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SACRED PLANTS anp TREES USED
it RECIPES FOR BEERS, ALES, AND MEADS

Apgave
Avens
Banana
Barloy
Betony
Birch
Baorage
Bracken fern
Bracm
Buckbean

[or bogbeart]
Eurnet
Calendula
Caraway
Cardamom seed
Carrot seed, wild
Chamomile
China root
Clary sape
Coriander
Corn
Cornstzlk
Costmary
Corwr parznip
Covaslip
Drandelion
Drarnel

Dok
Elderberry
Elderfiower
Elecampane
Eyebright
Fir

Centian
Cinger
Coraims af paradise
Cround ivy
Heather
Henhane
Honey

Hop
Horghound
Hyssop

Irish moss
Juriper
Lemon balm
Lettuce, wiid
Licosice
dandrake
Manios
Maple
Meadowsweet
Millet

Mint

(%me the index hor page numbers.)

Malasses
MMugnrort
hvrica
Mettls

Crak bark
Palm
Pennyroval
Feppermint
Pine

Rice
Bosemary
Rue

Saffron

A
Sagiiarg
Sarsapartlla, wild
Sassabras
Sourvy grass
Servicebermy
Spruce
St-John's-wort
oweet Hag
Tansy
Wintergreen
Wormwond
Yarrow
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The Lard bath created medicines ot of the earfh,
and he that is wise will wot abhorre than.
—ECCLES, 38.4

A they Fell from basven, the planis said, “Whichever liomg soul we pernade,
that mas will suffer w0 harm.”
— RN

Rise up, become abandant with thine own greatwess, O barley.
—ATHARVA VEDA

From man'’s sweat and God's love, beer came into the world
—ARMCRINS



AUTHOR'S NOTE ON THE TEXT

| have strucoured this book, perhaps, in an odd manner. Information a2
how to make beers is tn here, but this is not a simple manual. Probably
the elosest thing Lo a step-by-step instruction ta making heer is contained
in appendix one, T his book s primazrily intended to share the poetry and
beauty of ancient fermentation and only secondarily to share recipes,
some mote than 2,000 years old, for making ancient sacred and healing
beers, Ay recipe in this hook thae calls for mzlted basley can be altzred
by the use of canned (unhopped) malt extract or a combination of brown
sugar and molasses {sex appendix one for the details), And since so many
prople keep asking: Mo, [ haven't made all these beers, but [ have made
mere than one,






PROLOGUE

Thr ancient legends tell how the goddess fock pity on the mis-
erable plight of hamanity awd so loved ker davghlers that she
bestawed the gift of beer to their solr keching. It is almast a
pniversal buman belicf thal beer id come imlo the world 5o
that the sons and dawnghters of men might celebrate possessed
by the shirit of the rarth mother awd forget the sorrows of
deabl with the barizy cup of forgetfulness ihat gladdens bearts
it soteg and rejaicing.

Al human caltures, howeper separated by timee and geo-
draphical distance, tell much the same tales or myths e sxbla-
nation of baw things in our wenld came to be. Viruaily wery
culbure, for example, bas some varialion of the story of
Pandara's hes. For the ancient Greeks, Pasdora was charged
with guarding the hoo of the gods haping been wamed o never
e he caskel. Her basic curiosthy succumbed, umtezshing for-
ever disease, famine, death, and all the other korrors and sor-
rows upon humanity. The end of this fale is that Pandora
Jound one itens left in the boox . . a gift to mankind. Af the boi-
tom of Pandora’s box remeained bope, And bopr was all that
was left to & swffering species, In the folkigles of tribal Afvics, 2
Back Pandora repeats ber Greck sister's rash act except the
African makes a dilferent discovery rematning in the caske!
WNat bape .., but rather, a gourd of beer.

Long before the bearded patriarchal male gods, there was the
doddess—[emeinine spirit of birth and fertility. The rarth
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FROLOGUE

mather. Twenty thousend years ado, it was 2 gaddess who
gave life and abundance awd it was the goddess who, out of a
alker's love and pily for ber felien chaldren, gave the gift of
brew fo the aromsen of mankipd, The cup of bliss, the gourd of
temporary fosgetfuiness was fiiled with beer. . .

Ir all ancient societies, in the religions mythologies of ail
arncient colltares, beer was @ gift to women from a goddess, never
a male dod, and women remaived bonded in compiax religions
relationshits with feminder deities who Blessed the brewr pevsels.

= flar Eames, 19951

Al Hhe great pillainizs af history, from he murder of Abel
wmipgrd, bave been perdeiraled by sober men, and chieflly by
teetotaliers, Dut all the charming and beastiful things, from the
Song of Songs fo bowillabarsse, and j-m-rn thr mine Brefboven
symphonies fo the Martini cocktail, haoe been gioem fo Bioman-
iy by mem who, whem e bour came, terned from lad waler to
sometbing with color te i1, and weore e it than wmere oxygen
ard hydragen.

—H. L. Mencken®

The drunker corscionseess is one kit of the mystic conscious-

wess, and our fotal olinion of it musk find its place in our apin-
iott af that larger whole

—William Jarmes

The Varieies of Religious Experice, 1902



PREFACE

When | began research an this book | had Btle idea thar | would be
encountering the kinds of prablems | was destined to find, To be sure, the
usual research problems arose: dilliculty in tracking down source material
(no definitive aschive of the history of brewing—at least a 10,000-vear
human endeavor—exists in the nized States), horrible bock indexing
itry finding three paragraphs about an obscure juniper beer in a 500-page
boak when it it not indexed and vou will know what | mean), bad com
puter databases (the University of Colorada, for instance, has almost
nothing on the history of beer listed in their computer system), the
assumptions by writers of 300, 400, and 500 vears ago that their readers
would understand things commanly known then, but which are naw long
fargoiten (F seill don't know what “make it B.A" means), But mare peak-
lematic and of greater difficulty was encountering unsuspected truths
about our relationship with fermented beverages, and keowing how badly
those triths will fie with the cierrent spasm of Puritznism sweeping the
Lnited States. For 1 found in my rescarch that aleohal enhances many
phvsical and mentzl functions; that most beers were traditicnally made
with hetbs that were medicinal, aphrodisiacal, highly inebriating, or pay
chotropic; znd that chese plants and the fermeneations mace from them
seemed o play a crucial role in our development as a species.

That human conscicusness is not limited to 2 namow spactrum of
socially zccepeable cholees is resisted mighetily in our country.
Throughout history human beings have experienced a wide range of
mental states—rmany spontaneoys, some af them from the ingestion of

alcohol, and others from the ingestion of various plant species. As [was o
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find while working on this book, though many plants were used for cheir
medicinal, spiritual, and ceremanial properties, a not inconsiderable mum-
ber produced significant alterations in human consciousness when used in
fermented beverages. Whar becomes clear, in any deep exploration of the
use of fermented beverages in human history, is that the time in which we
live i5 an aberraticn in that same history, The normal range of heman
consciousness and the beheviar that derives from it has never been so nar-
rowhy defined as in our time. This narrowing process (an attempt to pro-
vide a safety not inherent in life ikself] is hecoming ever mare extreme.
This can be seen in the drive for increasing restrictions over the use of
aloohel and tobacon and in the eacly movements towarnd testing habies at
birth ta determine i chey have genetic predispositions toward aloa-
holism, drug wse, depression, anger, or rebellious behavior. Some political
figures and social workers have advocated thar those bahies with predis-
positions toward such behaviors should be medicated from birth.

Such behaviors are an irremovahle aspect of human [ife and its ister-
action with fermentation. And our ancestors seemed o understand this,
to understand that it is impossible to sand all the rough comers off life.
They knew that what is crucial is not that bad things happen to us but
what we do with those things after they occur. And it is this struggle to
survive the burdens of cur weaknesses and integrate tragedy into the fab.
ric of our lives chat defines cur character, that teaches us our lessans, that
allows us to develop as human beings. To eliminate the dark will not
leave only the light but will result in a unifarm graymess that knows nei-
ther eriumph nor failure,

I do not believe that the drive to eliminate the darkness, the mis-
taken belief chat it i be eliminated, is good for us as a speciss,
Therefore, this baak iz wrtten from the perspective that fermentation
and plant wse—sas medicine, as psychotropics, as teachers, as companions
on our life path—are an inescapable part of our exploration of what it
mecans o be human, that, in fact, aur humanness (as we naw wnderstand
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it) could not have accurred without the gift of lermentation or plants.
Thus, this book conflicts with a number of popular beliefs abaut aleohal,
plants, and the primary assumptions cur culzere hiolds about the nature of

material reality. 1t is, theretore, vs! politically comect.

Vision Maountain
July 100y

xvil






l' The Well of Remembrance

{3b, swest shontareons earth . bow often has the nanghty thamk
af science prodded thy beasty?

—& £ CUmmings

Soot we realized that these men . . . they wers tad. They wanted the
land, they weanted fo carry away the wood, they were alse search-
ing for stones. We explained that the fungle is not something o be
tassed over your shoulder and travsported ke a dead bird, but they
did wot weamt to hear our arguments,

—lsabel Allende, The Stories of Bra Lime
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AJ"JHE HOUERS 1M a tiny bone-rattling,

furme-filled bush plane the pilot yells over the roar of the engine and points
devwn, Alan Ezmes, the beer anthropalogise, peers thraugh che insect-spat-
tered windshield. In the midst of the dense jungle of the Amazon interior,
near the muddy river snaking its way to the horizon, thers is a clearing. Tiny
figuires can be szen wurving amang the simple shelters and felds of manios,
That's it,” the pilot says. Alan nods and the plane banks, heading for the
nearest landing, a feld dhat lies many miles wo the south,

It takes days of travel to retrace the journey from the ground., Firse a
lomg trek by foot to the river, then miles of paddling wpriver by canoe.
The heat and humidity penetrate evervthing, The air is filled with the
raucous sounds of birds and the penetrating smells of river and jungle veg-
ctation. Eventually, the puide sipnals toward the bank; the paddies dip
rapidly into the swirling water and urge the canee to the shore. The men
step out into the shallows and draw the canoe up onta e bank, Thers is
a sense of stillness and preat zge to the jungle; like the air, it penetrates
syerything. The packs are quickly slung over shoulders, and the men fol-
lowe the thin forest tail until they glimpse the outlying edge of the vil-
lage. Flere they wait. They have not passed unnoticed. Soon a small
group of villagers appears. i

What do vou wang” they ack,

Alan puts it very simply, ‘T have heard of vour beer, even in America
And [ have come to agk if | might taste what vou have made” 7

The villagers are shy but obviously pleased that their fame has
spread so far. “Yes, yes, it's true” they admit. *We do make good beer,
Fleass, come into our village."

They introduce him to the most famous brewer of their village.
She is tiny, shrunken with time, incredibly wrinkled, But her eyes
sparkle and she looks deep, sceming to understand Alan even befare his
guide finishes interpreting. Her hut is simple and quite dirty by

o
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American standards. Her brewing utensils are clay pots, woven baskets,
long sticlk stirrers. Her recipe for the beer she makes is 10,000 vears old.
They give her the gifts they have braught, She smiles, It is good when
strangers also come to give.

The beer, when it is ready, is a beer wnlike any in Morth America. It
is o beer made with prayer to the plants from which it s made, o the
ancestars who went before, and to the spirits of those who taught them in
the lang-ago times how to ferment beer. A heer that equzls the finest
Belgian lambic bees,

Alan drinks deep and smiles. The villzagers are pleased.

e told you," they sy, “we make good beer”

Mot far away by plane the rainforest Is burning. Some of the thinnest tap-
soil on earth is being exposed for the first time in millenniz to the sun and
rain. The air is filled with the mechanical scream of chainsaws and bull-
dozers and the penetrating smells of maching il and burning vegemtion.
The machinery and huge fires eat at the rainforest like dogs at the belly of
z wounded animal they have brought down. The men work hard, and
sometimes they pauss, as men do, to wipe the sweat from their fces, to
share a jake, or drink sormething lfor their thirst, As the logging trucks dis-
zppear up the long, muddy track to civilization, the men drink thin, boz-
tled, commercial beers or soda made by multinational corporations. The
empty baottles and cans litter the ground and are soon crushed into the
thim soil by thie heavy tread of logeing trucks and hulldazers,

The contrast hetween these stories is painful but inescapable. 1t s nat
anly the rainforest that is being chewed up in the industrial machine,
but also buman cultures 30,000 years old, wavs of thinking radically
dilferent from Western approaches, plants that may never be seen
agatn, 2nd things that many of us will never know we lost, One of
those is that beer Alan Eames traveled so far to find. 1t may seem a

small thing, for beer iz rather pedestrian. [t summons up images of

[ L=
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sweaty guys in [-shirts knocking back some brewskies before the ball
game. But there are many things in this world that are much more than
they seem. Beer is one of them.

The ancient beers, created independently around the world between
10,000 znd 30,000 vears ago, were quite different from what we knaw ag
beer today. There were hendreds if not thowsands of chem, wsing some 20
different kinds of veast, pechaps 15 ditferent sugar sources, and more than
200 different plant adjuncts,

Many were sacred beers, scores were highly insbriating or psy-
chotrapic, and burdreds contained medicingl hetbs, They were made for
szcrod ceremany, for attaining nonardinzry soes of reality, for commu-
nicating with the ancestors, as potent nutrient foods, and for healing.
Such beers were the expression of an entirely different way of seeing the
world, They came cut of 2 worldview in which the sacred is ever prasent
with us, where all things possess a soul, the rocks are alive, and in which
rabid destruction of the rainforest is inconceivable. The ancient beers
come from cultures that, on eveny continens an Earth, say human beings
did not discaver fermantation at all, They say it was given to humankind
through the intercession of sacred bheings, and they insist that these
antient beers contain within themselves some of the emence of the sacred
source from which they come. 'So when we look beneath the surface of
“beer,” 2 world entirely different from cur cwn begins to be revealed,

The Tarahumara [ndians, when making puique, a fermented agave
cactus beer, place the sweet water-and-sap mixture in special clay jars.
They call fermentatian *halling,” and once 2 jar *learns ta kall,” it is
placed near other jars (Blled with unfermented pulgue} chat have not
learned how to boil so that they might be taught to do so, The tribal
highlanders of Mew Cuinea say that the rainfarest wildlife is not anly
pood to eat but also "good to think.” And native hoby people through-
out the Americas insist that if a person treacs the spirits of plants like
they treat other human heings, then the plants will talk and teach their

use as medicines.



The Wl .':ll_r1 Remembrance

The belief that fermenting jars can teach one another to boil, that it
iz good to think forests, that plants can talk to people, or that rocks are
living beings pervades the indigenous world, but these are strange con-
cepts in our modern technological world, For most of us are taught from
childhaod that the universe is composed of inanimate matter, that the
life-formns with which we share this warld are “lower,” that we alone of all
life on Earth [except maybe dalphins} have intelligent awareness, This
way of thinking is inconceivable to ancient and indigenous proples.
Indeed, if vou enter the indigenous mind-set, vou will find that in thae
world, the livingness of rocks is not an ider at all bur a real, everyday
experience, |t s no wonder, then, that it has been so hard for indigenous
peoples and technolagical peoples to communicate with ezch other,
They live in different worlds tn which the basic assumptions are very dis-
similar. Each perspective is to the other somewhat insane.

Far those of us in the West, there are certain assumptions about the
nature of reality that makes it neasly impossible to understand the
Indigencus Mind. And if we cannot, then we certzinby cannot understand
indigenous people's use of plant medicines nor the world in which their
beers were created. Tt is important to understand that older, ancient word
and why it has become so forcign to us mow.

Though it might seem going rather far atield, in many respeces the
point in time when we in the West began to move out of that older per-
sopective beging with Galilen, Rememhbered mostly for his strugples with
the Catholic Church, his trial, and his loss in court to the petrified think-
ing of Catholic politicians, his contribution is somewhat more invalved,
He was the first ta put forward the idea that the universe is a great
machine, put into motion by God, bat nevertheless still a machine. It is
this concent that leads to the inability of us in the West to understand the
Indigenous Mind.

First znd foremost, the acceptance of Calileos premise means that
there is no inherent depth in the material universe—no soul, no feeling. The
universe operates by set {physical) miles and actions that can be discoverad
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and knoown b buman beings. Those rules and acsions, indeed the universe
itsell, are all morally fres There are only various forms of manter interacting
b specific nules that, though mot campletely understood, can be discoversd,
This reduction of the universe to material interactions conflicts with essentizl
#spects of ancient and indigenous assumptions.

For instance, within all indigenous culazres, plants are considered to
possess intellipence, awareness, and a soul. They are experienced 2s belng
able tw speak with human beings and convey information about how they
may be used a5 medicine. This concept strikes at the heart of the univesse-
as-machine perspective, and no one in America can wke it seriously withoue
beginning to *twitch nervousty, " as the herbalist Michael Maonme ohsenees,

Second, the idea of the universe as a great machine gives se,
inevitably, to Darwin's theory of evelution. That is, it is hypothesized that
humans evalved over a very long time in a complex interaction of enviton-
mental survival pressures and species adaptation ard selection, Human lite
is simiply one random expression of the workings of the great machine,

Therz iz an embedded assumpticn in evalutionary theory that the
human race came rom some prehuman source and through natural selec-
tion is heading someplace incredille, some peak of evalution that is our
ultinrate destination. This belief naturally engenders the perspective that
the human achievements of the past were all right for our ancestors, but in
the here-and-now are abvicusly primitive and hopelessly old-fashioned,
Too, where we are naw 1s heteer, though not as good as where we are
going. There is thus an inescapable disrespect tor the cultures of the past,
an inherent though subtle denigration of our present state, and a desire to
get where we are going soowe can finally he of waorth, fAnally be evolved,
that affects nearly all Western perspectives. This Western zcceptance of
the truth of evolutionary theony inevitably [eads to its application in the
human cultural realm, At its mast basic it means a simple demigration of
older or nonindustrizl cultures. At itz warst it becomes culturally sanc-
tioned ethnocentrism or mcism. As a resule, any knowledge of the universe

gleaned by our forefathers that comes fom systems of information-
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gathering other than the universe-as-machine madel is routinely ascribed oo

our ancestors' lack of evalution and summazrily dismiszed and discredited.

ALL THOSE PRIMITIVE PEQPLES

Western scholars arzue that primitive tribes are the earliest form af
humankind in society, and within this perspective our ancestars’ percep-
tions of the sgered are viewed as fantasies or projections generated to
explain what they could pot understand. We, civilized man, evolved from
these early beginnings. Indeed, humankind's sophisticated refigiouws formes
themselves evolved from these earhy torms of projection on the universe.
And 25 modern man, scientific man, evolves, he has les and less need far
projections on the unmverse. Primitive man needed a lot, modern man
needs less; eventually, when our growth as a species goes far enough, we
will not need any.

This perspective is prevalent in many Western writings on religion and
nonindustnial celiures, An example is to be found in Peter Fark's ew's Bise to
Civilizatior [ As Shown by the Indians of North Amenca Jrom Primeval Tines lo the
Coming of the Indwstrial State] (Mew York: E, P, Dutton, 1968). Farb's book
gquickly becarme a best-seller and & Book-of -the-tMonth-Cleh selection. The
following quotes from the baok give a faicly succinct overview of Western

academic perspectives of historical, nomindustmial culteres.

Eskima bellef 1s among the simplest known, and it
incorporates the two common denominators of all reli-
gions everywhere: spirits and magic. [t completely lacks
all the ather ideas of religion Found in advanced socictics:
revélation, a redeemer, a priesthood, orthodos rituals,
articles of fith, and 50 on, Probatly the Eskimo spirital
beliefs do nat differ much from man's earfiest gropings

toward religlon, but thas will never be known for sure.
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The debate as o where “magic’ ends, and "religion®
beging is an old one that seemed scttled some decades
back when scholars concluded that there was no dis-
cernable boundary between them. As a result, the twa
were often lumped together as “magico-religious,” in
miuch the same way that the compromise ward “socio-
cultural” originated. . . .

Eskimo magic differs from Christiznity, Judaism,
Mohammedanism, and Buddhism in thar it does not
arternpt to regulate behavior in the society as a
whole or to propagate 2 code of conduct and helief,
[t iz not interested in the totality of the invisible
wortld, but is instead limited to the individual's rela-
tionship with his food supply and to his physical
environment. The Eskima's magic operates through
an claborate system of hundreds of taboos char con-
strain his every zction. A wise Iglulik Eskimo once
told Knud Rasmussen: "What do we believer We
don't believe; we only fear.” This sums up the atti-
tude of Eskimos as well a5 of other peoples in simple
societies. They live in-a world of anxiety, frustration,
tnadequacy, and vulnerzbility, in which the spiris
control everything that cannot be explained ratio-
nally, The modern American, of course, does not suf-
fer the same kind of anxiety, since he has exerted
techrological control over many of the things that
make the Eskimo fearful. [n place of science, the
Eskimo has only magic to bridge the gap between
what he can wnderstand and what is not known.

Without magic, his life would be one long panic.|
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To avoid chat condition, Farh comments, people in many nonindustrial
cultures scck after magle or power in the spirit world. One manner g
chaln such magic or poeeer has besn through experiences of nonosdinanye
reality. These are gpenerally produced, sccording to his pemspective,
through self-torture, He comments thar this was especially common
among the Plains tribes:

[An Inclian] dad this by iscladng kimsslf, fasting and
thirsting, and practicing self-torture, at the same time
imploting the spirits to take pity on his setfering.

The spdric might at last take pity on the youth—
actuzally it was dehydration, pain, and delirium taking
their effect=—and give him supernatural guidance, ... A
particularly lucky youth might also receive his own songs,
which when sung served as a call to supernateral aid; that
they sounded like gibberish to everyone else anby rein-
torced the belief that he had received a unique vision.

... Finally, in retelling his visicn, he unconsciously
recanstrected it and Flled in gaps, adapting it to the
norms of behavior of his cufmure—much as we do when
reporting an incoherent dream, ne matter how sincerely
wiz helieve we are not distorting it. . . .

The various responses of different culteres toward
wigioms parsly explain why some Indians took enthusiasti-
cally 1o the White man's alcabol and others did not, The
use of fireweter was particelarly intense among Plains, as
well as nearby torest Indizns, who were the ancestors ot
many Plaing Indiane, Aleohol was promptly recognized
by the Plains Indlans as & short-cut method of producing

derangement of the senses and hallucinations.®

=)
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This picture, a comman one arong many W estern academics, is that our
ancestors lived in one long stare of fearful anxieny until the rise of civiliza-
tion, al which point technology saved them, What most academics da, of
course, 15 to project thewseloes (in their imagination) into a lving siluation
analogous to that of the Eskimo or 2 Plains tribe. What they feel in
responss to their projection is “anxiety, fustration, inadeguacy, and wul-
nerebilioy . Such feelings, for them, are inescapzhle. They are not trained
to live im such circumstances, and the instinctive response to their projec-
tion is a [eeling of fear and a gratitude that their life is not lived so primi-
tively, This kind of modern projection has alse been applied to the
discovery and use of fermented beverages (inevitably) and is called (natu-
rally) “anxiety theory.”

The scholar Danald Haorean, the father of anxiety theory, main
tained that *“the primary function of aleahalic heverages in all sacieties s
the reduction of anxiety"? Approximatehr 50 vears aco he developed his
theories concerming the uses of alcohol among human cultures, and they
have held dominznce almast since their inception. Like Fark, he argued
that the members of nonindustrial cultures live in 2 constant state of amxi-
ety and that alcohol allows them brief periods of time in which to escape
that state. His perspectives (e nicely with dominant Furg-centric,
Christiar, and Prozeszant temperance belicfs as well—indeed, they are an
extension, a reflection, of them. As a remelt, more accurare, culturally neu-
tral perspectives have long been ignored, Horton, and others who echo
his perspectives, insist they are “ohjective.” Flowever, as Mikal Aasved
comments in his seminal exploration of the sacred use of fermented bew-

erages by nonindusirial cultures:

In reality, such obiectivity is rare. Many trained

observers merely pay lip-service to the passibility thae
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cutltural factors may influence danking, and then pro

ceed to fie their observations into the anxisty mode! of
their choice. Objectivity is even mare infrequent among
untrained observers, From the examples already given, it
is evident that many descriptions of native drinking,are
strongly ethnocentric, emotionally moralistic, and even
blatantly mcist in tone. Thus alcohal, the pertect scape-
goat, has been held responsible for the collapse of entire
cultures ranging from small tribal units to the Roman

Empire itself.s

Any in-depth reading of accounts by Western scholars and scien-
tists about historical fermentation and its uses in indigenous colieres
invariably echoes the perspectives and projected beliefs of Farb and
Horton. But when the members of indigenous culteres are asked directly
about plants and fermentation, or when oral histories are explored, quite
a different picture emerges, Anxiety theory fails to explain either the
experiences of the indigenous people themselves or the remarkable simi
larity of description between cultures that are geographically and tempao-
rally distinct and separate.

dany members of indigenous culweres deny that a state of fearful anx-
ioty is at the root of their lves, Cuite the contrary. When one is immersed
in such a culture from birth, the world Inoks much differsnt than %Western
academics would have us believe, Indigenous cultures live maore immedi-
ately with death than late twentieth-century Industeial cultures, but any
comprehensive reading of interviews with members of indigenous culturss
Fram the sixteenth to the twentieth centuries reveals a much different pic-
ture than that developed by Farh. They neither saw nor see anvthing
wrong in sech a lifestyle, nor is extreme terror its most basic component.
[n fact, many preferred it 1o what they were (oreed to adopt after Eurapean
dominance, As Char'te, an Oglala Siowe, noted in the carly 1900
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An animal depends a great deal on the naturzl condi-
tions around it. [f the buffalo were here today, 1 think
they would be different from the butfale of the old days
because all the natural conditions have changed, They
would not fnd the same faod nor the same susround-
ings. We s=e the change in our ponies. [n the old davs
they could stand great hacdship and travel long dis-
tanices without water, They lived on certain kinds of
tood and drank pure water. Mow our horses require a
mmikture of food; they have less endurance and st have
constant care. It s the same with the [ndians; they have
less freedom and they fzll an easy prey to diz=ase. In the
old davs they were rugged and healthy, drinking pure
water and eating the meat of the buffale, which had a
wide range, not being shut wp like the cattle of the pre-
sent day. The water of the Missouri River is not pure, as
it used to be, and mamy of the creeks are no longer good
for us to drink. A man ought to desire that which s gen

uine inst=ad of that which is artificial s

Many indigenous peoples say that living in harmony with the gen-
uing comes from a recognition of the sacred, mesning-imbued world that
lizs under all things. But Western academics insist that the inherent mean-
img in the world that indigenous cultures describe is merely projection,
and ther their assertions thae they can interact with that meaning and
affect outcomes in the human sphere are only a kind of “magical think-
ing.” [nevitably this magical chinking is attacked in the scholarly work of
Western academics, As Ken Wilber comments abaut the beliefs of
ancient cultures, *blind 2nd world are not clearly ditferentiated ™

In-depth examination of hunter-gatherer societies has, however,
conclusively shown that theis lives have been empirically based, more

efficient, less terror-ridden, less stressfel, and less concerned with food
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preduction than our own, As the anthropalogist Mikal Aasved ohserves,
The ethnagraphic record speaks for iself in refuting the myths and
outmaoded ideas concerning the like of early man.” " Aasved gpoes on to
note that the anthropologist Richard Lee, in the mid- 19805, engaged in
the first contralled study of subsistence living among hunter-gatherers
with the (Kung Bushmen of Africa’s Falahari Desert. The region in
which the Fung people live is among the harshest on Earth. Lee,
through the use of detailed diaries, kept 2 complets record of tood pro-
duction and intake during his stay. He noted that the {Kung consumed
an average daily diet containing 2,140 calories and 93.1 grams of pra-
tein, figuras that, Mikal Aasved notes, are “high even by American stan
dards."® Les determined chat the average dally intake of food
consistently exceeded the iKung tribespeople’s metabolic requirements,
that they did "not lead a substandard existence on the edge of starvation
as has been commanly reported,™ that ansiety levels were low, that
only 60 percent of the populztion (those aged 10600 engaged in food
pathering, and that the total amount of time they spent procuring suffi-
cient food was only 12 ta 19 hours per week, The rese of their time wag
spent in what might be called leisure pursuits. o [t s important in read-
ing this to understand that the region inhabited by the [Kung is
extremely marginal, some of the most inhospitable on Earth, and that
Lec's study cocurred during one of the worst droughts on record, Lee
obhserves that cultwres living in lusher climes would spend even less time
on food production than the (Kung, His findings have subsequently
been corroborated by other researchers studying other histosical and
contzmporary hunter-gatherer cultures. The anxiety cheory thar has
been such a mainstay of Western scholars is complerely without merit.
Wilber, Farb, Horton, and most Western academics miss a crucial
point: our forefathers were anything but fools. They survived for a wery,
very long time using something ather than what Farb and Wilber call sci-
ence. Such lack of differentiation between world and s2lf 25 descrbed by

both Farb and Wilker would result in nonsustainable and nonfunctional
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societies, Indigenous cultures, contracy te Western scholars’ assertions,
are cxtremely abservant of the natural world, In fact, the members of such
societies observe the actions of the ecosvstem more exactly than Western
observers. But more than this, they are working with systems of informa-
tion gathering that are complecely different from ocurs, systems based an
different predicates, in languape a5 specific as that used by science.

bamy contemporary writers are beginning to recognize this, Some
have begun to suspect that in throwing aut all the ancient perspectives in
favor of a scientific approach, we might have lost samething intrinsic to
who we are as & species, Perhaps no one has stated this so well as Vaclav
Havel, che president aof the Czech Repuhiic, when he noted.

[TJhe relationship to the world that modem science tos-
tered and shaped now appears to have exhausted ics
potential. It is increasingly clear that, stranpely, the rela-
tionship is missing something. It fzils to connect with the
mast intrinsic nature of reality, and with natural human
experience, |t is now more of a source of disintegration
znd doubt than & scurce of integration znd meaning. It
produces what amounts to a state of schizophrenia. Man
a5 ohserver i becoming alienated from himself as a being
Classical modern science described only the surface of
things, a singles dimension of reality. And the more dog-
matically science treated it as the only dimension, as the
very essence of realioy, the more misleading it became.
Today, for instance, we may know immeasurably more
about the vniverse than cur ancestors did, and yet, it
increasingly seems they knew something more essential
about it than we dao, something that escapes us. The zame
is true of nature and curselves, The more tharoughly all
aur ergans and their functions, their internal structure and

the biochemical reactions that take place within them are



The Well af Remembranee

described, the mare we seem to fil to grasp che spirit,
purpose and meaning of the system that they create

togresher and that we experience a5 our unique self, 1

kany of us who have been raised in a universe-as-machine per-
spective have sensed rhis truth that Havel has made plain. Many of us
suspect that the “essential” thing that our ancestors knew about the uni-
verse (5 that there is mare to it chan simple matter, That it is in some
way alive, That sense, covered over by 500 vears of *rationality,” points
toward the ancient mind-set that [ call the Indigenowes bMind, And mamy
of us try in our own way to find the wey back. Suech a journey is 2 diffi-
cult one. But it can be made. It involves, as Ralph Metzner, one of the
pioneers in the study of nonordinary states of reality, describes it, drink-
ing from the YWell of Remembrance. But dipping into such waters
always involves a price.

The ancient Nordic saga, the Elder Bdda, savs that the Well of
Femembrance iz lacated at the foot of Yeadrasill, the warld cree. [t
confers on anyone wha drinks
from its waters the abifity to
see in new ways and ta fap into
the ancient knowledge and
wisdom of Earth and mankind.
A the saga relates, Oudin, hear-
ing of this well, desired to
drink from it, and he
approached the well's guardian,
rdimir, (from whase name the
word memory comes) to ask
for permission. After question-
ing Cddin, Mimir zgreed, but
first told Odin that there

would be a price—it would
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cost him one of his eyes. Odin apreed and gained what he desired, bt
torever atter be saw this world through only one eye,

[t has often been sid that the wisdom in this is thae to gain know!
cdge and vision of the ancient warlds, one must give up how one has
been seeing. Por those of us raised in perhaps the most materialistic ez
the Earth has ever seen, drinking from the Well of Remembrance allows
us oo see as our ancesloss did chowsands of vears ago. Bug in return we
must sacrifice some of the waorldvicw that we have been taught és reality.

Armang ug in the West, perhaps those wha remember this the most
are the artists and poets, They see into other worlds and bring back to us
other ways of sezing that are encoded in the poetoy they write, Perhaps
that is why poets in the ancient world were known as the "hearers of the
mead of Odin” One such poet, who has brought back znowledge of the
Indigenous Mind and encoded it in his poems, is the writer Morbert
Mayer. [n this poem he writes of the livingness of stones.

Jast v
A rack tzok fright
When it sew e,
[t escaped
By Hlaying dead +

Mayer captures something that many of us intitively know to be
true—ihat there is more @0 our world than ingnimate macter and heman
beings, that there is a livingness in nature. His poem shifts the focus of
the reader’s mind, causing the world to be seen in an entirely rew way. In
thits imstance, to perceive the rocks we pass by without notice each day as
alive and aware. And, by extension, to wonder if perhaps evervthing else
might alsa be alive, Such writers as [, H, Lawrence, € & cummings,
Flenry Thareau, Wendell Berry, Barry Lopez, and Edward Ahbey have
written eloquentiy and passionately of the livingness of the world, Walt

Whitman in Leaves of Grass is equally eloguent.
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I believe & Jeaf of grass i no less
than the journeywork of the stars,

And the pismre is equally perfect, 2nd a2 grain of sand,
and the eg of The wren,

And the tres-toad is a chef-doruvre for the bighest,

And the rineireg Hackberry would adora
the barlars af braves,

And the varrowest bivge i my hoasd
bals ta scamn all mackinery,

And the cow crunching with depressed bead
SUFTeRsaes ARy statue,

And a mouse is miracle enough fo stagger
sextillions of imfideds. v

The truth found by Whitman and set down in his tmeless classic is
also a truth long recegnized in both indigenous and ancient cultures,
They live in that world, they are raised in it. But it remains part of the
birshright of all human beings. John Seed, the Australian rainforest
activist, describes a meditation he teaches so that people imbued with a

Western mind-set can begin to enter the indigenoas worldviea:

We have a practice whers we approach a leaf as thaugh
approaching aur revered Zen master, We breathe to this
[eaf the oxidized carbon of our body. We do so with the
gratinede and the penerosity that is the sipnamre, the clee
tor the Natere of which we are a fragment. As we add con.
sCiocusness to the ancient processes of sharing respiration,
we savaur the leat in our imagination. Now we muse
notice and then lay aside our prejudice thit we are the
only one capable of consckousness in this transaction, this
mely communion that aocompanies our everys breath, We

comsciously nourish a leal and invite the leaf i nourish ws
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not just with the oxygen it creates, but with further com-
munications. The mast “primitive” peoples naturally do
this. They live deeply embedded in their "ervironment”
and all practice ceremonies and rituals that affirm znd
nourish this interconnectedness, this interbeing of the
human tribe with the rest of the Earth Ganily,

It is not really possible to touch the desper levels of fermentation
unless one is able to approach a leafl like a *revered Fen master,” and,
casting zstde convention, joucney into chat clder world and understand
the Indigenous Mind. Thus we drink from the Well of Remembrance
and see once again the world with luminous eyes and feel its wonder

with luminaus heart,



The Mead of Inspiration
B Mead, Honey, and Heather

[t is 50 amcient @ beverage that the lhaguistic root for mead, "medhad’, i3
the same i all Indo-European langieages where it sncompuasses an
enlire range of meanings, which incinde “honey,” “swerl,” “inloxicat-
g, " “drank,” and “drickesress.” For this reason it bas bee sugiested
that fermested honey may be the aldest form of alcobol kmown ta man.
—ddikal Aasved, 1985

[ Mead is | the ancient liguor of gods and mew, the giver of browledge
and poetry, the bealer of wownds, and the brstower of immortality.
_Robert Cayre, 19482
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ENEY 1S CERTAINLY the oldest casily

accessible natumal sugar in the world. Long before human beings learmed o
make wine (ram the grape, w free the sugars in grains by malting barey, 1o
process carn and sugar cane, to tap trees soch s maple and palm for cheir
sweet juice, there was honey. Tt is not then so surprising that the most
ancient of fermented drinks is made from honey, Called mead throughout
the aral maditions, and nerer encoded in mythology, it s known as the drink
of both gods and men. Homey, mead, and the bee all hoid special places in
our ancestors’ descriptions of humankinds relationship with the sacred,

Bees are the messengers of the gods, bringing the sacred to human
beings, with a kinship to the soul essence that all people possess, Ac Robert
Cayre, the historian of mead, comments, “It was clasely associated with the
Creat Mother Goddess, and it was Rgured in the mouth of the lian, th the
religion of Mithrz, and thereby was intended to represent the Word of Cod.
[n Chaldes, the actuzl word hes is the same as the Word™? Interestingly,
the bee appeared on Earth shortly before chose haminids that scientists iden-
tify as our eaclest ancestars. Thus, the himan species and the bee bave been
companicns from the beginning, and some writers speculzte that the bee
played an intezral part in the development of our species, Many of our most
ancient legends insist that postry, secred langueage, "the Word " came out af
humankind's relaticnship with the bee and tts creasion—honey. Honey itself
has long been viewsd as originating in sacred realms in the form of dew on
flowers that ts then collected and stored by bees. Mead is the fermentation
of honey, producing a liquor that allows buman beings, for a time, to experi-
ence sacred states of mind. And more, gl three things—bees, honey, and
mead-—confer on humankind some of the immaortality of the gods, giving
them long lite, health, and a deepening of consclowsness and awareness. The
following story—retold from the Bdde—captures exquisitely the sacredness
arvd poetics of mead. It is Mordic and extremely ancent,

e
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Cathering Herbs
Jrom tire 1okl hage
of the Geete
Hezrball, Londos,
Peter Treveris, 1534

Thus it was that in the beginning the gods warred amongst themselves.
The older gods, the Vanir, strove mightily with the Aesir, the young pods
wha sought 1o supplant them, but neither could gain advantage, Then tir-
ing of the cezseless battle did they agree to meet end make peace among
themselves, And in this way did they decide to beal the rift betwreen them:
a large earthen vessel was brought, and each leaned and spit within, the
fluids of all being mingled, unti] it was full to overflowing, Then, unwilling
ta let this mark of their peace perish, they spoke together, and deciding,
reached out with their power and shaped that which they had given into a
man whom they called Kvaser, the all-knowing—one 30 wise that there
was no guestion that be could not answer. And when he spoke all were
toached by the power of his voice, whersin lay the power and sacredness
of the gods,

For long did Kxvaser walk the heavens, the symbol of the peace of gods.
But thers cnﬁt a time when, straying far, he was taken and bound by the
dwarves who loved him not, By them be was slain, and taking three jars,
they ran his Blood into them, mixing it with honey. Thus was made mead,
and such was its power that any who drank of it became skald and sage. And
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the dwarves kept it jealausly, sharing it anly among themselves. But news af
the mead came to the glant, Sutteng, and in him great desice was born to
have the mead for his own. Atter long planning and coming in stealth, he
stale the thres vessels of dwarven mead and hid them in the place called
Hnithicrg. And calling an his daughter, Gundlad, he spafe o her, telling
ket to guard itwell and let no one come near.

