaos. It is also an herb for the heart and all the lessons, growth, pains, and joys that accompany the state of being “in love.”
Pick the flowers just as they open and soak the blossoms in water before using them, so they swell up nicely. Tuck them into love charms and amulets for falling in and out of love. Float them in the ritual cup and in the bath when you seek romance or need to heal from the sorrow of unrequited affection. Scatter them in salads or sugar them (see the Candied Flowers recipe) and use them to decorate cakes and puddings.

Violets
(Viola spp.)
Violets belong to Venus/Aphrodite and are herbs of love, especially when combined with Lavender. Wear a heart-shaped Violet leaf in your shoe for seven days to attract a lover. Use the flowers on love candles (apply Violet oil or roll the candles in the flowers), in sachets and ritual baths to promote serenity, on the altar, and in dream pillows for love, luck, and restful sleep. You can also use them in spells for protection, wish empowerment, peace, and healing, and Violets are especially sacred to children, so place them in a pillow or charm for a newborn baby.
Violet flowers can be made into floral jellies (see recipe below), sprinkled into salads, or candied (see here for instructions) and used to decorate a cake or other pastry. Make Violet ice cubes by freezing the flowers in an ice tray and float the cubes in the ritual cup or in cordials and iced forest teas. You can also eat the iron-rich leaves in a salad, cook them like spinach, or steam or sauté them to put in omelets, casseroles, lasagnas, and soups.8
CAUTION: African Violets (Saintpaulia ionantha) are unrelated plants, and they are not edible!


[image: image] Violet Flower Jelly*101
2 cups freshly picked purple violets, stems removed
2 cups boiling water
4 cups raw organic cane sugar
¼ cup organic lemon juice
One 3-ounce package of liquid pectin
Place the violet flowers in a large glass jar and pour the boiling water over them. Steep for at least 4 hours, or until the color has bled from the flowers into the water. If the color isn’t deep enough you can place the jar in a double boiler (bain-marie) and heat it to a boil and then let it steep again.
When the liquid is cool, strain out the flowers. Measure the liquid to ensure that you have exactly 2 cups. Put the liquid in a pot with the sugar and lemon juice and bring to a boil. Add the liquid pectin and boil for 2 minutes longer, stirring continuously.
Can and then cool for 24 hours, or store in the refrigerator in a capped jar for about 1 year.
For more on the lore, history, uses, and Beltaine practices of Violets, see here.

Wild Garlic, Bear’s Garlic, Ramsons
(Allium ursinum)
Wild Garlic has broad leaves and white flowers. It is an herb of Mars, and it will make you as strong as a bear. In Ireland it was said to protect the house from Fairies (vampires and werewolves too, most likely) and was once planted in the thatch of a cottage to keep mischievous Spirits away and to attract good fortune. To prevent colds, put Wild Garlic leaves on the soles of your feet, then put on your socks and shoes. To dream of eating Garlic means you will soon understand a hidden secret. To dream you have it in the house is lucky.9
All parts of the plant—bulb, leaves, and flowers—are edible. The leaves can be eaten raw or cooked, and you can sprinkle the flowers on a salad. Sauté Wild Garlic and add it to scrambled eggs, mashed or fried potatoes, chowders, and salads, use it in dips, pestos, and sauces or any place you would normally use Garlic. It has a milder taste than regular culinary Garlic—more like a cross between Garlic and Onion.
Please remember to soak the bulbs in water, with a little organic vinegar or sea salt added, for 20 minutes to remove any parasites. Rinse well and add them to your cooked dishes.
For more on the lore, history, uses, and Beltaine practices of Garlic, see here.

Wild Onion, Onion Grass, Crow Garlic
(Allium canadense)
Onion’s skin very thin,
Mild winter coming in,
Onion’s skin thick and tough,
Coming winter cold and rough.
TRADITIONAL ENGLISH WEATHER FORECASTING RHYME
Wild Onion has a Chive-like leaf and a tiny bulb that is much smaller than the supermarket varieties. Find it in fields and meadows, where it is easily identified by its somewhat garlicky smell. Onions and Garlic have similar magical attributes. Both are very protective, though Onion is a bit more proactive, ready to assault a threat, however rash the circumstances, while Garlic promotes a calm, steady warding. Use them together to create a balanced magical shield.
Place a white, unpeeled Onion in the home as a charm to guard the house against ill-intentioned sorcery. When cattle disease threatens, place rows of Onions on the windowsills and at the entrance to the cow shed. If plague threatens the community, hang Onions on every door.10 
You can also use Onions for love divination. Scratch the initials of your intended lovers into Onions and leave the Onions in a corner to sprout. The one that sprouts first will be your future mate.
Before adding Wild Onion bulbs to salads or cooked dishes, be sure to soak them in water with a little organic vinegar or sea salt for 20 minutes, then rinse well. This removes any parasites found in the soil.

Wisteria
(Wisteria sinensis)
Wisteria is sacred to Pisces, Neptune, and Jupiter. Its flowers are all about persistence and good luck. The Latin name sinensis tells us the Chinese origins of this spring-blooming vine. In China it is associated with weddings, perhaps due to the determined and fast-clinging nature of the plant. It seems to speak of hardy growth and steadfastness, all the while tasting sweet.
As a bloom of spring at the time of new beginnings, it is considered a lucky plant for a newborn baby or a fledgling business. The plant has different colors of flowers, depending on the variety. Pink is appropriate for baby girls and to celebrate a new love. White is an elegant decoration for a wedding bouquet or arbor. Blue implies high aspirations for a new business or other daring venture and would make a magically appropriate gift on the birth of a baby boy.
The blossoms are edible and sweet and the only part of the plant that is safe to eat (see “Caution” below), so long as they are grown organically and have not been sprayed with pesticides. You can use the flowers to make a floral jelly (see Thistle Flower Jelly and Violet Flower Jelly recipes on pages 259 and 262, respectively), and Kitchen Witches can bring the luck of Wisteria to Beltaine or any ritual or celebration by making a syrup for forest cordials and sodas or Wisteria-Lemon-Coconut Cookies (see recipes).
CAUTION: Do not consume the bark, pods, stems, leaves, or seeds. They are poisonous!11
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1 to 2 cups organic Wisteria blossoms
1 cup water
1 cup organic cane sugar
A large glass measuring cup or heat-proof bowl
A mesh strainer
Soak the flowers in water, then set them out on a cloth or paper towel so the bugs can crawl away. Remove the stems.
In a large glass measuring cup or bowl, add the sugar and 1 cup of wisteria blossoms.
Pour 1 cup of boiling water over the flowers and stir until the sugar dissolves fully. Add as many wisteria blossoms as you can cover with the liquid, using a spoon to press them down. Cover, let cool, then place in the fridge to steep for 3 to 5 hours.
Strain through a fine mesh strainer and store in a clean glass bottle or jar. Add a bit of vodka to preserve the syrup. If made without the vodka, use it within 2 weeks and store it in the refrigerator.
For a forest soda just add sparkling water. For a cordial, add more vodka and float a few fresh blossoms in the glass.

[image: image] Wisteria-Lemon-Coconut Cookies*103
Makes about 3 dozen cookies
2 cups all-purpose organic flour
½ cup organic cane sugar
½ cup organic butter
½ cup organic and unrefined coconut oil
Juice of 1 organic lemon
1 cage-free organic egg
1 teaspoon natural vanilla extract
1 teaspoon organic coconut extract
½ teaspoon sea salt
Preheat the oven to 350°F.
Mix all the ingredients in a large mixing bowl.
Shape the dough into balls of about 1¼ inches and place them 2 inches apart on ungreased cookie sheets.
Bake 8 to 10 minutes, or until edges start to brown. Place on a rack to cool.
Lemon-Wisteria Icing for Cookies (and Cakes)
2 cups organic powdered sugar
1 tablespoon wisteria syrup (see recipe)
2 to 4 tablespoons organic lemon juice, freshly squeezed
Combine the powdered sugar and wisteria syrup in a large bowl. Slowly add in the lemon juice until the desired consistency is reached.
Spread onto cooled cookies (or drizzle on a pound cake or lemon cake) and top with fresh wisteria blossoms.
For more on the lore, history, uses, and Beltaine practices of Wisteria, see here.

Yarrow
(Achillea millefolium)
An herb of Venus and of the hero Achilles, white Yarrow acts as your own protective warrior against negative energies while at the same time pulling in positive powers from the universe. Pink Yarrow protects you from the emotional pain of others and helps you to assist them with compassion. It is especially valuable for doctors, nurses, therapists, teachers, and anyone who has to interact with the public or take care of others.
Yarrow also strengthens courage. Wear it as an amulet or use it as a charm to reinforce your personal shields and grow a protective aura of white light around yourself. You can also hang it over the marriage bed and incorporate it into wedding bouquets to give you courage to love completely and faithfully for at least 7 years. Wear it hidden on your person to attract a new lover or friend. Burn it as incense or roll an inscribed candle in it to work a love spell. Yarrow will even help you to love yourself!
Kitchen Witches can add the flowering tops of White Yarrow to herbal teas and the young leaves to salads and stir-fries.
For more on the lore, history, uses and Beltaine practices of Yarrow, see here.
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TRADITIONS OF BELTAINE
Countries the world over celebrate the first of May with joyful festivals designed to drive away the chill winds of winter and welcome in the warm breath of spring. While the celebrations may be called by different names, they are all held in a similar fashion. Celebrants dance and sing around Maypoles or May bushes, leave offerings to Fairies and Gods in return for protection and prosperity, burn ritual fires in their homes and on hilltops, and enjoy great feasts of food and libation. But there are also many creative variations on how each country honors the season of fertility and new beginnings, and these are described below.
Traditional Beltaine Customs in Britain
I have heard it credibly reported by men of great gravity, credit and reputation; that of forty, threescore or a hundred maids going to the woods overnight, there have scarcely the third part of them returned home again undefiled.
PHILIP STUBBES, PURITAN WRITER
In England it was once the custom for the young men and females of the village to spend May Eve together in the woods. Later they would come home bearing blooming branches, especially of Hawthorn. Babies born of this event were called Jackson (son of Jack in the Green), Hodson (son of Hod, a woodland Spirit) or Robin (after Robin Goodfellow or Robin Hood, both aspects of the Green Man, a potent male Spirit of the vegetation).1
In Celtic Britain it was believed that on May Eve Witches and Fairies would transform into hares and travel the countryside to steal milk and the health of the herds. It was said that the only way to stop a Witch in hare’s form was to shoot her with a silver bullet.
As we know Witches are healers and midwives, which is why they may have been associated with hares, many parts of which were used for medicine: the gall for eye issues, the blood for skin conditions, and so on. According to the Welsh physicians of Myddfai the brains of a hare mixed with powdered Rosemary flowers and roasted was a sovereign remedy for vertigo and migraine.2
Witches wanting to do mischief on May Eve might hide secret objects under a cow’s tail or steal your cheese-making and churning implements, so the household butter and cheese had to be made before dawn to divert the Fairies’ attention and dairying equipment had to be well hidden on May Eve.3
Morris dancing and mummer’s plays are still performed on Beltaine today. Characters such as the hobby horse, a Green Man, a jester, a Betty (a man dressed as a woman), and a chimney sweep are featured. A ritual battle between the Oak King (summer) and Holly King (winter) is staged where the Oak King always triumphs. The May Queen, a veiled symbol of the Goddess, presides over the battle.
The Maypole is a well-known British tradition associated with May Day. The pole is a phallic symbol that fits snuggly inside a hole in the earth. Puritan writer, Philip Stubbes describes it as follows:
They have twenty or forty yoke of oxen, every ox having a sweet nosegay of flowers tied on the tip of his horns, and these oxen draw home this Maypole (this stinking idol rather) which is covered all over with flowers and greens, bound roundabout with ribbons from top to bottom, and sometimes painted with variable colors, with two or three hundred men and women and children following it with great devotion. And this being reared up with handkerchiefs and flags streaming on the top, they strew flowers on the ground, bind green boughs about it, and set up summer halls, bowers and arbors, hard by it. And then fall they to banquet and feast, to leap and dance about it as the Heathen people did at the dedication of their idols, whereof this is a perfect pattern, or rather the thing itself.4