But the leader of the young gods, Odin, hearing what had acourred,
set gut ta find the mead, and many adventures befell kim before he came
at last to Hnithjorg and the giantess, Gundlad, Using his power, Odin
digguised his countenance so that she knew him not, and in sweet volce
he spoke o ker, and her hicarz went to him, for she had been leng alone.
Taking him b the hand, she led him o her couch, and there they lay for
three days and nights, where ke satisfied her greatly. And being mast
wondrously happer, she offered him, to slzke his chirst, three draughts
from the vessels that Suttung had bade her watch, Taking her leave to
drink once from each, Odin put his lips to the mead in the first, then the
second, and then the third. And he commented to her that it was most
wonderful. But at that moment so did Suttung come. Looking into the
vegsels, he found them empty, for Odin, desiring to ke the mead to
Asgard, had consumed it all,

Seelng Suttung’s rage and taking on the guise of an eagle, Cdin fled.
And sesing this, Suttung too took up the guise of an sagle and few akter
him. Long they flew, Suttung ever close behind, until ac Jast they came ta
Asgard, And the gads, seeing Odin come, made haste 1o gather vessels
and place them outside. And coming clase, Odin spewed the mead out of
him and inko the jars. But so hasty he was with Suttung close behind that
three drops fell ta earth. And men, wandering upon the Earth, came upon
them. "Wondering to themselves what this might be, they put their hands
tev it, and lifting it to their lips, tasted af the mead made from Kvaser's
blocd and the honey of the bes,

Thus this 15 called “the share of the postasters” and trem it doth all

poetry and song come. Hence, songship is called Odin's prev, Odin's



TEe Mead dffdd'c.-i'rufiu.-t: Head, Honey, and Heather

End, Odin's drink, Odin's gift, the drink of the Aesir, and poets are known
as the bearers of the mead of Cdin,*

The deep and important connection between humankind and the bezd of
[nspiration, between poetry (and great literature) and fermentation,
hebarsen becoming wise and the ingestion of honey or mead, and betwesn
sacredness and incbriztion has long been understood by human beings.
Fecorded memaories, embedded in mythological legend, are pervasive
throughaout the world, For instance, in the Rig-Vedas, the haly books of
the Hindus, Vishnu and Indras are called Madhaea, the honeyv-born ones,
and their symbal is the bee. And the ancient Celtic legend about the grain

goddess, Cemidwen, and Gwlon Bach (recounted in chapter 6) bears many

grnilarities to the story of the origin of the Mead of [nspiration.
Throughout recorded history, poets and writers have remarked on
the connection between poetry (art in language) and fermentation,
affirming the wisdom embedded in Odin's tale. Florace long ego wrate
that "Mo poems can pleags long or live that are written by water-

drinkers® And in the ancient poem, the Rapabal, it is said chat

A drivk [ ook of the magic mead,
Takex aut of Othrarir,
Thes [ began fo kwow and 1o be mise,
To grow and fo weaze boems.*

And Balph Waldo Emerson chserved that

[The poet speaks] not with intellect alone but with the
inteflect inebriated by nectar, As the gaveller who has
[ost his way throws the reins on his horse's nock and trusts
ta the instinct of the animal to find his road, so must we
do with the divine animal wha carries us through the

world. For if In any manner we can stimudate this instinet,
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mew passages are opened into mature. | . This is the rea-
son why bards love wine, mead, narcotics, caffes, tea,
opium, the fumes of sandalwood and tobacco, or what-

ever other procurers of animal sxhilaration. s

But of all these substances, the oldest is mead. Throughaout human
history, oral tradition, and legend, it is connected to-a change in con-
sciousness of humankind—a change that brought with it the beginnings
of 2 peculiar form of art encoded in language and czlled postny. Like all
myth, that of Odin's search for the mead of Kvaser has been changed and
altered as it traveled to us orally through tme. But chere is much wisdom
in it for those wha look deep.

MEAD

Setbeglin [a tyve of mead] keeps a bunsing in the Brain, which

made one say that be loved not metheglin becanse be was wsed to

sheak too mich of the bouse ke came from, meantng the hive.
—John Howeell, ca. 16507

Mead is made wherever honey can be found, znd many indigenous cul
tures still make meads throughout Central and South Americz and Africa
as their ancestors did thousands of years ago. There are many ancient ref-
evences to mead, and rthey cocur in such 2 manner as o show that mead
long predated wine and heer. Flata writes thar "Plenty [was] drunk with
nectzr [i.e., mead], for wine was not yet imvented.” In the Chphic myth it
it noted that Eronos was made drunk by Fes with honey, “for wine was
not” (And one of Feuds names 5 Melissaios, meaning *one helonging to
the bees") blamyr of the ancient European writers comment that although
certain religious offerings are to be made with wine, such was not always
the cage—hefore wine, mead was all that was used @
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Honey, thaught not o be indigenous to Maorth America, was, in
fact, comman in Florida and the southern parts of the Linited States and
pdexico, and was historically used in fermented beverapes among the
culteres that lived there, And mead was made by all the culteral graups
of Burope, Africa, India, and Asia ® The dwarves referred to in the Eddas
are almost certainly the Picts, who were a shore, dwarklike people, one
of the ariginal indigenous tribes of Britain, And their mead, made from
heacher honey and heather, has long heen thought ta he the ariginal
pdeac of Inspiration,

Heather was wsed fest in mead, then, as beers and ales became mone
commton, in them as well.

HEATHER MEAD AND ALE

[ the wide-striding Vishwa's bigbest foostep,
There is g spring of mead,
_ Rig-Veda

There eay also an excelient Dirink e mads from the Tobs and
Flowers of Heath, seasonally gathered and dryed, and brewed as
Fou Bave cirasion Jor i,

—Le WP Woorh, 168319

Heather mead, for millennia, was considersd to be 2 unigue fermentation
that produced remarkable etfects in those who drank it Theogh commaon
for at least 4,000 vears it the area known as Scotland, 3t like many kinds
of indigenous, sacred, and herbal beers, nearly died out in the late nine-
teenth to early teentizth century. Heather mead and ale has also been tra-
dittonally brewed in other parts of the United Kingdam, Dr, Plag, writing
in 1688, ohserved that throughout Staffordskire {an area of England) “they

frequently used Erica vulgaris, heath, or iy, instead of hops to preserve
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their beer, which gave it no il taste.™t And in Westphalia {now a part of
Cemmany], it is noted that in the fifteenth century there was “a beer . .
called Kait from the old Welth and Breton coit, a heather beer” 2 |n
Drenmmark and Morway, brewing with heather was also commean, One nilne-
teenth-century writer commented that "It is a tradition prevalent in the
north of Ireland that the Danes, when in possession of the country in the
ninth century, brewed beer from heatk.™® And one local Scandinavian
brewer, commenting on their meditionzl beers, noted, *If one wanted zle
with a speecial tasce, or ale of a different kind, one could miz into it a kind
of heather, or sisselreot (commaon polypody), or yamow " [n fact, though
heather meads and ales have been traditionally ascribed to ely the histor-
cal area of Scotland, it appears that they were In comman production
throughaut Europe, the Scandineavizn countries, and zll of the United
Fingdom. And in every place it has been brewsd, heather mead and ale
was Chought to possess rermarkable properties.

tdaking a heather mead or ale iz faidy strasghtforward. The follow-
ing are two modern recipes.

Heather Mead
Ingredients
& pounds heacher honey ¢
10 cups lightly pressed [urwashed) Aowering heather tops

4 gallors waber

sl

Heat water to 170 degrees F, add 6 cups heather flowers,
and allow to stand covered overnight. Strain liguid and
boil, remove from heat and add honey. Stie until! dis-
solved, Run hot wort through a sieve filled with 2 cups of
heather tips into the fermenting vessel. Allow to cool,
add 5 grams drv Windsor brewing (Danstar) yeast, and
ferment until fermentation slows down, Then remove 1/2
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B gallon of zle, add 2 cups of heather flowers, and warm o
: 158 degrees F. Cover and steep for 15 minutes, then
.y returne o fermenter. When fermentation is complete,

s prime hottles {if carbonated mead is desired), Ell, and

cap. Store from two weeks to two years for aging,.

Becently, heather ale, using barley instead of honeyw for the fer-
‘mentable sugar, has been rediscoversd and is now being brewed commer-
cially in Scotland by its strongest advocate, Bruce Williams. ¥What follows
ic his recipe for a homebrewed heather ale.

Heather Ale
Ingredients
& pounds LLS, bwo-row malted barley

10 1/2 ounces amhber malt

11 23 cups lightly pressed fowering heather tops
210 ounece [rish moss

5 gallons water

weast and nutrent

Pdash the malt at 153 degrees F for 90 minutes,
Sparge to collect 5 gzllons. Add about one-half gallon
of lightly pressed heather tips and boil vigorausly for
S0 rrinutes,

Fun hot wort through a sieve filled with 2 cups of
heather tips into the fermenting vessel, Allow to cool
and ferment at 61 degrees F for 7 to 10 days, When the
gravity reaches 1.015, usually the fifth dey, remove 152
gallen ot ale, add two cups of heather Howers and warm
to 158 degrees F, Cover and steep for 15 minutes, then
strain and return to fermenter. When fermentation is

complete, prime bottles, fill, and cap.'®
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Bruce Willlamg's heather ale is wvailable in the United States if vou
make 2 concerted effort ta find ik, thowgh it does take an unshakahle
intention. Its flavor is truly remarkable. There @5 a slight bitter taste that
balances well with the richness of the barley malt. It has a firm, aily body
that rolls smeothhy off the tonges and a Hght lowery bouguet thar dances
on the taste buds and infuses the senses. Tt is the most remarkable 2le |

Fuave ever tasted,

ABOUT HEATHER
Erica spp.

Wormns speaks of the drinkivg of beather-beer, as one of the pleasires
which the souls of departed heroes mjoreed in the socisty of the gods.
—N, T danchane, 18801

There is considerzble cvidence that fermented heather was one of the
sacred beverages of the Picts and Celts and an int=gral part of Druidic
sacred life and ceremonies, Tts use is ancient in fermentation, YWilliams
notes that “An archealogical dig on the Seattish [sle of Rhum discovered
a Meolithic shard, circa 2000 8.2, in which were tound traces of a fer-
mented beverage containing heather,"' Comsidered to be the frst fer-
mented beverage in the Bricish. [sles, iz has enjoyved wide historical use
throughout ancient Dinuid lands, its preduction (in small homestead bre-
ing) continuing until the sarly twentieth cenmry. Both the Greeks and
Romans commented on Pictish production of a remarkable fermented
beverage brewed from heather and coveted it highly. Thase among the
Picts who brewed the heather ale for ceremonial use were highly reversd
in Pictizsh socieoy (some asserting that only the chiefs amang them were
allowed to make it).

M paveerful indigenous culmure who made sxtensive use of tartoaing

and hody painting, the Picts are the origin of our English word pictiere.
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They occepied Britain and the Scottish highlands for millennia and were
g very short peaple renowned as fightes with tremendous endurance,
The legends of dwarves wha live under the mountains, embodicd o well
in J. B R Talkien's Lord af the Rings, are the Picts maoved b time and oral
raditicn into legend. They fought off invasions from Europeans, Anglo-
Gaxons, the Irich, and even stopped the Romans in their attempts to con-
fuer Britain. The Picts were evenouzlly defeated and assimilated by the
Sools in AD. B46,

There s & story, retold in so many places and times that it makes
cense to assume thers is some truth in it, about the Picts” loss of the
knowledee of brewing heather ale during the final battles and their deteat
by the Scats. Robert Louis Stevenson, growing up with the waditional

tale, retold it in perhaps its most famous version.

Frum the bowsey bells of heather Sumreer came in the country,

They browed a drivk lorgsywe, Fed was the heather bell,

Wz swertsr far than boney, But toe manmner af the brewieg
Was wame ailoe to tell,

Was stronger far thaw wine. In grapes that were like children's

They brewed it and iy drank it,

The browsters of the Heatber

A Ty i blassed susound Lay numbered with the dead,

Far days and days together

In their dhoeiling sndergrownd. The king in the red mopriand
Fode on a summer's day;

There rase a king in Scotland, And the bees hammed,

A Jell tran to bis fors, akd i curloos

He smote the Picts in kattle, Cried beside the wry

He hunted them like roes The king rade, and was angry,

Olper miles of the red moantain Black was bis brow and pal,

He hunted trem as they jled, To rule in a land of heather

A strewed the dwarfish bodies
Of toe dying and the dead

And Tack the Heatber Als,
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It fartumed that bis sassals,
Riding free on ihe beath,

Caniee ot a stowe hal was fallen
And permin bid benagth.

Rudely phicked from their kiding,
Mever a word they spoke

A sow and bis aged father—.
Last of the durarfish folk.

The king sat high on bis charger,

He looked on the little wen,

And the dogrfick aed the
suparthry couple

Lacked af the king again,

Dhatow by the share be bed them,

And there on the giddy brink—

" aniil give yeu life, ye vermin,

For the secret of the drink.”

There stoad the son and father
Aind they looked bigh and low;

The heather was red groued Hhes,

The sag rumbled helow,

And up and spakre the father,
Sl waas bis vodce (o bear:
"I kage g word in private,

A word for the royal ear.”

"Life is dear to the aged,

Ard bomaur a little thing,

T would gladly sell the secret,”
Cheath the Pict to the king.

LEERS

His vaice was as sreall as a sparrow’s,
And sbrill and worderful clear.
“Twanld gladiy sell vey secrel,
ety ey 5o [ fear,

“For life is o little matter,

Ard death &5 wanght to the young,
Awed [ dare wot sell my bonowr
Llnder the eye of oy son.

Take HIM, O king, and bied him,
ard cast bim far iv e desjy:

And #'s Diaill 1ell the secret

That [ have swarn o kesp.”

They took e son and bownd bim,
Meck and beels in a thony,
And a lad tock and siwung im,
And flang kim far and strong,
And the sea swallowed s body,
Like that of a child of tex,
And there on the cliff stood

thr father,
Last of the duarfish men,

“Triie was the ward [ told you,
Cimtly sy som [ feared,
Fer I dowbt the sapling courage
That gors without the beard.
Bt o in vain 15 the lorture,
Fire shall wever qoail.

Herr dies i my hosom

The sscret of Heather Ale. "



i e Mead of f.rr.ll.wl.l‘.stﬂfﬂm' HMead, Honey, and Heqtbar

i
J - But in spite of the brutal decimation of the Pictish peopls some
:.E-.;;!nwmligt of heather brewing did survive, and heather ale was still made
b}.- ural folk well into the swentieth century.

. .'I'.he heather plant, itself, assumes primary importance wherever it
.gfﬂlﬁ“- It has traditionally been wied for thatching, bedding, broom mak-
Jing, firewood, basket weaving, and focd production—especially the pro-
“chicrion of honey and ale. In itz broad renge of uses to indigenous
-.pmplcs, it was the plant equivalent of the buffalo to the PMains [ndians of
the Uniced States, Even today the national consciousness of mzay parts of
the Brizish Isles is intimatelv related to the presence of heather, [t has
been a part of the psyche, the poems, stories, and identity of the peaple
‘since thelr origins on that part of the Earch. Many country peaple still use
heather in the ways it has been used for the past 4,000 years.

Heather belongs ta the Encaceae family. [nterestingly, many of the
plants in this family have been creditionally used in ales, and a number of
them are known for their psychotropic or highly inebriating effocts. Some of
the more notable are yellow rosebay (Rhodsdmdron chrysanibenim), a
Russian intoxicant and anticheumatic; American rosebay (B hodadendron masei-
mam ), 2 plant with narcotic properties; the frut of strawberny ree [Arbutas
Llede ), also said to be narcotic; marsh or wild rosemary (Ledwm pelusire), con-
sidered to be highly intoxicating when added to a fermenting beverape;
Labradar tea (also Ledum); and whortleberries (Vecoiium ulignosam}, these
last two considersd by some to possess narcotic properties.® Heather, too, is
reputed to be narootic, The kegendary nature of ale made from heather, and
the many attribuges given to drinking it, all point ta not only the sacred
power of the plant, but to the deeper propertics inberent in the plane itself,

Recently, bebore beginning commercial production of heather ale,
Bruce Williams sent samples of heather tops for analysis to a botanist and
brewing chemist, Keith Thomas, in England. His indings are interesting.
Peaple harvesting heather tops for ale production had noted a fine white
powder thag covered their clothes and hands during harvest, This white
powder s produced by a moss {locally called fagq) that grows on the
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woody stems of the plant and 15 disturbed during hareesting. After analy-
sis, Thomas noted that the white powder possessed narcotic and mildhr
hallucinogenic properties and should be washed off prior to making any
beer from the heather tops. (Rumor has it that the college students wiho
were harvesting the plant enjoved many a late-zight tez made from
heather tops during their stay in the Geld.) The hbeather beer now being
produced in Scotland is made from vigorously rinsed heather tops to
avoid the problem.? Bemarkabhy, the maoss, ar fopg, also contains a wild
yeast that has been traditionally used o ferment the heacher ale, The
Scottish dictlonary notes, "The Plcts brewed some awiul grand drink they
ca't heather abe out of heather and some unknown kind of fogg. ™

Apart from the properties of the maoss, heather possesses mild nar-
cotle and sedative praperties in its own right. It has been traditionally
used in herbal medicine as a mild sedacive and zlso For urinary and kidney
problems and to relieve rheumatic and arthritic pains.

Honey produced from heather is famous throughous its range, and
it, tan, 15 sublimely interesting. It has a singular taste with a pronounced
flavor, delicious to the palate. Its aroma is pungent and penctrating, flling
any Toom with its smell, even when kept in a closed cupboard. Honey
from heather has unique properties possessed by only two other honeys,
one from Mew Zezlznd and the other from India. Both, like heather
honey, are trom specific planes. They all display a property known as
thixatropy, That is, in its undisturbed state, the honey is extremely thick
and pelatinoms—rmuch like Jebl-Ch. The Tell-C-like propesty of heather
honey decreases when it is vigorously sticred, eventuzlly attaining a con-
sistency much like that of ordinary honey, After sitting for three days to a
woek, its gelatinous nature reasserts itself and it 12 once again like [ell-O,
These two states of heather honey may account for the confusion
between the honewmead-drinkfood that the Greeks called both nectar
znd ambrosta. These sacred substances, focd and drink of the gods, were
sometimes considered a food, sometimes a drink—sometimes being a lig-

uid and drunk, sometimes a sclid and eaten.
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Unlike ather honeys that contain cnly & trace of protein, heather
honey contains & great deaf. I is compoesed of from 152 to 2 percent
protein, which is responsible for its Jell-O-like consistency.® This
unique property means that the extaction of heather haney from the
honeycomb is extremely difficult. Historically, it was almaost impossible
to extract the honey unless the entire comb wes removed from the hive
and boiled. In the making of mead from heather haney, this would
mean that the entire contents of the hive would be bailed together;
angry bees, propelis, pollen, royal jelly, honey, and wax. Further, the
mead so produced would be extremely high in protein content, Mot
only would the heather honcy supply an inordinate amount of protein
for a honey, the fermenting yeast would also add its own protein
enhancement (which is considerable), making the combination a formi-
dable food source, This may account, in part, for the ancient asserlion
by the Scots that “mead-drinkers have as much strength as meat-caters,”
and the Cerman saying, Bieren kommen cher so weif als Barr—"mead is as
strengthening as meat,™?

The mass, or fogg, from the heather plant would also likely be a
companent of mezad, not only from its unzvoidable presence in the hive
but also from the additional heather tops used in mead production. The
resilt would be a rermarkable fermented beverge postessing tremendous
food properties as well as medicinal and narcotic aspects—truly = mead of
inspiration. Extremely ancient accounts indicate that the Picts and Celts
brewed a fermented beverage from heather only, withous any barley at all,
It is likely thae this was a combination heather'heather honey mead. The
fact that fermented heather beverages are considersd to be the first
“beers” brewed in the British lsles, that their brewing can be traced back
some 4,000 years, and that they were brewed by a wandering indigenaus
culture {the Pices) indicates that barley probably wasn't a part of the origi-
nal heather "beers,” that in fact it was produced from heather honey,
Some sources note that as early as 4.0, 100 the Celis made a heather and
heather honey meead that was_knnwn to be highly intoxicating ™
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The main species of keather in the British Isles (and that feam which
heather honey is made) is ling or broom heather {(Erica puigaris—also
denoted as Celluna vulgeris). The flower is generaily a purplish pink and
literally covers hundreds of square miles of land throughout the British
[sles and Burcpe. [t s a low, fernlike shrub, about 15 inches in height,
with sharp, needle-like leaves. It grows well on sandy or acid soils and
covers the vast areas of waste or sterile lands in Europe and the British
[sles called moars, This species does also produce, zarely, white Aowers,
which are considered to possess special properties by the ool people,

There are also theee ather species that are somewhat comiman in
Europe and the British Isles, all being used for heather ale and heather
honey: bell or Scotch heather (Erice ciwerg), Comish heather (Brica
vagans), and cross-leaved heather (Erica fetralix). All four species are natu
ralized im the northeastern Uniced Staces. Ling heather s onbr common in
western Mew Enpland, though it is grown as an ornamental shrub through-
out the United States. [t possesses pink, blue, or whits Eowers. There are
siv species fairly common in the western United States—rmountain heacher
(Cassiafe mertensiana), firemoss cassiope {Cassiohe tetragona), starry cassiope
(Cassiape sterreriana), pink mountain heather (Phyllodoce empeiriformeis),
brewer mauntain heather (Phyiledoes brewen), and cream mountain heatber
(Phylladece glandulifera). All are members of the heath or Ericacese family.
All the species are smailish o woody, matted shrubs with a fondness faor
acidic soils. Mountain heather is found from Alaska and Canada south
central California, northern Mevada, and western Montana. [s lowers are
smial] white bells that grow in clusters. They hang from the tips of slender
red stalks that sprout from the axils near the ends of the branches. Firemass
cagsiope grows near the Canadian border, and starry cassiope grows in
bogs from boune Rainier In Washington State northward. Pink mozntain
heather is a low, matted shrub with pinkish to red Aowers thar alse hang in
clusters. They possess a long stamen protruding from the center of the
hanging bell-like flawer. Tts range is Alaska ta northern California, and
ldahe and Colorado. Brewer mountain heather grows primarily in the
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California mountaing, and cream motntain heather ranges in the Crregon
and Woming mountaing northward.

The two main species being wsed in brewing are ling heather {Erica
sutgaris) and bell heather {Brica tetralix). The species Hower from July to
Cretober in the United States and somewhat earlier in Scotland—Apsl Lo
June for bell heather, August to Sepremhber for ling heather. (It would be
Imteresting to find ouwt it the other species in the United Staces would pro-
duce the same wonderful tasse in ales and if they aleo possess the maoss or
fogg found on the European varieties.] The top two to three inches of the
flowering stalks are collected and should be used within 36 hours of pick-
tng or else refrigerated, They lose their aroma f kept longes.

ABOUT HONEY, BEE POLLEN,
PROPOLIS, ROYAL JELLY, AND BEE VENOM

[Eat thee of bowey] wherein is bealing for meamkind,

—the Kamn

Among the Finns . . . there extisted the belief that bigh in the sky was
the storehose of the Almighty, containing Hhe heavenly bovey,
which bad the power fa feal all wounds.

—FRaobert Cayre, 19443

tdany health-enhancing attributes have bang heen associzted with mead. As
the historian of mezd, Roberr Gayre observes, "From the earliest times men
have recognized that honey, and particularly mead, have strong revitalizing
quzalities, as well as healing wirtues. As a consequence of this it was helioved
to be an elixir to prolong lifz, and this, no doubt, is why the magic mead of
heaven was believed to confer immortality wpon the mortals who partook
of i"# Regular consumption of mead, itweas claimed, would sescore youth-

fulness, increase sexual drive, prevent illness, and cure diseases such as

|hss
W
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arthritis, stomach ulceration, bronchitis, impotency, gpeneral weakness and
debility, heart disease, and carcer, as well as many others.

Mesdern writers have generally assumed that these claimg are merely
fantasy. However, all fermentations, whether beer, ale, mead, ar wine,
possess the medicinal actions of whatever ingrediznss they contain or are
made from. If the medicinal effects of the ingredients of mead are exam.
imed, it is interesting to note that they are identical with many of the
ancient claims made about mead. In spite of modern dismisszls of the
healthy effects of drinking mead, no studies have ever been conducted to
see if any of these ancient claims have amye foundation in fact. It is impaor-
tant to remember, however, that mead was originally made from the
entire hive, That means that sversthing went into the pat; wax, honey,
prapoliz, bee pollen, roval jelly, and angry hees. [t makes sense, then, to
look at the medicinal actions of these separare parts of the hive and see i
their medicinal actions in amy way match the claims made by our ances.
tors for mead. It could very well be that the medicinal elfects of every
ingredient in mead combine 1o produce the healthiful effects lang actreib-
uted to mead. That is, the zcrions and properties of honey, bee pollen,
propolis, roval jelly, bee venom, yeast, and alcohol from the fenmentation
act together to create highly heneficial effecs on human helath.

HoOMEY

Haoney is the nectar of the fowers of plants, gathered by the bee and
stored in its stomach for transport to the hive, Mectar begins with glucoes
being produced by the plant The olant makes gluicose by combining cas-
bon dioxide gas and water in its leaves through the wse of chlorophyll and
sunlight (photosynthesis). Then part of the glecose is converted into fruc-
tase, and all of it wgether is combined inta sucrose, This is cieculated
throughaut the plant to produce enerpy for growth. Some of this sucrase
[along with other compounds) is diverted to the plants” Howers to coax
nectar gatherers into cross-pollinating them.
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fznaring the ather plant compounds, nectar is primarily sucrose, a
disaccharide—that is, it iz a double-molecule sugar, made from one fruc-
pose molecule and one glecose moleculs linked together. The bes's stom-
ach enzymes take the sucrose molecule and break it apart into glucose
and fructose. Glucose is shightiy less sweet than sucrose [white sugar), amd
fructose s sweeter. Because fructase is so much sweeter than glucose, It
takes fewer calories of fructose o achieve the same level of sweetening
produced by the other sugars. In the hive, the bee regurgitates the nectar
into the wax cells of the comb {which brings up images of Odin and the
tead of Inspiration), The nectar is moved fram cell to cell 1o Racilitate
drying. Eventually large numbers of bees band together, and by fanning
their wings, perform the final evaporation to thicken the nectar into what
we call honey, which is about BO percent solids and 20 percent liquid.
Linlike sucrose, fructose and glucase in combination and at such a con-
centration are very stable. The fructose is the most stable, being nearky
impossible to crvstallize. When honey does crystatlize, it s the glucase
you see—the rermaining liquid is Fuctose, Fructose helps keep the honey
liegsiel For extended periods af time.

Ancient honevs were from a profusion of wildflowers, whatever
grew locally, It was excesdingly uncommon for honey to be gathered
from a single species of plant, such as the alfalfa or clover hoaneys of
today, unless that plant species existed in great zbundance (as heather
does), As such, the honeys of antiquity generally possessed the essence of
a multitede of wild plants—all of them medicinal. Honevbees find a great
attraction to many strongly medicinal plants—uvitex, jojoba, elder, tazd-
flax, balsam root, echinacea, valerian, dandelion, wild geranium—in fact,
almost any {lowering medicinal herb, as well as the more commaonly
known alfalfas and clavers. The nectar fram a muldtude of medicinal
plants s present in any wildfloweer honey mix. That some of the power of
the plant from which it is collected remains in the honey can be seen
from the fact that honeys made from polsonous plants will poison people
whao eat them. Charles Millspaugh in 1892 commented that the honey of
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Trebisond, produced from the Persian Ebododendron powticuss, is poiso-
s, 25 is honey produced from Azals petice.

Ancient records have attributed at least one defeat of Roman soldiers
to eating poisonous honey the night betore a batele, Even today, bee-
keepers are warned to avoid allowing their bees vo callect nectar from
plants known to produce poiscnaous honey. It is amazing thae it has not
been recognized that the concentrated nectar of medicinal plants also
holds within it the concentrated medicinal power of the plants from
which it is colleczed. Buz this concentration of medicinzl essence explains,
in part, the healing power long attributed to honey and mead. However,
in addition to the plants’ own medicinal qualities, the plapt nectars are
subely altered, in ways that modern science has besn unable to explain, by
their brief transpors in the bees” digestive system. Before regurgitation,
the nectars combine in unigue ways with the bees' digestive enzymes to
produce new compeausnds,

Honey, often insizted oo be just another simpic carbohydeate (like
white sugar}, actwally contains, among ather things, “a complex collection
of enzymes, plant pigments, organic acids, esters, antibiotic agents, and
trace minerals."? Honey, in fact, containg more than 75 different com
pounds, Besides those already listed, it contains proteins, carbohydrates,
hormenes, and antimicrobial compounds. One pound of (nonheather)
honey contains 1,333 calories (compared to white sugar at 1,748 calo-
ries), 1.4 grams of protein, 23 milligrams of calcium, 73 milligrams of
phosphorus, 4.1 milligrams of iran, 1 milligram of niacin, and & mil-
ligrams of vitamin C.2 The content of each of these substances varies
considerzbly depending on which tvpe of plants the honey 15 gatherad
from. Some honey may contain as much as 300 milligrems of vitamin C
per 100 grams of honey,? [t also contains vitamin A, beta-caratens, the
complete complex of B vitamins, vitamin D) vitamin E, vitamin K, magne-
sium, sulphur, chlorine, potassium, iodine, sodium, copper, man-
ganete, and a rich supphy of live enzymes ™ Honey also contains relatively
high cancentrations of hydrogen peroxide and farmic acid ® and
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fnany of the remaining substances in honey are so complex that they
have yet ta be identified.

Honey has been found to possess antibiatic, antiviral, anti-inflamma-
tory, anticarcinogenic, expectorant, antiallergenic, laxative, antianemic,
and tonic properties.? It is also antifungal and an immuoune stimulant 3
Because honey increases calcium absorption in the body, it is also recom-
mended during menopause to belp prevent osteoporosis.

It has been found to be highly cifective for treatment of stomach
ulceration; all seven strains of the Helicobacter pyioti bacteria thar cause
stomach ulceration are campletely inhihited with a 5 percent solution of
honey.* [n comparison tests, honey was found to be more effective than a
number of other, more commenly vsed, antimicrobial agents in the treat-
ment of F. pylori ulceration, =

The Britizh Jowrnal of Plastic Surgery reported that clinical trials found
honey to provide faster wound healing than traditional pharmaceuticals.
{Other studies have found chat recovery from Caesarean delivery and gan-
grene infection by honev.treated patients was far superior Lo patients
treated with antibiotics and pharmaceutical wound dressings.® These
studies have been echoed by a number of other researchers, all finding
that homey's antibacterial action and wound- healing properties are excep.
ticnally effective on all trpes of wounds.® A number of people have
inststed that this antimicrobial activity comes from the high segar con-
centration of honey-—an activity also found in high concentrations of
white sugar. However, even a diluted honey salution of 25 percent has
been found to ke highly antibacterial, inhibiting Stapbyiocaccus qureas
bacteria, ™ Mumerous other studies have shown that, though the high
sugar cancentration it antimicrobial, honey itself possesses active cont-
pounds that are, in themselees, antibacterial.

Some of the wounds that clinicians have seen healed with honey are
bed sores, varving in size from the width of 2 finger to a fist that extended
to the bone. Such uloerations, healed with the use of honey, left no

indentaticn and no muscle loss. ™ Even wounds that were so infected they
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would not respond to axy antibiotic therapy have responded to honey 4
Drilere honey solutions have been secozssfully wsed to preserve corneas,
bores, and blood vessels intended or surgical transplantation.®? And
Chinese researchers have found honey 1o be an effective geatment in
first, second, and third-degree burns, preventing scarring, inhibiting
intection, and in many instances alleviating the need tor skin grafts.

Honey is also exceptionally effective in respiratory ailments. A
Bulgarian study of 17,862 patients Found chat honey was effective in
improving chronic branchitis, asthmatic bronchitis, bronchial asthma,
chronic and allergic rhinigs, and sinoesitis 2 1t is effective in the treatment
of colds, flu, and respiratory infections, and generzl depressed immune-
svstern problems 4

Generally, raw, unprocessed, and unpasteurized wildflower honey
should be used in the production of mead and as food 2nd medicine, For
wounds and bums it is generally placed, liberally, on the affected area and
covered with a sterile bandage, the dressing changed daily. For infectious
diseases, it 15 used liberally in food and a3 & supplement, either undiluted,
im tea, or as mead—one tablespoon & to 12 times daily.

Honey as food is different from white sugar, though many dieticians
will tell vou otherwise. Honey is composed of (appraximately) 38 1o 40
percent fructose, 31 to 34 percent glucose, 1 oo 2 pescent sucrose, (7 to
20 percent warer, 2 to 4 peroent identified plant and mineral compounds,
and 4 to 7 percent unidentified plant and ather compounds, The two pri-
mary sugars of honey, ghicose and fructose, zre monasacchardes (simple
sugars) and, as a result, do not reguire additional processing by the body
ter be digested. White sugar (3 disaccharide} dees need ta be additionally
processed. < Honey is, in health food terms, a live food, and as such, is
easier to digest and better for the body. Fruits and vepetables, though
high in vitaming, tend 1o lose them aver time. Spinach, for example, will
lase 50 percent of its vicamin O content within 24 houss after picking.
Honey, on the other hand, stores its vitamins indefinitely, Wildflower

honevs generally have the largest overall concentratzion of vitamins.
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Single-species honeys tend to increase concentrations of one vitamin to
the detriment of others. For example, orange honey is relatbeely high in
thiamin [B.2 micrograms per 100 grams) but [ow in nicotinic acid {16
milligrams per 100 grams), while [ireweed honey is low in thiamin (2.2
micrograms) and high in nicotinic actd (.86 milligrams). _

Though the levels may seem small, honey as & consistent addition to
food hes shown remarkable resules in medical trials. In an Austrian study
prior 2o Warld War 11, of ane group of 58 bays, 29 were given twa table
spoons of honey each day {one AM. and one P.M.J; the other 29 boys
were given rone. All received the same diel, exercise, and rest, All were
the same age and in the same general health. The proup receiving honey
[after one year) showed an 3 12 percent increase in hemoglobin and an
overall increase in vitality, energy, and general appearance,® Other stud-
pes i Switzerlang and the United States echo these results, A number of
modern researchers, in order to test the nutritional value of honey, have
subsisted on dizts of honey and milk tor up to thres months. In all cases
they maintained their normal bady weight and state of health <

One drawback of honey, In terms of mead praduczion, 1s that frue-
tose is harder for yeast to consume. As a result, fermentation of mead is a
longer process than for beers made from other sugars. [nitially, the veast
in & fermenting mead will form a vigoraus frathy head, which then sub-
sides. [n any other type of beer, thiz would mean that fermentation is
complete, However, with mead making, it only means that the glucose
in the honey has heen consumed, The veasts are now working o con-
suming the remaining fruccase sugars. This fermentation will be much
slower and can easily take several weeks, The only way (besides experi-
ence) o well iF fermentation is actually complets is to taste the mead, 15 it
is still sweet, fermentation is not complete. The drawhack o this is that
every time vou expose the mead to air to taste it, you risk infection of
the wort. But bottling too early will result in a highly carbonated beer
that will either explode the battles or foam vigorously when apened.
Done correcthy, mead will raste, depending on the type of honey used,
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like a fine, dry champagne or wine, And like wine, it benefits from
lengthy aging in the bottle. [t may be served uncarbonated, like wine, or
carbonated like champagne.

BEE POLLEN

Eee pollen has been recognized az a powerful toed and medicinal sub-
stance for millennia: The ancient Egyptians recognized its importance in
a number of their sucviving writings, and the Creeks and Bomans also
used it extensively, Roman legions were issued the dried, pressed cakes of
hee pollen as standard issue trail food while in the Aeld. Weitten accounts
af its use exist among the ancient Chinese and Hindu cultures.

Polten is a fine, powderlike substance, produced by plants as the male
contribution=—the semen—aof plant reproduection. Plans utilize two wpes
of pollination, one accomplished by the wind and the other by insccts. Bee
pollen, though often containing small amounts of the pollen From wind-
pallinated plants, is primarily composed of pollen from insece-pollinated
plants. Pollen grains are remarkably vanied in color: yellow, buff, arange,
purple, dark red, preen, chooolate, and bladk. [Most of the darker colors are
rejected by heekeepers who sell poflen, What you get when you buy pollen

~ i5 wsially Limited go the vellow, buff, and orange coloss.) Bees don't acciden-

tally pather pollen—it is intentionally harvested for the hive's use. The bess
carry the pollen from flower to Aower during nectar collection, at each stop
gathertng more. A small number of the pollen graing are disoributed to new
Howeer heads during nectar collection, thus performing cross-pollination.
Best the vast majarity are taken ta the hive and stored as food for the bess,
The kees carry the pollen in what most beekeepers call “haskets” on the
beed legs. The "basket” is actually a hollow or concave part of one joint on
the bess hind legs. When the bees collect the pallen, they mix it with a lit-
tle nectar and some digestive juices into a soft mass and place it in the bag

ket on their legs. Long elastic lances, like thick hairs, curve inward around
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the basket to hold the pollen in place, Thess spears, or lances, penetrate the
podlen mass and keep i fom dislodging, The masority of the pallen is car
ricd back to the hive in this manner and stored in the comb as a food
source, along with boney, bor the bees and theic voune.

Honey provides a highly charged energy source that enables the
bees to perform their work znd also serves them as a winter faod saurce,
Bee pollen, sometimes called bee food, is zlso a major food source and
containg many nutrients, most especially protein, not available in sutfi-
clent gquancities in honey to meet the bees' needs. The frechly collected
pollen varies a great deal in compasition, depending on the plant species
Frorm which it comes and the weather.

Little really is known about the medicinal effects of plaet palisns as
apposed to bee pollm, Like the plant nectar that is altered te form honey,
pollen is subtly changed in its interaction with the bees during transport
to the hive. To my knowledge, no research has been conduected compar-
ing the medicinzl and nucritional effects of any pallen to the plant fram
which it comes. Such a highly concentrated part of medicinal plan:
species will inevitably possess medicinal actions, just as the leaves, seeds,
and roots do. What little Is known about pollen, its medicingl actions, and
properties comes from the study of plant pollens after they have been
traneported and stored by the bess in their hive

Eita Elkins's exceptional boak on pollen and hive products (e
Polien, Rayal Jelly, Prapolis, and Homey [Woedland Publishing, 1926]) has
some of the best information on the clinical uses and studies of pollen

Pollen is perhaps the best single source of rutin and pratels (assom-
ing ¥ou have a high-protein bes pollen). Butin strengthens capillaries,
minimizes bleeding, and encourages coagulation, making it useful for
those wha bruise casily. The high protein conzent and other componesnts
in pollen have been found to enhance energy and =ndurance in people
whe consume it regularly, One Bridsh athletic coach, who participared in

a clinical trial, noted-
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[n Cotober 1973, 1was asked to test the efficacy of a hee
pollen product. [ was initially skeptical of the results
likely to be obtained by the use of this product.
Huowever, T asked five athletes training under me o take
hee pollen in accordance with the manufacturer's direc-
tions; that is, one to three pills a day. Within a period of
12 months, the athletic performance of all of the five
athletes had suhstantlally Improved 5

Bee pollen has been found ta be antibiotic, antiviral, astingent,
relaxant, tonic, and nueritive. It has been found effective in treatment of
allergies, bacterial infections, asthma, capillary weakness, chronic Fatigue,
immune depression, menopasal symptoms, nutritional disorders, prostate
problems, chronic cystitis, and urinary tract infections.

The primary use of bee pollen as medicine has traditionally been
rutritive. Chicken embrye heart growth was Found o accelerate when
treated with pollen extracts, and gastrointestinal damage in test animals
was reversed with a significant increase inoweight after taking bee pollen
extracts, and two studies on hospitalized children showed significant
weight gain and increased serum protein levels when bee pollen was
edded to their diets.® Pallen is =0 pood as 2 nutriteve medicing! that
researchers at the Roval Society of Maturalists in Belgium and France
noted, “The nutritional tests supervised by the station at Bures an hun-
dreds of mice have demonstrated that pollen is 2 complete foad, that it is
possible o [et severzl penerations be born and live without the Eeast sign
of distress while nourishing them exclusively on pollen.*® A npumber of
clinicians have commented that it is so effective as a nucritive food chat
human beings could live on nothing more than a diet of pellen and water.

In countries rom Japan to Brazil researchers have veed bee pallen in
treating a number of prastate prablems: prostata-hypertcaphy, chronic

prostatitis, and prostata wvesiculitis. "The experimentai-clinical resules
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point to the face that pailen extraces can be very valuable as specific drigs
in the therapy of [prostate illness]."% In one Japanese clindeal teial on che
effects of bee polien on urination disorders caused by prostatic hyperpla-
sin, rescarchers noted that “ense of residual uring improved 92%, retarda-
tion improved in 86%, night frequency improved in 859%, scraim in
urination improved in 56%, protraction improved in 3% and the force of
the urinary stream improved in 53%. Numeroos other studies showed
similar results. Bven mare soidics have shown s heneficial effscis on pro
statitis. Oine-third to one-half of the patients in clinical trials reported a
complete coszation af symptoms, 75 percent noticed sigmificant irmprave
ment. Ma side effects have been noted in zny patients. As one report
noted, “In vilre studies suggest that [bee pollen] is a potent cyclo-oxyge-
nase and lpogenase inhibitor and a smooth mascle relaxant,"= '

& number of researchers have noted “unambiguausly good® resules
from wse of pollen extracts in treatment of chronic cvstitis and urinany trace
infections. One component in pollen, B-sitosterin, was identified as
stronghy anti-inflammatory and of especial we in cpestitis. Researchers com-
mented, however, that there were ohvious svnergistic actions in pollen that
thew did not yet understand, noting chat the izolated B-sitosterin wes not as
effeetive as the bee pollen itself when used for the same conditions.®

Though the flavanoids in pollen are not as high as in propalis,
ancther hive product, “these very widespread foral compounds also play
1 determining rale in the medicinal effeces” of polien.® Flavonoids pro-
vide antiviral actian through theis ability o stop viral cells fram breaking
open and infecting the viral host {i.e., ws). This antiviral activity combines
well with its antibactertal action. Pollen has been tound to be effective
against Escherichia cali, Protews, salmonella, and some other straing of col-
ibacillus.® [t has been faund in clinical trial that people who consume ke
peallen reguilarly have significantly fewer upper respiratony infections.s

Bee pollen was also found to significantly seduce the side effects
from radictherapy. [n one trizl, women being treated for inoperable uter-

ine cancer experienced less nausea, SiTONEST IMMNE SYSHCM TESPONSs, an
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iner=ase in red and white hlood cell count, good appetite, and less weak-
pess and sleep disnption.®

iany people with kay fever, allergies, and asthma have experienced
good results from the use of bee pollen in alleviating or improving symp-
toms. The HGH kormones in pollen seem o play a significant role in
increased body weight and healthier prowth in both clinical trizls zand
empirical studies, In studies in Turkey, bee pollen has been found to be
effective in the treatment of male impatency, low sperm cownt and maoil-
ity, and male sexual drive @ Besearchers are presuming the gonadotropic
hormones in hee pollen plav a rale in these results, Conversely, the pres-
ence of estrogenic hormaones ssem to help explain the effectiveness of bee
pollen in alleviating the symproms of menopause in women.