Traditional Beltaine Customs in Ireland
While the English danced around their Maypoles, the Irish decorated a May Bush with yellow flowers such as Marsh Marigold, Buttercups, and Primroses along with yellow ribbons and egg shells dyed yellow to honor the sun.
The May Bush was often a Hawthorn, a Rowan, or a Sycamore. There were household bushes and public bushes, and these could be stationary or carried around the village. Towns competed to see which one produced the most beautiful tree and would even resort to stealing each other’s creations. After it was danced around the May Bush was left up for a month, then burned in a bonfire. The honoring of the bush was connected to the ancient Fairy faith and a way of bringing the blessings of the tree Spirits into the community.
Ferns and yellow flowers such as Furze were placed on doorsteps and windowsills to honor the sun and enchant the Fairies. The idea was that the Fairies would be so entranced by the Fern and Furze’s smell that they would ignore the inside of the house. Yellow flowers were also used to decorate wells as a form of protection from mischievous Spirits.
Gifts of food or milk were left on a doorstep or under a Fairy tree. Cattle were taken to Fairy forts and a small amount of blood was drawn and then poured on to the earth as an offering to protect the herd.
Other activities at Beltaine included paying and renewing rents, paying tithes, and going to regional fairs to look for employment. It was also a time to ritually protect boundaries by burying offerings at borders to ensure that ill-intentioned Witches and evil Spirits would not harm the farm. To ensure that the health and fertility of their land, farmers processed around the boundaries carrying grain seeds, farm tools, well water, and Vervain or Rowan, stopping in the north, east, south, and west of their properties to say a prayer and make an offering.5
Beltaine marked the portal between winter and summer, a liminal time of chaos and change when Spirits were about and human mischief was always possible. As Lora O’Brien describes in her article “Irish Pagan Magic—Piseoga”:
May Day morning, the turning of the year at Bealtaine from winter into summer, and so a time for changes. A malevolent person could go out on this particular morning and mix rotten produce into your farm—to try and turn your luck. This could be rotten meat in the haystacks, or rotten eggs in through the soil . . . either way the imagery is clear, and unless the foulness was found your luck would turn. Of course, the sensible farmer would have already taken precautions against this type of shenanigans and deployed one of the many available counter charms to turn aside ill intent in plenty of time for the big day.6
Milk was also thought to be strangely affected on Beltaine. In his book Superstitions of the Irish Country People, Padraic O’Farrell states:
The giving away of milk, always suspect, had further implications upon May Day for whoever got milk of a cow first on that day received the profit from that cow for the remainder of the year. . . . This belief was so strong that a court of law is said to have ruled in favor of a man who struck down an intruder in his byre on May Day, believing him to be after his milk A dying woman was refused milk on May Eve on one recorded occasion.7

Traditional Beltaine Customs in Scotland
In early May in Scotland the bothies—rough shelters built in the hills to accommodate the women and children who followed the cows—were repaired and then the whole community followed the herd to pastures in the hillsides, known as shielings. In general the men returned to the farms to tend the crops or set out to sea for the fishing while the rest of the clan stayed to tend the cows.
These activities were not necessarily done on May 1, however. The weather had to be warm enough on the mountainsides for the cows, the new calves, and the families who would tend them. One way to determine if the elements were favorable was to observe the blooming of the Hawthorn tree, as it only blooms when the danger of frost is over. This meant that the shieling season could start as early as March or as late as June. The blooming of the Hawthorn also signaled that the soil was warm enough for planting.
The procession to the summer grazing began at dawn when everyone gathered their belongings and flocks and began the trek. The sheep went first, then the cattle, then the goats and horses. Songs of protection were sung over the herds as a type of incantation. Following is an excerpt from a song called “An Saodachadh (The Driving)” from Alexander Carmichael’s nineteenth-century Carmina Gadelica.
The protection of Odhran the dun be yours,
The protection of Brigit the Nurse be yours,
The protection of Mary the Virgin be yours,
In marshes and in rocky ground,
In marshes and in rocky ground.
The keeping of Ciaran the swart be yours,
The keeping of Brianan the yellow be yours,
The keeping of Diarmaid the brown be yours,
A-sauntering the meadows,
A-sauntering the meadows.
The safeguard of Fionn mac Cumhall be yours,
The safeguard of Cormac the shapely be yours,
The safeguard of Conn and Cumhall be yours
From wolf and from bird-flock
From wolf and bird-flock . . .8
Another example is the following excerpt from a traditional Scottish Beltaine blessing also taken from Carmichael’s Carmina Gadelica.
Bless, O Threefold true and bountiful,
Myself, my spouse, and my children,
My tender children and their beloved mother at their head.
On the fragrant plain, on the gay mountain sheiling,
On the fragrant plain, on the gay mountain sheiling.
Everything within my dwelling or in my possession,
All kine and crops, all flocks and corn,
From Hallow Eve to Beltane Eve,
With goodly progress and gentle blessing,
From sea to sea, and every river mouth,
From wave to wave, and base of waterfall . . .9
Other ritual activities included the offering of a caudle to the Land Spirits and the breaking of a large bannock into pieces, which were distributed to each family member, who then threw it over their shoulder as an offering for protection of the farm, as Thomas Pennant describes in A Tour in Scotland, and Voyage to the Hebrides 1772.
On the first of May, the herdsmen of every village hold their Bel-tein, a rural sacrifice. They cut a square trench on the ground, leaving the turf in the middle; on that they make a fire of wood, on which they dress a large caudle*104 of eggs, butter, oatmeal and milk; and bring, besides the ingredients of the caudle, plenty of beer and whisky, for each of the company must contribute something. The rites begin with spilling some of the caudle on the ground, by way of libation: on that everyone takes a cake of oatmeal, upon which are raised nine square knobs, each are dedicated to some particular being, the supposed preserver of their flocks and herds or to some particular animal, the real destroyer of them: each then turns his face to the fire, breaks off a knob, and flinging it over his shoulders says ‘This I give to thee, preserve thou my horses; this to thee, preserve thou my sheep’; and so on. After that, they use the same ceremony to the noxious animals: ‘This I give to thee, O Fox! Spare thou my lambs; this to thee, O hooded Crow! this, O Eagle!’ When the ceremony is over, they dine on the caudle.10
Fire figured prominently in many of the Beltaine rituals. One example was the saining (ritual purification) of the herds by smoke.
The shepherds purified their flocks with the smoke of sulphur, juniper, boxwood, rosemary &c. They then made a large fire round which they danced, and offered to the goddess milk, cheese, eggs, &c. holding their faces towards the east and uttering ejaculations peculiar to the occasion.11
In another such ritual a fire was carefully constructed over which a younger member of the community would leap; the height of their jump would determine the height of the coming grain crop. Lots were cast to see who would jump. To do this, a bannock was broken into pieces and one piece was charred black. All the pieces were put into a hat, and whoever drew the charred section was required to jump the flames.
Also during Beltaine, household fires were relit from the communal fire, and all debts and rents had to be paid before the new home fire was kindled. Once the new fire was in the hearth a ritual feast was prepared that featured a male lamb, bannocks, a caudle, and a special May Day cheese made with ewe’s milk that was cured for 12 months and had to be eaten by sundown on May Day to keep ill-intentioned Fairies at bay for a full year.
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Plate 49. Rowan (Sorbus aucuparia)
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Plate 50. Royal Fern (Osmunda regalis)
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Plate 51. Rue (Ruta graveolens)
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Plate 52. Sage (Salvia spp.)
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Plate 53. Saint John’s Wort (Hypericum perforatum)
[image: image]
Plate 54. Strawberry (Fragaria spp.)
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Plate 54. Strawberry (Fragaria spp.)
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Plate 56. Sweet Woodruff (Galium odoratum)
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Plate 57. Vervain (Verbena officinalis)
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Plate 58. Violets (Viola spp.)
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Plate 58. Violets (Viola spp.)
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Plate 60. White Cedar (Thuja occidentalis)
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Plate 61. White Clover (Trifolium repens)
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Plate 62. Wild Garlic (Allium ursinum)
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Plate 63. Wild Thyme (Thymus serpyllum)
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Plate 64. Willow (Salix spp.)
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Plate 65. Wisteria (Wisteria sinensis)
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Plate 66. Wood Sorrel (Oxalis acetosella)
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Plate 67. Wych Elm (Ulmus glabra)
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Plate 68. Yarrow (Achillea millefolium)
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Plate 69. Yarrow (Achillea millefolium)
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Plate 70. Yellow Dock (Rumex crispus)
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Plate 71. Yew (Taxus baccata)
Each family member had their own bannock, which had been named for them as it was being made. Blessings were spoken over each individual bannock as it was formed, specifically for the person for whom it was named. If the bannock broke that meant bad luck for the intended recipient.12 Below is a recipe for an oatmeal bannock.
[image: image] Oatmeal Bannock*105
1 cup organic oatmeal
¼ cup plain organic flour
¼ teaspoon sea salt
1 teaspoon baking soda
½ cup buttermilk†106
Preheat your gridle. It is hot enough when flour sprinkled on it takes only a few seconds to brown.
Put the oatmeal, flour, and salt into a large bowl and mix well.
Put the buttermilk into a small bowl, add the teaspoon of baking soda, and mix briskly.
Add the buttermilk mixture to the dry ingredients and bring together into a soft dough. Work quickly, as the baking soda will be activated by the buttermilk. Be careful not to overwork the mixture.
Roll the mixture out on a lightly floured surface to a thickness of about ½ inch. Cut it into a round (cut around a suitably sized plate).
Dust the gridle with a small amount of flour and put on the round of dough to cook. Turn the bannock over when the underside starts to brown.
You need take care when baking bannocks because the Fairy folk may come into your house if you are not careful. To prevent this from happening put a hole in the last cake or break a piece off it or put a live coal on top of it. If you don’t do these things the Fairy folk will sing the following:
Little cake
Without gap or fissure,
Rise and let us in!13
. . . and they will be in!
Following is a recipe for making a caudle from Eliza Smith’s Compleat Housewife, 1742.
A fine Caudle: Take a Pint of Milk, turn it with Sack;*107 then strain it, and when ’tis cold, put it in a Skillet, with Mac,†108 Nutmeg, and some white Bread sliced; let all these boil, then beat the Yolks of four or five Eggs, the Whites of two, and thicken your Caudle, stirring it all one Way for fear it curdle; let it warm together, then take it off, and sweeten it to your Taste.14

Traditional Beltaine Customs in Other Countries
The people of the British Isles are not the only ones to hold celebrations on the last evening of April or the first day of May. Many other countries throughout the world have their own customs and purposes for performing spring rites at this time.
May Eve in Germany
Walpurgisnacht is the German name for Beltaine Eve, April 30, named for Saint Walpurga, the Saxon Christian woman whose name was grafted onto the Witches’ spring festival of Hexennacht. The niece of Saint Boniface, who missionized the Frankish empire, Walpurga was sent to Mainz as a missionary and was later named abbess of a convent in Heidenheim, where she baptized converted Pagans.
Walpurgisnacht is the night when Witches fly in from all over Germany on a goat, pitchfork, or broomstick to a summit in the Harz mountains to dance around bonfires. The place where they convene is called the “Hexentanzplatz” (dancing place of the Witches) at Blocksberg Hill, a high peak that is often shrouded in clouds.
In pre-Christian times these spring rituals were joyful festivals. In later Christian times they morphed into rites designed to scare away the evil Spirits and Witches and the forces of cold weather, snow, and darkness that were trying to stop the Queen of Spring from entering the land. Loud noise was said to do the trick, so starting at twilight men and boys would bang away on pots and pans and shoot gunfire into the sky. Chanting loudly and banging boards against houses added to the cacophony. Huge bonfires were lit to keep Witches away.
Offerings of bread, butter, and honey were left in the fields as offerings for phantom hounds. Cowbells were blessed and stable doors locked and hung with three crosses for extra protection. Billy goats and broomsticks had to be hidden so that Witches would not steal and ride them. Socks were left in a cross formation on children’s beds. Pentagrams were placed over entrances, and salt was spread along thresholds. Rue and Saint John’s Wort were burned to protect the house from sorcery.
Old brooms and household objects were burned in bonfires as were straw men, symbolic of bad luck, sickness, and disease. Children gathered bunches of Juniper, Hawthorn, Ash, and Elder to hang around the house and barn as protective charms. At dawn the women would bathe their faces in dew from a Hawthorn tree.15
As with Samhain/Halloween this was a “mischief night” when children and teenagers liked to play tricks. This has continued into modern times. Nowadays children and teenagers may ring doorbells and run off; spread mustard on door handles; hide floor mats, flower pots, and trash cans that have been left out; remove garden gates; or wrap cars in toilet paper. The more ambitious might even hide drainage covers from roads or move street signs.
Rain on May Eve was considered a very good omen, and on the morning of May 1 a Fir tree with its lower branches removed was hung with ribbons, sausages, pretzels, and wooden figures depicting various trades and the community’s hope for a prosperous spring.16
As with many other Pagan festivals, once the church took over and reconstituted the ancient observance, the people were able to simultaneously celebrate both the Christian and Pagan holy day without fear of persecution. They could dance the bonfires on the feast day of Saint Walpurga, just as their Pagan ancestors had always done.
May Eve in Sweden
The Swedish observance of Walpurga’s Night is called “Valborgsmässoafton.” In medieval times the fiscal year ended on April 30, giving merchants and craftsmen a reason to party. Today local groups organize celebrations in villages with bonfires and singing. Large bonfires are also lit on hills, which was originally done to scare off predators as the herds were brought up to their summer pastures.
Young people gather greenery at dusk to decorate houses and are paid in eggs. Exams are finished and students sing songs to welcome spring. May Day breakfast includes champagne and strawberries, and families gather in parks to picnic and enjoy alcoholic drinks.17
May Eve in Finland
In Finland the spring festival is called “Vappu” (First of May) and involves drinking sparkling wine and picnics with the family. A drink called sima, a type of mead, is also popular on the day. A carnival-like atmosphere prevails, especially among students.18
Green Week in Poland
Green Week (Zielone Swiatki), or Birch Week, takes place from mid-May to early June in Poland. It is a pre-Christian, Slavic spring rite that celebrates the newborn vegetation and honors the return of green leaves to the tree branches.
The Birch tree is seen as a female symbol of youth and the fires of life. Houses and shrines are decorated with Birch leaves, herbs, and flowers and ritually swept with a Birch branch, and Sweet Flag is scattered on floors as protection from evil influences.
Cattle are crowned with wreaths of flowers and purified with incense. Eggs are rolled on the sides of cows and of people to promote fertility. Bonfires are built and attended with singing and dancing, and the boundaries of the farm are walked with burning torches as a form of ritual purification.
Another old name for this celebration is the Stado (herd) festival, a feast in honor of the ancestors and the old Slavic Gods and Goddesses featuring singing, dancing, and sport competitions. A swiatki is a wooden sculpture placed in outdoor shrines, in the hollow of a tree, or at a crossroad. Crossroads were once known as places of power where divinations and invocations took place. In former days the statues would have depicted the ancient Slavic Gods; these days the statues are most often of Jesus or Mary and are decorated with greenery for the duration of the celebrations.
During Green Week a gaik, which is a small Pine tree or a symbolic tree made of Pine branches and decorated with ribbons, flowers, bells and other meaningful trinkets, is held by a girl or a woman who walks around the neighborhood singing about the arrival of spring.
Gaik is a diminutive of the word gaj, meaning “grove,” and refers to the sacred Pagan groves of ancient times. By circling the neighborhood with a gaik, the woman is bringing the blessings of the tree Spirits and the sacred grove to the village.19
May Eve in Other European Areas
The Czechs, Dutch, Estonians, Latvians, Lithuanians, and Slovenians all celebrate May Eve with bonfires and dancing to drive away the cold of winter and to welcome spring. This night of Witches festival is called Heksennacht in the Netherlands and Volbriöö in Estonia.20
In Lithuania and Latvia it is known as Walpurga’s Night—or “Valpurgijos naktis” and “Valpurģi,” respectively—and in the Czech Republic it is called either “Čarodějnice” (Witches’ Night) or “Valpuržina noc” (Walpurga’s Night).21
The Czechs light huge bonfires on hilltops, and a large plume of smoke is seen as a good omen as it signifies a Witch flying away. May 1 is also a day dedicated to lovers, and women are kissed under a blooming Cherry tree.
Estonians like to dress as Witches for the day and wander the streets in celebration.
May Day in Puritan New England
We have a May Day tradition here in New England, thanks to Thomas Morton of Devonshire, England, a man with delightfully Pagan sensibilities. Morton was a well-educated lawyer and freethinker who arrived in the colonies in 1624 as part of a company that traded with Native Americans for furs.
Morton reported that there were two kinds of people in the colony: Christians and infidels. He found the infidels to be “most full of humanity and more friendly.”22
Morton battled with the Puritans of Plymouth Plantation for twenty years and eventually founded his own community called Mount Wollaston. But in 1626 he left Wollaston because he disagreed with their practice of selling indentured servants into slavery. Organizing a rebellion of the remaining indentured servants, he went on to create yet another new community called Merrymount.
The Puritans were disgusted to learn that the inhabitants of Merrymount lived in peaceful harmony with the local Algonquian and that they were even cohabiting with Native American females. To make matters worse, some Puritans fled the strictness and starvation of Plymouth Plantation to join Morton.
On May 1, 1627, Merrymount held a huge May Day celebration, one that Morton hoped would bring in more Native brides. There was plentiful beer and a Maypole, which enraged the Puritans.
The next year a second May Day celebration was held, and this time Myles Standish, the English military adviser for the Plymouth colony, captured Morton and put him in chains. There was little resistance; Morton said it was because his people at Merrymount were so peaceful, while Governor Bradford said it was because they were too drunk to fight back.
Morton was shipped back to England and that winter desperate and hungry Puritans raided Merrymount’s food stores and chopped up the infamous Maypole.
Morton returned to Merrymount in 1629 and found that most of the Natives had died from disease. In 1630 the Puritans arrested him again and burned what was left of Merrymount. Morton went back to England. In later years other rebels and freethinkers returned to Merrymount, which was renamed Wollaston and still exists to this day as a neighborhood in the city of Quincy, Massachusetts.23
Imagine how different the history of the United States might have been if we had adopted the friendly and cooperative philosophy of Thomas Morton instead of the hardline religion and racism of the Puritans!
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RITES OF BELTAINE
While Beltaine is undoubtedly a fun celebration, it is also a time of great ritual, and ceremonies are performed on May Day to fulfill a need or to honor the Gods and Goddesses. Some of these are described below, along with step-by-step instructions for performing two such rituals yourself.
Sacred Water and Holy Wells at Beltaine
Water played a significant role in May Day celebrations. Holy wells, springs, and lochs (lakes) were visited before sunrise. The waters were to be approached barefoot and in silence. One basic ritual was to walk around a well three times sunwise (clockwise), silver the water by offering a coin or other silver trinket, and drink the water while contemplating a need. A cloot (a rag or strip of cloth) was then tied to a nearby tree, and a pin or a gift of bread and cheese would be left at the well.1
Wells were “dressed” on the first Sunday and the first Monday in May by decorating them with flowers and greenery. Children would decorate “Fairy pools” deep in the woods with white stones because, by tradition, all white stones belong to the Fairies.
Morning dew was collected before sunrise by women dragging a rope made from the hair of cows’ tails across the grass while singing a milking charm like the one below from Carmichael’s Carmina Gadelica. The dew found under an Oak tree or on Ivy was considered especially potent.
Milking Song
Come, great Bride, the beauteous . . .
And place thine arms beneath my cow.
Ho my heifer, ho my gentle heifer.
Lovely black cow, pride of the sheiling,
First cow of the byre, choice mother of calves,
Wisps of straw round the cows of the townland,
A shackle of silk on my heifer beloved.
Ho my heifer, ho my gentle heifer.
My black cow, my black cow,
A like sorrow afflicts me and thee,
Thou grieving for thy lovely calf,
I for my beloved son under the sea,
My beloved only son under the sea.2
Washing one’s face in the Beltaine morning dew was said to ensure a beautiful complexion, while rolling naked in the dew would give you a beautiful body, and walking barefoot in May dew on the grass would bestow beautiful feet. Bathing hands in the grassy dew would keep them supple, and applying the dew to the eyes would make them fresh.
The dew could also be collected in a jar, be exposed to the Beltaine sunlight, and then be carefully filtered and preserved (a touch of vodka works nicely). The preserved dew was said to make one sexy and youthful and beautify the skin.3
Dew collected from Hawthorn branches ensured beauty to unmarried women and also protected them from the evil eye. And anyone in Cornwall who was not protected by a sprig of Hawthorn or Elm on Beltaine afternoon would be splashed with water by mischievous boys.4

The Goddess at Beltaine
O Mary, we crown thee with blossoms today
Queen of the angels and Queen of the May.
TRADITIONAL CATHOLIC HYMN
As with so many other Pagan festivals, the church took over the month of Flora and rededicated it to Mary. Flora was the Roman Goddess of Flowers and her festival was called the Floralia. Flora’s original Greek counterpart was Chloris, a nymph who dwelled in the Elysian Fields, one of the neighborhoods of Hades where the virtuous dead and initiates in the ancient mysteries resided after they died.
Zephyros, the Greek God of the West Wind and of spring, ravished Chloris and then married her. As a wedding gift he filled her fields with flowers and caused the spring rains that made the flowers grow. Through this nuptial gift Chloris became the Goddess of Spring and Goddess of Flowers.5
The Roman Floralia lasted from April 28 to May 2. Hares and goats were released into the circus, and Chickpeas, Vetches, and Lupines were scattered to the crowds as symbols of fertility. Lupine seeds, called Lupini beans, were eaten in celebration throughout the Roman Empire.
Everyone wore brightly colored clothing in Flora’s honor and wreaths of flowers in their hair. There were bawdy plays in which the actors performed naked, gladiatorial games and chariot races. The dancing and drinking continued long into the night.
In Ovid’s Fasti, Flora describes her role as the Goddess of Spring.
Perhaps you may think that I am queen only of dainty garlands; but my divinity has to do also with the tilled fields. If the crops have blossomed well, the threshing-floor will be piled high; if the vines have blossomed well, there will be wine; if the olive-trees have blossomed well, most buxom will be the year; and the fruitage will be according to the time of blossoming. If once the blossom is nipped, the vetches and beans wither, and thy lentils, O Nile that comest from afar, do likewise wither. Wines also bloom, laboriously stored in great cellars, and a scum covers their surface in the jars. Honey is my gift. ’Tis I who call the winged creatures, which yield honey, to the violet, and the clover, and the grey thyme. (’Tis I, too, who discharge the same function when in youthful years spirits run riot and bodies are robust.)6
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Excerpt from the painting Allegory of Spring by Sandro Botticelli depicting the scene in which Zephyrus grabs Chloris and thus creates Flora
Beltaine Rite to Honor Flora
A ritual to honor Flora should include flowers and fresh greenery. The participants should wear bright robes, especially green ones, with wreaths of flowers and leaves in their hair. Decorate the sacred space with flower wreaths and garlands of flowers.
Place a basket of wild and cultivated flowers on the altar. Let each participant choose one flower and meditate on its meaning. Have them give thanks to the flower, then turn to the person next to them and give them the flower, with a spoken blessing.
Pour offerings of wine, milk, and honey onto stones or into a hole in the ground or offer them to a special tree. If possible find a captive rabbit or hare and liberate it in Flora’s honor, and if you have a goat, invite it to join in the ritual.
(Note: I would not invoke Flora at the same time as the Daghda. Since they come from two different cultures—ones that were most often enemies—it would be pretty rude to do so!)

The God at Beltaine
The God most associated with Beltaine in a Celtic context is the Daghda. His titles include Daghda (Good God), Ruad Rofhessa (Red One of Great Knowledge), and Eochaid Ollathair (Great Horse Father). The latter is probably a reference to the horse as a symbol of sovereignty in Indo-European thinking.
Celtic kings had to be ritually married to the Land Goddess and the fate of the land, crops, fish, and herds were ritually tied to the “justice of the king.” For a ruler to be just he or she had to have a Druid at their side because the Druid was the one who had memorized the laws and precedents.
The king was basically a warrior who had been ritually elevated to nemed (sacred) status, while a Druid was born into the nemed class. The king and the Druid were known as the “two kidneys” of a kingdom, both of which were essential for the running of a tribe. The Daghda is the personification of the ideal male Druid, capable, powerful and wise; a “Druid’s Druid.”
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Depiction of Daghda by Jordan Brito

(Wikimedia Commons license CC BY-SA 4.0)
The Daghda is a God of great power and beauty (though Medieval Christian scribes describe him as a comical figure with a penis so large it has to be dragged behind him!). He possesses a magic staff that can kill with one blow or return the dead to life. The staff or club is called the lorg mór (the great staff) or the lorg anfaid (the staff of wrath). For me this magical staff is a symbol of the Daghda’s role as Father Nature. For those who know how to use Nature’s secrets there is blessing and healing, while for those who are not wise to the ways of Nature, death and injury await.
The Daghda is possessor of a magic cauldron known as the coire ansic (the un-dry cauldron) from which no person leaves unsatisfied. He has two magical pigs, one of which is always growing while the other is always roasting, three fruit trees that constantly bear fruit, and a vessel of liquid that is always full.7 This is another aspect of Father Nature—he is the ultimate provider of sustenance for all.
His harp is called Uaithne, and is also known as the Four Angled Music. It is a gorgeously ornamented magical harp made of Oak that, when played, puts the seasons into their correct order.8
Celtic cairns or burial mounds were seen as entrances to the Otherworld, and the largest and most impressive cairn in Ireland, Brú na Bóinne (Newgrange) in County Meath, was known as the home of the Daghda.
(Note: I would not invoke the Daghda at the same time as Flora. They come from two cultures that were most often enemies, and to invoke them together would not be wise.)