Many aof the properties of pallen are in the ether oils and plant resins
that are not casily water soluble. Ingesting either the bee pollen itsell or
an alcohol and water extract, or 2lse including it in fermentation is hest,
Unlike propelis and honey, bee pollen does nat keep well; the fresher the
better. The medicinal activity of pollen over one to one and a half years

decreases sharply.

FRGFDL]_S

There is a balm v Gilead that makes the wownded whole,
There is a balm i Gilead that beals the sin-sick soul,

—Fram an cld Christian hymn

Propolis, called Balm of Gilead in the Bible, is a gummy, resinous sub-
stance gathered by bees from the leaves and bark of trees, It is gathered
from much rees as aspen, poplar, birch, elm, alder, harse chestrut, willow,
pine, and fir. The Balm of CGilead—known to the Muslims as balsam
Mecca—was gathered from the Middle Eastern evergreen Comméphora
shobalsamum and the tree from which myrrh comes, Commiphera

absynnica.® However, bees who have hives where there is insufficient trec

47
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growth will resort to other substances, ssch as paint, ubber compounds,
and asphalt—naot the kind of propals w take for healths In gatherin
the resing the koneyvhee bites into the seicky substance and transfers it to
the pollen basket on its hind legs. [t is taken back to the hive, where
znather bee unioads it for use,

The tree resin is combdned by the hees with nectar, polles, wazx, and
their cwn enzymes to make the final propolis micture. it s then applied
to cracks and holes as a sealant in the hive, and it lines the entrance to the
hive. Propolis protects che hive from contaminants and sterilizes returp-
ing bees as they enter the hive, It is a stabilizer, cement, insularor, fGlier,
varnish for the comb, and antiseptic,

Propalis varies In color from light vellowish-green to 2 dark brown,
depending on the plants from which it is gathered and its age. When
warm, il is sticky and pliable (as vou might expect in a resin], but when
cold, it is hard and brittle.

Though rarely used in medicine in the United States, prapelis has a
long traditional and contemporary use in Western znd Eastern Evrope. It
was widely prescribed by Hippocrates, and in the first century A.D., Pliny
the Elder noted that “current phvsicians use Propolis as a medicine
becauss 1t extracts stinps and all substances embedded in the Hesh,
reduces swelling, sofrens indurations, soothes pain of the sinews, and
heals sores when It appears hapeless for them to mend.” 1t was used
throughout the hiddle .ﬁ.gcs.and even recommended by Culpepper for
inflammations and feyer @

Prapaliz has mare biaflavonoids than oranges—a major ollavonoid
source—and contzins all the known vitamins except vizamin K and all che
minerals needed by the body except sulphur. [t is composed of 50 percent
tree resing, 30 percent wax, 10 percent bee pollen, and 10 percent essen-
tial oils. As with honey and pallen, not all the compounds in propalis
have been identified. @

Propolis has been faund effective as an antibactenial, wulnerame, antivi-

ral, antibiotic, antifungal, anti-inflammatory, ancloxidans, antiallergenic,
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miunze svstem enhancer, and antiseptic. [t retaings these qualities, when
stored under praper conditions, for many years,

Propalis has been used in Sovier medicine to effectively treat niber-
culosis (TE}, pestric znd ducdodenal ulcers, eczema, puritis, and septic
wound infections. Standard Russian clinical practice for TH recommends
15 to 30 grams of propolis two to three times per day or 15 to 35 drops
of an aleahol extract for from onc co three months. Ulcers are treated
with 12 drops of the extract three times a day For 30 to 35 dawvs. Llse has
alleviated the hearthurn, pain, nausea, and vomiting concomitant with
ulceration. Soviet physicians have effectively used propoelis in the treat-
ment of juvenile ulosross stomatitis. The propolis is tinctured ons to four
in 95 percent grain alcohol and, after tincturing, an equal volume of
water 15 added to the tncture, Dosage is as above.™ Bescarch has shown
that propalis is inhibitory to Helicobacter bylor, the bacterium that canses
ulcers.™ The propolis solution described abave, 60 drops in a glass of
water, used as a gargle, has been found effective in sore throats from
colds and fu.

Skin diseases and infecred wounds are treated topically ™ and propo-
lis has been found to be highly effective in the treatment of herpes zoster.
Lse of a 5 percent propalis solucion in 20 cases of herpes complecely
reduced pain within 48 hours and significandly advanced sore-healing
time. ™ Romanian clinicians have used propolis in the treatment of severe
acne, prostate inflammation, mouth infections and dental cavities, and
burns. Acne and prostate inflammation have been treated with propolis in
capsile form. Mouth infections and burns have been treared ropically. ™
Propolis has been wed with success in flling cavities, preventing further
decay, and killing the invading bacteria.

[ antiviral studies, a number of compounds in propolis have been
found wa highly inhibit the replication of various virus types, In combina
ticn, thess compounds show 2 highly synerpistic activity, producing inhibi-
tion beyord cheir individual activity ™ Propalis apparently strengthens the
virus's protein coat, keeping it isolated from any arganism it enters by
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inhibiting the emzyme that allows the virs to break out of its shell, Propofis
alse has been faund to stimulate phagooytosis and spesd detosificanion
Az such, it has been foend to be effective in the treamment of colds and Ao
[n acdditzon, it seems to obviate fatipue when taken as a daity supplement.

Both alone and in combination with honey, propolis has been tound
hiphly effective in the treatment of serious bumns, Russian physicians note
that it curbs inflammation, disinfects, and stimulates new skin growth
Additionzl cantrolled crials were performed in the Metherlands: patients
with seripus bone necrosis and infection thas would narmally reguire
amputation znd 12 which standard medical protocals were ineffective
were effectively treated with 2 honey and propolis combination,™ And
Polish studies using propalis found it to inhibit antibiotic-resistant straing
af Stapbrylocsccus auraes ™

Researchers at Columbdz University found propolis effectiee against
cancer, inhibiting abnormal cells withous affecting normal ones. The
Columbia researchers commented that “czffeic acid esters, present in the
Propolis of honeyvbees hives, are patent inhibitors of human colon umor
cell growth, s

Traditionalbr, propolis was difficuls to remove from the hives,
though modern beekeepers have developed methods to make removal
easier, Historically, when mead was made fram honey, as nated earlier,
the greater portion of the comb, including large amounts of prapolis, was
taken and boiled to produce the wort from which mead was made. The

propolis content of such a historical mead would have been high,

BEoyaLl JeELLY

Eaval jelly is a truly unique creation of haneybees, T is synthesized by
"nurse” bess—iroung worker bees between 5 and 15 davs of age. The
roval jellv i synthesized by the nurse bees' hypopharyngeal glands
from a dict of bee pallen and honey, It is a thick, creamy, milky-white
substance vwpon which the queen bee feeds. Royal jelly has remarkable
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affects upan the queen bee. Born no ditferent from other bees, her life
is extended from the wsual six weeks that mast bees enjoy o five
years. She grows ta 17 millimeters in length and attalns @ weight of
200 milligrams, as compared to the normal bees’ length of 12 millime-
ters and weight af 125 milligrams. The queen lays approximately
1,200 =ggs each day (200 times her body weight), more than
2,000,000 in her lifetime—a feat no other creature on Earth cquals.®
The eggs laid by the gueen that are destined o become quesn bees
are identical in every respect ta eggs that become workers—the anly
difference is the exclusive diet of roval jelly that makes a bes a queen.
Worker bees, during the larval stage, are given roval jelly for a period
of about three davs, Rowval jelly is even more complex than the ather
hive products. Like those, scientists have been unzble to identify all
the compounds of royal jelly. Synthetic roval jelly has been made and
markested, but used an young bees it [ails to praduce queens, and it
does not praduce the same effects in clinical trials on people as those
produced by bee-produced royal jelly. Whereas honey, propolis, and
bee pollen all ditfer from location to location and country to country,
no differences have been found in the royal jelly produced by bees
throughout the warld, Maolsture content is about 88 percent, protein
12 1/2 percent, fat 5 1/2 percent, carbohydrates 12 42 percent, and 3
1/1 percent of the content of royval jelly has nat been identified. Due
b the high moisture and putsitive content of rowval jelly, i should be
an excellent medium for bacterial growth, but it is not—neither in the
kive nor out. One compound of roval jelly that might explain this is
10-hydroxy-2-decennic acid, which possesses strong antibacterial and
antifungal activity and makes up 2 to 3 percent of roval jellr. 2 Boyal
jelly is rich in bee pheromones; natural hormones; amine acids
tincluding all eight essential amino acids), particularly cystine, [ysine,
and arginine; B vitamins, especially pentothenic acid (B,); nucleic
acids (including DMA and RMA); sugars, sterols, fatty acids, phospho-

rus compounds, and acetylcholine
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Pantathenic acid helps arm the human bady against infection, helps
process nutrlents, and has shown zntiaging effectz in clinleal zrials.
Studies have shown consistent and signiticant increzses in the life spans
af lab mice fed a pantothenic acid-enhanced diet.™ Dr. Albert Saenz, in
his report ‘Biclogy, Biochemistzy, and the Therapeutic Effects of Reoyal
Jelly in Human Patholagy” (1954) remarking on trials held by the
Pasteur Institute ot Paris, noted that roval jelly showed remarkable
effects in a number of areas, Patients with high bload-serum chalesterol
l=vels who were given roval jelly showed a normalization of readings,
patients with Buerger's disease [thromboangiitis abliterans—anather
arterial dizsarder) showed significant improvement of symptoms, and
elderly patients with mentzl disturbances and senilicy also showed signit-
icant improvement—probably due in part 1o the high acetylcholine lev-
els of roval jelly, Acetyichaline plays a crucial rale in the ansmission of
impulses from ane nerve fiber to another across synaptic junctions, mak-
ing it highly usef! in the treatment of Alzheimer's disease, Parkinson's
disease, and multiple sclerasis, Trials have shown that the trembling
associzted with Parkinson's disease is markedly reduced in patients 1ak-
ing roval jelly. Sacnz also reporsed that royal jelly showed significant
positive effects in treating “deficiency states, reterring to malnutrition,
slow comvalescence after illness or eperation, physical or mental exhaus-
tion, loss of appetite, and abnormal lass of weight caused by anorexia
nervosa. ™ Researchers in Greece have shown thas roval jelly produces
significant effects in the teatment of arthritis. And trials in Argentina
kave documented che high levels of gamma globulin and a precursor to
collagen in roval jelly. Lise of roval jelly b those researchers in clinical
trials produced significant antiaging effects in patient populations, not
only slowing tissue degencration but, in some cases, reversing it com-
pletely # Clinical trials at the Liniversity of Sarajevo showed that roval
jelly possssses strong antivical pctivity, When combined with propolis
znd honey {10 percent roval jelly? and diluced 1 to 10, significant antied-
ral activity was detected in the patient population. Only 6 percent of the
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trial subjects receiving the dilute solution suffered viral infections; 40
percent of the placebo group became (117 Canadian researchers in trials
on nearly 1,000 lab mice found significant antitumor activity in royal
jelly. A mixture of active tumaor cells and rayal jelly were injected into
gne group of mice, active umor cells alone into another. All the mice
peceiving roval jelly survived with no incidence of tumor growth; the
non—rayal jelly mice all died within 13 days,

Foval jelly 15 considered antibzcterizl, antbeiral, antibiotic, antitu-
mor, tonic, nutritive, antiaging, euphoric, alterative, adaprogenic, a hor-
monal normalizer, and antidepressant. [t targets nearly all che svstems of
the body: immune, cardicvascular, endocrine, integumentary, nervous,
reproductive, cellular, skelerl, hepatic, and respiracory. D H. W
Schmidt, in o lecture before the Cerman Medical Association in Olctober
1956 remarked:

The effects of the active substances and nutrients con-
tained in royal jelly take place throwghout the entire
body [znd 1t] regulates all [its] functions. From all the
imvestigations and observations that have been made
with roval jelly, it is apparent that this substance is a
powerful agent composed of hormones, nuotrients,
enzymes, znd biccatalysts. Roval jelbr revives and stimu-
lares the functions of celis and the secretions of glands,
It also steps up the metabolism, and stimulates the circu-
latory system. To summarize, | . . [it] works to preserve
life and strengath in the arganism, . . . delays the aging
process and helps the organism retzin for as long as pos-
sible the physical freshness of the body, elasticityr of che
mind, and psywchic buoyancy of youth 2

Although clinical trials have not heen conducted on reviving sexual

function, royal jelly has 2 long history (some 4,000 years) of normalizing
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of revitalizing exhausted sexuzal fanction. Boyal jelly zlso produces a nat-
uzal *high” or euphoria when consumed that has occasicned comments by
a number of rezearchers. The use of royval jelly is exremely ancient, espe-
cialby in Chini, where it is used ina great array of products from skin care
to medicines. Interestinghy, the Chinese have made a roval jelly wine for
many thousands of vears.

The scientific evidence for the efficacy of royval jelly s strongly sup-
portive of the claims that have been traditionally made for the use of
meads and honey in dist—that they produce remarkable effects on
health, mental funclioning, sexval activity, and fife span,

EEE VENOM

Tt may seem add to also include bee wenom in this chapter on meads, bus
it does have its place. Angrv bees were olten an inadvertent ingredient of
mead making. A hive was locared, dup out of its hiding place, and the
whole thing placed in a kettle to cook off the wax, The bees were any
thing but passive in this process. Bees, bee larvae, and the quesn were
often still present in the hive, and angry worker bees ferocicusly zesaulied
the hive stealers, following the hive as it was moved, These might szem to
aur modern sensihilities somewhat unsavory addatives ta the brew, but ane
quite intportant in their own right. At cheir most basic, the bees and [ar-
vae are significant protein sources, but they also include the ather thing
that the bee is best known for besides honey—its sting.

Bee venam was widely used in nineteenth-centurny medicine and is
snjoving a sorong resurgence today in many parts of the world. Today it is
often used dlinically thraugh the sringing of live bees, but formerly it was
used as Apis extrace. King's Amencan Dishensatory, zucthored by John Us
Llzvd and Harvey Felter in 1895, described its production for use by phoesi-
ciang, 1t invalved taking a swarm of live honeyvbees, placing them in a large
Jar, and shaking It vigorously to “exclite their anger” Alcohol was then

added to the jar, the mixtore left for a month, and the resulting sofution
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then strained for use, Apis was specific for urinary tract and bladder infec-
tions, sore throats, hives and skin inflammartions, coughs and colds, and
pegromuscular disorders. It was considered diuretic, diaphoretic, anti-
inflammatory, and alterative, Kiags Amenican Dhspersatory (Cincinnati:
Fclectic Publications, 1894) notes:

We hawe known of well authenticated cases, where
individuals suffering from rhevmatism have been cured
of that complaint after having been severely stung by
the hivebes, We do not recommend this form of bypo-
dermic injection, but prescribe [Apis] for rheomatic
conditions with blanched puffiness and the pecullar

stinging pain.®

Resezrch and clinlczl practice in the latter part of this century have
shown bee venom to produce significant positsve results in the treatment
of rheumatoid arthritis, gout, multiple sclerosis, lupus, neuralgia, and
shingles. Russian research has shown that bes venom blocks the mans-
rission of stimuli to the peripheral and central syrapses, strongly influ-
encing the nervous system. It raises the functionz! activite of the
hypophysial-adrenal system, prevents development of convulsive states,
i5 hypotensive, anticoagulant, and expands bload vessels in the brain.
Bussian clinicizns have successfully wsed bee venom to eliminate
prethrombosis states in patients suffering from arherosclerasis and
thrombophlebitis ™ A aumber of bee venom sdvocates have insisted that
live bee venom {that Is, zn actual sting} Is more efflcacions than Apls ar
other forms of gathered bee venom. However, research by a number of
clinfctans cver a five-year period of time failed to find any significant dif-
ference in outcomes in treatment of arthritic patlents between five
venom and collected venom. Mo toxicity has been reported in acthritic
patients who use bee venom therapy 2 Sixey-five to 75 percent of the
patients with arthricls wha used hee venom therapy in clinscal irials
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A bix hige

expericnced success with the treat-
ment. Bee venom has been shown
teo be one of the mast patent anti-
inflammatories known, Ohoe of its
components, mast cell degranutat-
ing peptide—peptide 401—has
been shown to be 400 times as
pawerfiul as cortisone, However,
hip jointe are one of the few areas
of the hody that do not respond o
bee venom.™ Bee wenom is no

longer collected in the manner

Johin Ui Lloyd described in 1895,

today, electric shock stimulazes the
bess to sting and the resultant
venom is collected. Venom con-

sists of a large number of peptides,

enzymes, and amines—the exact mzkeup and action are not under-

stood ™ Interestingly, many of the compounds in bee venom also exist in

stinging mettles. And nettles have shown posicive activity in many ol the

same conditions for which bee venom is used, such as multiple sclerasis,

arthritis, gout, urinary tract inflammation, and hives.®

The original meads, made with angry bees included, certainly

appear similar to the process of making Apis. [£ scems quite likely that bes

VEMOM was an active component of the ancient healing meads.

HIVE PRODUCTS AND HEALTH

The long-lived of antiguity wha ate a diet primanily composed of bee

products is impressive: Pythagoras, che Greek philosopher and mathe-

matician, lived to the age of 90, His disciple, Apollonius, lived 1o 113,
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Anacreon, another Greek of antiquity, lived o 115 The Greek
Drepnocritus, perhaps one of the world's greatest physicists, lived g 109,

Pliny the Elder researched the ages of people living exclusively an
honey and hive product diets late in the frst century A0, He found that
in the region of the Apennine mountaing, there were an analomous nume
ber of people more than 100 years of age. Fifoy-four were 100, 57 were
betagen 100 and 110, 2 were 125 years old, and 7 were 135 vears of age
or older. In Parma, he located 5 who were mare than 125, and nearby
anather 11 more than 100,

Piast, the King of Paland in 4 D, 825, was a beekeeper who sub-
sisted primarily on honey and other hive products. He lived to be 120
years of age. One Hebrew mribe, the Essenes, were noted beekeepers
and were renawned for their great age—many passing 100 vears.
Plusarch (A3, 46-4.00.120) abserved chat the Britons, who subsisted
on geeat amounts of honey, “enly begin to grow old at one hundred
and twenty years of age.* The originz] Bardic name of the Brizish
[sles was "the Honey [sle of Beli"—beekeeping was a major industry
and honey one of its principle commaodities. When Pliny the Elder
visited the British [sles, he commented that "These islanders consume
preat quantities of honey brew o A& pre—World War [l investizarion
of tombstanes in Britain nated that there were many long-lived
Britishers whe ate a great deal of honey fram the comb. A few: Sir
Chwen of Scatland died at 134 years of age, his last son was born when
he was 98, and he walked 74 miles in six davs in the lase vear of his
lite, Peter Carden, a Scot, died 2t the age of 131, keeping the appeze-
ance of @ voung man until the very end. William Ellis—130, Mr.
Eccleston, [rish—143; Colonel Thomas Winsloe, Irish——148; Francis
Consise—130; John Mount, Scot—136&; Thomas Parr—152. And
throughout :.hl: world beekeepers and mead drinkers have besn
reputed to enjoy extremely long life and good health® Sir Kenelm
Dighy (see appendix 2) remarked an this when he commented about

ane of his mead recipes that

)



58

FPACRED awp HERBAL HEALIMG BEERS

This Meath is singularly good for a consumption, stone,
gravel, weak-sight, and many more things. A chief
Burgomaster of Antwerpe, used for many vears to drink
no other drink but this; at Meals and at all times, even
for the pledging of healths, And though he were an old
man, he was of an extracrdinzry vigor every way, and
had every year a Child, had always a great appetite, and
pood digestion, and vet was not fat.s

Ferhaps the most interesting example of remarkable health fram
modern day s thae of Mael Johason, who at the g2 of 70 z2nd in poor
health began eating a diet consisting largely of honey and hive products.
At the age of 90 [1993) he was title holder of the Wordd's Senior Boxing
Championship end a seasoned marathoner competing in events an every
continent on Earth. He locks to be abous 55 years of ape.

Too, consumpticn of mead and honey have long been reputed to
enhance sexual prowess and fectility in all cultures that make extensive
wse of haney, In part, this reflects the procreative supporting propesties of
roval jelly and bee pollen, Hindus have long eaten honey to increase viril-
ity and our own term horeymeor comes from the ancient European prac-
tice af newlyweds eaﬁﬁ'g nothing but honey for the first 30 days afrer
rarriage (a practlce that wee Instituted o increase feniility of the couple
and enhance the passibility of an immediate pregnancy).

Though thess reports are anecdotal, science is beginning to bear
them gut in many areas of research. There s good rezson to believe that
the remarkable properties of heather and honey together produce all the
effects attributed (o the ancient Mead of Inspiration,

A Complete Hive Mead
Tngredisers
& pounds wildRower honey

1 ounce progalis
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1 cunce bes pollen
1 ounce roval jelly
3 pallons water

sl

Boil honew and water for 30 minutes and skim off foam.
Dwuring cooling, add propolis, bee pollen, roval jelly—
do not strain. Cool to 70 degrees F, Pour into ferment

ing vessel, making sure the undissolved solids from the
propolis, jelly, and pollen go into the fermentation ves

wel also, Add yeast. Lee ferment until complete—16 to
26 days. Add 2/ teaspoon hioney to each bottle {5 car-
bonated mead is desired}, fill bottles, and cap. Beady to
drink in two weeks ta a year, depending on how long
viou wish oo store it—the longer the better.






Yeaost
A Magieal and Medicinal Plant

We cannot draw ibe wort until the brvegjemann [brewing man)
comes. We know be is bere when air bubbles start bursting arousd
the rim af the filter-nat,

—Morwegian village brewer, ca. 19500

Yeasts are so ubiguitous that other plants bave to bide their sugars,
whetber by skin, by bark and cellulose, or by molveular structure
{by storing the sugar as starch). Yeast bas its sw allies, brwever:
enzymees, And at the right tempreratire the enzyme ally can conpert
starch to sugar.

—Dale Pendell, 1995

God made yeast, as well as dough, and loses fermentation just as ke
lovtes veelation.
—FRalph Walde Emersar?
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HE "WORLD 15 FILLED with those tiny,
in1.ri5i|_':|-e '|:||z:|:|:||. -;'_lrgrl.n'i'g:m': I::tl”{'l.l VELELS, T]"l-e‘:':.-' ;:-l;:r'.rdde all parts L:.r' '.|u:
Earths ecosystem. There are many different kinds, but ane in particular
has a special relationship with humankind—it is used in fermentation and
in baking bread. Called Saccharomypces, it 35 always seeking vut sugar;
sugar 15 its foad, Undike the green plants chat ereated the atmosphece and
allowed our species ta live on this planet, the Szccheronyces do something
quite ditferent,

CGreen plants use the chlarepheel] in their bedies in interaction with
sunlight to create glucose from carbon dioxide and water. Halt che glu-
coee they make is changed by them into [rectose, and the twa malecules
hook together to farm 2 twa-malecule sugar, sucrose. Sucrase is cthelr
energy material; it flows throughous the plant. A little of it is put into the
Howers to entics the bees to cross-pollinate them.

Saccharomypors are named from the Creek for sugar orosweet,
sacchara, and fungus, mycele. They are the fungi that eat or like sugar.
What they do 15 different from green planzs. They eat sugar and turn ic
into carbon dioxide and ethyl alcohol, reversing, in part, the process the
green plants began, The carban dicxide is used again by the green planes
to make more sucrose that can he caten again by the yeasts.

To save sugars from the wandering appetite of the veasts, living
beings store or pratect the augars in their bodies in many ways, We protect
the sugars in our bodics with our skin and by conversion Into glyeogen.
Mants use bark and skin, too, and they also wse a comeersion process, turn-
ing sugar into starch so the veasts can't get at it {And when 0 need thase
plant sugars for food chat have been tramsfarmed into starch, an enzvme
our saliva coaxes it out of where it has been so carshully Gidden.)

Yeasts are averpwhere; their conmqeest of the world is eomplete, Dale

Pendell comments:
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[They] travel on dust, in the air. In cold climates [they]
can winter over, it need he, in the ground, and then take
to the air again in the spring, traveling an anything that
flies, , . . One variety of wild yeast colonizes the wax
Bloom right on the skins of grapes. Elind of like 2 mes-
sage from God ! .

Yeasts have had a relationship with humankind since our emergence
on this planes, We love their excrement, the waste produces they give off
a5 they eat sugar—alcahal and carbon diowide. In haking we want the
carbon dioxide to make the dough rise. [n brewing, we want the alcchaol
to o the same thing to our spirits. (And isn't it odd that carbon dioxide in
beer promotes aloshol absorption into the bloodstream through the walls
of the stomach at a much faster race?) In bath we want the yeast bodies.
The yeasts themselves have formed an integral part of the human diet for
millennia. We love the alcohol and the carbon dioxide; but beverages
were considered not only drink but a drink/ffood, And they formed an
important part of the diet of our ancestors.

Like plants, many yeasts have been domesticated. They have been
used by brewers and bakers for a very long time—as humans measure
time, But like medicinal plants, the wild species are mare potent, less
liable to wezken. 1F vou compare the power of a woll—look into its
eves—with a dog, you can s=e the difference betwesn the wild and the
domesticared, This distinction i3 evident in the domesticated plants as
well. They are not as potent, not as strong as wild plans. Mor are they as
siromg in resisting dissase.

In ancient times, wild veasts were all that were used. The sugars
were freed from grain by malting, or used directly through the use of
homey or the sap of mees, or comverted by saliva or molds, and set out in a
water salution, an offering for the magic veast. And the yeast would

come. COnce cnsconced safely in its new food, the yeast would take steps

03
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ta protect It A thick head of foam would form on the susface of the
sugar/liguid and the feeding yeast would give off clouds of carbon dioxide
gas. Both prevent other yveasts from sextling in the food and feeding,

[n the Middle Ages but even maore taday, such wildness 15 frowned
upon, and we avoid wild veasts whenever possible. Wild weasts were nat
always predictable—umwanted yeasts could spoil the brew. 5o our ances-
tors developed highly complex ceremonies to prevent such a thing,

Ancient peoples did nat have microscopes, but they knew that
there was a unigque, special substance that came through the air, or
sometimes on things, that caused the sugar water (the wort} to become
ale. Ancient Morwegtan terms for weas: are suggestive of how it was
thought of, its meening.

Mareay, like much of the world, was mastly composed of isplated
settlements; people didn't get around much. As such, each area of
Norway, like much of the world, had its own terms for things, The differ-
ent regions of Morway named the thing that brings the ale into being
diar—"working," gisster—"Toaming," berm—"bailing," koeik—"a braod that
renews a race,” gore—"to kindle a fire,” fro—"seed,” and one whose exact
meaning is unknown—gerg. But when the wort begins ra work in that
region, the brewer says that “(rong had come inog the ale.™ Al the words
are suggestive: there is a bailing, a fire being kindled, a new race being
bom. The commonness of terms associated with burning, boiling, and
kindling a fire, for instance, are interesting, Yeast works theaugh a rapld
oxidation of the sugar, 2 kind of burning. And when it is at its most active,
the brew—the wort—actually bubbles energetically. This asaciation is
clearly a part of older terms for veast. A term meaning “boiling” is used
throughout the world. [t is common in many indipenoss coltures. Too,
when preserved veast is added to new basches of beer, it is a brood
renewing a race that has been dormant {and it is inceresting thar kveik
comes from the same root word as kpasse—rthe being from whom the
tdead of [nspiration was made). This concept of lvingness and activity is

present in all culmeres that brew, Al old European cultures and indigenous
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cultures viewed the moment when the wort began to work 25 one when
|ife had entered it, when the fire had been rekindled.

Oince the porg or bryggjemann or kveik had come, the brewers and
their culture had a special relationship with them.® In many cultures,
indigenous and otherwise, the wild yeast that came into the wort would
be kept and nurtred as a pare of the family. Like sourdouph starters, some
wild weasts were used for many hundreds of years—no new wild yeasts
being coaxed out of the heavens, All regions and clans, even brewers
within families, used many differing methods to maks the bryggjemann a
home unsil it was time to feed him again, Inside South American and
Epyptian clay brewing pots, when they were being made, lines, almost
like language, were inscribed in which the yeast could live, in hiberna-
tion, until the next brewing. In the southwestern United States, the
Papaga would somezimes keep a little of che fermented tiswie in a special
pot until the next year's ceremonial brewing, or else the baskets into
whose weave the yeast insinuared itself were saved and used again for
only this purpose, In Nur'.'.rﬂ.:.r they aften used a log or juniper branch.

Jumiper branches wauld be placed in the barrel with the fermenting
wort., As the yeast ate and produced offspring, a thick laver of yeast buils
up in the bottom of the barrel or fermenter, covering the juniper
branches. After the beer was drawn off and the bareel was emptied, the
veast-covered juniper branches were taken aut and hung up o doye. At the
next brewing, a branch was raken down and put into the bottom of the
barzel with new juniper branches. The wort was added, and the yeasts
awakened from their hibernatton and ate, mzking new heer once agaln. If
& veast log was used, a section of a birch tree was cut. Sometimes it was
shaped and carved, sometimes simply placed in the wort. The veast cov-
ered the log, and at the end, i, ton, was hung up to drye. At the nese brew-
Ing it was placed in the bottom of the fermenter, new wort was added,
and fermentation began once again, [nterestingly, birch has an extremely
sweet sap, somewhat like maple, though weaker. The sap fram the freshly
cut tree draws the yeast deep within it as they search out its sugar. Then,

h
w1
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during drying, the wood of the log cracks, forming deep erevices that
allow the yeast ta penctrate decp inside during the nexe brewing, Yeast
can =asily live a year in such a manner, and if tended to with devetion,
willl alwarys produce good ale,

At the marrage of children, when a2 new houschold was setting up
znd had no weast of its own, sometimes the couple would get some from a
neigrhbor, a juniper branch or a scraping from a log. Other times they
would begin by trying to get a good ale veast to come and live at their
house, allowing a wild fermentation. This new, wild weast would then
becarme the kveik that was specific o the new bousehold, and throughaut
the life of the family it would be the special hrvggiemann that came to
make ale kor the famiby.

Yeast likes a temperature of around 70 degrees F {like most peo-
plel. Az the temperature dreaps, the veast begins to slow down, and
when iz hirs 41 degress F it goes into hibernation. As the temperature
rises, the yeast gets more active. Though yeast will ferment at higher
temperasrss (100 to 120 degress Fi many think the veast degraded and
the heer produced inferior,” Mo thermometers were used (or are used
now by any rural or indigenous culiure); brewers learned the tempera-
ture the veast liked best. The tradition of some Morwegian brewers is
quite beautiful, They reach in and touch the back of the hand, gently,
to the wort. This might not seem that special uneil you understand that
no one in Momeay caresses lovers, family, or children with the palm of
the hand, only the back, or "wender” stde, is used. The palm is not “nice
encugh” for showing love.

When the wort was the right temperanure, “just 2 little warmer than
the lips,” the yeast log was added. Soon, they would say, the kveik or

brygoierann would wake up and come inga the work.

* I s seventecth century, legislatian, sponsercd by do-posders al the time, was pasaed
prohibiting hot wort ale brewing in Morway, which was thawght te make a mare highly
imtcalcating bevernpe, Olr sctivist cemarked, *T oouse chae if the latest praisewarthy regula-
tian it abeyed, such s kanmbal habiz will be abalished. It is a pigy the size of the area makes
it difficale bar the awthesities to pet news of every orme "
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All parts of the hrewing process were attendant with a religlous
garmestness in every ancient culture. Two aspects of this zre of zspecial
importance regarding the yeast, First, cultures seemed to take one of two
approaches Lo veast—one noisy, the other quiet and solemn. In one
approach, it is felt chat excited, sometimes even engry, strang energy
helped the veast to work more effectively, The Papago, tn making the fer-
mented tiswin, dance and sing noisily alongside the building where tiswin
is made to encourage the veast to wake up and act strongiy, Some
Morwegian brewers, when making extra-strong ale, would stamp around
and act angry, “The angrier he was the stronger the ale Alternatively, it
i Felt that the wort must be protected fram amething that could “start(z"
the yeast and stop the fermentation. This attitude of respect and rever-
ence is the mare pervasive of the two throughout the brewing world, 1t is
felt that the brygeiemann, or the 51:-.i|'lt of the veast, should be left alone
(o wiork in peace. The disrespect of stomping about, of locking in the fer-
menter as it worked, might scare the yeast and thus produce a bad ale.
The bryggiemann would be upset and not do his waork well,

It is ezsy for scientists o ridicule such heliefs, chough it is unliloely
they would ridicule sech Western actions as preying before 2 meal—at
[east not in public. Bus this kind of reverence pervades indigenous and
older societies, Each life-form, whether a cactus, stone, or veast, s
viewed as an cxpression of the sacred, with its own intelligence, aware-
ness, and sacred nature, Human disrespect of other life-forms and of the
sacred, it is felt in all culteres except the cechnological anes, can [ead
only to a bad outcome.

The second common element of reverence related to yeast s the ini-
tial cerernony just before the veast is added. This is cotamen in many cul-
tures. The Papago have one when they make tiswin and many older
Morwegian brewers do also. For instance, one very old Morwegrian brewer
commented that she always took a little of the sweet wort before adding
the yveast, went to the four corners of the brewing house, and poured a lit-

tle in each corner "for the comer crones.” Another commented that “The
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brewer [always gives] the spirit some of the first and best of the wort from
‘rhe I"ill.'!&r wat, It E;s] L:-;_||_|1'r:4_| nta I:.hE: four carners of the hEaran, a.|||:_| l||-e.-' H;i{r
[tg] repeated when the copper start[s] o boil.™* This offering to the faur
directions, for instance, with tiswin, is common throughout the indigenous
world, and in many respects s similar to the offering af a "spirit plare”
Spirit plates, vsed often in Matve American ceremonies, are Alled with a
selection of each of the foods at zny ceremonizl meal and E=ft outside as an
aftering of respect. This is done in thoss cultures for much the same rea-
sons it has been done in Morway. 1F there is no reverence far the sacred, if
the proper ceremonies are not followed, the least that can be expected is
that the ale will ot ferment, In the warst case il spirit is not *led,” given
nourishment, it disappezrs from buman life. And human life, then,
becomes empty. Meplecting to give proper reversnce to spicit is an arre-
gance, a belief thar human beings can rely only on thermselves, an assertion
that all successfiul things come from therselves alone. Within indigenous
cultures, o do such 2 thing causes, as Black Elk, the Lakota haoly man, ance
ochszrved, everything that a buman does to become foolish.

But when rhe sacred i= recognized and nourished, it belps buman
beings in their endeavors, Odd Nordland shares cne stany from a

Morwegian brower,

[Tone Lund] was used 1o secing the ale “dressed” in
foam in the course of an hour, but this [new] ale did not
react at all

W hile she was resting for a mament an the hed in
despair, a woman entered. Tons thought she koew her,
though she could not quite place her. Bur she [the
woman ] was fively and gocd namred,

“I can't get the ale to start working,” zaid Tane. 7]
don'’t know why,” she said.

"Trom't vou know? wid the worman, "You have Tnzpot-

ten b give something eo the spinit of the hearth,” she said.
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When reminded, [Tone] gave cthe spint his share at
pnce, and the ale "dressed” immediately. It started work-
ing 5o violenthr that it ran over the adge of the wb?

The success of the fermentation is of great iImportance in all alder
culimres, and because it was held to be a religious event, not a sscular one,
itz every clement was imbued with sacred meaning. One of the difficulties
of viewing a sacred activity from a secular perspective is that within a sec-
ylar prientation, ali things are viewed as without meaning—as fust events,
From valus-free judgments, observers of non.Western, meaning-imbued
cisltures have oo often moved into valueless observations. To cultures
that have felz the life force of plants or of brewing, who have felt them-
selves make a deep connection with that life force, Brewing is not a sci-
ence—it i% an art filled with the actions of the sacred. IF they fail to show
proper reverence in their actions, if their mind wanders, if they aren's
pruperly attentive to the life force in each part of brewing, they and their
community pay for it by the filure of the ale, In some instances, the cere.
monial brewing is of such importance, as with the Papago, that fziluee is
filled with tremendous danger to the continuance of the community.

The activity of veast, and what it offers to human beings, has been
an integral part of human success since the dawn of time. Its presence was
integral to most of the food production and to the ceremonies around
which food production ocourred.

Im some eultures, such as the ancient Egyptian, hrewers harvested
excess yeast from brewing. They sold or gave it to the bakers, who made
bread, And in many cultures, especially the Egyptians', bread was made
inta beer and ale that made moere yeast that made maore bread, Yeast can
be gathered from off the top of the fermenting beer, fram the thick Qo
that forms to protect the sugar water, or gathered from the bottom of the
fermentation after the beer is drawn off,

The terms alre, beer, wine, and mead can be somewhat confusing. [n

reality, all of them are simply natural fermentations, very much the same
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thing. All natural fermentations can be thought of as wines. Indeed, Fee-
mented barley was thought of by the Bomans as a barley wine, not a beer.
Fermented beverages from birch or palm saps are sometimes called a
wing, sometimes a beer. Originally, however, ale was any fermentation
made from grain, usually barley. Beer was only an ale with hops added
during brewing. Mead was ferment=d honey, and wine was fermented
fruits, usually grapes. Mow natural fermentations are generally called
cither boer or wine, and the old distinctions between beer and ale hawve
fallen away, But if a distinction is still to be made between ale and beer, it
15 that a certain kind of Seccharomyces likes ta feed on the bottom of the
fermenter at cooler temperatures. This bottom feeding—Saccharamyoes
upgrum or (originally) Saccharomypces carlbergensisi—yeast ts what is used to
make heer. Saccharomyces cerenisiae like to eat on the top and prefer it
warmer, They mzke ale, znd are members of the same family, but with
different table manners.

The Saccharoreyces yeases are not the only ones that eat sugar and
excrete carbon dicwide and alcohol, they are just the commonest that are
used, the ones we [ike the taste of best. There are many others. Some
commercial brewers in Belgium still use only wild yeasts in their fermen-
tation of lambic, More than 30 different wild yeasts ferment their beers,
the main ones being Brettanomyers lambicus and Brellanomyces bruocellemsis.
[ndigenous beers contain scores more, Mumerous species of Perudomonas,
Lactobacillus, Lenconastoc, Schizosaccharomyces, Brdomycopsis, Hansenula,
and Saccharomyces have all been identified. Every tvpe of veast conveys jts
own special properties and flavors during fermentation. All of the veasts
have specific nutritional and medicinal qualities,

Apart from any medicinal or nutritional qualities contributed by
haps ar ather plants used in making traditional beers, the act of fermenta-
tion itself creates a powerful medicinal and nutritional beverage, For
instance, consider only a few of the changes that accur in Indonesian fape,
i primitive rice wine or beer, during fermentation: [ysine is increased 15

percent, thiamine increases 300 percent, and protein content is doubled.
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This I5 common in all grains, sugars, and plants that are fermented. Yessis
synthesize B-complex vitamins to foster fermentation. Through ferment-
ing, they produce the primary source of B-complex vitamins in many
indigenous diets, Brewer's veasts contain essential trace minerals; sele-
niurn, chromium, znd copper, in amaounts comperable to fresh fruits and
yegetables. The yeest plant itself is alse high in protein. The longer a bev-
erage is fermented, the greater the number of yeasts produced. Thus, in
the fermentation of beers, a protein source is created where nome or litthe
existed before, For example, natural cassava root protein is about 1 /2
percent, Fermented cassava, on the ather hand, is about 8 percent pro.
teizs,” This *biological ennablement” of plants and sugars thraugh fermen-
tation produced a primary dietary source for our ancestors, 0

Brewer's yeasts also contain the highest glucose tolerance factor
(CTF) found I awy food. GTF 2cts with insulin to promote glucose utl-
lizatlon by the body. Thus, it helps the body utilize glzcose more 2ffi-
clently. Brewer's veast, becausse of its high GTF levels, can reduce the
insulin requirements for diabetics. [t additionally has been shown to
redice serum cholestera! and telglyoeride levels in elderly patients, Yeast,
toa, has long been used in the effective treatment of beriberi {(cawsed by
vitamin B, deficiency) and pellagra (from niacin deficiency].

Saccharoreyoss yeasts were used in standard practice herbal medicine
in the nineteenth and early twenticth centuries and were considerad stim-
ulant, tonic, nutritive, antiseptic, and laxative. They maintined normal
bowe! mavement in those with tendencies toward constipaton, built up
those suffering from nutritive wasting or from a long illness, and showed
remarkable antiseptic properties. Erewer's yeast was used as a poultics,

along with slippery elm bark, on sloughing uleers, festering waunds with

* The temperance mosements, pricnarily Protesiant grougs (oow with the addicon of social
wickers), have eraditionally had 2 serious effect on indigencas hezlth. ¥%hen colonial gov
ernmeents wers mativaied oo prohibit maditianal Fcrn'u:nl;aﬂ;u'r;. the native culneres began ta
suffer fram disceses therr traditional beverages hed specifeally provemed. Zealoosly insist-
ing that they were prasoling native health, femperance movemenss have had guize the
cqposite effect
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i tendency to gangrens, boils, and carbuncles. And it was used regularly
in the treatment of diabetes. Contemporacy medicine uses it in treatment
of pellagra, beriberi, 25 a mutricional additiee, for dizhetes, and for [ower-
ing serum cholesterol levels !

That indigenous cultures knew the importance of fermentation 1o
their diets cannot be doubted. Mest of the warld suhsists, 0 the main, on
vegetarian diets. Vepetarians tend to lack sufficient vitamin B for health
(a vitamin that fermenting veasts make in profusion). Rice diets, in addi-
tion, lack ribcflavin and thiamine (leading to beriberi], which weasts make
in profusion. Maize diets are fow in niacin {Jeading to pellagra), which
weasts also make in profusion, And many diets are low in vitamin O (lead-
ing to scurey ], especially duering winter, which most fermented beverages
comntain in profusion.?

African diets that consist primarily of maize are low in nizcin, but
those whao drink substantial gquantitics of Eaffir beor never get the discase,
In spite of & lack of fresh wepetables and froies, che Otomi Indians of
Blexico rarely get scurey, because cheir maditional pulques, an agave cactus
beer, containg s0 much vitamin O Otomi who dont drink pulque get
cheilosis (a rihoflavia and B-complex deficlency discase), but the discase
is rare among the pulque drinkers. &ind no Otomi who drink pulque ever
aet thiamine deficiency diseases ™ Howewer, it must be pointed out that
indigenous culteres and rural Buropean deinkers, such as the Momwegians,
tend to drink beesr that is not as clarified as the oype we drink in the
United States. Al sraditional beers were unclarified by today's standards,
The veast remained in the brew and was drunk alang with it So, if wou
are making your owrn, let the yeast that settles in the bottom of the bot-
tles Aow inta your glass—it's pood for wau.

But, these practicalities aside, in all cases whers oral acoounts still
exist, the knowledee of fermentation was a gift of the gods, of the saceed,
to humankind. Indigenous cultures and older European brewers recopg-
nized that &l the stages that led 1o successhul brewing were sacred and
should be atrended with mindfulness and ceremony. OF all the steps,
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however, it was the moment when fermentation was ready to begin that
was most important. [t was at this time that "evil influences” could inter-
vene and spoil the beer, Even thinking of this from our Western perspec-
tive, wo can agree with that older perspective. It is at this moment that
another kind of yeast, a veast that will produce bad beer ar wine, can get
it the wort and produce an undrinkable feementation. So once the wort
has been prepered, great steps are always taken to protect the wort and
wehier in only the one spirit, the weast, that will produce good beer,

The Charoti of South America view the time of fermentation as "“the
hirth of the goad spirit™ in the wort. And they take steps to make sure
that ne "bad spirit” gains encry frst, There is a religious reverence attend
ing this stage of brewing and a great mindfulness. The Charoti believe
that brewing must take place at night (2 belief also common to many
Morwegian brewers), However, it is at night that many evil spirits are
abroad, making the process much more difficult. The Charoti say that
there are many bad spirits chat will try to "prevent the bicth of the good
spiric.”’ So they sing and play musical instruments throughout the first
night while waiting for fermentation to begin, Once the good spirit
enters the wort, it s powerful enough to stop any bad spiris from getting
into the beer. Throughout the ceremony of encouraging the good spirit
to enter and begin fermentation, the Charoti singers keep their attention
focused on the essence of the good spivit, calling Its intelligence into
awakening, urging it to hear their call, exhorting it to come to them and
settle into the home they have prepared for it

Hearing the description of this process without prejudice and com-
paring it to the description of Western brewers, it is not so very different.
We wish only one yeast, the good one, to come and Ferment our beer,
And we take steps to prevent the bad ones from getting there firse, We
know, too, that once the good veast i5 in the wort, It s wery difficult for a
tad one to gain entoy. We place our emphasis on sterility and personally
introdicing a veast that we buy. But those cultures who depend on wild
veasts use prayer to influence its appearance, Though oo our Western way
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of thinking this is supersticion, modern sclence is continuing o shaw that
human perception and intention, prayer, can affect cutcomes. {See, for
instance, Larry Dossev's Healing Wards [New York: Harper Colling,
19931} Further, Western science i heginning to understand the Earth's
ecosvstem as one Hving entity, Gaia, a claim that indigenous peoples have
made for thousands of years. Indigencus cultures go further, however,
They insist that Gaia has intelligence and awareness and that human
beings can communicate with her, They also insist that i is possible for
human beings o communicate with individual elements of the ecosystem,
such as plants. Swudies, such as those discussed in The Secret Life of Plants
fBew York: Harper Collins, 1989), show that plants grow better when
people talk to them, when music is plaved, when they are, as one medi-
cine man observed, treated like human beings,

Interestingly, as regards medicinal plants, cultures widely discon-
nected have found not only the same medicinal uses for planes, but also
the same spiritual uses. It is suzpestive that almost all indigenous cultures
have similar beliefs and ceremonials about yeasts and the beginning of
fermentation. Flow could cultures in Souch America and North Amertican
and Siberia and Africa, which have never had contact with each acher,
have the same kinds of ceremonies and beliets about the moment when
veasts enter the fermentation vesszl? By aur way af thinking, they cannat,
Yet, they do. The members of indigenous cultures insist that they are not
making this all up but that they o the pood spirit that =nters the wort,
le has & certain feeling 1o it, & certain essence, an intelligence that they
can feell And chelr descriptions of cthe process are very much like aur
own. Some culmeres, like the Morwepgian and the Papago, often keep the
apirit of the veast, the “goad spirit,” in hibernation until needed again,
Dchers rely on 2 new wild one each tme they brew. But they do recog-
nize what happens even if they describe it difterently than we dao.

The Charsti are not alons in how they think. The Tarahumara of
northern Sexico are similar, They, like the Crtomi, hrew a beer called

pulgue from the sweet sap of the ageve cacns. And they, too, pray to usher
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in the spiric of fermentation.
They do not dance, being of the
Tquiet” school, They helieve that
they have to he particularly
mindiul when the moment of
fermentation comes, because if
they are not, if they da nat hald
the "space” for the spirit to enter
the agave wort, the liguid will
not ferment. The Tarahumara,

like some Moreegians, czll it

‘boiling' when  fermentation

begins, Theyv use special fermen.

tation jars that are considered

sacred and are newver washed. Medinral cocks.
Once a jar “learns to boil " it iz
placed near other jars (filled with unfermented pulgue)] that have not
fearned haw to boil, so that they might he taught ta da so. (The yeast in
the jar that has learned how to boil then enters the unfermented polgue and
begring fermentation, thus “teaching” the new jar.) Once a jar learns how o
bl it 15 sacred and kept only for making pulaue. Mever washed, it has
residues of yeasts in it and initiates fermentation whenever new, unfer-
mented pulgue is added o it. Interestingly, the Tarahumara {and some
other cultures) place wormwaod, an Artemisis species (see “About
Wormwaood” in chapter 71, on top af the covered jars once they start fer-
menting 0 “frightezn away the evil spirits who might want @0 spaoil the
liquar,"® Artemizia is strongly antibacterial, antiseptic, and antifungaleic
can be used in the treatment of yeast infections.

The Ainu, the indigenous tribal culture of Japan, see fermentaticn in
much the same way as the Tarahumara, When the wort is ready, they cir
cle arcund it and make prayers and offerings to Kamui Fucha, the hearth

goddess znd guardian spiriz. They czll on her to protect the wort from the

i
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intrusion of ‘had spirit” that can infect the wort and help bring the good
spirit to awaken thelr rice ar millet beer into potency. In cetuen they offer
her the frst drink of beer, poured onto the hearth, While it is fermenting,
they chew guantities of mugwort, an Artemisia species (see “About
Mugwort” in chapter 91, and place it, along wich other things, around the
brewing vesse] to protect it from infection.?

And the lfmgas headhunters of the Philippines dance. Like the
Papago, the Charoti, and mamy others, chey dance and call o the spieit to
come and inkese the wort, to increase and improve the brew"'® and o ask
help in preventing bad influences from infecting the fermentation. Then,
later, they perform the targale rite to, agzin, increase the rice beers potency
and its quantity. They call their rice besr "the wine ot the children.”

We do the tungale rice for the wine of the children so
that it will increase miraculoushy, so that it [will] be like
a slow whirlpoal, so that it [will] be like the sears, so
that it [will] be like the bamboo af the Downstream
Eegion which doss not become watermarked and is
impregnable [i.e., will not become infected], so that it
will overcame the kindred [i.e., other, less bengvolent
spirits] on both sides. "

Yeasts, like more complex plants, respond to being "treated like a
human heing.” The scores of recipes for beer T affer in this book sugpest
the use of a domesticated, store-bought yeast. But if you can bring vour-
self o experiment, vou might trv making some of them with wild veast,
"When the wort is ready, wou might leave iz out, uncovered, inoa container
with a wide opening. Then sit near it and begin to talk with the spiric of
the yeast—to call on the bryggiemann or kveik to come—and see what it
is like. Ta da so means reconnecting oo the anclent tradicion of fermenta-
tion—ta connect to the thousands of wise women and wise men standing

over their brewing vessels in small villages around the world calling on
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the spirits of fermentation to come to the wort and kindle the fire in it
Oince vou have brought 2 wild veast to live at your home, place a carved
gtick in the fermenter and allow the veast to fall deephy within its care-
ings. When the beer is finished, wake the stick out and hang it up wo dry
somewhere out of the way, At your next fermentatian, take it dows and
place it in the fermenter and call on it onee again to awaken to life.

If you do risk calling on a wild veast and the wort tums out badly,
what will vou do then? you might ask. The wise ones might angwer,
"Perhaps you will have 1o dance harder the next time.”

Sotwe little things T plawted in my field
Crawlivg on hawds and knees
With myr weed boe,

HMotoig could I raise

That would ferment,

Oy ey child krew the plants
That were arvierd 1.
Reteatedly did be go picking thetn,
And i the pale of roy hand be placed them.
With water T mixed them,
Crowshing before the jar [ sat,
Desiring that speedily it would ferment.
After tera momings it felt kindly toward me
Ard gloriously it Jermenizd,

—Fuit of the Fagago Mockingsird Speech
at the making of tiswir?






Sacred Indigenous Beers

Tust as the e force of an animal is contained i is Blood, so are fer-

mented heverages infused with the {ife farce of the plasts from which
they are made. Those hlaets that are more ineporignt fa the survipal of
tean, or which bave stimulsting psychelogival effects upon bim, are,
in tribial awd earhy Western sacieties, thewght fo ncorborale a particu-
tarly bowerfil force. 'Thas, throughaut the arcimt Mediterranean
regions, sicobalic beverages "assurend & mythologic and sacred char-
acter, being, as it were, the pery e essemce of the cereal god.” When
ihe shirits of these plarts are persanified by a patron deity, the beverade
thew becomes the “hlood” or “milk” of that god or goddess which
embiodies ail the iife-giving, stimalating, and ofber suvernatural and
magical oirtues of these most sacred of substaces,

— bdikal Assved, 1988
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SAC RED [MDICENCHIIS BEERS are central
to the culture in which they are used. All of them center around their
sacred origing and purposes, the ane to three plants that are used to make
the fermented heverage, the moment af fermentztion, and the consump-
tion of the beverage itselt. All of them are considered essential to the abil-
ity oof the culture to sucoessfully continee, and all of them are known by
the culture to be a gift of the sacsed to humankind

Because the vast majocity of indigenous cultures have a saceed fer-
mentation, there are literally scares of such fermentations throwghaut
the world. The only arsas that do not appear to have developed fer-
mentation as an =ssential pare of their culture are Australia and a few
areas of Morth America, Plant fermentations exist throughout Africe
znd South America, all of them, primarily, still indigenous or trikal in
nature. [ndigenous European brews are almost extinct, having been
transformed into large commercial processes aver the past 504, and
especially the last 75 years, Shadows of the ariginal indigenous beers
of Burope, remarkahly similar to those in Africa and Seouth America,
still do exist in a few, small cultural islands that kave not yet com-
pletely succumbed to industrialization. These are most often found in
Scandinavia and Bastern Burope. Aslan fermentations are an interesting
mizx, as is almost everything in that amazing continent. In the highly
industrialized centers, fermentation is heavily commercialized and not
g different from that in the United States, But Asian cultures have nat
really discovered the idea of suburbia; there is 2 remarkably sharp dif-
ferentiation between city and country lite. Few in the West know that
there is still an indigenous tribal culture in Japan, the Ainge, who live
much as their ancestors did. And chey still have a sacred fermentation
ot their own, though it is now prohibited by the Japanese povernment,
Even in the heavily commercialized brewing of Asia, however, it i still

possible to discern the roots of traditional fermentaticon. And many
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mural pooples seill use, essentially, the same basic processes that bave
been followed far thousands af vears.

Cine recurring prablem with the discussion of indigenous beers is
that the word "beer” is never used within the indigenous cultures them-
selves. Each sacred fermented beverage has its own, unigque name. And
anthropologists can't seem to make up thelr minds about indigenous fee-
mentations. Some call them “beer”; others call the very same drink “wine"
and there seems to be little logic in the decision process. Fermented
maple szp is usually called z beer, fermented birch szp may be called
gither a beer or a wine, fFermented palm sap usually a wine but sometimes
a beer, and fermenced agave cactus sap is wsually called just pulgue and
rarely referred to as either a beer or a wine. [ am not sure | have the capac-
ity to solve this linguistic tangle. { think of them all as fermentations and,
for the purposss of this baok, as beers,

It would be possible to focus an entire work on the indigenous beers
of the world, but many of them use essentially the same grains, frzits, or
trees, The legends, too, are remarkably similar about the apprarance of

those plants and the process of fermentation. Here are some of them,

TISYW M
THE SACRER SAGUARO BEERYWINE OF THE PaPAcOs

Saguaros . . . they are Indians too. You dox't ever throw axything ot
thene. If yrow bit Hiem in the bead with rocks you conld Bl them, .
You don't do gnything to burl then.

—Frank Crosswhite, [9§0°

Dhizziness is following mel
Close it is Jollowizg me,
Ab, but I iike it
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Youder far, far
Che the fiert lanad it i5 taking me

Diizziness [ see.
High b there I see i1,
Truby I like it
Yander they lead me.
And dizziness they gioe me fo drirk.

Tis at the foot of little Ciray Mowntain
Fam siting and getimg drunk.
Beautiful songs I shell snfold,
—Traditional Papago sang after drinking sapuare wine?

The sapguaro, the larzest cactus in the world, is, in many respects, the
sacted tres of the Papago, and rom its fruits they make a sacred fermenta-
tion called tswin or, sometimes, kqwegl, Like mamy indigenous fermenta-
tions, anthropolagist sametimes call it a wine, sometimes a heer, a saurce
of preat confusion o the reader.

The Papago Indians are an agricultural tribal people whe live in the
Sonoran Deserl of narthérn Mexico and sauthern Arizosa; they call
themselves Tohoro (Fodbare, “the Desert Peaple.” Unlike surrounding
tribes, they have no major rivers or canals available tor irmigation. The
annual rainfall is scant, and the Papago have developed an agriculture
centered around thres plants: the sapuaro, the tepary bean, and corn.
Their skill in desert "water harvesting” apriculture is one of the maost
sophisticated in the world,

Sapuaros often stand to 20 feet In helght, and thelr frits ane harvested
with a specially constructed, extremely long pole. The Papago mzke no
fewrer than 12 products [ram saguara fruit, all of which play a major ole in

the cultural life of the ribe, Amang them is a sweet concenteated Froit
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syrup, somewhat like malksses. This is made by taking two parts fruit pulp
g one part water and coaking it slowly, ane to twa hours, o reduce the lig-
i, The syrep is then strained to remove the foreign matter and returned to
the pot for another hour or so of gentle boiling. It is stored in clean jars for
future use. For fermentation, the syrup is mixed with water wo thin it
Warious concentrations of syvup to water have beenused: 1601, 1802, 1 to

4 oreven | o 16,

Tiswin
Ready, friend:
Are we not here drivking
The shaman's drink,
The magician's drinky
We trin it with our drawken tears and drink
—A partion of the Papago ritual of the dswin caremony

Tngredients

& guarts cleancd saguaro cacous Fruit pulp (thowgh i is wot identical, Fruie
from the prickly pear can be substioated and is available in many Mexican
fond markets—it has besn used by other tribes to make a similar drink]

4 fuarls waler

wine yeast

Slowly cook the Fruit pulp and water for one to two
hours after it begins to boil. Let cool epough to handls,
strain and return the syrup to the fire for another hour,
bailing slowly, Remowe from heat and cool to 70
degrees F. Pour into fermenter and add wine wease, Heal
with air lock and allow to berrment Toar days (i vou want
o taste a raditional tiswin) and deink. Or wait until fer-

mentation is complete, bottle, and store,
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ABDOUT SACUARD

Carnegio gigantea

In that [mist] for you the red lignor
1 diped aned poured,
[, baving drunk, gave o you,

I drew you Jorward and set you i he circle.
You sualloped and were gloviowshy drank,
Then I was wot undewerois with beautiful speech
And with beautiful sieging,

Thus, eying tagether, we made an end.

—d partion of the Papago ritue] of the Sswin ceremonmy®

It is zaid that in the long ago times, at the time of the first people, there
was a secred infant who was left unettended by his mother. itoi, Elder
Erother, saw this and his tears fell to Earth and upon the child, where-
upan they bath sank into the ground. The first people, when they found
the child gone, began to search, but they could ot find him untif Crow
began flving over their heads, calling oue to them. Hearing this, they
began to follow, and Crow landed on top of a 30-fast-tall saguaro cactus,
a plane they had never seen before, Here, Crow ate some of the saguaro
fruit and regurgitated i into a basket, saying to it, “you know what to do®
Whereupon the fruit began to ferment. When it was finished fermenting,
the wine began to sing the Rain Song.

Here I stand,
The Wind is Coming Toward me,
Skaking.

Here [ stand,
A Cloud is coming toward me,
Shaldng s
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The people all gathered there ogether and deank the fermented
fruit wine. They were so Intoxicated chat they bocame afraid and decided
to get rid of the saguare. Thev called upon Badger, giving him all the
seeds of the plant, which he was instructed to throw into the ooean, On
the way he met Covote, who tricked bim inea throwing the seeds up in
the air, where the wind took them and spread them. Soon saguaro began
coming up everywhers,

When the people saw this, they gathered ar a saguarg vo decide
what o do. As they were standing there, the child for whom they had
been searching rose aut of the top of the saguara, Patiently, the boy
shovwed them how to make the sacred saguare wine. The people were
teld, "Mow vou must do something in return For this gife” One of the
voung men asked, "What must we do?” In response, the child began to
sing the Frse of more than a hundred rain songs that the Papago must

remember and sing each year. The frst was "1 Draw the Rain.”

Here [ am sitting
and with ey bawer I draw tbe sonlk wind towsard me.
After the wind I draw the clowds,
awed after the clowds [ draw the raie
that makes the wild flowers grow on our bame grosd
and look w0 beautiful 7

The people were told that they must alwayvs remember the zongs
and ceremmonies and do them each year, for iF they stopped, there would
be ne maore eain, itoi then came and gave the wamen the coctes poles for
pathering the elpe fruits, agave-fiber head rings far balancing the coltect-
ing baskets on their heads, told them the infunctions that poverned the
use of the saguaro, and showed the people the cetemonies they were to
follow ta preparing the wine. *Titei [then] tald the peaple to drink the
saguare juice just as the earth drinks rain, and that will help the rain

came."" And this they have done ever since.®

o
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Of the Papaga’s primary agricullural crops, the saguara is a wild plant; the
other twa, tepary bean and carn, are domesticated. The tepary bean is
uniqus, having an astoniskingly rapid life cycle, perfectly adapted to the
desert and its summer thunderstorm pattern. The Papago species of corn,
unlike other indigenaus corns, has an extrermely low sugar content (which
probably explains, in part, why they never fermens izl and only needs the
scant rainfall of their region in order to grow.

The seasonal thunderstorms are crecial to the Papaga, and tibal life
centers arcund their acrival. The fruits of the saguaro cactus ripen at the
time of greatest food scarcity far the tribe, just before the arrival of the
annual raing. The fruits ripen at the end of the past year's seasonal cvele
and the beginning of the new. The lase month of the Papago calendar
iday) is called Eai Chukalig Mashad, the month when the saguaro "seeds
are turening klack.” The first month of the new year iz called Hashaxi
Mashad, "Saguaro [harvesting] month.* The tiswin ceremony s then the
major ceremony of the Papaga year. [t is a ime of purification for the past
vear and an opening up to the potential of the new. It readies the land,
the people, and the craps for new growth and calls the rains to come

Each part of the harvesting of saguaro fruit and the making of tiswin
i£ filled with sacred meaning. Even as they approach the saguaro, the
Papaga honor it and offer prayers, and they call out g0 each ather, saving,
"G, the liguor is growing.” The fruits are experienced as begtnning thelr
fermentation at the moment they are picked. Once harvested, they are
teken back to camp, and the pulp is separated from the sseds and cooked
dewn into syrup, To each jar of svrup the medicine man then comes, and
with his breath and tobacco smoke he purifies it [t is then mixed with
waater, Young men, using only their hands, lowly mix the ligquid for w=p o
four hours, s2ving as they begin, *l am now mixing vou up. Do me the
favor to bring good wind and clouds and rain, and o keep the people from
bad behavior alter they have drunk the wine."® The elders of the tribe
taste the mixture, and when they feel it is ready, It is taken dnto 8 “round

house” called yakki—uwhich means “the rain house"—where it is poured
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into four containers {fermentation ollas} of five to six gallons each, one at
cach of the cardinzl directions. Each is settled into a shallow depression in
the ground lined with stmaw. A fire of mesquite or ironwaoed is kept burning
in the round hovse to keep the temperature constant. The wine is fer-
mented by uslng a “starter” from the previous year, by wild veasts, or by the
yeast residues in the contatners from the previous year. The fermentation is
fairly rapid and is allowed to continue for four days. During this time the
Papago dance and sing outside the round house to “help the beer along.”
The fermenting beer is closely watched during its fermentation. 1F it fer
reerits g0 fast, mare water is added. if too slow, mose syruap s poured in,

The fermenting beer is watched over by an elder and four assistants,
who watch round the clock in two shifts. This is to make sure "that it
should never be alone and subject to evil influences. " And they con.
stanthr sing the songs they were tacght in the original time—the songs
always being sunp four times or a number of times divisible by four.
Lumholtz (1912} noted the enthusiasm and passion of their singing. “In
their enthusiasm they seemed to be trving to wring the rain from the
gods. .. . Every time a new stanza came around, they intoned as is their
custom, the first words with all the power of their lungs, giving [the]
singing a triumphant sxpression.”?

The moment when fermentation begins is the mast important and
also the most fravght with peril. To prevent any possible problem, the old
men it with the fermenting vessels “to sing, lest any magic influence it,
and outside, the people must sing 1t into fermentation.”? Such singing, as
1 note in Sacred Plart Medicine {Boulder, CO: Roberts Rinehart Publishers,
1994), is an integral part of the sacred knowledige of plant medicine in the
Americas, Plant song is, as Kathleen Harrison has so ably observed, *part
of an encvclopedia on the sonic level of the same thing that seeds are an
another level " Such songs are an integral aspect of the gathering of
sacred plant knowledge from sacred realms, They are a mpemonic device
that re-creates the sacred states In which the sacred dimension of plants

were first encowntered. Such songs are never “made.” They are given in
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vision states when knowledee of the sacred plant itself i convewved to
mankind. The anthropologist Ruth nderhil! cbserved that these songs
also haold within them powerful magic,

[2] magic which called upon the powers of Nature and
constrained them to man's will. People sang in rouble, in
danger, to cure the sick, 1o confound their enemies, and
to mzke crops grow . . . song became not only the practi-
cal basis of Papaga life, but also the mast precious pos
session of the people. . . . The describing of 2 desired
wvent in the magic of beautiful speech was to them the
means by which to make that event ke place, All their
songs describe such desired events. | . . Magic will he
wiorked iF the description is vivid and it che singing or the
recitation is done, a5 it should be, at the right time and
with the right behavior, on behalk of 2ll the peaple 1

For the songs to re-create the requisite sacred states, the singers
must hold within themselves the experiential knowledge of the state of
being and the sacred termbtary from which the song is manifested, Thus,
the sonp is an :::{prn:giic-n'.-:bf that sacredness and re-creates, renews in the
worhl the particular sacredness out of which it originally came, This rein-
vigoration of the secular world with che sacred through sang, in the par-
ticular instance of the Papago, manifests the neceszany sacred moverents
toward rain that are integral to the survival of the Papago and that are
intmatzhy connectad 1o the powers of the saguaro.

The focus of mind of the participants must never waver, or the
sacredness they are re-creating, and, subsequently, the retumn of the min
they are calling, might fail, Therefore, an “atmosphere of acdee, sincerity,
and devotion” pervades the entire process of making tiswin.' When the
fermentation is complets, the people gather, and the stories of the gife of
the beer to the people are retald, as are the injunctions for proper behavior
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that l'iboi laid upon them. A frst bit of the wine is given o =ach of the Four
directions and te litod and Mother Earth. Then the people begin to drink.
They do not soop until it hag all been consumed.

Lnfortunzately, like mamy deephy religicus indigenous ceremonies,
for a long time, the sapuaro beer ceremony was forbidden by both
American and Mexican authorities, A major impetus for these legal
restrictions by secular povernment came from rellgious groups, especially
woamen's religious temperance groups such as the Ladies Linion Mission
Schonl Association, wha, in 1895, mounted 2 scrong campalgn against
the mzking of tiswin. Spanish Catholic priests and Protestant ministers
alike condemned the beer ceremonies, and a 1925 le=gal challenge to the
law, arguing that the ban violated the First Amendment, was defeated i
the Arlzona courts. bany cribal members were sthsequently converted to
Christianity and abandoned their mraditional ceremonies, and in the last
50 vears the practice and understanding of the ceremony has deleriorated
badly. However, there is now a general return to traditional Earth cere-
menies among many indigenows peaples, and a number of groeps (includ-
ing those that at one time helped pass bans) are supporting the
reemergence of the saguaro wine cerermany among the Fapaga

Besides being a nutrient and the scucce of a sacred beverage, the
saguare and its products have a number of medicinal properties. Saguaro
fruit anel wine, in sufficient quantities, act 2s an emetic. Smaller quantities
of the mashed frult pulp have tradicionally been used as 2 gruel o stimu-
late lactation after childbirth. . Slices of the fresh stem are used by the
Seri Indians as a cure for theumatism and aching joints. ' The seeds are
very nutrilices, with a high fat content, ("One 4-H bay produced prodi-
gious growth in his poultry flock with these seeds ™%

The alcohal content of saguaro wine is about 5 percent. Some, sam-
pled in 1871 after being stored in the Smithsonian for three years, was
described as being "in every respect superior to rmuch of the wire on sale [in
the Linined Smates]"® [r reputedly tastes similar to strawbermy wine, though
ather Anglo tasters thaught it had "the maste and smell of sour beer "



9o SAURED anuo HERBRAL HEALIMG BEERY

PULGQUE

The Aztecs redarded their sacred puliue, the fermented feice of the
agave cactus, as the “milk of the Mother,” a digine gift from the god-
dess Mayabuel—a gift which must ol be abused.

—idikal Aasved, 19887

Pulgue is (like birch, maple, and palm beer) made from the sweet sap af a
plant. In this case, the agave cactus, For the Tarahumara Indians of the
northern Sierra Bevada, the agave cactus was the Fiest plant chat
Onomrame—the greac father—created. Anc like all things, it has ts own
soul, "otherwize [it] would not be able to live and prow.™ Tao the
Tarzhumara, the soul of the agave is extremely sensitive and must be
treated with grear respect so that it will continue o he willing ta help
hemankind. The making of pulque was taught to the first humans by
Mavahuel, the Earth Mother, so the intelligence or soul that the
Tarahurnara believe resides in the heart would be able o mavel to sacred
realms. In memony of this gift, the Tazahumara ([ike cheir Aztec ancestors
before them) call pulque “the bilk of the bMaother”

About every 8 ta [0 years, the agave cactus purs up a thick Haoral
stem from its center, When they want 20 make pulque, the Tareahumara
approach the plant and make pravers and offerings to its spirit. The chick
floral stem is then cut off in such a way that a cup-shaped cavity is left in
the center of the plant. Each day, the sweet sap, called aguamid—mean-
ing "honey water"—:that accumulates in the cavity is scraped aut o stap
the cavity from sealing over and to maintain the Aow. [t is placed in a
gourd, mixed with saliva or water, and placed in a special container,
where it ferments for 8 to 12 days, When it Is ready to drink, the frst dip-
pers aof beer are taken from the por and offered to Crinorsame and then to
cach of the fowr cardingl directions,

The swees sap is also present in the root and leaves of the plane,

and a number of tribes gather it from those pars 1o make pulque. %hen
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the zap is Fermented, it becomes a thick, white liguic, usually about 5

pereent aleohel,

Pulgque
Ingredients
1 mallon agave sap
encegh water to thin it to slightly thicker than a barley beer wort

wiEsd

Find several wild agavwe cacti that are Howering., After
appropriate prayers, cut off the fowering stalk, leaving a
cup-shaped depression. Allow the sweet sap to 2ocumu-
late. Scrape it out of the depression regularty until [ pal-
lon of sap is collected. Thin the sap with water wntil
slightly thicker than an ordinary beer warz, Pour into
fermenter, add yeast, Allow to ferment until complete,
one to two weeks. Diink when ready or siphon into bot-

ties and cap.

AEBQOUT AGAVE

Adave spp.

The neighboring Tepetnane ledians believe that toe spirit of Hhe
agape is so sensitive to sital forces that "if one passes @ jar in which it
is being boiled the Tiguid will not ferment,”

—_Mikat Aasved, 19863

The Tarshumara, or Raramerd, as they call themselves, believe that people
have many souls af differing sizes within their hadies, Each past af the
body that moves has a unique and specific soul. The joints of the fingers,
far instance, have very tiny souls; the mind and the heart have very large
souls, The terms ariwd and fwika, which the Tarahumara use to denoie
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these souls, mean, when translated, "brearh.” Liks many indipencus cul-
tures, for example the Seminole, who call the Creator Breathmaker, the
Tarahurera associate the sacred Creator with breath, the essence of life
iself. And the breath of the Creator is within zach soul in a person’s body.

For the Tarahumara, the larger souls are more capable of intelli-
gence, thought, and action. The largest is located withen the heart, the
next largest wicthin the head. From time to time the heart and mind souls
need ra travel cutside the body . It is during these times that the person
becomes drowsy and sleeps, and lacer remembers these travels, if at zll, as
dreams. During these times the heart and head souls journey to spirit
realms to gain Enowledae and help far che individual they are a parc of,
Lsually they encounter no difficulty in returning, hut occasionaliy they
are wavlaid and unable to return; without them, the body beging eo fall ik,
&g any ol the bady souls can become ill, an in-depth knowledge of the
structure and zction of cach soul and their relationship to cach other is
l=arned by Tarahumarzs medicine men during their training.

The drinking of pulgue frees the heart soul from the body; the more
palgue consumed, the farther the heart soul travels. When a great dezl of
pulqus is consumed, the mind soul also leaves, causing the person to &l
asleep During this pulque-induced trave! outside the body, the heart soul
again encountess spint fealns and gains knowledge that may be used o
help in both personal and culéeral life1#

This Tarashumara perspective of aggregate souls and their relation-
ship oy the body and health bears remarkable similarities to both transac-
tional amalysis znd traditional Chinese medicine. Both identifr
nenmaterial “centers” that sxist within the body that mav fall out of bal-
ance and create illness, Both suggest approackes 1o help the individual
and agpregzee "centers,” znd thus heal illness. Pulgue, 25 a primary cata-
lwst for activity in the two large souls, is important as bath a sacred and
healing beverage.

The main agave species, also known as maguey or century plants,

grow throughous the western United States in higher desert and rowgh
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terrain—on mesa sldes, [mestone slopes, and rocky mountainsides, There
ia one eastern species, Agave pinfinica, that grows eastward ingo the Ozark
and Appalachian Maoumntains,

Agwve [ooks, to some extent, like yucca, hut its leaves are much
thicker and wider and zre graced with sharp choens along cheir edges. The
ggrave can grow quite large, the thick, sucoulent, spiny leaves reaching 6
feet in height, the thick, Aowering stalk 20 to 40 feer, When cut, the
plant exudes a liquid something like, though not as thick as, that of alee,
another, smaller, plant that resembles agave, The sweet sap is somerimes
paporated to make a thick syrup for use as a food, pulawe can be distilled
inta the ligueor mescal, and the fbers of the leaves are a oeditional source
of thread and cordapge.

Apave has a long tadition as a medicinal plant. Tt i diuretic, camml-
native, antispasmodic, antirtheumatic, stomachic, and laxative. Both the
tincture of leaves and root and the fermented pulque relisve arthritis and
rheumatic pains and inflammation, cramping in the stomach and
intestines, gas, and act 25 stomach and gastrointestinal tract zanics. The
fresh root, high in saponins, is & traditionzl shampoo and sozp. The fresh
sap is usehil, like alow, on burns, cuts, and skin abrasions. [ am unaware of
any clinical studies on agave, but those on aloe have shown the sap to
ceuse wound healing acceleration and to possess antiviral activity, anti-

inflammatory action, and antiulcer action, in vivo and in vitro s

CHICHA AND CORN BEER

For thousands of years, indigenous peoples of the Americas bawe for-
malty recognized com as @ teacher of wisdom, toe spirit inseparable
From the grain. Throwgh comm's natural ways of growing and being,
the spirit sings of strengih, reshect, balawce, barmony. CQ)f adaplabil-
ity, coaperation, wnity In diversity. Songs of swroival.

—Pelarilon Awiakia, 159557
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Comn has long been used not only as food and medicine, but for Fermenta-
tion, LEwas the most important fermentation in the Aztec Empice and
central o their economy and mast of ctheir ceremonizs. Thelr architec-
turs, road sywstems, town construction, and irfgation were all oriented, in
part, aroured the miking of corn beer. Tribal cultuwres in Morth America,
contrary to commen belief about their historical access to aloshal, alza
termented corn (and other) beers, These beers were ubiquitous not only
in Texas and Mew Mexico but thraughout the southenstern regions of the
continemt—another form of the Corn bdocher's gife to humankind =
Chicha, one [orm of corn beer, is one of the oldest of indigenous
ermentations. 1t refers, generally, ta beers made fram corn, soegham, mil-
lzt, plamzain, and manioe, hut in the main almose always refers, now, to
those mads from comn. Tradicional chicha is made throagh salive conwver-
sion of eormstarch o sugar, However, o number of cultures also use ger-
mination to produce starch conversion. The ward ttself Is derived fram
the Spanish chichal, meaning “saliva’ or “to spit,” 2nd comes from the
commaon indigenous method of comeerting starch in corn to sugars by

wsing the engyme ptyalin in human saliva [see chapter &)

TRACGITIONAL THICHA OF THE QUECHA INDIARNS

The Quacha of Balivia make chicha in the traditional manner chroghaont
the country. They use & dozen maize varictics, two being calli, & cherry-
red to almest black maize [that produces a burgundy-colored chichal and
builcapary, a bluish-brown com with a silvery sheen that makes a darker,
brownish chicha.

The dried maize kermels are coarsely ground by hand between a tra-
ditional half-moon-shaped stone rocker and a flat stone, The maize Noue
iz slightly moistened with water, rolled into a small hall, and placed in the
mouth. 1t is thorouphly worked with the sonpue until it is completely sat-
urated with saliva, As it hecames saturated, it beging to take on & sweet-

ness 28 the ptyzalin converts the cornstarch to sugar. [t is chen pressed by
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the rongue against the roof of the mouth to form a single mass, popped
Inose, and taken out to dry in the sun. This salive-malted maize is called
satko. To make the beer, two-thirds muke is combined with one-third
unmalted corn (there is enough extra ptyalin enzyme available w comert
this unmalted corn) and (sometimes) pulp from z local squash (Curcerbita
ﬁcg'u!l'ﬂ} and [sometimes] the forits of the prickly pear cactus.

Het water 35 added and the mixture is stirved for an hour, then
allowed to cool and scetle undisoorbed. Tt separates into three layers: a lig-
wid on top (ubi], an almost jellylike layer in the middle (nésgui kketa), and
the ground grzin on the battom (hanchi). The liquid, upi, 15 seooped out
with & gourd spoon and placed in another container. The misqui Eketa is
placed in a shallow pan and slowly cooked until it takes on a2 carame]
color and flaver, The hanchi is pressed and the remaining liguid thus
extracted is added o the upd. This upt maxture is boiled far three hours,
then removed trom the tire, and the misgui kketa is added and all of it
well mixed. [t is allowed to naturally ferment wnti] fermentation ceases
[about six days], and it 35 then drunk. =

The fermentation takes place in porous clay poats thar useally con-
tain weast residues from prior bacches of chicha, Thes, new fermentations
usually begin from the old yeast held in the porous clay. Like all indige-
nous heers, the making of chicha is highly ceremanial.

Chicha
Tngredients
3 pounds coarsely ground oormmeal
| pownd sguash pulp (zrmy will da, From pumplin to winter squash)
1 pound prickly pear cachs fits
3 gEllong water

Vet

Make muko fram 2 pounds of the cornmeal. hMaking

muko is best as a family event as it is in bexico and
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South America, The family gathers around and shares
stories and companionship untl it is done-——towao to three
hours, When the muke is dry, combine with the rest of
the cornmeal, the squash pulp, and the prickly pear fuit
pulp removed from the pods, Add the 3 gallons of wates
heated to 150 degrees F and ellow to stand until cool.
Ladle gut the sop layer and set aside. Scoop out the mid-
dle, jellylike layer and cook in a stainless steel pot on
the stove until it attains a caramel-like color. While this
iz cooking, press the grain, squash pulp, and cactos fruit
pulp. Add this liquid to the initial liquid vou drew off.
Baoil the two For one hour. When the cocking jellvlike
middle laver is ready, add it to the boiled liquid, Coal to
70 degrees F, pour intg the fermenter, and add yease,
Allow to ferment until complesz, siphen into bottles,

prime, and cap. Ready in about a weel,

TESCUING

—

THE TRADITIOMAL CHICHA OF THE TARAHUMARS [NDIANS OF MEXICO

Because the Swn and Moow ofter fall ill, the Tarakumara continue to
“cuire” them with tesguine, Epery ceremany begins with a likation to
these beavenly bodies but they somstimes reguire ceremonies held espe-
cially for them, and particulariy for the Moon.

—Delikal Answed, 19240

Some traditional chicha beers are also made from germinated or malted
maize instead of saliva converted corn. A number of cultures in South
America make beers from malted maize, and there are several such beers
in Morth America. The Mescalero Apache make duibai; another is the fes-
guiwe of the Tarahumara tribe in Morthern Mexico. As with all the
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indigenous cultures of the Americas, maize is sacred to the Tarahumara.
Oinordante, the Great Tather, gave maize or corn beer to the Tarahumarz
to help them in their work as human beings, to sase their spirits, and to
bring them jay,

They make tesguino by germinating the maize in large pots that can
contain up to 75 pounds of grain. The maize is covered with water and
soakeed inoa pot that is kept warm for two or three days, After that time it
is drained, and while 23]l modst 5 placed in 2 preparced shallow rench.
The mench is a foot to a foot and a half deep, dug ina snny location, and
lined with pine needles and grass. It is then covered with more pine nee-
dles and grass and small stones and left alone to germinate. When it has
germinated, it is dried and coarsely ground. Sometimes lichens, mosses,
ather plants, or wild oats are added for favor and additional properties.
The fermentation is started, unusually, by brome prass that contains a nat-
urally ooourring veast. The tesguino @5 allowed to ferment for three or
four days and then drunk. After the beer is fermented, and befare any is
drunk, it iz first dedicated to Onoruame, A little beer 15 dipped theee
simes from 2 lerger gourd and tossed in cach of the four directions.™

After the corn harvest, the remaining cornstalks are also wsed to
make a corn heer, paticili, The stalks and leaves are pounded on rocks,
then squeezed in 2 net to extract the juice from the plancs. The juice is
strained and boiled and a number of local roots and herbs are added.
When it coals, it is fermented, usually with a starter from tesguing, =

Corn is gencrally conzidered more difficult to germinate than other
grains; the first Furopean e=ttlers in Morth America found it so difficult they
relied almost exclusively on birch and maple sap g0 make their beers—at
least until they begzn growing barley, In South America, perminated carn,
cilled jors, can be houpht quite easily. Some South American grocery stores
in the Lnited States camy it, but you may have to make vour awn,

Authors and hamehrewsrs Wendy Azronson and Bill Ridgely have
experimented perhaps more than znvone else in making traditional chicha
from home-germinared com. The following process is theirs. [Fyou wish
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tr make a more "indigencues” chicha, vou can ake the time to seacch out
Armerican Southwest blee or red corn or simply buy “Indian” corn and
remove the kernels from the cob vourself. Do not use seed corn unless you
are sure it has not been treated with pesticides, Feed corn, available in 23-
ar 50-pound bags, s & vellow sweet comn and is fairhy casy oo fnd.