[image: image] Beltaine Rite to Honor the Daghda
Here’s one example of a ritual you can perform to venerate the Daghda.
	Purify each participant and all ritual tools with Sage, Juniper, Rosemary, Cedar, or any other aromatic sacred smoke.
	Process to the ritual area, singing.
	Make an offering at a distance from the ritual site to any mischievous Spirits, that they be satisfied and stay away from the ceremony.
	Invoke Manannán Mac Lir, God of the Sea Realm and psychopomp (guide of souls to the place of the dead), to open the veil between the worlds.
	Make offerings such as flowers, fruits, silver coins, ale, and whiskey to living water and to the ancestors. If possible circumambulate a sacred well or water source three times, singing.*109
	Make offerings such as herbs, flowers, fruits, compost, and mushrooms to a tree, invoking the Land Spirits and giving them thanks. Dance around the tree three times, singing.†110
	Make an offering to the daoine sidhe (Fairies) who help the crops to grow and enliven the living land. Berries and cream, oatmeal with butter or cream, or milk with honey would be appropriate.
	Circumambulate the fire altar three times, singing, then light the fire and invoke the Daghda. Make offerings to the fire such as dried herbs, scented, woods, oil, whiskey, butter, or ghee.*111
	Call in the five directions. In Celtic thinking the salmon is in the east, the direction of earth and abundance; the sow is in the south, the direction of water, poetry, and song; the stag is in the west, the direction of air and of history keeping; and the eagle is in the north, the direction of battle and of fire. In the center stands the Great Mare of Sovereignty, in the place of rulership and mastery.†112
	Make offerings to the Daghda of songs, music, poetry. Read or recite a story about him or make a sacrificial offering of artwork, crafts, foods, etc., which are burned in the fire to send them to the Sky Realm, or flung into living water.
	Make your petition to the Daghda if you have a request or need.
	Do a divination to see if the Daghda has accepted the rite and request. A very simple way to do this is to stand silently and wait for a sign. For example, if a large bird flies overhead or an Oak leaf falls at your feet, or if there is a sudden wind or thunder or the fire pops loudly, those are very good signs. Another way is to use Ogham fews or any other divination technique and have a seer read the signs.‡113
	When you are sure the rite has been accepted, give thanks to the Daghda.
	Give thanks also to the salmon, sow, stag, eagle and the Great Mare of Sovereignty for their help.
	Give thanks to fire.
	Give thanks to the sidhe for their presence.
	Give thanks to the trees and the Nature Spirits.
	Give thanks to the waters and to the ancestors.
	Ask Manannán Mac Lir to close the veil and be sure to thank him.
	Process back home, singing.

[image: image] Beltaine Rite of Purification by Fire
Here is another approach for honoring the God at Beltaine. It’s a ritual that I composed for the Order of WhiteOak. The rite involves two fire altars and a smaller third fire from which to light the larger ones. The two bonfires act as a kind of portal through which animals and people pass to be purified as they move into the new season of summer.
The deities invoked are Belenos, a Celtic sun God who rides across the sky in his horse drawn chariot, and Belisama, a Gaulish and British Goddess. Both deities have names derived from Celtic root bel, meaning “bright, dazzling,” “shining,” and “fountain,” possibly implying sacred springs and sunlight on waters.9 Belenos was worshipped from Northern Italy through Gaul and into Britain. Belisama had a nemeton (sacred enclosure) at Vaison la Romaine.10
◆◆◆
Let two large ritual fires and one small fire be constructed by nine persons carrying nine sacred woods, or let the fires be composed entirely of Oak. These fires shall be sacred fires, kindled by the sun passing through a crystal, a thunderstone (flint), or a fire drill (using powdered mistletoe as tinder) or from “wildfire” caught from a lightning strike.
The nine sacred woods shall be a follows:
Oak, the tree of the High Gods
Willow, a tree sacred to poets
Hazel, the tree of wisdom
Alder, the tree of protection
Birch, the tree of new beginnings
Ash, the tree that spans the Three Worlds
Yew, the tree of immortality
Elm the favorite of the Elves
Apple, the tree of love, favorite of the deer or Pine, the tree of peace
Let the tuath (tribe, people) rise before dawn to watch the lighting of the fires.
Let the first sacred fire be kindled in a small pyre on the perimeter, in preparation for the rite.
The two large fires shall be consecrated to Belenos and to Belisama, deities of beauty, brightness, and fire. Let a Druid bring fire from the small pyre to the flame of Belenos. Let a Druidess bring fire from the small pyre to the flame of Belisama.
Let the tuath chant the names of these Gods while the Druids pour whiskey, oil, or ghee or place dried herbs or butter onto the flames.
The Druid and Druidess shall speak these words:
Hail summer, season of light and of life. Blessed are those who stand here today, witness to the ancient rite. To everyone who passes between the flames, whether human or beast, may health and prosperity come! May the fires bring us fields of ripe corn and fruit in abundance. May the fires bring us streams of white milk, freedom from conquest, fair justice and righteous law, comfort and abundance in every home. May the fires bring us rivers of fish, forests filled with strong woods, great abundance of clean water, ornaments of silver and gold, rich soil, sheep with fine fleece, fat pigs and healthy cattle. May every disease and unhappiness be purged from those who walk here, in the name of Belenos and Belisama!
Then shall the tuath walk between the two fires. Let those who are too young or too weak be carried, even the aged and the infirm. Then shall the animals be led through the flames as a blessing on them. Then shall music be played and let there be dancing around the fires. Let torches lit from the sacred flames be carried around the perimeters of the land to bless it. Let torches lit from the sacred flames be carried around the field boundaries to bless them.
When the fires have burned lower let the young of the tuath leap the flames, for it is the height of their leaping that will ensure the height of the grain. And later, let those who are able leap across the coals.
Let the day be spent in feasting and merrymaking, and let everyone who wishes it carry an ember home to rekindle their hearths and altars and bless their own gardens and fields.
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FOODS FOR THE BELTAINE FEAST
The great thing about Beltaine is that by May 1 we are far enough along in the year that many fresh edibles—vegetables, leaves, and flowers—are already appearing and can be used to make magical culinary dishes for a May Day feast.
Look for wild Morels and Oyster Mushrooms in May, but please make sure that you know exactly what you’re looking for. I suggest taking a few classes with a Mushroom expert before you try gathering them yourself.
Ramsons are available from woodlands and can be used as an onion-flavored seasoning for soups, or you can sauté them with young fresh Nettles and eggs. Nettles that are 6 inches tall or less are also lovely in soups and quiches. Fiddlehead Ferns can even be found in supermarkets now. Boil them in water for 10 minutes, drain, and then sauté with olive oil, sea salt, chopped Garlic, and some freshly ground pepper.
Young lettuces and other edible leaves such as Dandelion, young Dock, Mustard greens, young Plantain, Yarrow, Violet leaves, Bittercress, Ground Ivy, Wild Onion, Wild Garlic, and Radicchio are readily found in spring and can be used to create a mesclun mix for celebratory salads. And if you add edible flowers your salads will be truly festive. Flowers that are readily in bloom at Beltaine are Redbud, Violets, Clover, Chickweed, Wood Sorrel, Black Locust, Dandelion (be sure to remove the bitter green parts and use only the petals), Wisteria, Forsythia, Nasturtium, Johnny-Jump-Ups, Linden, Lilacs, Sweet Woodruff, Rose, Rose Geranium, and Wisteria.
Try capturing the magic of spring by making candied Violet, Crab Apple, Cherry, or Borage flowers (see Candied Flowers recipe) and use them to decorate ritual cakes, iced cookies, and cupcakes.
When gathering wild greens or flowers always remember to soak them in cold water with a few tablespoons of vinegar or sea salt for at least 20 minutes and then rinse well. That will cause any parasites to drop off.
CAUTION: As with all wild edibles please try a flower and wait a few hours to see how it affects you before consuming large amounts.

The Beltaine Banquet
The food combinations for a May Day feast are endless. Included below are just a few suggestions for creating a full-course, seasonal meal.
Libations
Here are two variations for a May bowl, a traditional German drink for Beltaine.

[image: image] Woodruff Wine*114
2 cups dried woodruff in bud or flower, or wilted fresh woodruff
8 cups organic white wine
1 tablespoon zest from an organic orange
Raw local honey, to taste
Soak the woodruff in the wine overnight in a glass jar with a tight lid.
Strain out the herbs and mix in the other ingredients.
Serve chilled, in clear wine glasses, with a sprig of woodruff as a garnish.
[image: image] Strawberry Mai Wein*115
This is another German version of May wine that incorporates strawberries.
½ cup sweet woodruff leaves, dried or wilted
2 bottles white Rhine wine
32-ounce bottle sparkling water
½ cup fresh organic strawberries, hulled and sliced
Two hours before serving put the woodruff into a bowl and cover it with the wine. Put a cloth over the bowl and allow the mixture to steep. Just before serving add in the sparkling water and the strawberries.
Starters
Begin your ritual meal with fresh bannocks (see recipe), a selection of locally made cheeses, and a quiche or seasonal soup like the ones below.

[image: image] Asparagus Quiche*116
Make this ahead of time and keep it in the refrigerator. Cut it into wedges and serve as a starter for a memorable celebratory meal. This version has no crust.
2 tablespoons organic butter
1 clove fresh garlic, minced
1 medium organic onion, diced
1 pound of fresh organic asparagus spears, cut into 2-inch pieces
6 organic cage-free eggs
½ cup organic sour cream
Sea salt
Organic black pepper
1 cup crumbled goat cheese (or any other natural cheese)
Preheat the oven to 350°F.
Spray a nonaluminum pie plate with cooking spray.
Melt the butter in a pan and sauté the chopped garlic and onion until clear. Mix in the cut-up asparagus and cook for about 5 minutes longer (do not overcook).
Combine the eggs, sour cream, sea salt, pepper, and cheese. Pour in the asparagus, garlic, and onion mixture and stir thoroughly.
Bake for about 40 minutes, or until a knife placed in the center comes out clean. Cool before serving or store in the refrigerator for a few days before the feast. Decorate the serving plate with fresh dill greenery.

[image: image] Nettle Soup*117
tablespoons organic butter
3 cups organic potatoes, sliced
¾ cup organic onions, chopped
1 medium organic leek, sliced
Sea salt and organic pepper to taste
4½ cups chicken or vegetable stock
1½ cups young nettles, washed and chopped
¾ cup whole milk or cream
Melt the butter in a heavy saucepan until it foams.
Add the potatoes, onions, and leek and toss them in the butter until they are well coated.
Add a few teaspoons of water and cover the pan. Steam on low heat for about 10 minutes, then add the sea salt and freshly ground pepper.
Add the chicken or vegetable stock and simmer until the vegetables are just cooked.
Add in the nettle leaves and cook until soft. Whisk in the cream. Serve hot.

[image: image] Chickweed Soup*118
Chickweed can be eaten just like spinach. Be sure to soak it in water with a few tablespoons of organic vinegar or sea salt for about 20 minutes, then rinse and proceed.
2 tablespoons organic butter
1 medium organic onion, sliced
2 colanders full of cleaned chickweed
1 tablespoon organic flour
1½ pints organic milk
Sea salt and freshly ground white pepper
Melt the butter in a pan.
Sauté the onion slices lightly until clear. Add the chickweed, cover the pan, and simmer for 5 minutes. Remove the pan from the flame and stir in the flour.
In a separate pan bring the milk to a boil then pour it into the pan of chickweed, stirring all the while. Season to taste with sea salt and white pepper, then turn down the heat and simmer for 15 minutes longer.
Rub the soup through a sieve or food mill several times.
Reheat and serve.

[image: image] Dandelion Soup*119
About 2/3 colander full of dandelion greens (picked about half way up the leaf )
2 tablespoons organic butter
1 small organic onion, finely sliced
1 medium organic potato, diced†120
¾ cups chicken stock or vegetable broth
Sea salt
White pepper
Soak dandelion greens in water with a few tablespoons of organic vinegar or sea salt for about 20 minutes. Rinse the leaves well and drain on a paper or cloth towel.
Melt the butter in a pan and fry the onion until clear. Add the diced potato, cover, and cook on a low heat for about 5 minutes.
Add in the dandelion leaves and cook for another 5 minutes on low heat.
Pour in the stock, season with sea salt and pepper, and cook for another 15 minutes.
Serve hot.
The Main Course
Here are some suggestions for your main course and side dishes. You can serve either the fish or lamb or go all out and offer both to your May Day guests.

[image: image] Fish with Lemon Balm Butter*121
Handful of the tops of lemon balm sprigs, finely chopped
½ cup organic butter, slightly softened
Sea salt and black pepper
Soak the lemon balm tops in water with a few tablespoons of organic vinegar or sea salt for about 20 minutes, then rinse well.
Cream the butter in a bowl, then mix in the leaves, sea salt, and black pepper.
Shape the mixture into a roll, wrap in cellophane or waxed paper, and put in the refrigerator to firm up.
When you are ready to serve hot grilled or fried fish, cut the roll into slices and place one slice on top of each portion of fish.

[image: image] Roasted Spring Lamb with Rosemary*122
For a meat course consider lamb. Male lambs are often sacrificed by farmers because only a few rams are needed in a flock.
One 7-pound leg of organic lamb
4 cloves of organic garlic, mashed
2 tablespoons fresh organic rosemary, finely chopped
½ teaspoon black pepper
¼ cup organic red wine
1 tablespoon sea salt
Preheat the oven to 350°F.
Make a few cuts in the lamb with a small knife.
Combine the garlic, rosemary, and black pepper with the wine. Roll the lamb in the mixture and let it marinate for at least a few hours at room temperature.
Place the marinated lamb in an oiled roasting pan and rub the herb and wine mixture into it again. Bake for about 1¾ hours, or until a thermometer inserted reads 130°F (for medium rare).
Remove the lamb from the pan and allow to stand for about 20 minutes before cutting.
Pour off the juices into a pan with a bit more wine and deglaze for about 1 minute, then pour the juices over the meat and season with sea salt and pepper to taste.