To germinate corm, soak two pounds in cold water for 24 hours.
Flace the com in a colander for germination. Spray cold water on the
carn twice a day and turn it once a day, This prevents doving of the seed
head and prevents its molding, Germination should start after rwo days,
and the sprouts should reach two inches after five days. (Aaranson and
Ridgely sugpes: expecting no mare than 50 percent germinatian.] The
germinating corn usually develops a swest-sour aroma that some find
unpleasant, After the sprouts reach two inches in length, mke them from
the colander and spread on a plastic sheet to dry in the sun, or dry them
in the oven at the [owest setting. What follows is Aaronson and Bidgely's
recipe for chicha.

Chicha from Germinated Carn
Ingrediewts for ¢ gailon

§ quars water

[ pound germinared com (jora)
1 cups brown sugs
% whols sllspice or cloves

ale yeast

Crush jora rather coarsely and place in the brewpot with
& quarts cold water. Stir and let sit ane hour. Bring to 2
baoil, add the sugar, then lower the heat and simmer
three hours {stirring regularly), Add spices at end of
boil, Remave and let sit undisturbed ane hous. Then
strain the liquid portion into 2 fermenter using a colan-

der or wire basket lined with cheesecloth, When cool,
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pitch yeast. Ferment at room temperature (80 to 75
degress Fi for five davs. Rack to secondany and ferment
ane or two more weeks until clarifed. Bottle using 1 tea-
spoon cotn sugar per bottle for priming. Allow two

maore woeks of hottle-conditioning before drinking 3

FRUTILLADA

Frucillada is chicha with strawberriss or other fruit added, | suspect the
more ancient chichas exclusively used prickly pear ar other indigenous
fruits rather than strawberrles. Ta make frutillada, wse two o three pounds
crushed strawberries per gallon of chicha. Add the fruit to the sscondany
fermenter after primary fermentation is complete, then rack the chicha
onto the strawherries, It will ferment strongly from the additional sugzers in
the frait. When this is complete strain and bottle as above,

CORN PLAMT ALE

Many cultures, like the Tarahumara, have also made corn beers from
the corn plant itself, The corn plant is extremely sweet, much like sug-
arcane, and 5 even sold in some parts of the warld o be eazen like
sugarcane. The sweetest plants are either the young plants before they
put our gars of corn or the larger mature plants from which the bud
ding corn has been cemaved before attaining maturity. The sweetest
corn varleties, of course, produce the most sugar in the plant. Early in
the American colonies and threughout the indigenous world, many
peoples used the carn, then cut the stalks and used them to produce
sugar or a ferment.

Com was not native to Mew England. [t did not make the long jour-
ney to that pare af the world until about A.D, 1000, The Indians of that
region had a tradition chat firmly connected corn to the southwestern

United States. Boger Willizms, writing in 1643, noted that the Indian

9g
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legend of the gift of corn te the Mortheast held that “the crow brought
them at frst an [ndizn Grain of Com in one Bare, and a2n Indian Beane in
another, from the great Cod Kaslastomils' feld in the Southwes: "9 The
Indians passed their knowledge of corn on to the American colonists,
who used it as a primary fond staple, The sugar extraction process the
colonists used to make beer from cornstalks is remarkabiy similar to that
used by the Tarmhumara Indians of Mexice. Landon Carter, writing in
1775, descrihes it;

The stalks, green as they were, a5 soon as pulled up,
were camied to & comvenient traugh, then chopped and
pounded so much, that, by boiling, all the juice could be
extracted aut of them: which juice almost every planter
knaws is of as saccharine 2 quality almost 25 anv thing
can be, and that any thing of a lexuriant corn stalk is
very Jull of it . . . Afer this pounding, the stalks and all
were put into a large copper, there lowered down in its
sweekness with water, o an eguality with comman
observations in ‘malt wort, and then boilzd, till the
liquar in the glass is s2en to break, as the brewers term

it; alter that it is scrained, and boiled again wath haps, 2

The sugar obtained from the cornstalks was boiled to abous half irs
volume before being used to make heer, heing then abaut the same sweet-

ness as malt wort,

Carnstalk Beer
Ingredins

1 142 gallons water
6 six-Foot green corastalks, cut in 2-inch sections

yeast
herbs, fruit, o spices a5 desired
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Pound the sections of cornstalk with 2 wooden mallet
until reduced to a pulp. Add pulped comstalks and any
liguid to 1 172 gallong of water. Boil for one kour and let
cool. Pour off the liguid and squeeze the comstalks in a
cloth until they are as drv as you can get them, collect-
ing thiz squeezed liguid in the same pot that holds the
original liquid. Place the liguid back on the fire and
reduce to 1 gallon total volume, Cool to 70 degrees F,
pour into ferrsenter, add yeest. Ferment until complete,
then siphorn into primed botelss, cap, and stor=. It is
ready in one week, For extra Havor, since carn sugar is
sommewhat bland, vou might add herbs, frudt, or spices of
your chaice. Corn in general makes a mild, sparkling

beer, somewhat cidery in taste and appearanoe

CHIACOAR

THE TRADITHIMAL CORN BEER OF THE SURENAME
TEIARS OF SOUTH AMERICA

Chigcoar is a fermented beverage made by the Suriname Indians of
Sauth Ameriza from maize. Toe maize is grownd, baked iviz brrad
after which is i criombled and macerated i oawater and allowed 1o fer-
meent. .. Aweother method of makéng chiacoar [is one] in which the
meal is wrapped in banang leaves. The Indians boil the packages in
wwater and dher bang them in ;!Jl-lhﬁ'.'r 15 ar 20 .:I.:rl_;.fs. They bevome
covered with o weold of yellow in the bigh altitudes, but with ane of
green in toe lowlands, They are ther taken down and the confents
dissolved in water and swecloned with wnrefined sugar. The product is
strained and placed ie a wosden vessel to ferment: and semstines
kereli is added, In three days it is ready for drinking.

—FErnest Chemington, 19235
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This tracitional beer of the Suriname Indians is included beczuse one
form of it ts unuswal, using a type of fermentation most commanly found
with rice—that of 2 mold to comvert the starches to sugar in order far fer-
mentation to coour, [ haven't found any other reference to it than thae
cited above, hut It sugpests that mald fermentation is more commen than
wsually supposed (s=e “Chang” in this chapter). Additionally, though |
have not gone into this in any detil, many cultures made beer by
another, entirely different, method, That is, they would take regulze
grain, grind it, make it into bread (though cooked only half the time usu-
allv used for bread), and then crumble the bread, 2z above, inte the fer-
menter for brewing. The oype of pots, strainers, and stance wsed in Sauth
America are identical to those used in ancient Egypt. Agzin, this leads
credence to the emerging speculation that there was an angoing transat.
lantic trade with Egvpt for thauszands of vears (see chapter 4},

ABOUT CORKM
Zea Mayws

The Law is tn fhe Corn
the prople of the southwest say this | |
to e there with the worming sux in that sacred time .
fo taik to tie com, lo bear it taik i the wind
in the Langeaage of movensnt . what to do,
Chat bere at the Eastern Door, we say it is
the Chriginal Iestruchions . _ .
This is calied Democracy.
[t is in the land, it is in the seed.
—blex faoohs, Karoniokiaiie’®

Corn is, perhaps, the sacred plant for many of the indigenous cultures af

much longer and richer than what [ will share here) has long been an
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important teaching story for indigenous peoples {as it is, indeed, for all
people), and it contains much wisdom. Selu, the Corn fdother, was sent
as & companion to the first man to camfort his loneliness and help him
remember the sweetnass af his heart; in 2o doing, she became hig wife
and the mother of all humankind. Her body, besides giving lite ta che
first children, was alse an =ssential nourishment for the bodies of
humankind, | see the following staries as both being about Selu, One as
pdziden when she Brst came, and the other as Grandmother, later when
her children had children, There are numerous stories of the origin of
corn, its sacredness, and how it came o human belngs, Perhaps the best
book about the sacredness of comn is Marilou Awiakta’s Sela: Seeking tbe
Comn Mather’s Wisdom (Golden, COy Fulerum Publishing, 1993),

It is said that in the beginning Creatar made the frst man, who was
named Eanati, father of all the human beings. Kanati, for a leng time,
cajoved being on the Earth. He had been created a grear hunter, and as
time went on, it was ail he thought about, all that he did. And, in time, he
did it too much. The animals, upset at how many of them were being
killed, went to Creator and complained, saying: “Kanati is killing coo
many af us, If it keeps on like this, soon thers won't be any of us left”

Creator, not having noticed because be was busy with other things,
thanked the animals, and thought long about what to do to help them.
Afver awhile Crearor rezlized that Kanati needed a companion. 5o
Creator sought out Kanad, found him sieeping in the sun, and caused a
corn plant to grow up beside his heart. The plant grew wp tall and
straight, and from the top of the cornstzlk Selu—the Corn Mother—
came, strong, tender, and singing.

Foanat, hearing the song, woke up and laoked zround, wondering
what was happening. And then he saw Selu. Immediately, he was taken
by her, and the sweetness in his own heart was kindled to overflowing,
He reached up his kand and asked Selu to come down to him, She smiled

and told him to wait, and then she reached up and tock an car of corn o
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bring with her, knowding that, as for all human beings, vour beritage muss
be ke with wau, Then, giving Fanai her hand, she stepped down, the
F.lrf.l WOTTWATY, COMmpanian Lo '|:|'|l:_: ficgl sran.

Together they went to Fanati's home. Selu went into the kitchen,
and soon a wonderhil smell came from the kettle bubbling on the stave,

And |_17&'1|1.||'i11|_.; it, Fanati felt in harmony with all life,

[t iz also said that much later there was an old woman with two grand-
soms, They were goed hunters and there was always enough e eat, One
day when they were readving their weapons for hunting, their grand-
mother came oo them and said, "l see you are going hunting today®

And they replied, "Yes, we are”

el she said, “when vou get hame [will kave something wondee-
ful For vou to =zt Corn.”

W hile they were hunting, though, they were wondenng about tha
strange word their grandmother bad wed—comm,

They kilied a deer and took it home. The kettle was on the fire, bub-
bling, and a wonderful smell came from iz, "What is in the poty they
asked their grandmother



Saered fndigenows Heere

“It's the corn 1 tald vou about” They sat down ta dinser, and it was
the mast wonderfl food they had ever eaten.

Each day this happened. They went hunting, and when they came
home she had cooked more carn, and each time they [elt it was the
most wonderful food chey had ever tasted. One day, though, they
begen o wonder where this corn came from. One szid to the other, "l
will hide today and see where that corn comes from.” And the other
brother agreed.

So, hurrving off, the yvounger brother hid and warwched. After awhile
he saw his grandmother coming with the kettle from the stove, She put it
down, and then leaning over she hegan to strike her sides, Fach time she
hit her side, comn fell from her body into the pot until it was quice full.
Then she carried the kettle back to the fire and began cooking.

The voung man, Alled with this knowledge, hursied off and gald his
brather what ke had learned. It comes from her bady,” he said, "that is
what we have really been zating”

And the other brother, horrifed, said, “Well, we can't eat any more
of that, It is not a good ching,”

5o the brothers apreed that they would not eat any more of the corn.

When thew ammived home from hunting, the com was cooked and wait-
ing for them, But this time neither brother would eat what the had made,

W hat's wrong?” asked the grandmother.

"Mathing,” they szid. ™%e're just not bungry.”

But the grandmother looked keenly into their faces and replied,
"What is wrong? Don't vou like mer Or did vou find out something that
makes vou not want to eat?”

The hoys wourld not meet her eves and did not answer, And as she sat
there, the grandmother hegan o become 111, She then knew they had
found cut where that corn had come from. She stuggled up from the tzhle
and went to her bed. As she lay down she turned to them and <aid, “™Now
that [ am in bed, | am gaing to die, And vouw must lsten oo what 1 tell vau,”

Her prandsons came clase.

E
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"When 1 zm dead, you must bury me cucside in the graund and put a
fence around my grave. In time a plant will grow up from where 1 am
baried, YWhen it gets big it will bave large sars of com growing on it and a
brown tassel coming aut. That is how vou will koo whes it s cime to
pick the corn. Afer yvou pick it, wou must save some of the kernels, and in
the spring, plant them. Thus more corn will grow, And sa | will be the
Com Mother,” she said, "Dhon't ever forger where | am buried,"

And these things her grandsons did @

When humankind began to look too decply into Sele’s secrets, to sneak
arcund without respect, something wonderful was lost to mankind Sor-

ever, Vaclav Havel {relerenced in chapter 13 touches on this dynamic:

Teday, for instence, we may know immeasurablby maore
about the universe than our ancestors did, and wet, it
increasingly seems they knew something more essential
abiout it than we do, something that ewapes us, The same
is trize of mature and ousselves. The more tharoughby all
our organs and their kenctions, their internal sTucture and
the biochernical reactions that wake place within them are
described, the more we seem to fail to grasp the spir,
purpose and meaning of the system that they creaee

together and that we experience as our unique self,

In zeeing only the physical, humankind has long been forgetting che
nonmaterial and spiritual aspeces of our world and human life. %We hawve
hecome so far removed thar, in fact, it i not uncommon now 1o have
Western scholars serioushy conclude thae chers s #e nonmaterial aspece ta
life at all. Mamy now think that the assertion is sensible even if overly sim-
plistic, But the wisdom of the Corn Mother reminds us, in its awn way,
that there is mare to life than the macerial, Some of the most brilliant sct-

entists are beginning o hear her.
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Com has long been a plant studied by geneticists, not only for the
erhancernent of food production, but to better understand genetics itzelf,
I the latter part of this century, in 1983, & corn resezrcher, Barbara
MeClintock, was awarded che Mobel Prize for her work on corn. What
she discovered is truly remarkable,

tdcClintock, 2 ovtologist specializing In genctic research, spent more
than 60 yezrs studving corn. Her findings chellenged many of the maost
tasic findings in genetics and evolution. Organisms, she found, when under
siress, engage in genctic changes not predictable from their penetic
makeup, a process now known as jumping genes."” And thess "jumps”—
gene crossings and genetic changes—are under the intentional control of
the organism and the ervironment it Lives in {the land). In other words,
organisms intentionally respond to environmental stress by combining
genes in unpredictable ways that allow the organism to better survive,
MeClintock's biographer, Evelyn Eeller, comments: ™"¥here do the instruc-
tionis [For gene rearrangement] come from? Mol lintock's answer—that
they come from the entire cell, the organism, perhaps even from the enwvi-
ronment—is profoundly disturbing to orthodox genetics™® She continwes,
noting thit there is "a degree of fluidity of the chromosomal complement
[or genome) of organdsms and thus our genetic strucaome” now needs to be
thought of as a dynamic structere, rather than a static linear message
inscribed in the sequence of DA™ MeClintock's findings undercut signif-
icant components of Darwin's theory of evolution (survival of the fitoest
over slow cons of timee) and also open up new directions in the explomation
of the intelligent actions of the Earth, Gaia. Like many peaple who truly
embrace the essence of science, MeClintock was in touch with greater
truths than those understood by less well endowed rescarchers,

McClintock commented that science often misses the crucial under-
standing of the whole because its practitioners too often focus on the iso-
lated pars. She observed that one must have *z feeling for the organism”
and insisted that the com iself "puided and directed her work” and "spoke
ta her” throughout the [ong process of her studies, g

E
-



108

SACRETD amo HERBRAL HEALING ZFEERS

[ still remember her standing bemused in front of the scoree of jour-
nalists and television reporters who had traveied 0 her remote laboratonys
to question her after she was swarded the Nebel Prize, When they asked
her what she was going to do with the maney, she replied, "They give
vioir maney for thatr™?

teClintock's findings have the same wide-ranging implications for
the nature of human realicy and Bumanitys relationshap with universe that
Codel's incompleteness theorem, Cinstein's theory of relativicy, and
Heiserhers's uncertanty principle do, Mavilou Awiakia, wham | mentioned
carlier, is one of the few writers that | know of who has scen the importance
of the general applicabilioy of McClintock's work to the human condition.
The difference between MoClintock's wark and that of ather ressarchers is
that the corn itself revealed what it wanted her to kaow. MeClinmck did
not "spy” on the com without permission. And =0’ it interesting that it wes
i woman whao brought this knowledge of the wisdom of com to mankind?

Like beers made from honey, beers made from com possess both the
medicinal and autritive properties of the substance from which chey are
made. Researchers such as Clifford Castanieu in his Fermented Food
Bemerages fe Nutrition (Mew York: Academy Press, 1979) have shown that
corn beers are a powerlul pare af indigenous dietary regimens and that
they effectrecly prevent or cure many disezses. Stll, ke most fermented
beverages, lictle, it any, research has been done on the medicinal ettects
of com beers, However, many early observers commented that the corn
beers of indigenaus cultures acted o prevens many discases.

The Spanizh writer Garcilaso de la Vepa (15351616 commented
that be was highly impresed

with the remarkable curative properties of corn, which is
not only the principle article of food in America, but is
alzo of bencfit in the eatment of the kidney and hlad-
der, among which are calculus and retention of urine.

And the best proot | can give of this s that the Indians,
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whose usual drink is made of corn, are afflicced with

none of these diseases 43

Comn is anodyne (soothes pain), diuretic, demuleent, anti-inflamma-
tory, and tonic [t is used throughout the world tn the treatment of kidney
stones [oalculi, gravel, and strangury], cystitis, acute and chronic inflam-
mations af the bladder, urethritis, and prostatisis. ts coating and soothing
aualities in combination with its pain relieving properties and anti-inflam-
matory and diuretic actions make it 2 primary herb to use for any urinary
tract infection. [n contempaorary herbal practice, the comn silk is usually
wsed Cornmezl has long been used as a poultics in the external treatment
of ulcers, wounds, swellings, and rhexmatic pains. The mush has long
been used for those with debilitared digestion or recovering from long ill-
niess, and for allaying nawsea and vomiting,

In some instances corn will bBecome infected with a particular fengus,
Llstilage segetnr, that alen has a long tradition of medicinal use. Usklago, in irs
effects on human beings, is considered to be a cross berween rye erpot and
large doses of nutmeg, both kallucinogenic in their effects, Listilage 15 also a
cerebral stimulant, with attendant narcotic and hallucinogenic effects on the
human organism. Medicinally, it kas been used in mimite doses as 2 wterine
comtractant to help during lebor and as a cerebral stimulant, It also pogsesses
powerhd abortifactent actlvity and is & strong astrineent useful in postpartum
hemorrhage and hemorrhages from the lungs and bowels. Creerdoses are
quite serious in their eHects—the boss of all body hair, spentaneous sbertion,
comvilsions, and eventeally, death, If the dose s large enough.+

MASATO OR MANIOC BEER

-

Manioc, a major source of beer, is one of the most impartant garden
craps of all Soath American horticulfuralists.
—Mhdikal Aasved, 19881
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Manioc, sometimes called cassava or yucca [pol the same vucca that
grows in Morth America), is an indigenous plane of South America that
grors very fast and produces & roat that may weigh up o 30 pounds, The
roots develop in about three months, are & foot or two long, 2nd twao to
six inches in diameter, Manioc has been used tor food and fermentation
for at least 4,000 vears.

Cenerzlly known zs masato, maneoc beer iz also known wnder a vari-
ety of names according to the tribe or region in which it is made. Masato
comes in 2 rainbow of colers depending on the techniguees or ingredicnts
used by individual brewers: milky-white, amber, brown, bleish-white, ar
even yellow. Usually about 4 percent alechol by volume, some masato is
stored for vears underground and actaing a powerful 14 percent aloahal
strength. The best of it, in spite of the simple and unhygienic cenditions in
which it is brewed, 75 reputed to taste much lilee the best Belgian lambics.

The fivaro of South Amesica brew two kinds of manioc bees—
nivamawchi, the maost commen, and seegucka shiki, their powerful cerema-
nial beer. Essential o this process, like many indigenous beers, is the use
of human saliva to convert starch to sugar.

Probably the oldest written aceount of the making of fermented
manioc beer, made similarly to nlhamanchi, is the account of the
Huguenot minister fean de Lery. In 1536, he traveled to Brazil, a voung
member af the first Protestant mission ro the Mew World, In 1574, de
Lery published the accounts of his travels and observations in his History
of & Veyage to the Land of Brazil, Oberwise Called America. His stories of the
making of casuim, the traditional fermented manioc beverage of the
Tupinarmba Indians, provide the earliest written accaunt of haw it is
made. {Manioc roots contain cyanide, which must be removed before

consumption. Cyanide is water soluble and, also, is destrowed by heat.]

After the women have cut up the roots 25 fing as we
cut turnips for stewing, they let the pieces boil in

water in great earthen veszels; when they see them
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getting tender and soft, they remove the pots from the
fire and let them cool a litcle. When that is done, sev-
eral of the women, crouched around these great ves-
sels, take fram them these little round pieces of
softened raat. First they chew them and bwist them
around in cheir mouths, withouwt swallowing them;
then they take the pieces in their hands, one afeer the
other, and put them into other carthen vessels which
are already on the fire and in which they boil the
pieces again, They constantly stir this concoction
with a stick until they see that it is done, and then
removing it ftrom the fire 2 second time, without
straining it, they pour it all into other bigger earthen
jars, each hawving the capacity of about an eleven-gal-
lon Burgundy wine-measure. After it has clarified and
termented, they cover the vessels and leave the bever-

age until people want to drink it

The Jivaro procsss is essentially the same, except only half of the
cocked manioc roots are chewed and mieed with human saliva. The rest,
mashed into a paste, are mixed with the chewed marioe, into the consis-
tency of mashed potatoes. Water ts added, and this iz then fermented
from one to three days.

Manioe Ale

If your cannot find manioc, and you probably cannot, you can use tapioc.
Taploca is usually made from manioc reote, though same brands are made
from potztoes. Try to find the real thing. If vou are lucky, you may be
able to find manioc at a South American market in the Unived States or
from someane in Flarida, In which case, vou can try a traditional recipe in
which vou boil the ract frst {zes “About Manioc™},
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Ingredients
2 pounds tapicsa
1 gallons water

verst

Roughly grind | pound of the tapioca {which comes In
small round pellets]. Get the larpest pellets availzble. You
don't want a fine powder, so make sure vou grind it
cozrsely. After grinding, moisten it slighdy so that it can
ke rolled into small balls from 1/2 to 34 of an inch in
diameter. Follew much the same method as for chicha
beer, Pop a ball intg your mouth and thoroughly work it
with vour tongue until it is completely mixed with saliva.
Keep your mouth dlosed, as the heat in your mouth makes
the process more effective, 1t is done when it will stick 1o
the roof of vour mouth, Push it forward with vour tongue
and remove znd let dry. When dry, tzke the malted tapi-
oca and add it and the rest of the tapioca, also roughly
ground, to a fermenting pot, Add 2 gallons water at 150
degrees F. Let it cool naterally undl it is 70 degrees F. Add
veast, oover, and ferment until complere. Siphon into bat-
tles, prime, and cap. Ready in approsimately one wesk.

AROUT MANIOC

Menihot tsculesta

The origin tales of manioc are remarkably similar across South America

and also bear great similarities to those of com, rice, and barley,

It is said that in the long ago times there was the dasgheer of a great
chief, One night, while she was sleeping, the spirit of the Earth Mother
came o her and said chat she was wich child, 2 child thae was bringing
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to all the people a sacred gilt of the Creator. And sa ic was that the
daughter became pregnant, but as vet she told ro one. Flowever, ac the
year went by and her pregnancy became obvious, her father became
quite angry, thinking she had been sleeping with the young men of the
village. But the daughter insisted that she had been with no man and
then recountsd to him her dream. And chis, in tucn, was told to the pee-
ple af the village.

Az she came closer to her time, all the peaple awaited with wandes
for the birth of the sacred child she carried within her. And finally, after
nine months she gave hirth 1o a heautiful baby gir! wham she named
Mani. The baby was of so wondrous an appearance that people came
from “all the tribes of the region to see and wonder at 'this coeature of a
new and unknown race, ™7 Her presence was so powerful and wondroaes
that all whao saw her were affected by it She grew quickly and was
strong and healthy, but after a year, for a reason none could enderstand,
she died. Mani, the divine child, was buried with all the ceremony and
custom of the tribe, and her tomb was well tended and watered. Soon
afterward, z plant that none knew began growing on her grave, The pea
ple tepded it until it finally fowered and prew fruit. Tt was then that rep-
resentatives of all the birds of the fore=st came o the plant and began to
eat of the fruit; all became intoxicated, the firs? time that human beings
knew of such a thing. Soan thereafter the plant died, and the people dug
it up, tinding a large and wondrous roor, They learned to make food
from it and a sacred deink that also brought intoxication to therm so that
their spirits few like the hirds. They named the plant meni oca, “the
howse of transformation of Mani e

Other versions of the gift of manioe to the people are simifar throughout
South America. Among the Jivaro it is said 2 woman was walking in the
forest and she came upon Mungui, the Earth Mother, With Mungui was
her smail baby, Manioc, who wes helping her tend the plants of the
Earth. The woman zsked for something to help her people, because they
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were hungry, and MNungui gave her the babey, bManioc, Manioc tawght the
people how to grow manioc (of which she was the spirit essence) and
how (o make (0 inta beer,

The Jivars, also, belicve that 2!l things come from the sacred and
that all things thus possess wakani, 2 soul, Ta them, like the indigenaus
cultures in Marth America and thraughaut the world, the plasts are lving
beings who can talk and wheo will, if treated “like a humzan being,” help
humankind. The livaro, like many indicenous cultuzes, also experience
plants as predominantly eicher male ar female. Ang thus how one works

with them is shaped by their sex. As bikal Aasved cbserves:

The Jivarg also believe it is essential that the plants he
tended by those of 2 kindred spirit who are chought to be
better able to exercise a grearer supsmatural contral over
thern to promote their groweh, Therefore, garden plants
which have & worman's soul must be tended by women
while those with 3 man's scul must be tended by men.
Becazuse the earth deity is 2 woman, kowever, women are
thought to have a far greater ability "to exerl a special,
mysterions influence upon the growth of the crops.” They
excrcise this pcu':.-.rc:f by singing znd chanting not only to
the ancestral wakani or spirit residing within a plant, but
also to Mangui, the Earth Mother, who lives in the soil
and whose spirit permeeates all plants growing there

Since manioc is fernale, only the women grow it in their gardens,
and only the women make i inte heer. For as the [ivaro say, “only 2
woman can properly influsnce it for the purpose of bringing it to fermen-
tation."™ The making of saegucha shiki, a powertul manioc ceremanial
wine or beer, 35 done somewhal differently than the process described
earlier for capuin or nihamanchi and hears remarkable similarities to

Morwegian brewers' treditional juniper beer (see chapter 8).
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Sangucha shiki is made For only the mast ceremanial occaslans
among the Jivaro, one of which is the [sanka, or mens Wictory
Celebration feast, held for the slaver abter the killing of an enemy.

The menioc for the beer must he gathered in an especially sacred
manner. The slayver's wife, her hands held by an chaba pricstess, offers
prayers to the manioc, and then uproots the Grst plant and carefully lays it
in her basket. All of the women of the village then carefully and with
attentive mind harvest the rest of the plants to be used in brewing.

Half of the plants are prepared in the normal manner by the
wornen, boiling the roots and chewing them into a paste. The ather half
are taken whole by the men and roasted over a fire. Each seep of their
preparation is attended with a great deal of ceremony and respecttul
prayer, When enough roasted maniac to fill three bagkets has been pre-
pared, the baskets are taken inside, where the women have heen prepar-
ing the boiled manioc roots. The roasted roots are cut open, and some
salt, manicc bark, saliva, and mold from ezrlier fermented manioc roots
are inserted inside them, They are put in pats with some previousky
chewed and fermented manine paste vo inoculate the roote, and then
they are hung in the rafters and allowed to ferment For three days, They
are then taken down and chewed by the women, just as is usually done in
the preparation of everyday manioe beer. Once it all has begn masti-
cated, the ceremaonial pn:pa.mtinnl Continues.

Before the slayer, his family, and the officiating shaman, or whaea, is
a large jar, Reside them are two large banana leaves, one conlaining
wooden pins fram the shuyae tree, the other leaves from the apai trec.

tikal Aasved describes this part of the ceremarny:

The shaman holds the slaver's hands as be reverantly
takes one of the plns and slowly places it inta the jar.
Then his wife and daughter, with their hands also held
by the shaman, repeat this gesture. The rest of the

wooden ping, which will cover the hattom of the jar [in

o
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a flat layer], are placed by a third man who completes
the task with no further ceremony. After all the pins
have been put into the jar, the slayer, aided by the
shaman, picks up an apar leaf and "cauticusiy™ lays it
aver the pins, Again, his wife and daughter repeat this
act. More leaves are added undl the wooden pins are
complecsly coversd. The leaf layer is then puncoured
many times with another wooden pin so that it will act
as & sieve when the roasted manice substance is placed

over it.®

The jar is then Alled with the roasted manios root, the top caversd
with large leaves and tied with vines. Cwer two days and nights che
“eggence” of the manios beer collects in the bottom of the fermenter.
When it is ready, 1t is treated with great reverence, and the lquid is
drained aff, It iz consumed the next moming in a special and highly
secred ceremony.

tdanio: beers, like all indigenouws beers, perform twoe important func-
tioms, First, they are an integral part of the daily diet, adding crucial pro-
teing, witamins, nutrients, and the medicinal properties derived from the
manioc plant itselt Eccﬁnd, tor the people of South America, making and
then drinking manioc beer i@ a re-creation of the sacred giving of the beer
to huemankind. When they take the beer into their bodics, they also take
into themselves the "house of transformation of bani” and thus partake ot
her essenoe dicectly. Mami, to these indigencus cultures, is not a myvth or
legend, bus a living being, present and active in all human afairs and cul-
tural life. It is through the ongoing and complex celtural interrelationship
anid dependence on manioc and manioc beer that Mani herself is commu.
nicated with and jmvolves bemsell in human affairs. Itis ac the mament of
fermentacion that the greatest power of bani manifests its=lf, and thus, as
with all indigenous termentations, the moment at which they come o

ko her mast intimately,
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The ceremontes of mzking manioc beers hear remarkahle similarities
among all the tribes that do so. The normal alecholic content is fom 1 152
to 3 percent, though the [onger-fermented beers are stronzer.

Manioe grows thraughout Seuth America and even in some areas
of Florida. It is almaost always a cultivated plant. As mentianed carlier,
mantoc roots contain cyanide in varving amounts; some types contain a
great deal. The cyanide is removed from the roots, when used for fer-
mentation, by botling, and manics poisaning is excremely ancomman.
fanios containg more calories per acre of prowth than any other food
crop in the world, including rice, corn, and potatoes. Linlike ather
starchy tubers, the starch abtained from manioc 15 almest comaletely
pare. Manioc is more than 80 percent starch, while potatoes, for
instance, are only 20 percent. |ts protein content, at about 2 percent, is
relatively low. Flowever, the kigh stazch content means that theee iz a
large quantity of fermentable sugars. Cnce fermentation takes place, the
vitamin content of manioc is significantly =nhanced, and the protzin
leve] rises to 8 percent,

The manioc itself seems wo pessess antimalarial activity, researchers
have observed that the consumption of manioc appears to play a part in
protecting against incidence of the disease.® In traditional Western
herbal medicine, the only part of manioc to be wsed is the starch, called
tapioca, which was considercd to kave nutritive and demulcent proper-
ties. For babies, the sick, and the comvalescent, it was considered to be an
important easily digestible food, used much like badey. Because it is
demulcent, it coats and zoothes inflamed mucous membranes, making it
good for use in severe dvsentery. It is easiby digested, making it pood ficst
solid food for babies, and useful for those with digestive ailments and
those recovering from severs sickness @

The natives of Brazil distinguish between two wvarieties (though
Botanists now insist there is only one—they used to agree with the
natives), a less toxic sweet vasiety called aipim {Manibot Aipd) that is rmuch

smaller, welighing about slx cunces at most, and the larger, more hitter

a
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Mawmibot escalenta. Because of its larger size, the bitter variety is the maost
commonly vsed. Manioc is prepared in many wavs, Fried o tastes ke
trench fries, made inte flowr it is used co make bread 2nd pancakes, and

conked and mashed it resembles mashed potatoes

CHANG

e r—

Chang [or chemg | is one of several samss given to these regional beers,
The fedians call the beer pachwai and brew it mosthy from rice. In
Nepal, chang is brewed from rice, milist, barley and sccasionally com.
Tibstan chang is brewed almost exclusively fram barley, although
buckioheat and millst are occasionally used at lower elesations,
—Wendy Aavenson and Bill Ridgely, 19945

Though there are many fermenced beverages made fram muilles, sice, and
barley, chang is distinpuished primarily by the use of yeast cakes for the
comversion of starch to sugar

YWeast cakes are a unique way of producing fermentation and prola-
bly came from regions where rice was the szaple crap. Rice, after it is
processed, does not possess the embrro that other grains de, and thus
germination cannot work to begin the conversion of starch 1o sugar,
Yeast cakes contain a number of different fungl. Some ferment the avall-
able sugars to aloohol, bur others work first by converting the starches in
the grain to sugars that can be fermented.

The veast cakes are made from crshed and dred gingerecat znd
rice or barley Hour. Moiszened, they are combined into small cakes {dims
to half-dollar size), coversd with a moist cleth, and allawed o ferment,
The matural fungl in the gingerroot multply and grow, providing the
Aspergilins Fungi that converts starch o supar, and then wild Saccharamyress
come ko eat the sugar, The wide use of ginger in beer is perhaps because
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of fts natural starch-converting fungi that help in converting all available
starches to sugars, Other fungi, such as Hansenula, Mucor, and Rbizapus,
also form and help in the later fermentation of chang, When the smell of
fermentation is strong and spore growth is visible, the cakes are uncow-
ered and allowred to dry in the sun, These dried cakes are then used to
make traditional chang and are alzo used in making sake.

Yeast cakes are sometimes avatlable from Asian markets, and a good
substiture is s3id to be possible from a combination of commercial-grade
koji (steameed rice an which Aspergillus oryzae has been grawn) and a lib-
eral amount of commercially available dried ale or beer weast.

Wendy Aaranson and Bill Ridgely understand, perhaps better than
enyone, the intricacies of making chang, which they describe in their arti-
cle "Adventures in Chicha and Chang: Indigenous Beers of the East and
West " The following is their recipe for a generic chang chat | have short-
ened and condensed, Specifics for indigenous millet and rice chang follow.

Chang

Ingredients
2 pounds whele unmalted badled grain [milles, barley, wheat, o7 rice)
1 gallon water
172 cug owr (rice, barley, whear, ar milier)

1 weast cake

Boil grains until soft, drain and cocl, then spread them
out on a trav or tabletop coversd with a cut-open plastic
trash bag, Crush the veast cake (one cake will generally
ferment two pounds of geain) and mix it with a Btle
flour. Work the mass thoroughly together. After mixing,
p]:l.-l:!:. the lim (the mixture) into a clean plastic, glass, or
stainless steel fermenter or pot with a tight Lid, Leave no

miore than one inch of air space but do leave some. Keep

&
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the fermenter warm, ac least 80 degrees F. When fer
mentation becomes evident slowly pour one gallon of
water over the lum, Let the liquid =it for about an hour,
then draw it off using a ladle or siphon hose, Strain if
desired. Befrigerate immediately and consume within
one week. Additicnal water can be added and drawen oft
over a period of two or thres weeks.

Young chang is milky white in color and has a
rather refreshing, tart, samewhat sweet and citric ffavar
reminiscent of hard cider. [n older chang, the zrama and
Havor of alcohol zlso are evident, along with the charac-

reristic sourness

MILLET BEERS

Millet, Panicum miliacenm or Elsusive coracena, is a grass/grain that has
small, edible seeds. 1t 1s grown theoughaut the waorld for food, thoegh it s
used in the Lnited States almost exclusively as & forage crop. The grain
can sometimes be bought and used for both bread making and fermenta-
cion. & wild yease, excellent For initiating fermentation, is found on many
species and is the primary yeast wsed in African “Xaffr” or millet besrs.
hillet beers are made throughout Africa, South America, and Asia
and have been made for thousands af vears. Some zre made as chicha is—
through salivation—some through malting, and some 25 chang is—writh
the use of 2 veast cake, The Tupinamba of South America made millet
beers a5 a farm of chicha, [ean de Lesy, in 12568, noted that millet heer
was one of the two traditional beers chey made, the other being from
maniee. [t was prepared in the same manner as manioc. "Char American
women likewise boil and then chew the coare millet they call anqgti, and

make a brew [ike that made from the raocs [ have mentianed. - . . fAnd]
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gince these roots and the coarse millet chat | kave spoken of grow in their
country the vear round, they make this beverage in all seasons,™*

But like all plants used as [ood and in Fermentation, milles and che
Leer made from it s considered ta be sacred. Thus, among the Lepcha of
the Himalayas {as bika! Aasved comments):

Chi, the sacred millet beverage, originared in heaven
end is itself cansidered a deity which s persenified in
Don-Dyva-chi-log who is sceorded the same status a3
Tashe-Thing, the Supreme Deiry. Chi [is] the drink of

divine immortaliny #
And among the indigenous Ainua af lapan:

The traditional millet beverage of the Ainu, now out-
lawed by the Japanese government, [is] called Inau-
korashiorg, which translates literzlly as “our sacred
fermented liquar. | . "o iz sacred . . . because it [is—Tlike
millet itself—] a kamwi in its own right. . . . Under its

ingpiration the Atnu felt at one with their gods. =

To the Ainu, kel are the spirits or souls that exist in all physical
reality. Both miller and inau-korashkore were given to the Ainu by
Acanlz, the Great Teacher, or Creator. Like many similar ceremonies, the
Ainu rituzls wherein they drink inau-korashkoro consist, in part, of offer-
ings 10 the spirits of the hearth, called, among the Ainu, Kame Fuchi,

Throughaut Africa, millet is one of the primary gralns used in fec-
mentation. And, as among the Lepchz and the Ainu, iz is both a sacred
grain and the soutce of 2 sacred fermentation. African tribes primarily use
a malting process to make mitler heer, Flimalayan cultures usually use 2

veast cake formentation.
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The following recipe is from Bertrand Remi, who lived in Mepal for
many vears. His merthod for a millet chang is somewhar different from
that autlined by Asronson and Ridgely and calls for etther & yeast cake or
any kingd of powdered veast.

Iraditional Himalayan Chang
Trgredients

3 aquarts mnillet

1 gallon water

small amaunt of flowur

1 slice bread

veast [or yeast calke ]

Boil millet until soft. Drain znd discard the water.
[Crumble the wezst cake and] Sprinkle veast mixed with
flour onto the damp grain. Stir well, place one slice of
bread at bottom of pot, cover with millet, and then
cover the pot and keep warm, approxtmately 80 degrees
F. Let ferment three days then add one pallon Jukewarm
water, Let stand until cold. The beer may now be either
sucked up through a tube with a strainer at the bottom
to keep out the solids or may be strained into 2 glass and
drunk. Both methods are used in Mepal &

Traditional African "Kaffit" Beer
Ingredients

4 pounds mmillet
1 gallom wates

yenst

Traditional Kaffir beer s made fom malted or germi-
nated mullet. To germinate the millet, soak 4 pounds in
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cold water for 24 hours. Place the millet in a large colan-
der ar on a plastic tray with a like number of hales paked
irt the bottom lor germination, Spray cold water on the
millet twice a day and turn It once a day. This provents it
from drying out, and the tuming prevents molding.
Cermination should start after two daws, let it germinate
for fve days after germination heging. Take it from che
colander and spread it on a plastic sheet and dry com-
pletely in the sun (or place it on trays in the oven at low-
ot serting and dry). After it is dried, grind it coarsely {too
fine 3 grind makes a beer paste). Add the hot water at 170
degreas F, For a real Kaffir beer, keep the mixture at this
temperzore for 15 hours until it beging o slightly sour
This marks the presence of Laclobaciilus orpanisms and
gives Kathr beer its unique taste; it also adds important
nutritional components, Then caol it to 70 deprees F and
add veast, Ferment three davs and then diink wichout
bottling. A more corventional American version would
be to hold it at heat for tero bours, strain the liquid into
the fermenter, and add yeast. Ferment until complete,
siphon into primed bottles, and cap.

RICE EEER

A rice-besr is made by the women of Foermosa who boi! the rice until
it is quite soft, when they pound it into a paste. They then chaw rice-
flesir and put it aside unti] they have mough fo use as 2 fermenl,
wiich they weix with the rice paste working the hwo together like
dough, The compound is then covered with water avd allowed to fer-
weent for ks months ar more.

—Emest Chemingtan, 192581

)
Wil
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Rice is cne af the most importane and szcred grains of Asia. As mentioned
ezrlier, unlike ather grains, it cannot be germinated 2o convert starch o
sugar. But, most Asian cultures, fike & few South American cultures, dis-
covered that some molds will cenvert starch ta sugar, The mold they use
namurally occurs In and on gingerraot and 15 generally one of the main
ingrediznts used in preparing yeast cakes. Most rice beers and wines are
magde with such veast cakes,

Both rice and rice beer are attributed o sacred origing by the
Cionds, a ribal people of India. Thev note that the Creator gave them
the knowledge of rice beer “for no other purpose than o cheer them
up."# When they were told by missionaries ta stop chelr drinking,
they replied, “Liquor comes from heaven, and who could resist so gra-
cious a blessing."s

The staries of the szered orging of rice are very similar chroughout
Asia. The one recounted in chapter & fram the Himalayan region is very
similar to this one from Indonesia, whick in wirn has many simélarities to

the tales told about the arigins of manioe,

Fatoto's (the unknowable sacred center of all things—"he whao fixes des-
tinies”), sent his son, Batara Curnu, whe created all the things of the Earth.
Batara Caure built a heavenly palace on Easch where he lived with many
people whom he taught the ways of the Earth. His first daughter,
Sangiang Serr, died after only seven days. She was buried, and from her

body came the rice to humanking,

Riee is, perhaps, the most imporant plant in Asia, both tor food and cere-
maony. 1o all Buddhists and Hindus it is considered sacred, one of the
nine secred plants—the pavgpatrika—created by Bramha for humankind.
Rice was the final, or nintn, plant creaced. MNavapatrika are the embodi-
ment of Durga, the Barth Mother, who is also colled Sakambhard, meaning

"the herh-hearing or herb-nounshing one”
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Like all fermented beverages, rice wine and beer are an integral part
of ceremanies throughout their range. The fermented beer ar wine is
offered to the ancestors, 1o sacred beings, to the gods, and to the spirits of
plants and the land.

A traditional rice chang can be made following the recipe under
“Chang." Here is another, Bertrand Remi’s recipe for 2 rice beer using a
standard beer ar ale yeast. The best kind of rice to use s 2n aromatic vari-
ety such as basmati, though any kind will work.

Rice Beer
[ngredients B

1 quatt cooked rice

1 gallon ware

12 ounces white sugar

yeasT

Dhissolve 12 cunces sugar in 1 gallon water. Add 1 quart
cooked rice and yeast, Let fennent until complete, then
strain ingo secondary fermenter with alrleck. Let stand
until sediment fzlls. Prime bottles, fl], and cap. Ready to
drink in seven days.

ARDUT Rice

Oryza saliva

Rice wine bas so much superngiural bower that spirits are dracs la
it like fiies do boney.
—Mikal Aasved, 19585

Rice is rerely used as medicine. Primarily it is nutritive. It finds its best

vsage as medicine for those in the West who have long relied on an
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improper diet with high levels of sugar, fat, and meat. Heavy reliance
om such a diet over time produces inordinate amounts of body fat, with
all the problems that go along with that coadition. Rice is extremely
low in fats and is, like manioc, more than 80 percent starch. Ac a result,
it is on= of the best food grains in the world. One of the first results of
switching o rice a5 & primary component of a reguelar dier is the reduc
tion of high levels of body fat. This, in and of icz2lf, can help alleviate
many diet-relared conditions. hMedicinz!ly, rice has been used in nutri-
tionally debilicated states, For those with debilitated digestive systems,
For diarrhea, febrile disezses, and inflammations of the internal organs.
Fice warer, a decoction of rice, is listed in the Pharmegceboein of India as a
demuicent and refrigerant for use in dysuria and i febrile and inflamma-
tary diseases. Rlce and rice flawr have been used 25 poultices for

erysipelas, burns, and scalds. @

BaMAMNA BEER

As well as being corsidered a bealthful dictary supplement and
medicine prescribed far certain ailments awd fevers, nwenge [hanana
beer] is & customary sacrament in wemerows traditional rituals and
ceremonies. Likations of nwenge are used to consecrate vew bome
avd garden sites, bousss, and canoes, [t iz also g requisite offering to
flacate and bropitiate arcestral ghosts, spirits, and gods.

Mwenge alsa plays a sigwiffcant cistorary rofe i ceremonies
such as birth ard vaming, twoie ceremanies, marriages, lineage and
clap swccession ceremonies, funerals, and public celebrations,

—d. Bpthins, 197760

This is a traditional fermentation called pombe of the Wachagga tribe who

live near bt Kilimanjaro in Africa. It is very similar to miperge.
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Banana Beer
Tregredients

1 quarts very ripe bananas

veast

7 nuaris water

7 guaris malued millet or barey

tash the bananas and cook withowt water, When cool
add the veast and let ferment 4 dzys in 2 wooden pos. On
the fifth day add 5 gquarts water, [Traditionally, the
Wachzzga use malied milles for the nesxt step, It is not eas-
ily found, and vou can substitute mzlted barley inseead. Ta
malt millet, follow the instuctions under "Tesguino” and
‘Miller Beers” [or malting graing, When the millet is
malted, drv it, and grind coasse,] On the sivth day take the
coarsely pround miflet or barley and powr on enough bicdl-
ing water to make a dough. Strain the banana water and
mix it wery gradually and thoroughly with the malted mil-
let or barley dough, Let it stand, covered, twenzy Four
hiours. Then drink. Like all raditional fermented bewver-
ages this banana beer is not strained. [t is considered a
foadidrink and the whale is comgemed e

ABOUT Basasa

Mase geewinata

Broad and big are the fronds ar leaves of the [banana ] and they are
wsed for their purity and for their antisedtic broperty as plates on
sacred occasions for faking meals, particularly in the prominest
Jeasts of the Hindus.

—tajupiria and Joshi, 138570

|5
]
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Fhroughout Africa, Asia, and South America, banana {or plantain) is used in
fermentation, as medicine, for sacred ceremonies, and for foad. [n zll places
that it grows, its keaf is an essential pars of sacred ceremontes. The ritwals of
Hindus in Asia and tribespeople in Scuth America and Abica all use banana
leaves in much the saree manner, The leaves are laid out and evervthing to
be used in the comlng coremonies are laid therean, eack hen up in its time.

Though banana fruoit is known everywhere, its use as a medicinal
herk is little recognized outside traditional communities. The fresh juice
of the stem is powerfully dicretic, the root stronply astringent and hemao-
static. Lised for excessive bleeding in childbirth, the fresh root is grated,
the pulp is squeezed through a cloth, and & hlespoon (masimuwm three]
is given every five minutes. The froic itself is a relizble medicingl. Long
used in its well-ripened form as a tonic and nutritive food for babies and
invalids, it posgesses a rormber of other important medicinal properties.
The Euit 1s a reliable, though mild, antibacterial. It has been found to pos-
sess antituberculesiz and antiulcer activity and to be effective agzinst
Baeilius coagalans, Bacilius stereothenmopbilus, and Clostridium sporedenes in in
vitro studies. [n general, the riper the hetter ™

Ashes fram the burned plant or the dried leaves are traditionally used in
India and Mepal for scurvy, ulcers, heartburn, and intestinal worms, As in
South Ametica, both the Nepalese and Indians use the juice of the root ar
plant for checking blesding. As an external poultce, the green or slighthr
ripened banana is strongly astringent {remember how it dries out vour
mouthizd and mildhy antibacterial, making it useful for Bleeding wounds, The
juice of the flower is used for dysmenosrhosa and menorrhagia, The Fruit is

considered antiscorbatic, antibacterial, laxative, diuresc, and nutrities ™

PALM WINE AMD BEEK

Preperation of the [ palwm beer ] is surroanded with religisus beliefs

and fakes place as part af a religions ceremany, but among the
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Gonds, as i other tribes, ihe magic of fermeetation beding e before
the harvest, Prior to tapping awy tree for the first tinte, for ecamnle,
afferiegs mast be made ta the stoew bravenly maidms,

—hdikal Aagyed 19887

Like maple irees, the palm is tapped for its sweet sap, which is made into
heer and wine. [t use extends to all cultures on all continents where the
palm grows: Marth, South, and Central America, Africa, and Asia. And
gmmong all che cultures that wse it, the palm is considered to be sacred and to
have come from a sacred source. In India and Mepzl the palm is considered
to possess a living spirit that must be hanored, Offering life and nourish-
ment to people, it is thought of as & mother to human beings, and killing
one 5 considered the same as matricide. This feeling for the palm is evident
in many ather cultures. Among the Warao of Soath America, it is called the
“Tree of Life.," And Siamese monks revere the soul of the palm so deeply
that they will not cut or damage any part of the tree. The fermented sap s
also considered sacred, a gift oo the people to help them communicate with
the nosmaterial world and to uplift their spirits, There are many origin sto-
ries of hoth the palm and fermented palm sap. One arigin tale is recounted
in chapeer &; here is another from the Gond tribe who live in India.

It i5 said amaong the Goned that the palm that is tapped for beer and wine,
which they call salpbi, came from Tallur buttal, the ddother Earth, It is said
that seven salphi maidens were bom to the Earth Mother, but there was but
one placenta among them, After Tallur Muttai cut the cord and was burying
the placenta, the seven maidens ran away and hid whese they cauld never be
found. When she discovered her loss, Tallur Muttai went to where she had
huried the placenta and, in sormow, let the milk from her breasts fall upon the
Earth. Soon a wonderful tree grew from the placenta, the sago pala, the tree
hom from milk that abeays gives mitk, the milk of the Earch Mother 7

LE_-_,.
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Among all trikal cultures, the first knowledge of fermentation was a
momensous event. Among African tribes who terment palm sap, pechaps
the greatest number live in Ghana, There are many origin stories of the
timee they received the kbnowledee of fermentation. Here iz ane fram the

Fante tribe; similar variztions exist among many other tribes of Ghana.

Throughout all the long history of the Fante, there was never a greater
hunter than Ansa. It is told that cne time, as he was preparing for the
hwnt, he approached the boly man of the gibe and asked (or riloals 1o
prepare him for the hant. Making offerings and pravers, the haly one tald
Ansa that this time on the hunt he would find something of great imposr-
tance to the Fante, samething other than the animal be sougehe, Bus, the
haly one continued, it would encail a great sacrilice by Ansa. Mot
deterred, Ansa accepted the blessings of che haly one and, taking his best
dog, set aut on the hunt. He was not gone long before he fels the powers
of the Earth [=ading him to a certain place. There, in a clearing in the for-
eat, he found a tree, pushed down by an elephant, [n the center of the
trunk was a great depresslon made by the elephant's foot, Leaving hig
weapons, Ansa approached and found the depression o be filled with 2
milky-white liguid, He wished to taste it, but remembering what the haoly
anc had szid, he called his dog and affered it ta him, The dog snffed at
it, then began to greedily drink it. Ansa waized, and the next maorning,
seeing no harm had come to his dog, he drank alse. Soon he was filled
with an experience he had never known, and he knew that this was the
thing he was to bring back to che Fante. Taking his water container, Ansa
filled it with the fermented palm sap. Retrisving his weapons, he traveled
Lack e his village and told the king of his frd. Interested, che king drank
what Ansa had braught, and he hiked it so much that he drank all that
remained, falling into a deep sfumber. The people, seeing their king dead
(w0 they thought}, killed Ansa and his dog in revenge. But as they were
mourning, the king awoke, and asking after his hunter, was sald what had

happened. The king, angry and saddened. decreed that the gife thas Ansa
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had brought would he krown farever as ansa, though over dme the name

has been shortened and is now called nse. ™

Among African tribes, the ancestors hold an especially impartant place
in spiritual devortion. In their religions cosmalogy, the Creator—
Onvame—is higher than all other things; next are the gods—gbesam,
and finally the ancestors—nsamanfe, The elders of the tribes communi-
cate with the ancestors (who are mare accessible), who then command -
cate with the gads and the Creator. Through both drinking the heer and
chrough ritual offerings of beer to the ancestors {who alsa ke to drink
it), communication with the ancestors is achieved and their help is
pbtained for the tribe

The Twi, for example, understand that Chnyame created a universe
impregnated with his own power, And the universe thus created con-
tained numercus parsicipants: spiriss, ancestors, human heings, animals,
ared plants—each of which possesses a potent, and nonmaterizl, like force
called sgsa. Tribal spiriteality is concerned with understanding and learn-
ing to affect the nonmaterial world, for it s recognized that matersal reals
ity alone cannot explain the totality of human [ife. Ta affect the unseen,
nonmaterial world, power must be acoumulated. Gaining such power
therefare involves an understanding of cosmology, the forces that affect
ctitcomes in the material waosld, and a knowledge af how to affect them.
Alcohol enables che 2lders to cemporariby aocess the spirit realm and com-
municate with the ancestors, who in turn speak to the gods and Onyame
oh their behall, Because of their nonmaterial existence, the ancestors
know the world of the gods and the Creator more intimately and can
intercede for human beings more effectively.

Alcohol “dethrones” reason and allows other human faculties o
become enhanced, allowing communication with spirit realms, Palm beer
bridges the gap between the material and nonmaterizl world and enables
comrnunication, [eading to & harmonious balance between the two, a nec-

essary state for the continuance of kuman life, One tribal elder resmarked,
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"Msa [palm beer] is a definite link between man and his ancestor becauss
it it spiritual, The ancestors are spiritual, and this [nsa] is a spirit.

This orlentation is also scen among other Ghana eribal cultures,
such as the Akan. To the Akan, the Creator is the Eternal One (named
Odamankoma) or the Creator of All Things (in their language Bore-bore),
Human beings are created of three things: blood from the mother
(magyal, spirit-personality from the father {atore}, and soul from the
Creator (krq). There is kra in all things, and a bit of the Creator lives in
every persan's body. Thus, knowledge of the Creator is innate in all
things and all people. The Twi people sav, therefore: obi wkyers abofra
Cliyane—"Mo ane shows a child the Supreme Being.” And the Akan
believe that all people have direct access to the Creator, and therefore,
obi kwan e obf Bwar mu—""o man's path crosses another's.” Hunters,
because they are immersed more than other tribal members in the wild-
ness of the woeld, are more directly comnected to the kra in material
things. Thus, they are a human, and cultural, connection hetween the
human znd supernatural worlds. [t is fitting, therefore, chat it was a
hunter that found the first termented palm sap and brought it back to
the tribe

Palm Beer

Ingredisats
1 gallon Fresh palm s

yoast

Tzp one or more palms until 1 gallon of s2p is obtatned.
Add veast and palm sap to Fermenter. Ferment until
complete. Siphon inta bottles, prime with 1 teaspoon of
sugar if carbonated beer is desived, and cap. Ready to

drink in one to two weeks.
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ABOUT PaLm

Cocus sucifera, Phoenix sylvestels, ov al,

pumercus palm types can be tapped for sap. The most common are the
moriche, sago, coconut, palmyrz, and date palm. Falm sap i a clear, col-
oriess liguid with a sugar content of about 10 @ 12 percent. |t is very
sweet to the taste. The trees are tapped by cutting the trunk, much as
indigenous peoples once tapped sugar maples, or by cutting the
unopened fower spathes. Each tree will produce T 172 o 3 liters per day
of sap. Usually, the sap is naturally fermented from zirhorne wild yeasts.
Howewver, the same poes that collect palm sap are used over and over
again, and they are not cleaned between uses. Each pot containg residues
of old palm beer and yeasts, which hegin fermencation when they are
refilled with palm sap. The pots chat are used 1o collect sap are called,
among the Scuth Africa Thonga oribe, gendices, meaning “altars.”

Palm sap, when fermented, can attain 10 percent alcohol, is milky
white in color, and tastes somewhat like a sweet, dry champagne. Like all
indigenous fermented drinks, it is high in mitrients, vitemins, and protein.
Migerians, for instance, drink up to a liter of palm wine per day ™

While litgle Western research has heen done on the medicinal aspects
af palm species, they are used chraughous the world for medicine. In India
and Mepal, the coconut palm is used for medicine in mamy ways, There s a
sft substance on the lower parts of the leaves that is used as 3 hemestatic
and for applicatian to sodhborn uleers. The bark is used for treatment of
toothache and earache. The root is considered a powerful diuretic and has
been used for uterine toning, bronchitis, liver complaints, and for treaiment
of high fevers. The voung roots and fiowers are strongly astringent and
have been used for dysentery, gum toning, and gargling tor sore throats,
The fresh sp is considered diuretic and refrigerant and is weed, with a little

rice fowr, a5 a poultice for wleers and carbuncles. The fermenced zap is
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slightly laxatlve, The fruit and its milk have numercus medicinal uses as
astringents, for urinary tract disorders, purifyving blood, checking vomiting,
dvsentery, and cholem, Coconut oil has shown inhibition of tuberoulosis in
wivin, An extract of the dried shell hag shown in vitro activity agaimst & num-
ber of bacteria. For medicinal purposes, the coconet palm is used in mach
the same manner wherever it grows. # The date palm iz used in very similar
ways, though in its case, the emphasis is on the fruit and sp, Thess are
considered nuinitive, analgesic, antiarthide, anthelmintic, aphradisiac,
brain sedative, cardiac tonic, carminative, dentifrice, divretic, emollient,
expectorant, and nerve tonic, They have been used for brain and heart
weakness, colds, coughs, fainting and dizziness, seminal weakness,
toothache, and worms.®' [nterestingly, many ot the origin stories of the
palm assert that one of its reasens for being created was as an aphrodisiac
and gexual stimulant to help one of the gods procreate. [t was found by
humans after its creation, and they continued to use it for this purpose.
Palm zap is still used as an aphrodisiac and in medicinal treatment for sexmal

debility, intertiliny, and lack of desipe ®



Alcobol
Agua Vitae, the Water af Life

For art to exist, Jor awy sort of aesthelic activily to exist, & cerlain
fhosiological precondition is indispensable: fntoatication.
—Frederic Migtzsche!

IF every man is to foregs s freedom of action becawse many maks
licentious use of i, I know wet what is the valuz of any freedom.
—. Risdeon Bennet, b1, ca 1850

The bitle playful women,

The little plaful womes,
Whence they dot the dizziess?
Thernith they made my bear! drask.
The lirtle playfed women,
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When they are dizzy
Surely they will lake me.

Dizzy women
Are seizing ney beart.
Wistivard they are leading me.
1 like it
Owe owe 2ach side,
They are leading me.
Papago tiswin songd

The notion that @ beverage which cortaing ey amownt of alcokal
can hawe a muetritional vaiue beyond that of ardinary table wine, or
awy medicinal value af all, runs counter to what most Weslerners
“knon” to be trie abon! them,

— Mikal Aasved, 1948
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LCOHOL, How strange it is that for
millennia women were the makers of beer and wine, that the gilt of fer-
remiALion was Hi\'¢11 [41] ‘I.hl:m [45] |1|.:l||;1 fl}l' all ||:_.|||a;‘||| |_|-e3:1:|1p_5-, anl;]. that I:|'|e
major force to outlaw zloohol has alsa come from women {in the temper-
ance movement), Was it because in the Middle Ages the men ook from
them the power aver fermentation? Was the goddess who broughe fer.
mentation speaking with anger through her daughters, mankind's gather-
ers of the sacred beverage, aloohol?

[Lis novw zocepred as an axiom amaong us that alechal is a bad thing
biit that it is impossible o get rid of—people are going to wse it anyway.
The battle thus surns w0 narrowing those times and places where it may be
wsed, to making sure that those who wee it know of their flaws of charac-
ter, that its sublime qualities and our reladonship with it as human beings
are safely forgotten. Who among us now can celebrate its nature, can sing
its praises, can honor its gitts without a nerveus glanoe over the shoulder?
Who among us can applasd its use to travel 1o other realms, to free che
chained voice of poetry, to comfort us in our martality, to celebrate [ife
and fezl no fear of rebuke or condemnztion? Who can print a bock that
advorates its use, that exhorts its teachings, that sings unashamed of its
natere withaut hurried consultation with attorneys, disclaimers in the
rext, fingers nervoushy crasseds Have we forgotten so soon what it has
given us and what it still can?

All vertebrates sometimes enjoy alechal, Elephants will knock down
wine palms, step an the tree to make a depression in the trunk, wait while
the sweet zap fills the hole and ferments, then drink what they have made.
Birds ger drunk an termenting berries, and even bees, nonvertebrates that
they are, have been abserved to become Intoeicated. But it is huemankind
who has had the longest and most invelved relationship with alcohol.

That ancient relationship is now viewed from sociological, psycho-
logical, or commercial orentations alone, But unil the past 150 vears, it

wias viewed from other, more sacred, perspectives that were remarkably
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similar threwghout the world. These spiritual views about che pucpase of
alcohol can be found in the myths of our ancient tribzl forebears and the
oral mmaditions of living indipenaus peoples. To put it most cleady: Aleohal

was given ta the fist people, our ancient ancestors, by a dicect action of

the zacred in arder to belp us 25 human beings. [n particular, aleohal helps

us by giving the gitt of travel in sacred demains: conferring on human

beings the capacity to create—specifically, arl—even more specifically,

poetry; and, Dmally, to help with one partecular and wnigue suffering we

experience as human beings—the knowledge of aur own martality.

Alcobol's activicy as a cupharic and mood- or consciousness-altering
substance is well known. Generzlly, this is now thoughe of as something
we would be better off withous—rhat only the weak among us would
need or want such a thing, And alechol's connection o art (how many
writers werefare heavy drinkers?) Iz alsa well known. These ave kath
important coneributions of alcchel, but it is its last purpose, to help us
bear our knowledze of moreality, that is most lundzmentzl and perrasive
i myth and aral tradition

dany legends af the angin of fermentation corncar it ta human
reortality. Many culoures say that the knowledge of fermentatian was
given tous to help us deal wich the impact of knowing our awn moralitye
Angd nnwF*.E:u-. 1% this Eh) E_'IE:I :_.".if::”'_!.-' artic :_fl.:lh':ﬂ a5 in the Arecient f‘;llr'ﬂm Lan
epic, Gilgamesh. (And it is to be rermembered that same helieve thar Sumer
is the ancient birthplace of beer)

The epic story of Cilzamesh is very long, bat the ssential portion
af it that applics here Is coneained in “Gilgamesk and the Huluppa-Teee "
Cilgamesh iz a divine-human hero—one of those crogenitors of the
human race from whom kuman knowledge of life and behavior his come.
His inseparahle frignd was Enkidu. Enkidu and Gilgamesh foughe and
defezted the monster Humbaba and then killed the miraculous Bull of
Heaven that was sent by the goddess Ishtar to kill them. The goddes
cursed them for the killing, and in outrage Enkidu theew ghe bull's right

thigh in her face and insulted her. o response, che gods decreed thae
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Erkidu would die. (Insulting the gods ziways turns oue badly.) For
Gilgamesh, the death of his friend was devastating; knowing the
imevitability of death for the flzst time, Cilgamesh could nat stap thinking
about it, and no action, o part of lifz, seemed worth [ving, His heart
went out 0 all human beings who must sutfer mortaiizny. By this he was
precipitated into a mythic joumey in search of 2 way that the buman race
could escape death. Deciding, eventually, to go to the source of human
mortalicy, he sought out the gods who gave death to humankind. After
long trial and many journeys, he found them in a great cedar forest and
confronted them about why human beings must die. o more beautiful
regponse to this conflict exists amywhere in human literature than in their

rephy 1o Gilgamesh,

Cilgamesh, whither rovest thows
The Life thowe bursusst thou shalt not find,

When the dods created meneking,

Dieath for mankind they set aside,

Life in their own bands retaining.
Thow Crilgamesh, let full be thy belly,
Pake thow merry by day and by vight,
Cim eack day make thou a feast of rfoicing,
Dhery aed seigdhet dance thos and play:

Vet thy gareents be sparkling fresh,
Thy bead be washed, bathe thow in water.
Pay bred to the little ane that bolds ox to thy band,
Let thry spouse defight in thy bosom)
For this is the task of mankind e

And 2o help humankind with this task, the gods, in pity, gave to us the
gt of fermentation. The gift of beer throughout myth and aral tredition is
firmly connected ta bath a divine origin and 2n easing of human pain in
the face of mortality. Though the many origin stories of fermentation
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and the plants associated wich it vary from culture to cultuee, this com-
rmon thread can be found. What is so remarkable aboue this is cthatall cul-
tures throughout history assert some origin of fermentation that connects
the secred, an action of wered beings, and human koowledge or experi-
ence of mortaliny.

What is even more remarkable (to me} is that when confronted by
such unanimity of expression, modern ressarchers instead assume that our
ancestons were unable to make a distincuion between things they made up
and deep experiences of the ssored, Culture after culturs, bew having tem-
poral or geographic connection to the others, sav, for instance, that the
knowledge of this plant medicine came to them from an experience of the
sacred, or the plant told them. In the case of fermentation, the sacred
beings gave it to them because they wept for the human condition and
wished to bring human beings jov, What if ancient and indigenous cul
tures were not engaging in kighly inventive stonytelling but were actually
articulating a real experience in their oral tradition? Intelligent, perceptive
human beings throughout bistory, even today, assert there is something
bevond the merely human, They give this something many names in
arder to define it, but it repressnes some sacred order of reality.

Human heings have the capacity to perceive extremely subtle states
af mind and spirit. They have insisted that there is a realm of realicy that
they call (in wharever language they use) sgered. And, they insist, they
have the capacity to experience it. There are powers greater than we,
bur, we, a5 human betngs, can make contact with them, learn about
them, and in 5o doing lzarn about and transform curselves. Many people
in indigenous and ancient cultures spent o great deal of time developing
their capacity to perceive and understand that erder of reality thar we
call the sacred.s

[t is extremely difficult to understand the importance and meaning of
Fermentation to indigenous and ancient human beings and their cultures
without understznding chae their primary frame of reference was a sacred

one and was concerned with transcendent realities. Though prowing further
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and further removed fram such transcendent realitles, we in the West are not
strangers 0 them—aspects of transcendent reality zre still part of auwr cul-
mre. Our culture was founded on transcendent principles such zs dignity,
freedom, and the pursuit of happiness. These intangibles have shaped our
American culoure and they come in turn, at [east as far as Thamas lefferson
was concermned, from a divine source.

[t is irritating to anyong who believes in universe-as-machine to
accept that the initiating factors that generated human civilization may
have come from the sacred and not human action alone, But it is impos-
sible to grasp the nature of our ancescars' relztionship with plants z2nd
fermentation wicthous understanding chat they befieved actions of the
sacred were at the heart of their world, And so, as Solomon Katz and
many clher researchers have begun to assert, it may in fact be true that
the genesis of human civilization &5 the appearance of fermentation—
that it was not a [ater development of humankind baut the first.

What seems clear is that human knowledge of fermentation arose
independently thraughout human cultures, that each culture attribuged
its appearance to divine intervention, and that its use Is intimately
bound up with our development as a2 species. Frederich Mietzsche
tauches on this ruth when he remarks that "Man is no longer an artist,
he has become a wark of art; the artistic power of all nature here revezls
iteelf in the tremors of drunkenness to the highest gratification of the
Primaordial Unity. ™

That fermentation holds within it some magical substance, a spirlt,
that can awaken in human beings capacities that lay dormant has long
been known, The search for that substance, the spirit of alcohal, was
accomplished by the lslamic alchemists throwgh distiflation (though some
resezrchers insist that the Aztecs also Independentiy discovered distilla-
tion) when they isolated the pures spirit of alcohol, agua vitae, the water
of life, the water that burns like fire, The French term eau de vie, the
Srandinavian aguanit, and the Gaelic usguebaugh (from which comes the

word whiskey) all mean water of life. From the time of its first use, zlcohol
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has been experienced by Twerman beings as possessing life-cnhanoing pragp-
erties—the "spirit” in alcohal was believed to *preserve vouth, praolong
fite, and prevent senility."s And in every culture in which it exists, aleohol
has beer used for healing, in cerermanies and rituals, to personally take an
attribuees of the zacred, and as a source of song and poetry.

Conventional medicine is based in part on finding the “active con-
stituent” in plants (or amy healing substance), isolating i, making it inva a
drug, and using it medicinally, Maost clinicians have nated thar these
“active comstituents” produce side effects out of propartion to their use in
the whale plant, Plants, camplex beings that they are, cantain scares af
substances, many of which function to either 2nhance the activity of
"active constituents” or to ameliorate their side ebfects. The isolation of
alcohol came out of the same thinking process that led to the isolation of
ather active constituenis :n plants, And Hke all "pure” substznces lsolated
trom plants, alcohal is more moxic and che side effects are more pro-
noursced when it is separated from its fermented plant context. This tosxi-
city, new to the human species, plavs o crucial part in the effores of the
temperance movement oo lmit aleohol use.

The power of the temperance movement is directly related to three
things: the degres to which women no longer participate in fermentation,
the Protestant Reformation, and the separation of aloabol fromm is orgical
context—the isolation of the “pure” substance from its plant matrix. But
alcohol embedded in its original contexs is much ditferznt in its actions
from thase of the isolated “spiric” abtained from distillagon.

Withaut distilation, fermentation will produce a beer or wine that
contains from 1.5 percent to 14 percent alocchol. Generally, the range is
from 3.3 percent to 12 percent in almost all fernentations. And in this
original, mast ancient of contexts, alechal iz mildly anesthetic, mildly
antiseptic, a general tonic, and 2 moderace stimulane. It relaxes, redueces
imhibition, augments the apperite, increases digestive action, stimulates
liver action, increases the actian of the heart, stimulates blood circulation,

dilares blond vessels, slightly increases body temperature, soimulates and
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enhances the performance of all bodily functions, exhilarates, intosicates,
increases cerebral activity, heightens sensary perception, and energizes
ezl activity?

Though alcohals activity is systemwide, its two most potent areas of
activity are in the lver and brain. The liver is 2 remarkably comprehen-
give argan in is range of acovity, As dhe eminent medical herbalist David
Haffmzann observes:

The liver serves to metabolize carbohydrates and store
them as glycogen; metabolize lipids (including chaoles-
terol and certain vitaming) and proteing,; manufacoure
bile, filter impuritics and toxic material from the blood;
produce blood-clatting factors; and destroy old, worn-
et red blood cells»

The stimulation of the liver by zlocohol results in more efficient and
rapid activity in all those areas.

The effects of aloohaol in increasing cerebral activity, heightening
sensory percention, and energizing mental accivity corrclates to its long
historical use by artists of all kinds. It peneral effects of stimulating and
enhancing badily funcrion correlate well to its long-ascribed healing and
health-enhancing properties, Many indigenous cultures also are clear
about the effects of alcohol on the mind. Among the Charoti of South
Americz, the spirit of 2 plant attains its highest development and manites-
tation when fermented, This highly developed plant spizit fills the hurnan
that consumes it, Thus, they say that an intoxicated person has a peyak
nots nabhibr, “a good spirit in the forehead ™1 This good spirit fills them
with strength and 2 resistance to evils of every kind,

The widely publicized negative effects of aleohol come from, as
noted earlier, the separation of alcohol from its oripinal plant context. [n
traditional fermentations and the culmures that use them, the negative side
effects of alcohol are never found. The overuse of the separated pare,

o
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active constibrent causcs two primary physical side effects: the destruction
of the liver and mentzl abermation. Interestingly, both ocour in the primary
areas positively enhanced by the use of traditional fermentations. The use
af the separated toxic constitiuent of plant fermentation overloads all sys.
tems, those two first and foremost, and side effects, including death, that
are never noted from the use of raditional plant fermentations, gecur,

Aleahalism, selitary drinking, and the various diseases attendant
with alcohol shuse do not exist in indigenous cultures, irrespoctive of the
amaount of lemmentation and drunkenness they engage in, These problems
come from alcohol's separation from it sacred and ritual context, its isola-
tiom from its plant matriz, and concemitants of civilization {most espe-
cially the scientific belist that the isolated "pure” substance in a thing is
better than leaving it in its matrix of origind, [n all things, it seems, our
civilization has to encounter the shadow side of whatever we incorporace
inta it. We must feel the ice of its touch, the darkness of its gaze, the
holocaust of its beliels, and then (in horear of the shadow) ty o remove
it from our world, A faolish waste of cime. We waould do better to listen
to Baudelaire when he speaks of the gift of fermentation.

! shall light ap vour aged wife's oyes,
the oid companion of your everyday cares and your aldest bapes,
[ shall softer ber ahance and drop into the pupid of her eye
the lighiming-flash of ber youib.

[ stall sik into your bosom like & pegetable ambrosia,
[ shall be the seed T.l;:uar_;l'-erﬁf.l'zes the [al:ﬂrl'ﬂusf_}r r:ur_furr.:lw-

Clur close rewsion will creaty poeiry. o



The Fermentation and
Sacrednedd of Graind

Are e iz believe that the faundations of Western civilization were faid
by an itl-fed peokle Neirg in a perpetial state of partial intoxicalion:
—Faul Manglesdorf, 1931

Cinly fo bim who stands where the barley stands and listers well,
will it speak and well, for bis sake, what man is.
—Masanolu Fukuoka, 19852
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5T BEERS ARND ALES that we rec-
ognize 25 "heer” come fram feementad grains. Lnfike honey, the sugars in
grains are protected from yeasts—they have been converted to stacch. As
a resule, it is not 9 easy o make a beer from grain, A few other steps are
necessary. Luckily, nature was there ahead of us

The starch, stored in the seed of a plant, is thers to be used by the
new seedling when it begins to grow, but the seed can't use unconverted
starch, either. It needs o ourn the starch back into sugar to use as an
energy source until its own abilities to transform sunlizht and water and
carbion dinxide into sugar can beging So, like much of life, it has an
enzvme for just that purpose.

When a seed gets wet and is kept warn, it begins to sprout. At thae
moment, an enzyme is released that begins converting the starch in the
seed inte sugar. A sinilar enzyme s presest in mammal saliva, Since carly
times, many cuftures have masticated grains or starchy roots in order to mix
them with human saliva—shues beginning the same starch conwversion.
Puch later, human beings bepan to use the natural process of the seed ger-
minatios—ealled "malting” by brewers. Alfter a few days of gernination, the
soed will have released the enzvme necessany for starch conversian, At that
paint, the germinating seeds are dried and are stored for making beers and
aleg, This is a tremendous acoomplishment, and it is also much maore labos-
intensive than other wavs of praducing sugar for fermentation. [t began in
the areas of ancient Sumer (now Irag) and Egypt some 10,000 years ago and
was developed into a high art by the Egyptians while the rest of the world
continged to fzrment in acher wavs. [n Creece, for instance, they sill used
honey, grapes, and other froits—ezsy sources of fzrmentzkle sugar.

For a lang time archaealogists and scholars have insisted that the
domestication of grain was the beginning of civilizaticn, They thought
that grzin domestication came first, fermentation second. Evidence thae
agriculours began even sarlier and that maybe, just maybe, fermentation

came hefore grain domestication s a possibility that outrages many
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There is evidence that perhzps the earliest agricultural plant was the
bottle gourd (Lagenaria siceraria). It was regularly cultivated in Africa at
least 40,008 vears ago and in South America 13,000 vears ago. Barley,
sinkorn, and emmer whent {all used to brew ancient beers) appeared fater,
not being intentionally grown and used in planned human food praduc-
tion until after the major land chanpges of the Pleistocene (about 11,000
vears ago). These graing were [irst used in northemn Africa. Bue there is
gvidence that wild grains were harvested for food For thousands af vears
prlor to this time ! And though many researchers identify the first appear-
ance of beer at chis time in the areas we now call Egypt and Trag, theee is
evidence that it also appeared in South Americz at virtually the same
time.’ Conventional scientific theory has it that grain was cultivated in
order to provide food for a static, growing population, and that fermenta
tinat was z later, accidental discovery. However, a number of researchers,
such as Solomon Katz and Fritz Maytag, have proposed that it was the
discovery of grain malting and its subsequent fermentation that was the
original motivation af societies to settle in one place and begin intention-
ally growing grains.® Some venification that this might be trze can be
fourd among the Chapga of Tanazania's dount Kilimanjaro. Their exten-
sive irmigation systems were developed in antiquity solely to provide suffi-
cient water to grow milles, which is a beer crop and is rarely eaten,® And
among the Lepcha of the Himalavas, millet (grown extensively) is so
sacred that it is never eaten and is used onby for fermentation.

[tis an odd coincidence, to say the least, that the climate changes
that led the two whezts and harley to immigrate to northern Africa and the
Middle East oocurred at the same time that beer fermentation is known to
have begun there, Mearly all researchers of fermentation insist it happened
accidentally, like che medicinal uses of plants, In their view, same warman
left a pot of grain cut in the rain, and it perminated and then fermented,
and she bravely drank it and felt so good she informed the world of her
wonderful diseovery, which swept the human popalation. But there is evi-
dence that honey was fermented [ong before grains, at least as long as
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35,000 years ago. And sxamination of the oral tmaditions that remain that
tell abowt boney and mead insist that it was net an eocidental cause-and-
effect discovery. Like the maost ancient accounts of hrewing grains, that
discovery is attributed to the intervention of sacred beings.

Probably the oldest writin account of the discovery of grain fer-
menlaticn 15 ir'u::lurﬂEd. in Rl.ir'le: :'{:'{ r:-I' I;1'|E Finnish i, I:F".E Kdldem]a; cifea
1000 b Basically, the epic refates how a semidivine woman creates the
First fermentasion of barley tor human beings. She tries a number of
things: fir cones and pine scedlings, the saliva from enraged bears, and
finally a bee is sent to gather nectar from Howers. These are all added te

the barley and water; the final addisive, from the bee, produces the first

fermentaticn of grain,

Louk, hostess of Pabiyola,
Hastens ts the hall and conrtoronm,
I thae cevetre speaks as follows:
“Whence indeed will come

thr liguor,
Wt woill brews me beer from kariey,
Whe will make the mead ghundant,
Far the people of the Neribland,
Coming te wy dawghler’s marriag,
To her drinking-fazst and wuptialer
Carmot comprebend the malting,
Mever bave I learmed the sscrel,
Nar the arigin of breoia ™

Spakee an old women from the comer:

Berr comes from the harley,
Comes from bariey, baps, and water,
A the fire gives 15 qssistance,

Hot-oine was the son of Eemp,
Streall the seed i sarth was plavted,
Caltiogtad i the lonss soil
Scattered like fhe seed of serpents
i the brink of Kalew-wsters,
Che the Oligen-felds and borders
There the young plant grew

and flowrished,
There arose the chieging hop-aie,
Clinging to fhe rocks and alders.

Mo of good-Deck soped the barley
O the Olemo ifls gred lawlands,
And fhe barley grew aied flonnished,
Crrewr el spreard i rich abandimec,
Fed apon the air avd water,

O the Olama plains and kighlands,
Ch the fiekds of Faleus-heroes.
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Trime bad traveled litile distance,
Eire the hiops fie drees were hensmring,
Barlcy i the fislds was seging,
And Jrone Kales's well the water,
This the fanguage of #hr fria.
Lef was join awr triple foross,
Jaie fo eack sther's paers
Sad alowe to live ard stnegals,
Tittle wse in warking shegly,
Befter e shonild toil together,
Osmatar, the {brew wife |
berr-preparer,
Brewer of the deink refreshing,
Tatkes the goldem grains of barley,
Taking six of barley-kenae,
Taking seoen lips of bap-fru,
Fillg senem cups of matsr,
(i the fire she sets the caldraw,
Boiis the baricy, kops, and water,
Lets thene steep, and seethe,
and Bulhle,
Brewsing the beer delizions,
Tie the hottest days af summer,
O the fagagy frremenstary.
Cha the isfamd forest-copered,
Powred it dnio Frek-awood harrels,
Into hogsheads mads of aak-woad,

Thus did D'Sm-:lr;#r af Boalew
Brew together hops and basley,
Could nof gemerate the fermet.