[image: image] Cooked Burdock Stems*123
Gather the stems from very young burdocks. Be sure to remove the burdock leaves completely and wear rubber kitchen gloves or your hands will be stained green! 
(Caution: The leaves are poisonous—eat only the stems and roots.)
A large bundle of burdock stems, cut close to the ground
Organic butter
Sea salt and organic black pepper
Soak the burdock stems in cold water with a few tablespoons of organic vinegar or sea salt for about 20 minutes to encourage any parasites to fall off. Rinse well.
Peel off the outer skin of the stems.
Place the peeled stems in a large bowl and cover with cold water. Change the water several times until there is no more color.
Cook the stems in a pot of salted water until just tender (about 5 minutes; do not overcook).
Drain and serve hot as a side dish with a twist of freshly milled black pepper and a pad of butter melting on top. The cold stems can be added to salads.

[image: image] Eggs
Eggs are symbols of fertility across many cultures. They combine beautifully with chopped ham or crumbled bacon and dandelion leaves in a salad.
Dessert
Finish off your meal with a classic yellow cake, decorated with edible flowers in honor of Flora, the Goddess of the season. A fragrant Linden Blossom Cake is a magical and interesting addition to the feast.

[image: image] Linden Blossom Cake*124
Use linden flower–infused honey instead of the syrup, if you have it on hand.
1 cup organic white flour
½ cup semolina (or durum wheat flour, spelt, or Kamut flour)
2½ teaspoons nonaluminum baking powder
2/3 cup soft organic butter
¾ cup organic cane sugar
3 organic free-range eggs
1 teaspoon organic lemon zest, finely grated
½ cup organic yogurt
Whipped cream
¾ cup linden blossom syrup (see recipe) or linden flower–infused honey
Preheat the oven to 350°F. Brush one round cake pan with butter to grease and then dust it with flour.
Sift the flour, semolina, and baking powder into a bowl.
In another large bowl beat the butter and sugar until pale and creamy. Add in the eggs, one at a time, beating well after each addition.
Stir in the flour mixture. Add the yogurt and lemon zest and stir until well combined. Spoon the mixture into the prepared pan and smooth the surface.
Bake for 50 minutes, or until a toothpick or sharp knife inserted into the center comes out clean.
When the cake is cool use a toothpick or a skewer to pierce holes all over the surface of the cake. Pour ½ cup of the syrup over the cake and let sit a few minutes. Transfer the cake to a serving plate. Pour the rest of the syrup over the cake, garnish with edible flowers, and serve with whipped cream.
Linden Blossom Syrup
Makes about 1 cup
4 cups linden blossoms
1½ cups organic cane sugar
1½ cups water
2 tablespoons organic lemon zest, finely grated
Separate the linden flowers from their papery tracts.
Boil an equal amount of sugar and water together until it thickens into a syrup.
Pour the syrup into a bowl and add in the flowers and lemon zest. Stir and let sit overnight (or at least a few hours). Strain off the flowers before using.
Another Beltaine cake suggestion is to make a simple Vanilla cake and put five Rose Geranium leaves into the bottom of the cake pan before you pour in the batter. The perfume of the leaves will permeate throughout the batter as it bakes. Add organic Lemon juice and zest (and a few drops of Rose Geranium oil if you have it) to a classic Butter Cream frosting and decorate the cake with fresh Rose Geranium flowers or other edible blossoms.
◆◆◆
Summer has come, healthy and free,
Whence the brown wood is aslope;
The slender nimble deer leap,
And the path of seals is smooth.
The cuckoo sings sweet music . . . 
The sun smiles over every land,—
A parting for me from the brood of cares:
Hounds bark, stags tryst,
Ravens flourish, summer has come!
EXCERPT FROM AN OLD IRISH POEM, TRANSLATED BY KUNO MEYER


FOOTNOTES
*1 I list the twelve winds and their meanings in my book Scottish Herbs and Fairy Lore.
†2 For a thorough discussion of these see Alwyn and Brinley Rees’s book Celtic Heritage.
*3 For evidence on female Druids in ancient times please see the essay “The Evidence for Female Druids” by Ellen Evert Hopman, available online through the Academia website.
*4 The ninth sacred wood could be Apple or Pine.
*5 Adapted from Annie Somerville, Fields of Greens (New York: Bantam Books, 1993), 255.
*6 Urth, Verthandi, and Skuld are the three Norns. They are the caretakers of Yggdrasil and often represent the past, present, and future fate, respectively. Yggdrasil is watered from Urth’s well.
*7 Dracaena draco
*8 More recipes can be found in my book Secret Medicines from Your Garden.
*9 Adapted from Danielle Prohom Olson, “Let Us Eat Acorn Cake! A Lazy Cook’s Guide,” Gather Victoria: Ancestral Food, Magical Cookery, Seasonal Celebration (website), November 4, 2014.
*10 Adapted from Deane’s “Acorns: The Inside Story,” Eat the Weeds (website).
†11 You can use any flour you like: wheat, rice, corn, oat, and so on. The more acorn flour you add, the denser your bread will turn out.
*12 Adapted from “Acorns to Acorn Muffins in 1 Day!” Instructables Cooking (website).
*13 You can also use Douglas Fir (Pseudotsuga menziesii), Ponderosa Pine (Pinus ponderosa) (please avoid this one if you are pregnant), Blue Spruce (Picea pungens) (also avoid this one if you are pregnant), Hemlock (Tsuga canadensis), or Coast Redwood (Sequoia sempervirens). In all cases the spring-gathered new growth and needles are best. Do not use Yew (Taxus baccata). It is poisonous.
*14 A Maypole is made by erecting a tree trunk or by using a living tree that has been trimmed of its lower branches. Ribbons are tied to a ring and the ring is fastened to the top of the tree. Other decorations such as flowers are often tied to the ring as well. The ribbons should be about twice as long as the distance from the ring to the ground, and they should be of several colors. Dancers take up the ribbons, one to a dancer, and every other dancer moves clockwise, while the rest of the dancers move counterclockwise, either to music or drums. Each dancer takes turns going under and then over each dancer they encounter in the circle. The ribbons are thus plaited and woven around the trunk, sealing in the magic of their intentions and wishes for the season.
*15 Adapted from Rusticity Goods, “EASY White Clover Jelly,” Homestead Heroine: Adventures in First Time Homesteading (website), May 19, 2014.
*16 Adapted from Mickey Trescott, “AIP ‘Bulletproof’ Style Dandelion/Chicory Coffee,” AutoimmuneWellness: Seeking Health and Building Community (website), January 18, 2017.
*17 Adapted from Colleen Codekas, “Dandelion Mead Recipe,” Grow Forage Cook Ferment (website), April 8, 2019.
*18 Use this if you have it on hand; it’s a natural preservative. If you don’t have it, just allow everything to steep in the refrigerator and use the drink as soon as it is ready.
*19 Adapted from “How to Make Elderflower Cordial and Wine,” Country Life (website), June 11, 2017.
*20 Fairies
*21 The May Bush is found in Ireland and is another version of the Maypole. A living bush, usually a Hawthorn tree (Crataegus monogyna) or Blackthorn (Prunus spinosa), is used instead of a pole or tree, and the decorations are often yellow flowers and eggs with the shells dyed yellow. In some areas the May Bush is danced around while in other areas it is paraded through the village.
*22 Foxglove got its name when the Fairies gifted the foxes the flowers to use as gloves. This helps them to hunt silently.
*23 Adapted from Fannie Merritt Farmer, The Fannie Farmer Cookbook, 12th ed. (New York: Alfred A. Knopf, 1981), 656.
*24 Adapted from Janet Battistoni, “Dundee Cake,” Scottish District Families Association Newsletter, Scottish Districts Families Association (website), winter 2019.
*25 If you want to make your own candied cherries you will need 2 cups pitted organic cherries; 1 cup raw, organic cane sugar; 1½ cups water, and 1 teaspoon organic lemon juice. Combine everything in a 2-quart saucepan, bring to a boil, then simmer for 75 minutes, stirring periodically to prevent scorching. Cool and strain the liquid from the cherries. Reserve the syrup to pour over ice cream, use in cordials, or make soft drinks by adding sparkling water. Store the cherries and syrup in airtight plastic containers in the freezer for up to 1 year.
*26 Adapted from Heidi Harrabi, “How to Make Wild Cherry Bark Cough Syrup,” Growing Up Herbal: Live Life Naturally (website), January 31, 2018.
†27 A “part” can be anything from a tablespoon to a quarter cup to a soup ladle, depending on how much you want to make.
*28 Adapted from Tessa Klaren’s “Chickweed Vinegar Recipe” in “Chickweed, Little Star Lady,” Chickadee in the Hawthorn Tree (blog), March 7, 2017.
*29 Adapted from Tessa Klaren’s “Spring Greens Crustless Quiche with Mushrooms and Feta” in “Chickweed, Little Star Lady,” Chickadee in the Hawthorn Tree (blog), March 7, 2017.
*30 Mandrake can be used interchangeably with White Bryony for magical purposes.
*31 Do not use the salt for food after this; use it only to dry other magical roots.
*32 Adapted from “Rice Pudding with Marigold Flowers,” Arabic Food in English (website).
†33 You need to use short-grain or sushi rice, because it sticks together. Other grains won’t work.
*34 Adapted from Mary Jane Jones, “Marigold Cheesecake,” Taste of Home (website).
†35 Use the whole blossoms for decoration only; the petals are the tasty part.
*36 Adapted from Marbalet, “Chinese Spicy Hot and Sour Soup,” Allrecipes (website).
*37 Adapted from The Witch, “How to Make and Use Four Thieves Vinegar,” MagicalRecipesOnline (website), August 1, 2012.
*38 Adapted from Jessie Cross, “Homemade Gin (Infusion),” The Hungry Mouse (website), July 1, 2012.
†39 If you want a stronger juniper flavor, steep the berries in the vodka for a day before you add the other ingredients.
*40 Adapted from Helen Smith-Twiddy, Celtic Cookbook: Traditional Recipes from the Six Celtic Nations (New York: Hippocrene Books, 1998), 60.
†41 To make the cheese sauce: Whisk 3 tablespoons of melted butter and 4 teaspoons of flour until you get a golden paste. Then slowly pour in 1½ cups of milk, stirring continuously until the sauce thickens. Remove from the heat and add 
⅓ cup of grated cheese and some sea salt, black pepper, and cayenne to taste.
*42 Adapted from Crooked Bear Creek Organic Herbs, “Nettle & Wild Onion Rice Balls: Savouring Spring!—Gather,” Good Witches Homestead (website), February 11, 2018.
*43 Adapted from Danielle Prohom Olson, “Rosemary Oat Bannock for Imbolc,” Gather Victoria (website).
*44 Lavender essential oil is one among many that are toxic to cats. The others include Birch, Cassia, Cinnamon, Lemon, Citrus, Clove, Eucalyptus, Peppermint, Tea Tree, Thyme, Spruce, and Pennyroyal. The following oils are dangerous for dogs: Clove, Garlic, Juniper, Rosemary, Tea Tree, Thyme, Wintergreen, and Oregano. Even breathing these oils from a diffuser could poison your personal familiar! If you must use a diffuser make sure the oils are very dilute and never use the ones listed here. Also, never apply these essential oils directly to a pet’s skin or fur.33 
*45 Adapted from Helen Smith-Twiddy, Celtic Cookbook: Traditional Recipes from the Six Celtic Nations (New York: Hippocrene Books, 1998), 136.
*46 Adapted from Elaine Lemm, “Delicious Rowan Berry Jelly,” the Spruce Eats (website), August 8, 2019.
*47 An athame is a ceremonial, double-edged dagger used by Wiccans and Witches to cast a circle and send energy. It is not used for mundane tasks such as cutting string, bread, plants, etc.
*48 Adapted from Danielle Prohom Olson, “Spellbinding Sweet Woodruff Cake: Prosperity Magic,” Gather Victoria (website).
†49 Do not use the stems—they are bitter!
*50 Wrap a cloth around a large stick and soak the wrapped end in a mixture of ½ oil and ½ melted beeswax. Let it harden overnight and light it as you begin the ceremony.
†51 A besom is a ritual broom made of twigs tied around a stick.
‡52 A nice combination of chants would be “We All Come from the Goddess” by Z. Budapest (sung by women) and “Hoof and Horn” by Ian Corrigan (sung by men). These two chants can be sung simultaneously, one on top of the other, as you circle the house.
*53 Adapted from Jesse Cool, “New Potatoes, Fava Beans, and Spring Garlic,” Oldways (website).
*54 Adapted from Hank Shaw, “Spruce or Fir Tip Syrup,” The Splendid Table (website).
*55 Adapted from Robin Koster-Carlyon, “Ode to Borage—The Flower of Courage,” Transition Farm (website), September 19, 2011, citing Deb Soule’s Flower Teas recipe.
*56 Adapted from “Borage, the Starflower, Brings Always Courage,” Defeating Pain (blog), January 13, 2014.
*57 Adapted from “Borage, the Starflower, Brings Always Courage,” Defeating Pain (blog), January 13, 2014.
*58 Adapted from Robin Koster-Carlyon, “Ode to Borage—The Flower of Courage,” Transition Farm (website), September 19, 2011, citing Deb Soule’s Flower Teas recipe.
*59 Adapted from Aaron and Susan von Frank, “How to Make Sparkling Elderflower Cordial,” Tyrant Farms (website), June 9, 2017.
*60 Adapted from Eric Orr, “Wisteria & Redbud Spring Rolls,” Wild Edible (website).
†61 The recipe should make about four rolls, but the papers get sticky, so you may ruin some and need a few extras. You can get the papers at a Chinese market or online.
*62 A “keynote” is a symptom that is clearly and strongly expressed by the patient that guides the practitioner in selecting an appropriate remedy.
*63 Adapted from “Spring Minestrone with Fresh Fava Beans and Asparagus,” Blue Apron (website).
*64 Danielle Prohom Olson, “Lemon Balm & Juniper Berry Sugar Cookies: A Gather Diary Sneak Peek,” Gather Victoria (website).
†65 To make the sugar, grind 2 to 3 tablespoons of dried juniper berries until they are a fine soft powder (I always keep a second coffee grinder on hand just to powder herbs, acorns, and the like). Sieve out any large bits. Mix with a ½ cup of organic cane sugar. Place in a jar and let sit overnight.
*66 Adapted from Rosalee de la Forêt, “Herbal Carmelite Water Recipe with Lemon Balm,” Our Blog, 
Mountain Rose Herbs (website).
*67 Cedar wood
*68 Adapted from Honey Bee Hill Creatives, “Five Uses for Violet Vinegar,” The Nerdy Farm Wife (website).
*69 Adapted from Fannie Merritt Farmer, The Fannie Farmer Cookbook, 12th ed. (New York: Alfred A. Knopf, 1981), 441.
*70 Adapted from “Black Locust Flower Syrup,” Nature on the Shelf (website).
*71 Adapted from Laura and Sarah, “Japanese Burdock and Carrot Stir Fry,” Wandercooks (website), November 5, 2018.
*72 Dashi is a traditional Japanese stock flavoring made with dried kelp, dried bonito flakes, and dried anchovies and/or sardines; if you don’t have it you can add soy sauce, fish sauce, seaweed, or mushrooms to the dish as a reasonable substitute.
†73 Sweet cooking Rice wine; if you don’t have any on hand, add 1–2 tablespoons of organic cane sugar to ½ cup of white wine, Vermouth, or dry Sherry to replace ½ cup of Mirin.
‡74 If you don’t have sake you can use mirin or dry sherry as a substitute.
*75 Adapted from Heron Michelle, “‘Money Pot’ Spell for the Harvest Season,” Witch on Fire (website), August 2, 2016.
†76 Special coins such as ones you find on the ground, foreign coins, etc. The coins should be found heads up. If they aren’t you need to flip the coin three times until it turns heads up. If the coin fails to land properly then don’t use it or else set it aside for another day after ritually cleaning and then charging it: bury it in the ground for three days and nights, then expose it to the sun and moon for 3 days and nights, then place it in the hollow of a tree for 3 days and nights. Try flipping it again. Repeat if necessary, until its “luck” is assured.
‡77 Florida water is a cologne made with bergamot, neroli, lavender, clove, cinnamon, rose, and orange flower water that you can find at your local botanica.
*78 Orion Foxwood is a Fairy seer. Find him at his website, Orion Foxwood.
*79 Adapted from Patti Wigington, “Make a Love Magic Mojo Bag,” Learn Religions (website), February 4, 2018.
†80 Ideally the cloth should be something red worn by your partner.
*81 Adapted from Karen Stephenson, “Forsythia Syrup Recipe,” Edible Wild Food (website).
*82 Adapted from Amanda Rose, “A Lilac-Infused Butter Cookie,” Fresh Bites Daily (website).
*83 To make lilac sugar, simply place lilac flowers in a jar and layer them with organic cane sugar. Keep the jar in a cool, dark place for about a week, then sift out the flowers. Use the lilac sugar in herbal teas all summer.