Thirking long and long debating,
Thus she spake m trowbled socmis:
"What will bring the effervescence,
Wha will 2dd the needed factar,
That the beer may foanr and sparklr,
May ferment and be delightfula™

Flalsvatar, magic sigiden,

Grrger amd Beauiy in ber fwgers,
Suriftly snonrieg, Iighthy stepbing,
In ber trimby-backied sandals,
Stehe wpon ibe birch-wood botom,
Turas ome way, and then grolber,
Tt the centre af the caldron,

Finds witoin @ splivter [ying,
From the bottom fifts the fragmen,
Turns i1 in her fingers musing:
“What may come of this [imow not,
In the hamds of magic maidens,

In e wirgin baneds af Eapa,
Snoy aingin of the Northlandr”

Falevalar, look the shlinter

Ta the reagic virgin, Kapa,

Wha by wnknews force and inzight,
Rubked ber hands o boeas tagetber,
And produced a suow-white sguireel,
Thus instricted she her creature,
Crape the sguireel these directions:
"o -awhite squderel, mowntain jeurel,
Flower of the firid swd forest,
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Haste ther wither I roould sed thee,
Trra Metsola's wide limits,
freta Tapio's seat of wisdowm,
Hastew throwugh the begiry tree-tobs,
Wisely through the thickes! branches,
That the eagle may not seize thes,
Thus escape the bind of hrape,
Bring me rive comes fromt The fir-tres,
From the pine-trez bring

me sexdlings,
Briteg them to the bands of Kapo,
For the beer of Oiama’s dawghter.”

. [ The sewirre! searches, finds the
comes end seadlings ]

Browght thene to the bands of Kapo,

T the magic pirgin's fingers,

Kabo leok the cones selecizd,

Laid thew i the basr for fervext,

But it broughtt ne effervescence,

And the brer evas cold awd fiftless.

Ohsmatar, the beer-preparer,

Eapa, brewer af the liguar,

Dieeply thowgh! fong and considered.:
Ve hat will bring the effervescence,
Who will lend me aid safficient,
That the beer wii! fogm and sparkle,
Mlaay the ferment be refreabings™

Ealevatar, sharkimg maidom,
Grace and Feanly in ber fregers,

Softly mowing, hghtly stepping,
T ker trimmiyr-buckled sardals,
Stehs agair upon the bottom,
Tunes one way and fhe anotber,
Tix the cendre of the caldron,

Sezs & chip wpon the hotiom,
Taakes it from fis blace of resting,
Looks shen the chip and musss-
What may come of this | know noi,
In the hands of mystic matdens,
Tn the hands af magic Kaho,

In the oirgin's skaw-white fingers.

Ealeatar toak the birch-ckip

T the magic meaiden, Kapo,

Crape it to the white-faced maiden.
Kapo, by the aid of magic,

Raubbed ber bands and keees together,
And produced a magic marten,
And the rarten, geldem-breasted,
Thus instracied she ber crealare,
Gt fhe marten thiese directions:
"Thete wy goldee-Ereasted martz,
Thow my som of golden color,
Haste thew wither [ smd the,

Ta the bear-dens of the mosntai,
Ta the grottos of the growler,
Gather veast upan hy fmgers,
Grather foam from lips of anger,
From the lips of bears in batile,
Bring to the hands of Kape,

T the bands of Osmo's danghter.”
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. [ Thus the marty lravels,

Finds the bers i mountain oildnss]
Erirm Wheir i the foam was deipping,
Erom their tongwes the frath of anier,
This the marten deftly atbured,
Brought it to the maides Kapo,

Taid it it ber daivty fiugers.

Clsmetar, the beer-praparer,
Brewer af the berr of banizy,
Tised the bear<fogm a5 8 ferment,
Bt it browght na efferoescence,
Did wot make the liguar sharkie.

Olsmalar, the beer-preharer,

Thaught again, and long debated.
“Whe or what will bring the ferment,
That ary beer may not be [ifeless?”

Falewatsr, the magic maiden,
Cirace and brawby iv ber fingers,
Saftly moving, Ughtly stepping,
Tt ber trimely-tickled samdals,
Steps agair wpon the hottom,
Tueres ane way mid o awather,
In the centre of the caldron,
Sers a pad whow the bottom,
Lifts it im ber smonr-iwhiie finglers,
Tuerws it a'er and o'er, awed muses:
“What may come af this |

brpar wot,

In the hards of magic maidms,

Iie the bawds of moyshic Kabo,
Fre the smoury wirgin's fngers?”

Falevatar, sparkling maidom,
Crreve the pind fa magic Kape,
Eapa, by the aid of magic,

B ubbed the pod whon ber fmee-cap,
And a boncy-ber came fheing
From the pod within ber fingers.
Kapo thus addressed per birdling.
“Littie bee with bomeyed winglets,
Eiwa of all the fragrant Rowers,
Fly thou ewither | divect ther,

To the islands in the oeean,

T the water-cliffs and grattses,
Where asleeh o maid bas fallse,
Cirdled wiith a belt of copjer,

By ber side are bowoy-grasses,
By ker [ips are fragrant lowery,
Herbs and flowers bowey-laden,
getber there the sweetened juices,
(rathber bomey on thy winglsts,
From the calyces of flowers,

From the tips of scom petals;
Birimg 18 10 the baweds of Eapo,
To the haeds of Crama's daweghter,”

<o The bex firnds the maidem
sleeping ], . .

I the howey-fields of magic, . ..

Browght the honey back to Kapo,

Toa the mystic maide’s fingers,
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Climelar, besr-brefarer,
Blaced the boney in the liguer,
Kapo rixed the beer awd boney,

And the wedding-heer fermeted;

Rose the e beer upoard, upeard,

Sank away in saed and gravel,
Time bad gone but 2 little distance,
Searce @ moment bad passed soer,
Ere the beres came in rinibers,

T the foaming beer of nortbland,

From the hottom of the sessels,
Libupard in the tubs of hirch-woad,
Faaming bigher, bigher, bgher,

Tiil it touched the ok bapdles,
Choerflawing al! the coldrans,

T the greund i# foamed and sparkled,

Fusbed to drink the sparking liguor,

Ere il atbers Lemafubsaiien
Dirank, and grew onfoxicaied
Chn e beer of Chamo's daughter,
Cin the howey-drink of Kalew.”

This account is remarkable (oe thees impotant reasons, First
Seandinavizn brewers cradicionally use evergreen baughs as 2n integral
part of their beer—one of the fow regions of the warld to do sa. They ame
used not anby for flavor but for their antiseptic properties, which keep
prwanted bacteria lram infecting the beer, The use of svergreen (usually
juniper boughs in Marway) Is che fiest step in cleaning the vessels wsed For
brewing. Second, barley cannot be fermented inte ale wnsil its starchy seed
it converted w0 sugar, Thes is sradivionally dane by either germinating the
grain {malcing) or the vse of saliva, which contzins an enzyme that can-
werts starch to sugar. An integral part of this Arst Finoish grain beer is the
use af saliva from entaped bears, Third, it shows that honey beers—
meads—predate the discavery of barley ales, hecause the essential element
in starch conversion had not yet been discoversd and had o be found, the
graing still would not ferment without something in honey (it it to be
rememhbered that heather plants inclede a fogg and wild veast that will
begin bermentation); and the use of the word “mead” shows that mead—
Fermented honey—already existed prior to the writing of the Falmgla,

The connection of sacred beings with grain and fermeatation per

wades all anciznt culzzres. And in many cultures the grain or starchy plant
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imell was seen 2z a physical manifestation of a particular saceed belng—
the grain growing from where their body was buried. hMaost often, the
grain came first, fermentation after.

For instance, amang the Lepcha, the gift of cereal grains came from
[tpomu, the Maother of Creation.

tdayel [known to many as Shangri-la], the legendany
homeland of the first people [of the Lepchal, 1z said o
lie somewhere behind Mount Kinchenjunga far up the
Talung Valley, At one time, it is said, the road chrough
the valley was open all the way to bayel but it now no
longer is passable. The immortal beings who live thers
are seven brothers, the progenitors and guardians of the
Lepcha. This ancestral fratermity was created by [opomu,
the great creator deity or Mother of Creation. Zach
brother serves as the patron “saint” of a different type of
grain—rnillet, rice, maize, etc.—which lipomu placed in

their charge when she created cach of these cereals?

The seven brathers had no wives, and each spring they would make
love to the Earth, and in that place the particular geain that was theirs
would grow. Though the Lepcha do plant seeds each spring, they sor-
round the planting with ceremonies and prayers, Thess ceremaonies bring
the brothers to make love in the place where the grain seeds are planted.
If the ceremonies have been done carrectly, with the proper reversnce,
and the Earth has been kept healthy through proper prayers, ceremony
and care, the insemtnation takes place and the grain grows well, (As men-
tioned earlier, the Lepcha are one of the cultures wha never use their mil-
let for food, anly for fermentation.)

Among many of the indigenous cultures of Indonesia——-Wemale,
Balinese, |avanese, Sudanese, Bugis, and Flores—all the important plans

used by human beings came into the world from the body of a sacred girl
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wha dizd. This stomy from the Wemnzle i typical. Again, it has many con-

nections o fermentation, grains, and the sacred.

[n che lang ago times the ariginal nine clans of the human beings lived an
the sacred mountain, Munusaku. It was good then. There was plenty of
game for all the pecple and evervone was happy, And among the people
there was a great hunter named Ameta, who wauld often go into the
forests and hune food for them. [2 was upon one of these hunts that he
frasnd a thing he had never seen before. [0 was raund, 2 licle smaller than
a humazn head, brown, and hairy afl over. He dida't know what it was. Qut
he thought that mavbe he would take 1t and put it into 2 hole in the
ground and see what would happen. As ke patted the brown earth over
the top af it, the ground began ta tremble. And before his eves a geeat
tres rose up, one that he had never seen before, He wallked all around,
marweling at L, and he noticed that out of its side there was a little sap
coming, Putting out his hand, he tasted of it and it was very sweet. He
chaought to himself that he would cut this tree down and callect the zap
and mavbe something good would happen. But as he began cutting the
tree, he missed his aim and cut his finger. Before he could stop it, his
blacd dripped an the sap al the tree, As they mixed tagether, they hegan
to change. There hefore him a tine and vary beautiful baby was born from
the tree sap and the blood, and she began crving. He picked her up and
thought she shouwld bave a name, and he gave her ane—Hainuwele.
Hainuwele prew very fast. By the time he got home, she was a little girl.
The next morning she was even clder, and by the third day she was a
WOLLE Swrman just entering puberty,

Among the ning clans a special dance, the mero, was held each vear
for the young women just entering puberty. And it 5o happened that it
was the time of the mare dance thas Hainuwels came to be a woman, 5o
it was that she went 1o dance with the ather maidens of the clans. The

damce was long, lasting nine days, and as the youngz men and women
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danced, they interwove together in a winding spiral, Each night the
women wers to ghve the men a gift of 2 hetel mae, Buc Hainowele, for the
first time in the history of the nine clans, did someching different. The
first might she gave, like the others, the gift of betel, But the second she
gave corals and the third porcelain, Fach night she gave a gift more mag-
pificent and beautifel than the night before. The men did not know why
she was doing this, and they became afraid. So on the ninth night, before
she could dance and give her gift, they dug a hole and, throwing her into
it, buried ker alive,

As it had been each day of the dance, Ameta waited for his daughier
1o return home. But an this ninth z2nd finzl night she did not come, and
becoming worried he went to search for her. By the time he came to the
place of the dance, all the people had gone, He looked everywhere and
could not find her, But after a while he found a frech grave, and digaing
within it, he found his daughter, dead, where they had hurted her. Ameta
mourned the daughter he had known anly a shors while, born of his
blood and the tree that he had never seen before. But as he sat mourning,
his daughters voice came to him, saving that he should take her body, cut
it up, and bury the pieces all over the sacred mauntain, that the clans
should have the final and ninth gift of the maro dance that she had
breght for thems, And this he did. From each part of ber body came one
of the sacred plants of the nine clans: vams, taro, the coconut palm, bam-
baa, rice, the banana ee, and corn.?

Another grain stary, of the Celtic corn goddess Cerridwen, has many
copnections o termentation, grain, and the origins of poetrye. It brings
to mind some of the elements of the story of Odin and the Mead of
Inspiration, Cine impaortant point to remember iz chat when examining
the ancient grain legends, the word corn means something different
from the way we think of it. Corn, a5 we know it, was still "undiscov-
ered” {Le., in the Americas) when these legends were fizst told, Comm, in
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ancient tradition, was not “corn’—that is. maize—bur grain. Their Old
Werld word-—corn—uwas attached to the grain that came from the Mew
World—maize—which is now the anly grain knaws as corn. 5a any

stories zbout “corn” actually mean grain.

Ceeridwen had vwo children, Crearwy, a beaatiful, radhant, and warm
daughter, and Afagddu, a cold, darck, and ugly zon. In order to rmake up fa
frer som's mistoriune, Cerridwen decided to brew bim a sacred drink—one
that would give him the pifis of inspiraton and kaowledge and impart to
mim che ability to perceive all things: past, present, and future, The brew

would embody these qualities and impart them to the first ane to drink of
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it—wham she intended to be Afagddu. To make the brew, she gathered
the sacred herbe and put twe people in charge of the brewing. The fiest,
Cowion Bach, a woung hore, was oo stir the brew for the time it needed to
attain its powerful propertiss—a vear and a day. The second, Morda, was
an elderly Blind man whose job it was to keep the fire going. All went well
wntil the last dav of the brewing. At that time three drops splashed out of
the kettle onto Gwion Bach's thumb. [nstinctively, he sucked his thumb,
and, at this taste, all the properties af the brew went inta him, He immedi-
ately knew his foture—thar Ceridwen would try to kill him—and he fled.
When Cerridwen found the brew already used and chus waorthless 1o
Afagddu, she flew into a rage and began to hunt Cawion Bach, As she
closed in on him, Gwion Bach changed himself into a hare to rus the
faster, but Cerridwen changed kerself into 2 hound. He then became a
fish, and dove into a river, but Cerridwen became an otter. Then he
became a bird and Cereidwen a hawk, Finally Cwion Bach changed him-
self into a grain of wheat, thinking to hide himself in something so smal] it
would be cverlooked. But Ceridwen was not fooled. She changed herself
into a hen and ate the grain, However, alter returning home in her proper
guise, she discovered she was pregnant. Mine months leter she gave birth
to Cwion Bach, who was so beautiful that she could net bring herself to
kil! him. Instead she sewed him in a bag and threw him into a river, The
bag Aoated down the siver and into the fishing nets cast by Elphin, a
human being. On opening the bag, the baby's beauty caussd him to
exclaim, "Taliesin” {which means “rmdiant brow™), and this became Gwion
Bach's new name, Taliesin, a conlemparary of AMyrddhin whom we call

tedin, grew ineo the most rencerned poet, skald, and sape of his time. '

These stories have moch in common, and they all bear similazities to
mamny of the others in this ook, such as those about honey, szguara, and
manioc, [ris alse interesting how many have somewhere in them refer.
ence 5o a sacred ar fermented beverage that confers new abilities on thase
“who drink it
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Cirain itself, in ancient culmeres, took on many of the characteristics
at the saceed source from which it came. And in many societies, such as
the Egvptian, it came 1o fguve prominently in the culture's Righly complex
religious ceremonies. Craln, when viewed as sacred, hecomes something
like a zen kogw. A koan is a2 question such as “What is che sound of one
hand clapping? [n Buddhist traditions, it is given to peoaple o think upen
and 6 answer, The contemplation of such a scemingly unanswerable ques-
tizn can move the mind bevond lincar articulations into deeper truths and
awareness. | raditianally, e amy culiee that recognizes the sacredness af
plants, cersain people are called to “the path of plants.” Because plants are
created out of the sacred substanos from winich ali matter comes, they pac-
laln'.,t:' af it [ e F|'|'||.|~'._ l:_.l:‘:lr|l:£11||_11.:'|li1_|:|"| 413! [‘:-|.gr'|l': Hit ﬂve:'.‘.t‘ml 0 CTE ParTig-
ular planc species In particular can be a path to understanding che sacred in
deeper wavs and a way to learn about what it means to be a haman being.

All the warld's major religious texts contain innumerable instances
witere holy teachers have used the sacredmes of planis as a weching o help
human heings understand the nature af the divine and their relation te it
As mentioned sarlier, nonindustrial culoures typically experience all plants
ay possessing sacredness and a soul. That this was also believed during the
development of cities can be wen in Goeek, Exyvptian, and Raman ocliunes,
Exceprionally deep spirituzl relationships were developed with plants chat
came ta have particular and leng lasting importance to human beings—
such as fes, Bagley, maize, and trees, Each plant was felt PUASEsS a pariic-
ular szcred archetvpe, an intelligent awarcness, or logas, and o possess
meanings beyond that of plants in general. Relationship with and contem-
platien al this profound sacredness could effer profound 1eackings s
human beings who wanted o deepen thair relationship with the sacred.
Thiz kind of sacred contemplation and religious devotion wae particularly

true af bardey in Epypt and, eventually, grain in Gresce, To the Egyptians

Disiris was cthe ariginal John Barleveorn, the slain god

whose body, the chall, is scattered to the winds ac
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threshimg time. Like his mythological descendant,
Diomysus, Ohsiris also went o India, conquering by
tezching are, sculpture, music, and the arts of beer- and
wine-making. Osiris iz sometimes portraved with ears of

wheat sprouting from him—a corn god 0

Im the ancient Egyptian temple of Philze, Osirs is engraved on a sar-
eophapus, ears af wheat rising from his body. Below this, an inscription
reads, "This is the farm of the unmentionable, secret Osiris who is speed-
ing upwards."? And in ancient Athens, initiates in the Eleusinian Myrsteries
were shown, al one point, "the mighoy and marvelous and most complete
epoplic mystery, an car of grain reaped in solemn silence ™ Initiates in the
Mysteries participated in highly complex: ceremonies that were originalhr
held every five years, Ax the end of many days aof ceremony and ritual,
they engaged In the supreme ace of the Mysterles: opening the kiste, wark-
ing with its contents, and then deinking kykeon, The chest, kiste, held the
tools needed to turn grain into kykeon, the sacred drink made from bar-
ley.' By taking the grain into their bodies, as food and fermentation,
human beings brought into themselves the body of the sacred itself.

By eating the body of the god [man] shares in the god's
attributes and powers. And when the god is 2 corn-god,
the corn i= hs proper hody, whes he is 2 vine-god, the
juice of the grape is his blood; and so by eating the
bread and drinking the wine the worshipper partakes of
the real bady and Blaod of his god. Thus the deinking of
wine in the rites of a vine-god like Drionysus is not an

act af revelry, it is a sacred sacrament. '

Such belief was based on a desp experience and perception of the
sacredness inherent in the Earth and sach part of it. Such feelings engen-
dered a deep reversnce for all life and took an special meaning when

—
(5] ]
w
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applied to plants that were especially important to human life. Cating
such a plant was an occasion of great reversnce, but bringing i together
with water and the magic of veast ceremanially allowed the uwigue guali-
tics of the sacred o come inta the bady, "Thus wine or same other fer-
mented beverage becomes 'the supreme symbaol of unity between human
and divine," 1 When taken in this context, human beings literally become
“intasicated with the god "

The practicalitics of obtaining sugar from plants, their conversion
inceg fermented beverages, and the nutrition gained from thal prooess was
not lost on our ancestars. The conversion of barleyvlike grains, as [ have
zaid, entailed something relatively new in brewing history—pgermination
ol grain and the use of the whsequent malt that is created.

When using haman saliva to convert starch to sugars, the enzyme
in zaliva, ptyalim, converts scarch to glucose, the original sugar that
plants ereate from photosynthesis. But in using germination for starch
conversion, the grain is soaked until the seed head s saturated and then
it 15 allowed to speout. The speouted grain lacks much like a smaller wer
sion of zlfzlfa or bean sprouts. “When the grain germinates, it creates an
enzyme, diastase, that it uses to convert the starch stored in the ssed 0
sugar. After 11 15 dried as malt, in the later presence of wartth and water,
it contains a sufficient quantity of diastase to convert the remaining
starch in the seed o sugar,

Ta make beer fram malied harley, the malt s raughly crusked, hot
water [120 to 150 degrees ) is added, and the temperature is kept con-
stant bor an extended pericd of time, genzrally § 172 to 8 hours. In this
WA waler, the eI diastawe converts the clarch in Ih.r_' TN [0 SLLEar,
Then the water in which the malt has been sitting is slowly drained off.
There is still some sugar in and on the malt, however, and to extract 3,
mare hot water s added and i, oo, is slawly draimed through che malr,
pulling the supars along wich it What is obtained is a sweet salution that

wemst will comvert to aleohol and carbon dicaide.
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Dhiastase b5 incredibly potent in comeerting starch o sugar, As little
gs 1 part diastase to 2,000 parts starch will result in complete comversion
of the starch into sugar, For this reason, other, unmalted, grains (such as
nats, wheat, and rye) can be added to soaking malt, and the diastase will
e present in sufficient quantities to comvert the starch in the unmalted
grains to sugar. Most grains and some starchy roots, such as potatoes,
can be malted. All have heen fermented, as a result, at one time or
another. Howewer, barley contains the most diastase of any grains,
processed rice containg none (which is why Asian fermentation processes
are 5o different).

halting a grain considerably enhances its nutricional cuzligies.
Besides the sugars that are released, malting dramatically increases the
ascorhic acid, vitamin B, and caloric content of the grain. As Mikal Aasved
observes, "Sprouted maize, for example, contains three and one-half tines
the riboflavin of unmalted maize. Nicotinic acid, or niacin, is increased by
a factor of 2 to 3.5; biotin, by 2.3; pantothenic acid, by 1.7; pyridooin, by
1.2; felic acid, by 4, tnositel, by 1.9, and the aneurin content is almost
doubled.™® The malt, ar dried germinated barley seed, itsell, contains
starch, diastass, some maltose [supar], mumerous plant constituents, and
dexirin {2 gummy, water-soluble ssbstance sirmilar to gum arabic).

The sweet sugar solution abtained from the crushed malt (some-
times concentrated into a syrup called malt extract) has long been recog-
nized as a beneficial substance in its own right and was used medicinally
for centuries, In the ningtesnch and early twentieth centeries it was con-
sidered demulcent, nutrient, mucilaginous, and tonic and used “in
anerexia, chromic bromchitls, phthisis, asthma, dyspepsia, convalescence from
exhausting maladies, and in all diseases accompanied by general debility,
and impairment of the vital powers."? It 5 especially good for thase with
what they used ro call “wasting dissases.” Lsually this referred to people
who could eat bae could not gain weight, usually because of digestive

problems or peneral weakness. The enzyme, diastase, in malt extract or
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in the sweer wort itsell helps the digestion of starchy foods by convers-
ing them Into sugar in the stomach {or in the bowl hefare they are
eaten), thus aiding digestion. The sugars in the malt or malt sxtrace enter
the bloodstream quickly, giving strength with less work, and the nuer-
tive properties of the maly extract make it a high-yvizld food for thoss
with debilitice fram tllness.

The barley itself is considered highly nutritious and medicinal. [t
is nutritive, demuleent, mildly laxative, and possesses mild nervine
properties similar to those of oats {in other words, 1t is a relaxant and
mild sedative). Its demuleent qualities are imparted to the body by
coating mucous membranes, thug soathing them iF chey are inflamed
Because it is also highly autritious, it is a perfect food for the sick and
convalescent. In traditional herbal and indigenous medicing, it has
been wsed [internallyl in febrle diseases, catarrh, dysentery, inflamnza-
ticn af the bladder, gonorrhez, and chronic muceus inflammations.
Externally, moistened barley flour and cooked barley have both besn
used in making poultices for wounds and uleers, its mucilaginous and
demulcent qualities alse soothing external inflamed tissues. When
being used internally, barley was often wsed as barley water, 2 staple of

traditional medicine 0

Barley Watcer -

Take 2 cunces barley, wash thoroughly in cold water,
then boil beicfly in 172 pine warer. Stram znd discard the
water {this cleans the barley grains for medicinal use].
Add 4 pints boiling water, bail to 2 pings and strain,
Alternatively, pearl barley [barfey with the outer husk
removed) can be used. Wash pearl barley, take 10 pars
barley to 100 parts water, boil 20 minates, strain,
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The malt infusion or malt extract is, howeves, more zffective than
the barley itself For internal conditions.

But in spite of thess beneficial nutritional and medicinal praperties,
it is the spirit in the fermented grain that has always held the mest power
ful sacred qualitics for our ancestors, That the grain is also medicinally
and nutritively active was only an incvitable characteristic of a plant made
from the body of a god, a grain that, when fermented, brought into the
world all the power of the sacred.

Alter the harvest, the powerful, vital essence of these
plant-spirits remains in the pulpy lauid of the fruit—or
root, or grain, or sap, or flower, etc.—to attain its high-
#st development during the miraculous process of fer-
mentation, [t is the spiritual power of these gods that
changes the “water into wine' and that remains locked
within the fermented beverage—the magical essence,
the lifeblood of the plant. Thus, ta tribal man, the spiri-
twality of fermented beverages has a dual origin: it
derives ultimarely fram the divine origin of the plants
from which they are made and from the sanctity of the
ancestral souls or other deities that animate them,
Fermentation reawakens, amolifies, and unleashes the
miraculous powers embodied in the plant—powers that
are generated by a fusion of the divine essence of the
Creator with that of the bor-again ancestar-gods wha

have lain dormant For so long 2

(ET]






Paychotropic and Highly
Inebriating Beers

Toe ancient Egyptians brewed a mandrake becr, the American
Indicns spiced wp their maize beer (chicha) with coca leaves
(Erythroxylon coca), argel’s trmpet (Bragmansia sp.), and
merning dlory seeds (Jpomoea sp., Turbina corymbosa).
Ohriental beer was often iproved awith bashish and opiim, while
dried fly agaric mushrooms were crumbled into beer e Siberia. The
Ganls brewed beer from damel (Lolium temulenmm], ... The
pagan "Mead of Inspiration” was ro simeple beer or mead, bul mus!
tiave been @ hsychoactive beoerage whose inebriating ingredients had
a stimulafing effect wpon creativity.

—Christian Batsch, 1994

The leanes and Jlowers of milfail ar yarrow, incbriate, ard are used
by the Dalecarlians to render their beer intoxicating. Clary and saf-
Fron bave the same effect. The last exhilarates the sbirits i such a
degres, that wher taken in large doses, it accasions imemoderate neirts
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ard laughter, Darvel, ar lolivm tindentam, which is oulgarly
Enaum sonder the name of sterdy, when malted with bariey, a process
which the seeds of 1t oftrn amdzrgs, canses the ale brewed from i1 do be
sheedily intoxticating. . Among these inebrianls the frspissatsd
weiliey fuice of the comemenr garden isttuce is cowsidered as poerful in
s aperation as sfiiam itsal.

—%. T. Marchant, 1888

Mo i the drimeval silmce of sowe smexplored fropical forest 1
sireced my featbery leaves, o giand forn, and swaved and rodded i
the spice-dales over 4 river phoss wages at orce sent af clowds of
music awd perfume. My soul changed to 2 vegrlable essencr, thrlied
with @ strange and wnimagined ecsiacy.

—Firzhug Ludlow, The Hasbeesi: Eater?

) most powerful shirit
af the Fush with the fragran) leauves
e are bere again o seek wisdom
give w5 trapduility and dwidance
to wndershand the mysteries of fhe fores!
the Erowiedie of sir ancestors

—Amahuaca praver when taking
dar¥abnasot, the vision vins!
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EMEP«H’A'HCIN 5 INTIMATELY connected
o traveling in sacred realms. The plants used in fermentation are sacred,
and that sacredness changes those who ingest them, but in many cultures,
for a variety of reasons, additional plants have also been added during Fer-
mentation. Some of thess have been for medicinal or culinany reasons, bt
there are ancient traditions of sacred plants that, in themselves, signifi-
cantly alter human consciousness. The most ancient of these is heather,
used in heather mead, the Mead of [nspiration, but there are others—
mamy of them European, Some are survivors of ancient Celtic and Dinidic
practice, others were commonly used in the Middle Ages. Many of the
plants that were used, like yarrow, are innocuous or only mildly stmulac-
ing alone, When included in a fermenting beverage, however, their
effects can increase dramatically. The inebriating herbs of the longest his-
torical use in Europezn brewing are heather and those that went to make
wp grefl. Cruit ale held sway over Europe for pearly 1,000 vears, and
heather mead and ale have been made in the area known soday as
Scotland for at leasc 4,000 vears, But the use of such powerful herbs i
undoubeedly much more ancient and has been an integral part of the
magic of fermentation and herbal lore for millennia.

Flants used in fermentation {in this chapter) fall into two general
categoTics: those that cause extreme inchriation and those thet can be
considered psychotropic. {Extreme inebriation means a high state of
drunkenness, psychotropic means cassing a chemically induced slteration
in consclousness.) In the past, as both herbalist and writer, | have avolded
dealing with these kinds of plants because mention of them generally
causes an almaost immediate Puritanitis—an inflammation or spasming of
the Puritan reflex. To the attentive mind, ali planes are psvchotropic, they
all change consciousness, awareness, understanding, and sense of self.
There i, howsawer, in the Western world, perhaps because of our overem-
phasis on material reality, a rather unhealthy fascination with intensely

pswechotropic and incbriating plants. It is as if having repressed natural
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contact with the nonmaterizl world, such plants exest a disproportional
influence on our culture ard many of its members,

Frenzied antidrug hyperhole, dedicated use of ssychorrapics far
beyend their proper sphere, and national concern with “the drug problem”
are all manifestations of this repression, Thus, te discuss the subtle con-
sciausness of plants in any context where their psychotropic praperes are
also discussed inevitably leads to a focus on the fatter {and it particular
can of warms), to the detriiment of the former, [t iz however, impossible oo
ignore the subject of psychatropic and inchriating plants; they have been
an integral aspect of fermentation tor thousands of years. Such plants are
an irremagvable part of the Earth scasyvstemn and are intimately bound up
with the development of the human specics. Much of our human explo-
ration of the nature of consciousness and our celationship to the divine has
centered around such plants, Their wse, in many culwerees, is often central
te spicltual develapment—they apen the doos of perceptian,

Cucept in certain specific ritual concexts, most splrinzal disciplines
view continued use of the key once the door is open at best as an indul-
gence, al worst as dangerous. Such plants can save yaur life, but they can
alse take it. Like all powerful things that are channeled for Buman use (and
this includes science, hurman culture, and languape) thew have a shadow
sicle, A number of the painful difficulties we are struggling with as a species
corme from assuming there i only & light or only a shadow side to some
specific element of our lives—a regrettable tendency that we seem to
engage in with monotenous regalarity. Chor culture's underssanding of the
place of psychatropic plants falks inue this category, Bat it is clear fram the
pervasiveness of their use thraughout human history thar the use of power-
ful plants is the norm far our species. This brief era of prohibition, begun
with the creaton of the Food and Dirog Administeation in 1904, is the
aberration, kol the morm.

Thase plants do speak with loud voices—perhaps so that the nearly
deaf amang us can learn to hear something beyvond the usual nzises that

deafen us. Used in fermentation, their valces sound even louder, with
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words that can also deafen in their turn, The spirits of these plants have
long been understood to be powerhal, in all coloures and tGmes o which
they have been known. Their teachings are also powerful, and like all
plant teaching, they can point the way to a deeper spirituality in all life

GRUIT ALE

Coruit (or sometimes grut] was, primarily, 2 combination of three mild o
maderately narcotic herbs: sweet gale (Mynica gale), also called hog myr-
the, varrow (Achillea mitiefolivm), and wild rosemary (Ledwm palustre], also
called marsh rosemary. Gruit varied somewhat, sach gruit producer
adding additional herbs to produce unique tastes, flavars, and effects.
(Mher adjunct herbs wers juniper berries, ginger, caraway seed, aniseed,
nutmeg, and cinnamon {most, themselves, having psychotropic proper-
ties).* The exact formula for each gruit was, like that for Coca Cala, pro

prietary—a closely guarded secrer.

It is impoTtant to keep in mind the properties of groit ale: it is highly
invoxicating—narcotic, aphrodisiacal, and psychotropic when consumed
in mifficient quantity, Cauit ale stirmulztes the mind, cyeates cupharia, and
enhances sexual drive. The hopped ale that took its place is quite different.
Its effects are sedating and anaphrodesiacal. In other words, it puts the
drinker to sleep and dulls sexual desire. That twa o widety differing brows
should be the accepred standards in ale and beer hrings up the guestion of
wihny such a marked change should happen in such a histosically shoct timee,

Ciruit ale was the ale of Eurepe for at beast 700 years, much as happed
ale or beer s throughout the world coday. Flops were simply one of many
plants that could be weed or else were unknown to local brewers, and they

were a fairly lute addition. As Maude Grieve observes:

Hops appear o have been used in the breweries of the
Metherands in the beginning of the fourteenth century.
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In England they were not used in the compaosition of
beer till mearly owo centuries afterwards. The liquor pre-
pared from the fermented malt formed the favourite
drink af aur Saxen and Danish lerefathers, The bever

ape went by the name of Al . . . and was either browed
from malt alone, or from a mixture of the latter with
Honey and flavoured with Heath tops, Ground ey, and
various ather bitter and aromatic herbs, such as
Marioram, Buckbean, Wormwood, Yarrow, Woodsage,

or Cermander and Broom. 8

Hops, when they began to be supsested for use as a primary add:i-
tive, in hoth Germany and England, were bitterly resisted, Those who
held a monopaly on greic produccian in Germany and on pure ale in
England fouweht hop introduction through che legislatures, proclamations
of the rovalty, writings of the day's mediczl practitioners, and through
Church edice. The struggle over what ingredients could be allawed in ale
lasted, inits most Rerows Torms, Tor abaut 200 vears. This fight acoered,
interestingly, simultancously with the Protestant Beformation. The acou-
sations of the powerhs! interests opposing hops can still be found in gov-
ernmental records in béth England and Germany.

Brewers in England complained to the mavor of London ahout hops
and noted that there was

a deceivable and unholesome fete in bruying af ale
within the said citee nowe of late [that] is founde in
puttyng of hoppes and other things in the said ale, con-
trary to the good and holesome manner of bruynge of
Ale of old tyme used. . . . Pleas it therfore your saide
gaad lordshyppe to forbid the putting into ale of any
hops, herbs, or ather like thing, but only licour, male,

and yeske?
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[n Cermany, as lobn Arnold reveals:

Hopped beers, not alone their manufacture but
alsa their importation inte the domalns af the
Archbishop of Cologne, wers strictly prohibited in vari-
ous edicts, and infractions threatened with severs penal-
tHes. The reason for this was two-fold, First, the
manufacture of pruit was a privifege, exploited or
pranted by the archbishop and bishops, hence a sourcs
of large revenue for them, a veritahle ecclesiastical
monepoby. Second, “greit” contained herbs and spices,
meeting the taste of that time {and of succeeding cen-
turics), 1t composition being a mystery for the commaon
people, and in any &vent a trade secret for the privileged
manutacturer. This privilege was now threatened in the
highest degree by the hops and hopped beers which
began to appear from different localities

... Howr determinedly the archbishops for the rea-
sons mentioned opposed the introduction of hopped
beers [can be seen] from a decree issusd, April 17, 1381,
by Archbishop Frederick of Cologne, in behalf of the
maintenance of the gruit monopoly, according to which
not only the brewers, bat also the clergy, the military
amd the civiltans, in fact, anybody who wanted to brew
beer wore commanded ta buy thelr gt in the eplscopal
gruit-houses, ferthermore, the importation of *hopped
beer” from Westphalia was prohibited, and so was the
brewing of such beers in Cologne itsell, under pain of

the severest penalties which the Chorch could inflict.®

Haps, until this tirme, were merely one af the plants used all along in
the production of beer. The carlicst mention of their use was probably in
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Hildegard of Bingen's { 1098—117%) Ploysica Sacra. However, hops were in
e weay accepted as a superior herb for use in beer production. [n spite of
such decress as that isseed in Crlogne and complaints ke that from the
browers of London, the assault on gruit and pure ale continued, and
hopped ale slowly began o supplant gruit ale (or pure malt ale in
Englandl. Flaps Anally gained ascendancy in Germany at neary the samte
time Martin Luther was excommunicated by the Catholic Church (15200,
It is deubthul this is mere coincidence.

e of che arguments of the Protestans against the Cathelic clergy
{and indeed, apainst Cathaolicism) was their self-indulgence in food,
drink, and lavish liesprle. This hehavior was felt ta be very un-Christlize
indeed. And it was this Pratestant religicas intolerance of Cacholic indul-
gence that was the genesis of the cemperance movement. (¢ would not
slop, of course, with the assault on groit production or graie ales, but
wiomild continue on to include, by the twentieth century, ale isself and any
kind af psvchateopic or inghriating plants and drinks.] The Protestant
reformists were joined by merchants and competing rovals to break the
firancial monapely of the Church, The remslt was, ultimately, the end of
a many-thausand-years tradicion of herbal heer making in Burope and che
narrowing of beer and ale into cne limited expression of beer produc-
tion—=that of hopped ales or what we today call beer. The majority of
histarical beer writers insist that thes was orly because (after some 10,000
years) our ancestors accidentzlly discovered thatr hops were antiseptic
enough to really preseove beer, But our ancestors were neither that blind
nar that marrgw in their empiricism. Hops kept the beer from spailing,
ves; however, a numhber of ather herbs possess strorng antibacterial prop-
ertizs and can help beer Ykeen”

Many of thase herbs were commanly used in ale;, for instance,
wormwood and juniper. But hops passess two characteristics notably dif-
ferent from the herbs they replaced. They cause the drinker to become
drawsy and they diminish sexuzl desire—euite the appasite of the other

herbs used in heer and espeoially those used in grue praduction. Yarraw,
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gweet pale, and marsh rosemary are highly inebriating and stimulating
when uged in ale, far out of proportion to their individual effects outside
of fermentation. The literature of the time, denoting the “prablems” asso-
ciated with the gruit herbs, contradict contemporary beer historians and
are in actuality some of the first doug control manibestos on recard, The
laws that eventually passed in the sixteenth to the eighteenth centuries
are the first drug control laws on record. For instance, Odd Mordland, the

Morwegian brewing historian, comments:

At the time the decree of 1667 ordered an increase of
cultivation ol hops in Norway, the authorities in cont
nental Europe were generally trving o abolish the use of
gruf and bog myrtle in brewing, The provincat laws of
Bavaria, of 1533 and 1616, imposed severe penalties on
amyane brewing ale with herbs and seeds not normally
used for ale, Similar laws were passed in, far inszance,
Halstein in 1623, and here [Morway] the Post (bog myr-
tle) was expressly forbidden togesher with other
"unhealthy material”. Az late az 1723, the [aws of
Brunswick-Luneburg made it a punishable offence for a
brewer ro have the dangerous Fost, or other herbs
imparting a dangerous potency to the ale, in his house,
It is stated that, in spite of carlier warnings, this prectice
had continued to the peril of the lives and health of His
fajesty's subjects, e

The historical record is clear that hops' supplantazion of other herbs
was primarily a reflection of Protestant irvitation about “drugs’ and the
Catholic Church, in concert with competing merchants trying to break a
manopoly and so increase their profits. The motivations were religious
znd mercantile, reagons not so different from the ones used o illegalize
marifuana in the United States in the twenticth century.

[=)
|
(]
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The strong incentive far merchanss oo break the gruic monopoly can
be seen from the legal structure atfecting the brewing of ales at the time.
There was a tax un gruit in addition w taxes on the ale subsequently
Browed from them, “The gt tax was independent af the beer tax
Everybody who brewed on his own account, was bound to pay the gruit
tax upon the gruit bought at the grois-house, while the brewers had,
besides o pay the lawlul beer tax, the excise @x ™0 And gaiit pradicers
had a monopaly. In many regions of Curepe during che diddle Ages,
those whao made ale commercially bad to wse gruitin their ale and they
had o by it from licensed grait peoducers.

The fight against hops, however, was a leng one. It began zbous a0,
1250 and continued well into the seventeenth century, aboot 400 vears in
all. Intesdicts were placed an the use af haps in many parts of Geemany
until the siztesnth century, and it was not legal to even grow hops in
England until an act of Parliament made it soin 1534, But in spite of the
evenmal ascendancy of hops, gruit did not entirely disappear. The brew-
ers in “Bremen continued to employ it as well az hops until eady in the
sighteenth century, when a palice mandate {17187 ardered that ‘Mo
brewer shall undertake o by such herbs [marsh rosemary, ete.], no mat-
ter om what precense.”? Slowly the herbs used in groie ale passed out of
commercizl use and inta the hands of home and small village browers. It
held on longest in places far out of the mainstream, such as leeland and
rural Morway But that wasn't destined to last; 2 number of researchers
have noted that the strang Protestant temperance movements of the mid-
dle bwentiech contury were nearly the end of village and home brewing in
rural MNorway 2

| lave separaced the herbs wsed in grait inta their awn categaries,
since they were also used individually to make ales. | also include here one
traclitiemal gruit ale that wses all three herbs, You can see from the deserip-
tions of their individual 2ffects thay they must be potent when combined
together. Yarrow s commonly available throughout the Elnized States,

both wild and as a common garden flower. Myrica iz available through
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many homebrewing stores under cthe Brewers Garden brand name, thoeph
I have no idea how fresh the herb is. It generally comes pre-ground in
two-gram packages. To date, | am unaware of any commercial source for
marsh rosemary.