*84 Adapted from Amanda Rose, “Simple Lilac-Infused Scones for Your Next Special Brunch,” Fresh Bites Daily (website), March 31, 2015.
*85 Adapted from Craig Claiborne, The New York Times Cookbook (New York: Harper and Row, 1961), 632.
*86 Adapted from Jan Berry, “10 Things to Make with Fresh Mint,” The Nerdy Farm Wife (website).
*87 Adapted from Jan Berry, “10 Things to Make with Fresh Mint,” The Nerdy Farm Wife (website).
*88 Adapted from “Ten Easy Morel Recipes,” Mushroom Appreciation (website).
*89 Adapted from Julia, “Oyster Mushrooms, Garlic, and Green Onions Saute,” Julia’s Album (website), August 30, 2014.
*90 Adapted from Craig Clairborne, The New York Times Cookbook (New York: Harper and Row, 1961), 416–17.
*91 Adapted from Leda Meredith, “Foraging for Redbud’s Flavorful Flowers,” Mother Earth News (website), March 24, 2015.
*92 Adapted from Meagan Francis, “How to Make Rose Oil and Rose Water,” HGTV (website).
*93 Adapted from Meagan Francis, “How to Make Rose Oil and Rose Water,” HGTV (website).
*94 Adapted from Cassie Best, “English Rose Cake,” BBC GoodFood (website).
*95 Adapted from Jeanne Kelley, “Rose Geranium-Scented Berry Jam,” LA Times California Cookbook (website).
*96 Adapted from Kate Payne, “Rose Geranium Syrup,” Edible Austin (website).
*97 Adapted from Teresa O’Connor, “Recipe: May Wine with Sweet Woodruff,” Seasonal Wisdom (website), April 30, 2012.
*98 The dry or wilted herb actually has more flavor and scent than the fresh herb.
*99 Adapted from Elena Szeliga, “Healthy Sweet Woodruff Lemonade,” Happy Kitchen (website), June 19, 2017.
*100 Adapted from Marcy Lautanen-Raleigh, “Sweet Woodruff—Herb of the Week,” Backyard Patch Herbal Blog, May 15, 2013.
*101 Adapted from “Violet Flower Jelly,” Live the Old Way (website).
*102 Adapted from Amy Traynor, “Foraged Cocktails: Wisteria Blossom Syrup + Blueberry Wisteria Whiskey Sour Recipe,” Moody Mixologist (website), June 20, 2018.
*103 Adapted from Amy Traynor, “Foraged Cocktails: Wisteria Blossom Syrup + Blueberry Wisteria Whiskey Sour Recipe,” Moody Mixologist (website), June 20, 2018.
*104 A caudle is a type of yellow porridge. Saffron was sometimes added to heighten the color, in honor of the sun.
*105 Adapted from AnnaW, “Oatmeal Bannock (Scones Part 1),” Baking for Britain (blog), June 9, 2006.
†106 You can also stir ¼ cup of milk into ¾ cup of plain organic yogurt to create 1 cup of a nicely thick buttermilk substitute.
*107 Sherry
†108 Mace
*109 If no living water is available use a cauldron filled with water and pour it out in a natural place outside after the rite.
†110 If no tree is available use a tree branch as a symbolic substitute—Oak is probably the best choice for this.
*111 If you cannot build a fire then use a hearth or a cauldron containing three or nine candles.
†112 If you are alone in the forest or in your home you can set up a simple ritual area with just five stones or five Acorns!
‡113 If no sign of acceptance is forthcoming you may need to make a more significant sacrifice or perform another ritual.
*114 Adapted from Lynn Shore, “Beltane Herbs,” Urban Herbology (blog), April 30, 2011.
*115 Adapted from Pat Crocker, “Mai Bowle” in “Bringing in May: Celtic Recipes for Your Own May Day Feast,” Mother Earth Living (website), May/June 2001.
*116 Adapted from Patti Wigington, “Asparagus and Goat Cheese Quiche” in “Recipes for the Beltane Sabbat,” Learn Religions (website), March 1, 2018.
*117 Adapted from Bridget Haggerty, “Irish Nettle Soup” in “Beltane Bonfires and Nettle Soup,” Irish Culture and Customs (website).
*118 Adapted from Pamela Michael, A Country Harvest (New York: Exeter Books, 1987), 201.
*119 Adapted from Pamela Michael, A Country Harvest (New York: Exeter Books, 1987), 211.
†120 I have also made this soup with chickpeas instead of potato. They seem to pair well with dandelion greens.
*121 Adapted from Pamela Michael, A Country Harvest (New York: Exeter Books, 1987), 118.
*122 Adapted from Gourmet, “Leg of Lamb with Garlic and Rosemary,” Epicurious (website), May 2001.
*123 Adapted from Pamela Michael, A Country Harvest (New York: Exeter Books, 1987), 28.
*124 Danielle Prohom Olson, “Fragrant Linden Blossom Sun Cake: A Magical Midsummer Treat,” Gather Victoria (website).
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White Pond Lily, 44
White Sage, 174
Whitethorn, 83–86, 135
White Willow, 56
Wild Apple Flowers, 58, 226–27
Wild Baby’s Breath, 162–64, 256–58
Wild Cherry, 58
Wild Garlic, pl. 62, 131–35, 263, 294
Wild Hop, 124–25, 222–23
Wild Onion, 264, 294
Wild Rose, 59
Wild Thyme, pl. 63, 89–91, 219–20, 260
Willow, 30, 55–57, 58, pl.64
Wisteria, pl. 65, 195–98, 264–67, 295, 295
Witchbane, 122–24, 157–58
Witch Hazel, 76, 237
Woodbine, 136–37
Wood Ear, 118–19
Woodland Strawberry, 216–19
Wood Sorrel, pl. 66, 91–93, 294
Wormwood, 122, 133
Wych Elm, pl. 67, 42–44, 78, 131
Yarrow, pl. 68, pl. 69, 93–96, 125–26, 167–68, 223–24, 267, 294
Yellow Birch, 41
Yellow Dock, pl. 70, 224–25
Yerba Santa, 258
Yew, pl.71, 30, 58–61
Young Dock, 294
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Abies alba, 186–89
Abies balsamea, 186–89
Abies  spp., pl. 23
Achillea millefolium, pl. 68, pl. 69, 93–96, 125–26, 167–68, 223–24, 267
Acorus calamus, pl. 55, 160–62
Adiantum capillus-veneris, pl. 30, 81
Allium canadense, 264
Allium sativum, pl. 24, 131–35
Allium schoenoprasum, 26
Allium ursinum, pl. 62, 131–35, 263
Alnus glutinosa, pl. 1, 32–33
Amanita muscaria, 45, 114
Angelica archangelica, 149, 258
Arctium lappa, pl. 13, pl. 14, 64–67, 169–70, 229–30
Asperula odorata, 136
Auricularia auricula-judae, 118–19
Bellis perennis, 139
Betula  spp., pl. 6, 39–42, 128–29
Borago officinalis, pl. 10, 191–95, 229
Botrychium lunaria, pl. 38, 82
Bovista nigrescens, 117
Brassica juncea, 244
Bryonia alba, pl. 59, 124–25, 222–23
Buxus sempervirens, pl. 11, 129–30
Calendula officinalis, pl. 34, 108–11
Caltha palustris, pl. 35, pl. 36, 112–13, 141
Capsicum annuum, 26
Cardamine pratensis, pl. 7, 63–64
Cedrus, 152
Cercis canadensis, 248–49
Cicer arietinum, 230–33
Cichorium intybus, 247–48
Claviceps purpurea, 114
Cnicus benedictus, 258–59
Convolvulus sepium, pl. 5, 127–28
Corylus avellana, pl. 27, 44–46
Crataegus laevigata, 85
Crataegus monogyna, 85
Crataegus spp., pl. 25, pl. 26, 83–86, 135
Digitalis purpurea, 133
Dryopteris filix-mas, pl. 31, 81–82
Eriodictyon californicum, 258
Fabaceae, pl. 4, 180–84
Forsythia x intermedia, 235–36
Fragaria  spp., pl. 54, 216–19, 255
Fragaria vesca, 216–19
Fraxinus  spp., pl. 3, 36–39, 62–63, 97–98, 127, 180
Fungi, pl. 39, 113–21
Galium odoratum, pl. 56, 162–64, 256–58
Ganoderma lucidum, 120
Gentiana lutea, 167
Griforal frondosa, 121
Hamamelis virginiana, 76
Hedera helix, pl. 20, 135–37
Hypericum elodes, 158–60, 216
Hypericum humifusum, 158–60, 216
Hypericum perforatum, pl. 53, 158–60, 216
Hypericum pulchrum, 158–60, 216
Hypericum tetrapterum, 158–60, 216
Juglans nigra, 134
Juniperus communis, pl. 28, 137–41, 172
Lavandula vera, 139
Lentinus edodes, 121
Lobelia inflata, 26
Lycoperdon perlatum, 117
Malus domestica, 21
Malus sylvestris, 33–36, 226–27
Mandragora officinarum, pl. 32, pl. 33, 106–8, 208–9
Matricaria recutita, 51
Melissa officinalis, pl. 29, 205–8, 237
Mentha piperita, 241–42
Mentha spicata, 241–42
Morchella, 242–43
Nymphaea alba, 44
Nymphaea odorata, 44
Ocimum tenuiflorum, 258–59
Oenothera  spp., pl. 22, 184–86
Osmunda regalis, pl. 50, 82–83
Oxalis acetosella, pl. 66, 91–93
Pelargonium graveolens, pl. 47, 213–15, 253–54
Pelargonium luridum, 213–15
Petroselinum crispum, 149
Phoradendron favescence, 145
Picea pungens, 54
Pinus ponderosa, 54
Pinus  spp., pl. 42, 52–55, 172–73
Pinus strobus, 54
Plantago major, 246–47
Plantago  spp., pl. 43, 148–50
Pleurotus ostreatus, 245–46
Primula veris, pl. 44, 87–88
Prunus spinosa, 84
Prunus  spp., pl. 16, 98–103
Pseudotsuga menziesii, 54
Pteridophytes, 79–83, 106, 205
Pteris aquiline, pl. 12, 80
Pyrus malus, pl. 2, 33–36, 178–80, 199, 226–27
Quercus alba, 51
Quercus patraea, 51
Quercus robur, pl. 21, 51
Quercus  spp., pl. 41, 46–52, 86, 189–90
Ranunculus acris, 200–201
Ranunculus bulbosus, 200–201
Ranunculus sceleratus, 200–201
Ranunculus spp., pl. 15
Rhamnus purshiana, 258
Robinia pseudoacacia, pl. 8, 227–28
Rosa  spp., pl. 46, 209–13, 250–53
Rosmarinus officinalis, pl. 48, 150–52, 173, 215–16
Rubus fruticosus, 129
Rumex acetosella, 167
Rumex crispus, pl. 70, 224–25
Ruta graveolens, pl. 51, 122–24, 157–58
Salix alba, 56
Salix caprea, 57
Salix nigra, 57
Salix purpurea, 57
Salix repens, 56
Salix  spp., pl. 64, 55–57
Salix viminalis, 55
Salvia officinalis, 139
Salvia  spp., pl. 52, 174–77, 255
Sambucus canadensis, 76
Sambucus nigra, 75
Sambucus  spp., pl. 19, 74–78, 130–31
Sequoia sempervirens, 54
Silybum marianum, 259
Solidago spp., 159
Sorbus americana, 152–57
Sorbus aucuparia, pl. 49, 152–57
Stellaria media, pl. 17, 103–5, 233–34
Symphytum officinale, 44
Syringa vulgaris, 237–40
Tagetes erecta, 109
Taraxacum officinale, pl. 18, 70–74, 235
Taxus baccata, pl. 71, 54, 58–61
Taxus brevifolia, 60
Thuja occidentalis, pl. 60, 170–71
Thymus serpyllum, pl. 63, 89–91, 219–20, 260
Thymus vulgaris, 89–91, 219–20, 260
Tilia spp., 240–41
Trametes versicolor, 120
Trifolium pratense, pl. 45, 67–70, 105–6, 130, 201–2, 234–35
Trifolium repens, pl. 61, 67–70, 105–6, 130, 201–2, 234–35
Tropaeolum majus, 244
Tsuga canadensis, 54
Tussilago farfara, 151
Ulmus fulva, 42–44, 78, 131
Ulmus glabra, pl. 67, 42–44, 78, 131
Ulmus spp., 42–44, 78, 131
Urtica dioica, pl. 40, 145–48, 244–45
Urtica spp., 145–48
Urtica urens, 145–48, 244–45
Verbena hastata, pl. 9, 165–67
Verbena officinalis, pl. 57, 165–67
Vicia faba, 202–4
Vicia sativa, 260
Viola odorata, 221
Viola  spp., pl. 58, 220–23, 262–63
Viola tricolor, 261
Viscum album, pl. 37, 141–45, 209
Wisteria sinensis, pl. 65, 195–98, 264–67
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Achilles, 94–95
acne, 185, 214
Acorn Bread, 50
Acorn Cake, 49
Acorn Muffins, 50–51
Acorns, 46–48
baking with, 47–48
ADHD, 207
alcohol dependency, 115
Aldridge, Chris, x
“Allegory of Spring,” 287
allergies, 105
alopecia, 69
aneurisms, 95
angina, 86, 166
animals, magic with, 31, 103, 153
“An Saodachadh,” 274–75
antifungal, 120
antihistamine, 147
anti-inflammatory, 194, 215
antiseptic, 55, 57, 120, 134, 171, 187, 188, 198
antistress, 214
antitussive, 69
anxiety, 105, 108, 115, 207
aphrodisiac, 57, 81, 107, 216, 220, 256
Aphrodite. See Venus/Aphrodite
Apples, Fennel, and Radicchio, 34
Arabic Rice Pudding with Marigold, 109–10
arteries, 120, 121
arthritis, 80, 166, 185, 188, 195, 212
Asparagus Quiche, 296–97
aspirin, 57
asthma, 64, 95, 120, 166
atherosclerosis, 123
attacks, psychic, 108
Avalon, Isle of, 33
Baby Potatoes, Fava Beans, and Spring Garlic, 182
bannock, 277–78
Bean-Tighe, 16–17
beauty, 84, 103, 105, 165–66, 185, 210
bee stings, 69
Belenos, 292–93
Belisama, 292–93
bells, 178–79
Bell’s palsy, 123
Beltaine, 6–7
Celts and, 2–3
feast of, 294–303
magical herbs of, 29–267
origins of, 1–3
rites of, 284–93
sacred herbs and, 3. See also herbs
traditions of, 270–83. See also Beltaine traditions
Beltaine feast
banquet suggestion, 295–303
foods for, 294–303
Beltaine rites, 284–93
the God at Beltaine, 288–93
the Goddess at Beltaine, 286–88
honoring the Daghda, 290–92
Purification by Fire, 292–93
sacred water and holy wells, 284–85
Beltaine traditions, 270–80
in Britain, 270–72
in Finland, 280
in Germany, 278–80
in Ireland, 272–73
in other European areas, 281
in Poland, 280–81
in Puritan New England, 281
in Scotland, 274–78
in Sweden, 280
Benandanti, 16
bíle, 9, 60
Birch sap wine, 40–41
Black Locust Flower Soft Drink, 228
bladder problems, 66, 81, 149, 159–60
bleeding, 82, 95
blood building, 95, 118, 147
blood cleanser, 41, 66–67, 69, 73, 118, 154
blood pressure, 69, 85, 85–86, 91, 95, 120, 121, 151, 215, 218
blood sugar, 113
boils, 54, 111
bone problems, 69, 80
Booaker, 17
Book of Secrets of Albertus Magnus, 145
Borage Cordial, 193
Borage Lemonade, 193
Borage Punch, 194
Borage Sun and Moon Flower Tea, 192–93
bothies, 274
bowel discomfort, 60–61, 176, 185
Bramble Trees, 59
Bran, 32, 179–80
breast healing, 80, 105
Britain, Beltaine in, 270–72
bronchitis, 76, 80, 81, 88, 90, 95, 111, 113, 120, 123, 136, 147, 149, 176
Brownie, 16
bruises, 35, 83, 90, 91, 159, 166, 214, 224
burns, 32, 44, 56, 75, 80, 85, 215
Burry Man, 64–65, 65
Bwbach, 18
Bwcca, 16
cancer, 35, 41, 69, 91, 112, 118, 120, 121, 136, 182, 221
Candied Flowers, 99
cardiovascular health, 102
Carmelite Water, Eau de Mélisse, 207
Carmina Gadelica, 275
carpal tunnel syndrome, 44
cats, oils toxic to, 152n
caudle, 278
Cauldron of Incubation, 9
Cauldron of Motion, 9
“Cauldron of Poesy, The,” 9–10
Cauldron of the Daghda, 10–11
Cauldron of Wisdom, 9
cautions. See also in discussions of each herb
about herbs, 26–27
Celtic cosmology, 6–12
center, 12
chapped hands, 95
charms, Plant Spirit Charms, 21–22
Cherokees, story of Strawberry origins, 216–17
Cherries Jubilee, 99–100
Cherry (girl’s story), 79
chest complaints, 66, 80
Chickweed Soup, 298
Chickweed Vinegar for Salads, 103
Chieftain Trees, 58
Chinese Hot and Sour Soup, 118–19
Chloris, 286–87
cholesterol, 69, 85, 113, 118, 120, 121, 176, 218
Christmas, 114
clarity, herbs for, 191–98
Classic Waldorf Salad, 227
cleansing, 53, 66, 173, 175–76, 235, 259
Clover, four-leaf, 67, 106
Clurichaun, 17
coffee, 71
coire ansic, 289
colds, 43, 60–61, 66, 69, 73, 76, 80, 95, 121, 123, 134, 136, 147, 164, 167, 185, 187, 188, 214, 263
colic, 123
colitis, 120
compassion, 237, 267
competitions, 98
congestion, 35
Conserva Ligulae, 92
constipation, 35, 73, 105, 113, 128, 166, 224
convulsions, 66, 143
Cooked Burdock Stems, 300–301
Cormac, King, 179
cosmology, Celtic, 6–12
Cottager, 17
coughs, 35, 54, 69, 73, 88, 90, 95, 101,108, 118, 123, 136, 147, 148, 149, 185, 187, 188
cough syrup, 102
courage, 191–98, 229, 260, 267
court cases, 108
cows, 7, 274
cramps, 95, 113, 123, 140
Culpeper, Nicholas, 83, 140, 205–6, 235
Cupid, 261
Cybele, 53
Cynthia, 247
Daghda, 7, 288–93, 289
rite to honor, 290–92
Dandelion-Chicory Herbal Coffee, 72
Dandelion Mead, 72–73
Dandelion Roots, 71
Dandelion Soup, 298–99
death, 180–81
decongestant, 188
depression, 69, 95, 108, 115–16, 151, 159, 166, 185, 188, 207, 260
dew, 284–85
diabetes, 102, 120, 121, 185, 218
Diana, 184, 237
diarrhea, 35, 51, 56, 80, 81, 90, 91, 101, 110, 123, 149, 159, 176
digestion, 63, 85, 92, 111, 121, 123, 140, 164, 214
Dionysus, 210
Dioscorides, 191
directions, five, 11–12
disinfectant, 122, 173
diuretic, 187, 198
divination, 40, 81, 125–26, 136, 219, 240, 261, 291
of marriage, 36, 81, 93–94, 125–26, 136, 201–3, 216, 264
Divine Rose Cake, 251–53 doctrine of signatures, 86, 218 dosages, of herbs, 26
dowsing, 45
Dragon’s Blood Ink, 43
dreams, 13, 106, 108, 150, 244, 260
dropsy, 66
Druids, 2–3, 8–9, 12, 141–43, 178, 189, 288–90
Dundee Cake, 100–101
dysentery, 51
dyslexia, 185
dyspraxia, 185
Eames, Elizabeth J., 55
earache, 38, 123
eczema, 43, 105, 121, 171, 214, 215
Edda, 37–38
edema, 140, 166
Eggs, 301
Elderflower Lemonade, 77
Elderflower Wine, 77–78
“Elder-Tree Mother, The,” 74–75
Eleusinian Mysteries, 114
Elves, 42, 63, 77. See also Fairies
Eo Rossa, 60
epilepsy, 63, 66, 123, 130, 144, 166, 222
evil eye, 93, 131, 137, 153, 165, 240, 285
eyes, 69, 95, 105, 123, 136, 149, 154, 194
Fairies, 13-22
attracting, 83–84
bonding with, 13–22, 62, 68
Fairies and Spirits with whom you can bond, 15–21
Fairy magicians and doctors, 14–15
Fairy ring, 114, 245
favorite flowers of, 93
Oaks and, 86
offerings to, 14–15
reaching your personal, 62
sacred herbs of, 62–96
seeing, 67–68, 87, 89
“taken” by, 14
traveling to the land of, 13–14, 79
farms, protectors of, 18–21
fatigue, 120, 188
fear, 165
feet, sore, 32–33, 51, 215
fertility, 124, 202, 205, 208, 216, 223, 237, 240, 255
fever, 35, 38, 51, 54, 56, 60–61, 63, 73, 76, 91, 95, 105, 111, 123, 130, 145, 147, 164, 166, 167, 187, 222
fidelity, 224
Findhorn, 14
Finland, Beltaine in, 280
fires, 3, 30-61, 276
Fir Tip Syrup, 187
Fish with Lemon Butter Balm, 299
Flora, 286–88
Floralia, 286
flu, 76, 95, 120, 121, 123, 134, 188, 214
Folkard, Richard, 192
fomentation, how to make, 25
foods for Beltaine feast, 294–303
forgiveness, 122
Four Thieves Vinegar, 132–33
Freya, 87
fumigation, 122
gaik, 281
gallbladder, 164, 166
gangrene, 111
Gattefossé, René-Maurice, 133
Gerard, John, 92
Germany, Beltaine in, 278–80
glands, 66
Glooskap, 62–63
Glúingel, Amergin, 9–10
Gods, ix-x
the God at Beltaine, 288–93
good fortune, 79, 106
gossip, 43
gout, 32, 35, 73, 88, 102, 123, 129, 140, 151, 166
Green Ladies, 78
Green Man, 84, 271
Green Week, 280–81
Gregory, Lady Augustus, 179
Gruagach, 19
gum infections, 52, 88, 111, 149, 176
hair, 41, 69
hay fever, 76
headache, 56, 57, 63, 88, 108, 130, 160, 166, 214, 221
health, 255
heartburn, 35, 92
heart conditions, 57, 73, 85, 91, 123, 143
Hecate, 56, 60, 71
Helice, 56
hemorrhage, 95
hemorrhoids, 51, 130, 149, 164, 214, 215
hepatitis, 81, 121
herbs, ix–x, 29–267. See also under herb names
and Beltaine, 3
cautions, 26–27
for connecting to other realms, higher beings, and visions, 178–90
for courage and clarity, 191–98 dosages, 26
edible herbs for magic and ritual, 226–67
of the Fairies, Elves, and Spirits, 62–96 fomentation made from, 25
for love, fertility, and abundance, 199–225
magical herbs of Beltaine, 29–267
poultice making, 25
preparing (primer on), 23–27
of protection, 127–68
of purification, 169–77
respect for, 97
salve made from, 24
tea made from, 24
tincture made from, 25–26
where to find, 23–24
Herne the Hunter, 47
herpes, 120, 121
Hexentanzplatz, 279
Higher Beings, herbs for connecting to, 178–90
HIV/AIDS, 120, 121, 130
Hobgoblin, 17, 17
Hodson, 271
Hoffman, Alice, 173
Hogboon, 19
homocysteine, 218
house cleansing, 174–76
House Cleansing Rite, 175–76
hysteria, 66, 207
I Ching, 125–26
Imbolc, 7–8
immune system, 120, 121, 171
impotence, 106
incontinence, 222
indigestion, 57, 73
inflammation, 32–33, 43, 44, 55, 56, 79, 102, 140, 185, 194, 195, 218
insecticide, 75–76
insect repellant, 162
insect stings, 81, 149
insomnia, 41, 57, 73, 88, 105, 108, 120, 164, 166, 207, 222
invisibility, 79
Ireland, Beltaine in, 272–73
itching, 105
Jack in the Green, 84, 143
Jackson, 271
Japanese Simmered Burdock, 229–30
jaundice, 38, 66, 81, 83, 95, 113, 118, 137, 160, 166, 222
joint problems, 73, 105, 171
Jonson, Ben, 80
Judas Iscariot, 248
Juniper Gin, 138–39
Keightley, Thomas, 67
kidney complaints, 66, 73, 95, 120, 136, 166, 214
King of the Fairies, 14
Kobold, 15–16
labor (childbirth), 85, 119
Land world, 8
laxative, 38, 76, 128, 130, 154, 222, 225
Lemon Balm and Juniper Cookies, 206
LeSassier, William, 192
leukemia, 143
leukorrhea, 95, 137, 188
Lia Fail, 11
lice, 32, 214
Lilac Cookies, 238–39
Lilac Scones, 239–40
Linden Blossom Cake, 301–2
Linden Blossom Syrup, 302 Little Monk, 17
liver, 66, 67, 69, 73, 83, 113, 120, 128, 151, 164, 224
longevity, 120
lorg anfaid, 289
lorg mór, 289
love, 103, 122, 234. See also marriage
attracting, 106, 199, 202, 204, 209, 211, 220, 223, 224, 226, 233–34, 237, 250, 253, 262
divination for, 199, 201–2, 211, 216, 219, 240, 247
herbs for, 199–225
Spirit Bag for, 233–34
love charm, 161, 166, 206, 211, 261
loyalty, 260
luck, 63, 211, 213, 220, 224, 234, 237, 241, 255
Lughnasad, 7–8
lung problems, 73, 90, 105, 118
Lyme disease, 144
lymph circulation, 35, 69
magic
edible herbs for, 226–67
herbs of magic and the mysteries, 97–126
Magical Forsythia Syrup, 236
Magical Money Pot, 231–32
Magical Prosperity Cake, 162–63
Magnus, Albertus, 122
Manipura Chakra, 235–36
Marigold and Lemon Balm
Cheesecake, 110
Markham, Gervase, 173
marriage
divination for, 81, 85, 93–94, 125–26, 201–3, 216, 264
right time for, 256
May (month), 1
May Bush, 88n, 272
May Day, 1–2, 84, 188. See also Beltaine flowers of, 112
May King, 84
Maypole, 64n, 271–72
May Wine, 256–57
measles, 136
melatonin, 101–2
Melton, Sir John, 106
memory, 102, 150, 185
menopausal symptoms, 69, 166, 176, 214
menstrual problems, 81, 82, 95, 111, 113, 123, 149, 160, 176, 207, 212
Merrymount, 282–83
migraines, 88
milk, 273
Milking Song, 285
Millay, Edna St. Vincent, 67
Minthe, 241
Mint Ice Cubes, 242
Mint Parfait, 241–42
Mint Sugar, 242
mischief night, 279
Monaciello, 17
money, attracting. See prosperity
Morels with Salmon, 243
Mórrigan, 7
Morton, Thomas, 282–83
Mount Wollaston, 282
mouthwash, 51, 151
Muir, John, 52
multiple sclerosis, 123
muscle pain, 54, 56, 81, 88, 124, 171, 188
mysteries, 82, 114–15
herbs of magic and the mysteries, 97–126
Mushrooms as guide to, 114–15
need-fire, 30–31
nervousness, 66, 69, 88, 90, 159, 166, 194, 200
Nettle and Wild Onion Rice Balls, 146–47
Nettle Soup, 297
Nisse, 20
Oatmeal Bannock, 277
O’Brien, Lora, 273
OCD, 115
omega-6s, 185
Onion and Nettle Cheese Bake, 146
Osier, 55
osteoporosis, 185
Otherworld, 178, 290
Ovid, 141, 210–11
Oyster Mushrooms with Garlic, 245–46
Paclitaxel, 60
pain, 56, 81, 86, 90, 108, 113, 137, 188, 215
palsy, 91
paralysis, 88, 90
Peasant Trees, 58
Pennant, Thomas, 31, 275–76
pesticide, 131
petit mal, 144
Philyra, 240
Pine Libation, Sacred, 54
pinworms, 51
plague, 157
plague thieves, 132–33
Plant Spirit Charms, 21–22
pleurisy, 123
Pliny the Elder, 189, 191
Pliny the Younger, 129
poison oak, 66–67, 149, 166
Poland, Beltaine in, 280–81
poultice, how to make, 25
pregnancy, 34, 259
preservative, 173
Pria, 2
prosperity, 79, 90, 106, 112, 124, 162, 202, 209, 230, 232, 234, 241, 244
prostate, 222
protection, 82, 127–68, 135, 141, 145, 229
from evil, 130, 137–38, 156
from Fairies, 158
herbs of, 127–68
keeping Spirits at bay, 129
from Land, Sea, and Sky, 127
magical shield, 127
on Palm Sunday, 135
psychic, 128
from slander, 131
from sorcery, 130–31, 136, 157, 158, 162, 165, 167, 264
psoriasis, 105, 171
psychic abilities, 71, 235, 237
Psylocybin Mushrooms, 114–16
purgative, 128
purification
herbs of, 169–77
of a house, 172, 174
of ritual area, 172
of a room, 169
Puritans, 282–83
Radicchio and Fennel Salad, 248
Ramsay, John, 30
rashes, 69
realms, other, herbs for connecting to, 178–90
Redbud Capers, 249
relationships
strengthening, 103. See also love; marriage
respiratory tract, 171
rheumatism, 32–33, 35, 38, 40, 51, 56, 60–61, 63–64, 66, 73, 76, 88, 95, 102, 105, 108, 123, 130, 140, 147, 153, 200, 224
Rhiannon, 236
ringworm, 38, 51, 56, 60–61, 136, 214
rites, of Beltaine, 6, 284–93
rituals, 6
Roasted Spring Lamb with Rosemary, 300
Robin, 271
Robin Goodfellow, 19
Rose Geranium Berry Jam, 254
Rose Geranium sugar, 253
Rose Geranium Syrup, 254
Rosemary Oat Bannock, 150–51
Rose Oil, 250–51
Rose Water, 251
Rowan Berry Jam, 155
Rowan Berry Liqueur, 153–54
Rowan Berry Syrup, 156
runes, 40
sacred fires, 30–61
Beltaine fire, 31
Scottish Beltaine, 39
woods for, 30–61
Sacred Woods
for Beltaine fires, 30–61
nine kinds, 30
saliva, 176
Salmon of Wisdom, 45
salve, 75, 82, 111, 122
how to make, 24
Samhain, 2–3, 6–7
scabies, 32
Scotland, Beltaine in, 274–78
scurvy, 60–61, 154
seasons, 6–8
Sea world, 8
second sight, 93, 157
sedative, 41, 57, 101
separation, encouraging, 42–43
Shakespeare, William, 47, 63, 80, 89, 98, 150
shamrock, lucky, 91
shingles, 90
Shrub Trees, 58
sinus conditions, 45
skin conditions, 41, 43, 63–64, 66, 88, 108, 112, 123, 130, 137, 149, 159, 200, 224–25
Sky Gods, 45
Sky world, 8
slandering, 43
Smith, Elizabeth, 278
snakebites, 69, 246
Song of Summer, vii–viii
sores, 35
Spear of Lugh, 11
spells, 71
Spirit Bag for Love, 233–34
Spirits, helpful, 13–22. See also Fairies
protectors of farms, 18–21
sacred herbs of, 62–96
sprains, 79, 90, 111, 136
spring, and Beltaine, 1–3
Spring Greens Crustless Quiche, 104
Springtime Minestrone Soup, 203–4
Stado, 281
sterility, 106
stomach problems, 69, 73, 80, 90, 91, 110–11, 140, 149, 159, 161
Stone of Destiny, 11
Strawberry Mai Wein, 296
strength, 263
stroke, 218
Stubbes, Philip, 270
St. Vitus’s dance, 63
Summer has come (poem), 303
sweat lodge, 170
Sweden, Beltaine in, 280
Sweet Woodruff and Mint Forest Tea, 258
Sweet Woodruff Lemonade, 257
Sword of Nuada, 10
syphilis, 130
Syringa, 237
tea, how to make, 24
tests, 98
Thistle Flower Jelly, 259
Thor, 82
Thor’s Mantle, 64
Thoreau, Henry David, 53
throat, sore, 32–33, 35, 43, 51, 56, 85, 134, 154, 176, 212, 221, 222
Thunder Being, 170–71
tincture, how to make, 25–26
Tiwa-speakers, 186
tonsillitis, 56, 148, 214
toothache, 38, 51, 56, 69, 85, 88, 108, 149
tooth whitening, 219
traveling, 82
Treasures, Four, 10–11
trees. See also Sacred Woods
classification of, 58–59
penalties for felling, 58–59
protected by law, 58–60
sacred, 9, 60
tuath, 293
Tuatha de Danann, 10
tuberculosis, 80
tumors, 221
typhoid fever, 144
Uaithne, 290
ulcers, 51, 110–11, 111
uncrossing oil, 250
urinary tract infections, 129, 143
Valborgsmässoafton, 280
Vappu, 280
varicose veins, 81
Venus/Aphrodite, 81, 210, 215–16, 217, 220
vermifuge, 154
Vernostonus, 32
victory, 244
Violet Flower Jelly, 262–63
Violet Flower Syrup, 222
Violet Vinegar, 221
Visions, herbs for connecting to, 178–90
vitamin C, 154, 171, 187, 211, 219, 248
Walpurgisnacht, 162, 278–80
warts, 35, 38, 46, 56, 111, 134, 136
water, and Beltaine rites, 284–85
wealth. See prosperity
wells, and Beltaine rites, 284–85
Welsh House Fairy, 17
White Clover Jelly, 68–69
White Women, 15
Wild Cherry Inner Bark Cough
Syrup, 102
will, 108–9
Willow stripping, 56
Winston, David, 35
wisdom, 174, 255
Wisteria and Redbud Spring Rolls, 197–98
Wisteria Blossom Cordial, 196–97
Wisteria-Lemon-Coconut Cookies, 266–67
Wisteria Syrup, 265–66
Witches, 119, 271, 278–79
Wollaston, 283
Woodruff Wine, 295
woods, 30–61
Worlds, Three, 8–10, 97
worms, 129, 134
wounds, 44, 51, 52, 54, 75, 80, 83, 90, 95, 105, 111, 117, 134, 148, 149, 151, 159, 164, 166, 171, 176, 185, 187, 214
Yggdrasil, 37–38, 97, 180
Yronwode, Catherine, 46–47
Zephyrus, 286–87
Zulu, 213
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