The tellowing recipe is adapted from an early fourteenth-centucy
recipe by lohn Harrison and members of the Durden Park Beer Club
in England.

Cruit Ale
[nggredients
1 gallon warer
1 ¥4 pounds pale malt
1 142 pounds Tarafils (or crystal mal)
1 /2 prams Adyrice gale
I 142 grams marsh resemmary
1 142 grams warrow

yeast

Heat water to 170 degrees, pour onto malted grains
enaugh water to make a stilf mash. Let stand, covered,
for three hours, Sparge slowly with 170 degree warer
unkil one gallon total liquid is acguired. Boil wort and
herbs far 1 1/2 hours, Cool to 70 degrees F and strain.
Pour inta fermenter and add yeass, Ferment uncl] com-
pletion. Prime bottles, siphon and cap. Soore four
rromths before drinking, 1+

MYRICA ALE

To add a strong flavour to the aie, and to make it beady, pors
Myrica galed was put imto it This plawt grows ex the wesors, close

B
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to sotee of the lakes, [t was gathersd in the qutumn, and the leaves
wrere also taken. When this plant was weed the ale was strong. It went
to ome’s bead. They svoke of having & "Christimas bead ™

—0dd Mordland, 1849t

Myrica, also called sweet gele and bog myrtle, was commonly used in ale
production throuphout Europe through Warld Woar [ 1t reached its height
in the Middle Ages but was sgll to be found from time to time in the meal
areas of England, Europe, and the Scandinavian countries until 1950 or so.

Myrica Ale

Ingredients
# pounds malted barley
4 gurnices fresh keaves and bersies of fyrica gole
4 gallodws water

yeast

bdalt the barley at 150 degrees F for 20 minutes. Sparge
{run the rest of the heated water through the malt) and
boil all together with 2 cunces of the Myrica gale, Strain
and cool to 70 degrees F, pour into fermenter and add
yeast. Hang the remaining 2 ounces of Myrica in a
muslin bag in the fermenter, Ferment until complete,
siphon into botcles, prime, and cap, Beady to drink in 10
days to two weeks,

ARCUT MYRICA GALE
Myrica gale

It was said locally that wher onr drank much of it, it was shronghy
intoxicaling, with undleasant affer offects.
—Duid Mordland, 19581
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Myriea has been used throughout Europe for millennia in the brewing of
ale. It was one of the most common herbs, after juniper, in traditional
hrewing in Morway; the ale was called pors. The stories of its intoxicating
properties are legendary, In Morway "It was said locally that when one
drank much of it, it was scrongly intoxtcating, with unpleasant after
ehfects.""" Many brewers both in Morway and throughout Europe com-
mented that Myrica was used “to make the ale more intosicating.? And
“The fzmous Swedish botanist Linnasus as well zs the learned Morweglan
Bishop and scientist Cunnerss bath mention the especially intoxicating
cffects of ale brewed with bog myrtle. The former recommends rapid
bailing, the latter skimming the foam from the boiled ale, as counter-mea-
gures against these effects19 In spite of this, Myrice was still in commaon
use a5 late as 1892 in Sweden, when the medical herbalist Millspaugh
noted that “[TThe leaves [of Ayrica gale] are zaid to be substituted for
hops in Sweden, in the manufacture of beer,"® Mawde Grieve comments
that its use was still common at the writing of her A Medern Herbal in
1931; “The branches have been used as 2 substitute for haps in Yorkshire
and put into a beer called there CGale Beer)' £ is extremely pood to allay
thirst." Myrica was so important an isem of commerce because of its use
in ale that not only in Europe, but in Morway it could he used to pay
taxes. Myrica or bog myrtle i mentioned in the 1300z in Moraegian legal
proclamations stating that “rent for farms could be paid in bog myrtle,
and that moors where bog myrile could be gathered belonged o che
farms in the zame way a5 the rght to coast-lines and fishing waters." 1
Treditionally (or as Mavude Crieve puts it so wondechully, "in cottage
practice”], sweet or Myrice gale has been used similary ta hayberry,
though it is rarely wsed now in contemporary herbelism. Bavberry
(Myrica cerfers) is one of the more impartant herbs in medical herbalism,
and Myrica gale possesses many of it¢ same properties, though in mildes
form, The leaves of Myrica gale are astringent, halsamic, hitter, with z
strong, not unpbeasant, rather spicy aroma. [€ possesses expecrorant, seda-

tive, fungistatic, and antis=ptic properties, and refaxes bronchial tissue, [t
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is alsn alterative and an effective stomachic, [ocan be vsed as a powder for
skin sores and ulceration, its astringent and antiseptic actions «Hective in
arresting those canditions. These actions also make i a primary remedy
for inflamed and Bleeding gums, The resing of the plant have a strong
vasodilating effect and are more pronounced in the fresh ke, The fresh
leaves of Myrica gale contain ¥ 50% of a stupelying essence” and Laken in
large doses produce “a narcotic effect.”s The bark of the roar of the bay.-
berry or wax myttle is mest often wsed in herhal practice, though, as men.
tipned, the tresh leaves of Myrica gale possess the same, though milder,
propeetics. The berries of the bayberry plant (Myrica cerifera) are not
really berries at 2l but are dense clusters of bony, globular nuts. These
nuts appear more like berries in the wax myrile becanse of their covering
ol wax, less soin sweet gale, [n the bayherry or wax myrtle plant, the
herries are cavered with a white or gravish wax chat can be used w0 make
candles—the wax is obtained by boiling the berries in hot water, coaling,
and skimming off the wax. The wax is also used in herbal medicine, havy-
ing an astringent action wseful in dysentery, Myrica gale possesses the
same kind af nuts or tiey nut cones, thaugh with a sigaificantly smaller
wax content. The wax and resins in these species are more sasily seluble
in an alcohol and water combination. The wioe itself has alsa been found
0 OSEESS NArcolc peaperiies, &

Myrica gale is 2 somewhat smaller species than bayvberry. It is a shrub
from one to six feet in height with long oval leaves lightly serrated at the
ernids, The nut congs are avoid and resin coated, They forn in the fall of
the wear on the tips of the branches znd [ook something like an abortive
scale or gall-like growth, The leaves and nut cones conin at least 41 com-
poands, few al which have been identified. 10 ranges theouehaout the north-
ern part of the United States, aften in bogs 2nd wetlands—hence its name,
bog myrtle—dipping south in the castern LL5. as far as the Carolings and
Tennesses, The branches containing the nut canes showld b2 gathered in
fall and used fresh or recently dried. The older they are, the less vasodilat-
ing etbect they possess, the resing deteriorating with time. [t s likely that



Puychotrapie and Highly fncbrinting Beers

part of the effects of ales fermented with Myrica gak come from the plant's
strong vasodilating action in combination with the narcotic and stupefving
properties noted ahove. Because the resing dissolve maore readily in aloa-
hol, some of the fresh herb should be hung in the fermenter to wock with
the alcahal that the veasts produce during fermentation 3®

WILD ROSEMARY ALE

[TTa Westbkalia and surrounding districts they used to brew 2 beer,
cailed gruithier, or gruehsing, whick was made by mashing barley in
water, and which bad the distinguishing feature that it was made
with the addition of a ‘fermentum, ' being botled and cooked wp with
it and that this Termentum consisted of the Mossors and seeds of the
rasemary cllvesirs [wild rosemary—mnow denoted as Ledum
palusere], which previsusly had been treated in a cerfain way, This
Mant, i says, grew in Westbhalia in profision.

—lohr Armicld, 191 1%

Like bag myrile, wild rosermanes use was pervasive throughout Burepe in
brewing, and its cousin, Labrador tea {Ledunr giawduelosam), was used to
some extent in the seventeenth and eighteenth centuries in Canada in the
same mammer. Some reseprchers have suggested that the similarity
bemween Myrica galr and wild ar marsh rasemary In areas of growth, cal-
oring, shape, and spicy smell led to confusion between the two, causing
Mbyrica vo become an additive in ale instead of what they really wanted
marsh rosemary, This seems farfetched. Both plants offer pleasant taste,
narcotic activity, and a certain bitterness to infusions.

The spedies available in the United States are Ladum aloudulosene {for-
merly L. Letifoliunt], or Labrador tea, and Ledum groenlandicum, a variety of
Ledum palustre. Labrador tea, while not as strong in its effects as wild rose-
mary, may still be used similarly both in brewing and in herbal practice,
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W i]_d_[luiﬂa ry Ale
Igradients
5 posumels rralt
1 pound dark brown sigar
4 guncss wild rosemary or Labrador tea, fresh fowerning tops
5 amllons water

yeadr

Mash malt with water at 150 degrees F for 20 minutes.
Boil remaining water and sparge mash. Boil all with 2
ounces lowering tops of wild rosemary. Let conl 1o 70
degrees F, place in fermenter, and add veast. Place the
final 2 ounces of wild rosemary flowering tops into a
muslin bag and lower into the wort in the fermenter,
YWau will need o place & small scone in the bag to make
sure it sinks. Allow o ferment until complete. Prime
bottles, fill, and cap. Beady to drink in two wesks,

ABOUT WiLn BEOSEMARY

Ledum palusire

Wild Rosrmary grows in swamps and wet places of nortberr Europe,
Asia, and Amerca, ard on e mountains of southern distnicls. The
lewes are reputed o ke more powerful than frose of Ledum lati-
fofium | Labradar tea ], and to hape i addition seme warcetic proper-
bes, beimg used ie Germary to mare brer wore mitoxdcaling.

—Maude Grieve, 1931

A member of the Ericaceae, or heath, family, wild rosemany, like many of its
relatives, possesses narcotic properties. Mention of its powerful effects
ahaund in the lleratre of brewing and herbalism. Millspaugh [1892) notes
that "Marsh Tea, [15] used in dyvsentery, diarrhea, tertian ague, and in some



Fayebalropie and Highly Inebrinting Beera

places to render beer heady, though it is szid to bring on delidum "
Christian Batsch comments that "Wild Rosemany contains a volatile off
{lecurn oil} that has strong inebriating effects and that in high doses pro-
duices cramps, rage, and renzy. . A number of experiments with wild rose-
mary beer have demonsteated thar the inchriating effects of aleohol are
increased, and people get drunker guicker. " And Michael Moore notes that
“|edol [Ledune camphbor?, one of the aromatics found in the spicy oils [of
[abrador teal, is samewhat toxic in excess, hut it is not water sofuble, ltis a
sedative and slightly narcotic substance and, like camphor, can case palpitas-
ticns and cerebral iritation in lirge amounts.* Rafinesque abserved in 1830
that the plant was said to be *narcatic and phantastic,” and the Lnited
Srates Mational Dispensatory “records that the leaves in full doses cause
headache, vertigo, restlesness, and a peculsar delivium, [It] augments a secre-
tion of saliva, of perspiration, urlne, and dilates the pupil of the eye Bath
wild rosemary and Labrador tea have been used similarly in herbal praciics.
Llowd and Felter comment that

Ledum latifolium s pectoral and tanic, and, in small dases,
iz useful in coughs, iritations of the pulmorary membrare,
and in dyspepsia, [t increases the urinary How, Repuared
also 0o possess similar, but less energetic, properties than
the Ledim paiustre, which is supposed to possess narcotic
powers, An infusion of the leaves has been successtully
employed in decoction in perussis, dyseniery, and to allzy
prusitic frritafion in exantbesezions diseases. In lebrosy, itch,
and sereral diseqses of the skin, the decoction internally
and externally has been beneficially wsed, | . . Dose of
the infusion of cither of the above plants, from 2 to 4

fluid ounces, 3 or 4 times a day.”?

Maude Gricve cautions, however, that “Owerdoses [of the infusion] may

cause violent headache and symptoms of intoxication." Historically,
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both marsh rosemary and Labrador tea have been used in chranic bron-
chitis, coughs, as a digestive aid, as 2 divretic, and 25 an antiscorhutic,
Externally they were used as vulnerarics (to heal wounds), and far itchy
kin conditions, scabies, and leprosy. [ndigenous peoples in the Americas
used the plants for healing burns and ulcers, stomach pains, theunatism,
as a blood purifier, for asthima, coughs and colds, fevers, chills, a5 a gen
eral tenic, and as a narcoric.®

Felter and Lloyd make an interesting observation about the higher

levels of ledum oil in the dowering tops of marsh rosemany

[ts chief proximate principles are; (1] Evicalin, a TS iU,
bitter glucasald . . ., {2] leditannic acid, (3 volatile oil
containing crvstallizable ledum comphor melting ac 103
degrees C (221 FL 0.7 pereent af the oil wes obtained
by FHiclt and Celan (1882) from the herb grown in wet
localitics. The Aowering tops vicided 1.2 percent of che
oil, while the non-flowering shrub vieids only about

(3% percent 22

The wraditional use of the fresh flowering tops of wild rosemary indicates
that ancient breveers knew of this increased potency and were specifoally
atcempting o enhance their beers, That ledum oil is not water saluble
accounts for the wse of the fresh tops in the Sermenting beverage iself and
not alone in the water and barley malt extract.

Ceancrally, the Dediens are low-growing bashes ar shrubs, rarely reach-
ing six Feet in height. Like bog mvrtle, they like marshy, swampy aceas.
The leaves are long =lliptics with white, teltlike hairs underneath. The
leaves tend vo curd along the margins and are generally a bright evergreen
color. The lower leaves tend to be brownish, and zll, when crushed, give
off a particularly Ledum spicy smell. They grow in wet places in the moun:
tains fram British Calumbia south e the Siera Mevadas of Calilorniz, and

in mactheastern Chregon, contral [daba, and northwestern Weaming.
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YARROW BEER

According to Livweaus, it was used by the people of Lima tn
Dalecarvia, fnstead of bops, when they brewed for weddings: ™ . 50
that the guests become crazy.” Linmeass called fhe plant galentars,
“cansing madness”, and this plant “which the prople of Lima some-
Uities ise 3 {beir ale slirs wp the Wood and makes one lose ome's bal-
ance.”. . Yarrow (s i 5o ey inwocent when mixeed with ale, [t bas
a strong edour and Jazour, and well deserves the vame Linnaeus dave
it o indicate the frenzy that was said to resuit from it Like Ledum
palustre, skvattram adds poisomous after-effects to the influence of
the alcohal. Thas yarrow must contate substarces whick increase the
effect of the alcobel, and bring about special sonsations and feslings
when added to ale. According to Liviaens, it is sigrificant fhat it was
used to zrrive at a statz of camplete and immediate intoxication.
—O0dd Mordland, 19655

The brewers in the Smandinavian countries commonly used yamow for brew.
ing, though it was also used extensively in Europe both alone and as part of
gt Yarrow's conncction to ale and beer can be traced through the many
brewing-related names given to it. Throughout Scandinavia it is called jord-
buseie, “earth hop.” In Denrmari it is also associated with hops, being called
variously hackbumie, akerbumle, and skogsbumie (humle meaning "hop"). [
Jutland it is called brygger and giedzbrygyer, "brewer” and “goat brewer.” Aind
in leeland, vallbngi! and jerdbamall, “meadowhops” and “earth hops” [n one
part of Marway, varrow i called bardhgus, “hardhead ” because of its intense
ettects when added to ale. [owas weed in Morwey and Dienmark alone ard in
conjunction with other herbs such as 5t.-John's-wort and juniper in ales
using malt and, in some instances, to brew a potent fermented beverage
without any malt.?*® SMaude Crieve notes its intoxicating effects and com-
ments that "It is said to have a similar use in Afdea"® Yarmow is still used o
some extent in Burope and she Scandinavian countries to brew ales
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Yarrow Becr

Ingredienis
5 pounds malred barley
3 ounces recently dried yammow (plant and fowerss)
ar & ounces fresh Bowering wops
6 gallons water

weast

tdash malt with warer at 150 degrees F for 90 mimutes. Boil
remaining water and sparge mash. Boil all with 1 172
ounces dried yarmow or 3 ounces fresh planc. Lzt cool to 70
degrees F, place in fermenter. Put remaining 1 12 cunces
of dricd varow [or 3 ounces fresh) in muslin bag and hang
in fermenter; add veast. Aliow to ferment until compliete.
Prime hottles, 15, and cap. Ready to drink in two weeks

Alternative Method: Instead of malt, use & pounds
brown sugar to make the wort. Follow the rest of the
recipe above, except add all the fresh varrow to the wort
iself, D not boil the yarrow, allow 1o steep until cool,

ABOUT YARROW -

L —— —— s

Achillea willefoliam

The Navejo Indians esteem the tlast for its apbrodisiac properies.
— U hristign Ratsch, 1997

Yarrow is probably one of the most widely wsed herbs in the world, known
ta all indigenous peaples and folk herbalists who have access to it Maore
than 58 indigencus cribes regularhy used ic for medicing in Marth Americz,
and it has been well known throughout Europe since the beginning of

recorded history, [ts use is perhaps ane of the oldest recarded, having been
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found, along with other medicinal herhs, in the grave of a Neanderchal
Man buried some 60,000 vears ago in Irag.

Yarrow is innocucus—a small, tearhery, almost bernlike plant with
2 large flowering top in season, [t grows in profusion wherever it takes
root, one plant often leading to scores of others.

Yarrow has been extensively studied in recent years; more than 124
active compounds have been identified. Its uses, however, were empiri
cally discovered thausands of vears ago in every cultuze in which it grew.
[tz effectivenes lies in three primany areas: colds and flus with associated
fevers, bleeding, and digestive problems.

Yarrow is highly aromatic and in addition contains substances found
to b antiseptic, antimicrobial, antibacterial, anti-inflammatory, and spas-
maolysic. Used as a steam for upper respiratory infections, it helps alleviate
coughing, soothes and shrinks inflamed bronchial passages, and offers
antibacterial, antiseptic, and antimicrobial actions, sspecially against
staph and strep. Llse of the tea along with the herbal steam lowers fevers
{one of its primary historical uses) throegh bath diaphoresis and direct
action. It is analgesle, somewhat milder than asplrin, affering rellef from
the pains associated with fu and cold symptoms.

[ts use to staunch bleeding is ancient. The herb, fresh or recently
dried and placed as a poultice on bleeding waounds, slows or stops bleed-
ing and zll=viztes the natural inflzammation associated with such wounds.
Fo many contemporary herbalists varrow is thought of more as a simple
herkal "band-aid"—an herb 1o reliably staunch bleeding—than a serlaus
healing herb. It is actuzlly much more powerful, as both historical and
camtemparany use shows,

The current Latin name, Achilles millefalium, means the thousand-
leaved plant of Achilles. Achilles, the great warrior, used the plant for
wounds from battle for himself and ail his men. Both the ancient Romans
gnd the Teton Dakota (as Matthew Wood observes) recognized the value
of the herk far serious traumatic wounds. The Romans called it Herba mifi-

tarfs (soldier's grass) and the Dakora called it tao-pi peew'ta {medicine for

g
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the wounded). Fven the common name
[ the plant—yarrow—comes from itg
powerful action for wounds., [0 45
derived from the Cld English garwe ar

1

dareia, meaning “spear well' or 'mg
make well from spears.” The names are
suggestive. All Four are connected o
war and healing the waunds of war, It
heals penstrations of the Hesh trom
I;e:n;_".-l-l_:lc_li'-_;:,'—:-l.rr\-::wnl '\,"-.'.rllr\-:‘[':. kriwes—
all deeps cuts, Contemporary practition
cre have noted that serious wounds,

even bo the bone, i treated with varrowr

heal rapidly with lictle scarring. This is

se even with wounds chat normally

Yamrow (Achillea millefolivm?  would be stitched, such as large, deep

wounds, The herh, dry povdered roat

or crushed feesk plant, when placed in such wounds immediately

staunches bleeding and causes the wound walls co begin drawing sogether

and knitting. Additionally, irs analgesic action helps reduce the pain af

the wound, and i antibactedal, ancimicrabial, and ancseptic actions help
provent infection.

Though (s 2 practitioner) | have never used it with women's men.
strual cycles, i has a long history of wse [or mensorual eeegularioe.
Michael Moore reports pood success in stemming occasionally heawvy
flows through varrow's hemostatic activity, noting that it helps regularize
chronic congested extended, and dull-pain menses.

Yarrow is a reliable digestive hitcer and tonic. Effective in aiding
upsel stomach or indigestion, it iz betoer in combination with peleo ar
peppermint (half and half, as a tea ar Gnctuee), as 25 bittering action can
stimulate stomach zcid secretion and exacerbate the problem. The addi-

tion of mne of the mints produces a degree of relief attainable with neithe:
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alone, Yarrow is effective in dvspepsia, helping to tonify the stomach and
pormalize digestion,

Yarrow is also sometimes used in the treatment of urinary tract
infections (LITIL. The plant containg compounds with proven effective-
ress against a number of organisme that are associated with 1T Candida
athicans, Fecherichia coli, and Streplococous faecalis o

It is specific against the Shigeils bacteria that causes dysentery # and
that action, combined with s naoral astringency, makes it a namural and
effective agent lor bacillic dysentery, In vitra studies have feund that an
aquenus soluticn possesses antibacterial activity against Stapbylacocous
aprens. it Like many plants traditionally wsed for fevers, some of yarmow's
constituents have been feund to be similar to gquinine in their effective.
ness, making it a usehsl adjunct treatment far malaria,

Comments regarding its effecks as a narcotic and inebriznt have not
heen confined solely to Linnacus (though every herbalist for the past 250
vears has, seemingly, quoted him}. Rafinesgque (1830) observes that
varrow is a “hitter . | . tonic, restringent, and walnerary, but subnarcotic
and inchriant ™ Mackie {19551 camments that in folk usage in Canads, it
Is used as a bitter tonic, inebriant, and hemostatic in hemorrhages,
wounds, hemorrhaids, It s also a vulnerary and anthelmintic, "+ Several
contemporary herbalists have sold me that varrow whose leaves are
darker in color and with larger, whiter flower hieads, possess the greater
natcotic activity. Christian Ratsch notes (Plants of Love, Ten Speed Press,
1957} that the greater the intensity of sunlight that the plant recetves the
higher the conpent of aromatic oils and thus increased aphrodisiac and
inebriating activity. Matthew Wood notes that in his experience the
planes that grow an sails that are sandy, gravelly, stony, and light ase the
more potent medicine. He uses the fresh spring or fall leaves or the
miature summer Eower head, .

Kindscher {1992]1 notes the presence of thujone in yvarrow, the same
substznce so strongly present in wormwood [see “"About Wormweood').

Thujone is considered to be “an active narcotic poison” by the Food and
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Drrug Administration®® and is considered to be the reason absinthe hag
susch a terrible reputation with regulators and such 2 gaod one with weiters,

Yarrow hrings bath 2 complementary bitzering action te ales and
preservative action through its antimicrobial, antibacterial, and antiseptic
properties, 1t agte it not averwhelming and is quite delicious in brewing,
especially if the aromatics are braught into che ale, The aromatics are
especially strong in the fowering plant {the tannins and astringent action
being stronger in the leaves). To preserve the aromatics, which will boil
off, the plant should both be boiled 2nd added to the fermentation to
infuse aver time, as in the yarrow beer recipe, or else simply steeped in
the kot woit & o coals,

Yarrow grows throughout the narthern continents in all types of ter-
rain: meadows, prairiss, open woods, and heavy forests, 1t talerates both
wet and dey conditions and flowers leom late April chraugh Ootaher,

depending on the area

WORMWOOD ALE

There fell a great star Jrom beazer, burning as i were a lamp. |
And the wame of the star is called Wormpood,
— PRy .10, 11

When there is a Scarcity of Hops, the End of Habs being enly to
allay the exceeding luscimesness of the Malt by their Bitterness,
twhereby both wnithig hemseloes tgether, becomes & Savery and
Wholesame Dirink for Man's Bady, Naw this may be in eery
respect as well performed with Wormwaood, and fe some Sewse more
agreeable, [or Wormwood i5 endued wilk many verbeows Ouslities;
[t Strengthens the Stomach, Resises Putrelaction, Prevents
harfeits, Strengthening both the Retentive and Expansive

Faculty, and many more, as may be sem in wery Herbal, when as
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to Hops we do ot attribule ome half the Vertues: 'tis true they purge
the Belly of Choler: And thus appears the wholesoneness of Beer
above Ale, as Parkinson saith, but bowever we are speaking of their
scarcity, wher Wormwood is gensraliy at all Times found in the
fild or Figh-ways. But bere some may object, and say, That
Warmwood will make Drink too bitter: But in ansewer to this [ say,
That we must {ramm to know the CQualities of Things, for as we have
said i the Britannean Magazine of Wines, one bandful of
Wormwaood gors farther thaw threr of other Herbs, nay than fioe of
some sorl, sspecially when it seeds, for therein comsists the most olsows
Parts, and as the End is only to Mitigate the sweetness of the Malt,
therefare you may take siech a Proportion as will only mitigate, and
et mat et the bitter Chuality be predominant, begimeing with small
Ohiaratities, and when by several Tryals, you have bit the povdus, let
that be your guide in Brewing,

L, WP Warth, 16824

Wormwood has a long tredition of use in brewing. Mordland comments
om its use in Morway and in antiquity when he says

The grabane, reporred from Heretoss, E. Agder, “to add
colour ta the ale” must be Artemisia absinthinm, worm-
wood, Wormwood i among the herhs mentioned by
Placotomus in connection with the preparation of ale
for medicinal purposes, but it must also have had is use
in ardinary beverages. Henrlk Wergeland also recom-

mends grabo to add strength to the ale.+

Millspaugh notes [1892) thar “Brewers are sald to add the frets [of worm-
wood] to their hops to make the beer more heady; and rectitiers also to
their spirits,™ And Llovd and Felter observe that *In Cermany it is
employved ae 2 substitute for hops in the making of Wermuth beer ‘s



k=]

SACHED amo HEBRBAL HEALIKG BREERS

Interestingly, Wermuth means “preserver of the mind,” reputedly from
wormwood's vires as a mental restorztive and nervine.

Wormwood is extremely bitter and nesds to be used with a judicious
hand, as D, Worth cautioned in 1892, The plant hasn't changed much
since then, [ ariginally wsed 374 cunce in the followedng recipe and found e
too bitter for o taste, thowgh people wich a tendency toward gustatory
sadomasochism, tongue flagellation, or those who enjoy the taste of ear-
wiax might Tingd it pleasapt. But then, [ have never cared masch for bitter
beers, Lised with a lighter hand, however, the taste is pleasant and a fine
complement to the heaviness of the flavor of malt,

He bath wade me drasker with wermaaod,
—Lam 1%

Wormwood Ale

Ingredients
4 pounds malt exsract
1 proand raw wildRower honey
12 crince wossiwond {fnkmisin ahsiutbiom
4 gallons water

yeast

Bring the water to a boil, add wormwood, simmer one
hour, When cooled to 160 degrees F, stmain over malt
extract and honey in fermenting vessel. Cool o 70
degrees F. Add veast. Allow to sit in fermentztion vessel
until fermentation is complets {about six or seven days).
At that point nothing but a few isolated specks of foam
should bz visible on the surface of the fermenting beer. It
should be bottled before all trace of the honey has disap-
peared. Put 172 teaspoonful of sugar in each battle, pour in
the beer, and cap, Ready to drink in 10 days to bwa weeks:
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Wormwood ales were frequently wsed for illness wich attendant
feverish conditions, i.e., colds and fus, malarial artacks, and other infec-
tious diseases producing fever, John Bickerdyke {18900 lists the ingredients
in a wormwaood ale far fevers commanly prescribed in the Middie Ages.

It's not one [ have yvet tied—] can't guite Sguce out what “zithrife" is,

Waormwood Ale for Fevers

Fever patients are recommended to drink during a
period of thirtr days an infusion of clear ale and worm-
wood, githrife, becony, bishop-wort, marmubivm, fen

mint, rosernary and other herbs 22

ARDUT WOoORMWOOD

Artemisda absinthivm

Thr Juice, the distill'd Water, the Syrup, the fixed Salt, and the Oyl of

it are wsed; buel the Wine or Beer seemis lo be the best. It stremgibens the

Stomach, creates an Appetite, abens abstructions, awd provskes Lirie.
—|ohn Pechet, 1694%

Wormwood's use as an herbal medicine is extremely ancient, But it has
not only been highly thought of in medicine, it has also been considered
a plant possessing powerful sacred properties. [ is connected, by mamy
cultures, to the realm of the gods. In the Hirbarium of the Greek Apuleius,
weormwand is said to have been a gift of Diang, goddess of the hune

O these worts that we name Artemisia, 1t is said that
Diana did find them and deliversd their powers to
Chiron the Centaur, wha first from these Worts set
forth a leechdom, 2ad he named these worts from the
name of Diana, Arcemis, thas is Artemisias.?
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The connection berween the Artarisias and the sacred s pervasive in
all cultures in which Artemisia grows. It has been tradicionalby used i
sweat-ladge ceremonies throughout Morth America and is Felt to0 be one
of the primary herbs that dissipates evil influences, Delores LaChappelle
in ker Sacred Land, Sacred Sex, Raptare of the Deeh (Silverton, CO. Finn Hill
Arts, 1988} quates Herbert Wright on the prevalence of sagebrush
throughout human history. Wright notes that Morth Africa, Spain, faly,
Creece, lran, and Syria were originally dominated primariiy by the
Artemisis species sagebrush. LaChappelle remarks:

[n Southwestern Asia, as well, there was 2 domi-
nance of sagebrush steppe in this same Pleistocene
period. . . . [Als the human rece began during
Pleistacene times in Africa, the odor of sage was every-
where present. Toe persistent odor of sage accompanied
humans as slowly, over generations, they moved further
north and into the Paleolithic cave areas of Spain and
France, Then, as the climate changed, the persistent
odor of the sage steppe moved further north into che
areas where humans later learned wo grow cereal grains,
Throwgheet all this peried of human development, sage
was always present,

Mo wander that Artemis, one af the most important
Gresk goddesses, has the same name as this plant, . ..
[Artemiziz] grow abundantly on Mo Taygenus, the favorite
haunt of Artemis. . . . Artemis means bear, . . Here again

we: have a herh which bear first showed to humans 5

As the human species developed aver time with this pervasive plane,
Artemisia was ahsorbed ineo similar rmeals theoughout the waeld, The
Egyprizns, Creeks, Romans, and Chinese all vsed it, for medicine and for
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sacred ceremonies. Pliny the Elder notes that a draughr of the herb was
given to "the winner of a ritual, foar-horsed charot race on the Capitoline
Hill 2t Bome."™ And Arfemisia species are used religiously in Mepal and
lndia, Trilack Chandra Majupuria and D. P. Joshi note in their Eeigions and
Llseful Plawts of Nepal and Dedia {Lalitpur Colony, India: Craftsman Press,
1989) that Arfmeisis has raditionally been used for many cerenanies.

The leaves of this plant are oftered to Shiva afver chant-
ing various martras. In the month of sbravara {July to
August) the flowers of this plant are offered to Vishno
and Suryva, Alter funeral ceremonies Hindus also use
cither Howers or leaves of this plant. The fragrance of
this plant has also been said to be used by several reli-

gious people to avoid letharginess and yawning.=

The similarity of wse of the Arewisias, not just for medicine, but for the
zame kinds of ceremonies and rites among disparats and unconnected cul-

rures, strikes many researchers as amazing, Chase Stevens comments that

[n the Mew World, as in the Od, the lives of the natives
were intimately and vitally related to the plant poputa.
ticn, and it necd not surprlse us that our [ndians put the
indigenous Arfemizias ro much the same medicinal uses
as the early Europeans and Asiatics did theirs; baur that
our Indians should have, as they did, the same kind of
superstitions about the Arewisias and use them in similar
rites and ceremonies, with confidence in their magic

prreers, is amazing. it

But it s clear that any examination of the Arteméstas (and the Sainias,
the true sages, with wham they are sometimes confused and that are used

hd
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in similar ways) reveals that there is a deeper and more sacred aspece 1
them than can be accounted for by science alone (though man
researchers might now begin o offer the opinion that it is the Arfemisias" |
inebriating cqualities that explains it

As an inzhriang, warmwood used in beers does not receive the
acclaim che herbs used in groit do, though the comments about headiness
and strength coming from its addition indicate that it does increase beer
potency. MWormwood is known best Jor its use in absinthe, a highly aloo-
holic drink popalar throughout Europe uncil the early twentieth century,
The real thing is now illegal evervwhere except the Czech Republic,
though several countrizs sell a poor mimiery of it Absinche, bottled at
between 120 and 160 procf, is extremely strong and bitter, wsually being
diluted and sweetened betore consumption. The liquors now available
that are called absinthe are actually aniseed knockolfs, Absinthe fell o
rhe antizlcohal and antidrug Protestan: temperance movements in the
carly twentieth century. Anecdozal evidence of che time indicazed
absinthe was a central nervous system poison and antiabsinthe tervor
tmuch like the drug hyateria of today) swept the waorld. It is now legal in
the Czech Bepublic because af their antipachy o overly active govern-
mental intervention in individueal life decisions—a not unsurprising posi-
tign, given their recent history

Arterisia absintbium does contain thujone, which is classified as a
narcotic poison by the FDMA; and absinthe was historically thought o
cause irreversible nervous swstemn damage, The best treatment on the his.
tory and effecrs of zbsinthe {and thus of warmwood) is Dale Pendell's
remarkahle Phareakoioeia (San Francisco: Mercury House, 19935). There
is litele actual evidence thar wormwood, even used ro excess, will pro-
duce the kind of toxic effacts that caused the barnning af absinthe; how-
aver, there is plemey of evidence that it is mildly narcotic and
psvichotropic (probably the real reason it was banned). A number of cul-

tures smake Artemisia, and Pendell comments that research by [enathan
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E!'tr poted peychoactive effects from such smoking, an effect with which
:-]-:1,:]1..:[.:[] agrees. {1 have smoked it and found & quite calming bt certainly
~.n..;.|: psvchoactive.) Though wormwood was blamed for the toxic effects
of absinthe, real absinthe contains a number of other herbs—hyssop,
..1I:I'I'|:l3|'| balm, fennel, anise, sweet flag, coriander, veronica, marjoram,
natmeg, oregeno, angelica, mint, chamomile, parsley, and juniper. Many
“of these herbs contain turpenes with effects similar to thujone, particu-
larly hyssop, fernel, and anise.

The thujone is concentrated, however, in the essential odf of worm-
wood, and only a little of the il is necessary to produce toxic effects.
Felter and Lloyd note that it acts as a nerve depressant on human betngs.

Less than drachm doses produced an rabbits and dogs
tremars, spasmodic mascular action of 2 clonic characcer,
intoxication, and loss of sensibility. Larger doses (from 1
to 1 drachms) produced viclent epileptoid seizures, in
some instances resulting frally. Small doses adminis-
tered to man act as a gentle stimulant, larger doses pro-
duce headache, while still larger doses induce cercbral
disturbances and clonic hysteroidal convulsicns. =

There are soll oocaslonal news reports abaut pecple who end up seriously
ill frying to make absinthe by using the essential oil of wormweood.
Similar reports exist for the ill-considered wse of pennyroval il and a few
other essential oils, Waormwood ieself, however, 15 still used in standard
medicine practice in Germary and among herbalists everywhere.
Wormwood has been traditionally used in nearly the same manner as
varrow, though it 1 much more powerful in its action. [ts name refers 1o its
abilitw to expel intescinal worms (uswally round worms or thread worms),
thaugh few use it for such in contemporary practice. It is of interest that
like many plants vselul for fevers, wormwood is especially effective in the

s
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treatment of malaria (one of its historical us=s). dalarfa, like thread- or
mundwarms, is cowsed by an invading parasite, Plasmodio spp,, and 15
increasingly resistant to smandard practice pharmaceutcals. Long chought
conguered, malaria is making a strong resurgence around the plobe, sick-
ening haif a billion prople per vear and killing 3 million of them. Bare in
the Unied States for the past 50 vears, it is now showing up in places like
Mlew York City and Minneseta. Inan inexorable growth curve, the namber
of cases is increasing at a tremendous rate, 1,200 cases (half the estimated
actual cases) being reported in the Tniced States in 199G,

As malaria is increasingly resistant to antibictics, 2 number of herbs
onee used for malaria are being rediscovered. One such is the traditional
Chinese herb Artesizia assea which iz now being used in chinical pracrics
throughout the werld, under the zuspices of the World Health
Crrgamization, to treat resistant malaria, with excellent results. & major
compeonent in all the Artemisias is artemisinin, which has been thought by
many tesearchers i he the active constituent in chase herbs thar acr ag
antimalarials. However, extracts of Arlemisie saana that contain no
arsemisinin bave been found o be as ettective i the treatment of malaria
as artemiasinin extracts thaugh at terice the dosage. These resiults indicate
that, like herhs in general, the whale plant is much more effective than
any isolated component alone. Arlemisig sbintbivm, wormwoend, has also
been found ta possess antimalarial activity in vivo and in vicee, thowgh
can find no evidence of climcal trlals using it for malaria # Wermwood
also contains absinthin, perhaps the bitterest subszance known, and, as
such, it is an exvellant digestive Bitter, In stimulating the liver, the gall-
bladder, and digestive juices, it 15 much mare powerful than varrow. [c
possesses antimicrobial, ancifunzal, and anti-inflammators properties. [t is
diaphoretic, stimulating sweating,

Wormwand 15 a member af the same family that contains
chamomile, tansy, and varrow—all hierbs reputed to possess mild narcotic

properties and (o increzss inebriation when used as an adjiunet in brewing.
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SAGE ALE

Sage is much wsed of many on the moweth of May fasting, with buiter
and Parsley, and is beld of most mach o condice e the bealth of
man’s kody. [t is also much wsed among ather good berbes to bee tund
up with Ale, which thereipon is fermed Sage Ale, wherrof manyr barrels
Jull are made, and drunke i the said wonth chigfy for the pirpose
afore recited: and also for teeming wemen, to belpe them the better for-
ward in their childebearing, if there be Jeare of abortion or miscanying.
—Farkingon, 16254%

Sape ale was one of the primany ales brewed throughout the Middle Ages
and was considered highly medicinal and wholesome. Gerarde, in 1597,
ohserved that *Ma man needeth to doubt of the wholesomenesse of Sage
Aie, being brewed as It should be with Sage, Scablous, Betonie, Spikenard,
Squinnetts (Squinancywart) and Fennell Seedes " [t iz a pleasant-tasting
ale, but like clary, sage ale was thought to be especially inebriating. The
Uieigersal Herbal (1820) observes that “The leaves, flowers, and seed, put
into & vat with ale, while fermenting, greatly Increase inchriating quality.™

Sage Ale-A Moden Recipe
Ingredients

4 pounds malt extract

I pounds brown supgar

4 punces fresh culinany e (Sala officiealis)
1 gunces lieorice root

4 pallons water

yeast

Bring the warer to a boil, add 2 ounces sage and
licorice root, simmer one hour, When coaled to 180
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degrees F, strain aver malt extract and sugar in fer-
menting vessel, stir untt! sugar and malt are dissolved.
Cool to 70 depress F. Add veast. Add bnal 2 ounces
sage to fermenter, Ferment until complete (about the
sixth or seventh dayv), A that poinc nothing but a few
isolated specks of foam should be visible on the surface
of the fermenting beer. Put 1/2 teaspoonful of sugar in
each hattle, pour in the beer, and cap. Ready vo drink
in 10 daws to two weoks,

Sage Ale— A Nineterth-Century Recipe with Hops
[ngredignts

F pailshul water

i quart hops

12 pind rye mezl

1 quarts molagses

1 handful fresh sage
142 pimt yeast

To five pails of water put one quart bowl of hops, and
one large ha nidful of sage, Add half a pint of rve meal,
znd let zll botl together three hours. Strain it thraugh a
sieve, whilz it is scalding hot, upon two quarts of
malasses, There shauld be about four pails of the liquar
when it is done boiling, if the quantity should be
reduced more than that, add a listle more water, When
it iz lukewarm, put to it 2 halt pint of good yeast; then
tun it inta a keg and let it ferment, In two days or less it
will be fit to battle
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Sage Ale—Ar Eighternth-Century Becipe

Fgradinis
1 gallons water
i gallon fresh sed or gacden sage
jubce of & lemons
& pounds sugar

abe veair

Take three galions of water and Siv pound of Lofe Sugar
boyle the water and Sugar togescher and as the Scum rises
take it of and when it &5 well boyled put it into a Clean
Tubh, Have ready in the Tubix one gallon of Sage Leaves
free from the stalks. So let it then Stand till it he almast
cold then Put mo it the Juice of 6 Lemmions beat them with
a litle Ale vest brew it well together cover it very dlose chat
no Aire come in le it Stand 48 hours full and when it hath
don working Stop iF very close and let 4t Stand three
weeks or 2 monch before wou bottle it. Putting inta each
biotele A litle lump of loke Sugar this wine is best kept a
quarter af a vear or longer before it is Dirankrss

CLARY ALE

Clary is included also among “herbez for the cobpe Toup " iv a Jif-
tesnth-century manescript, A slightly later manuscript states: "Some
brewsrs of ale doe et it in their drink fo meake it more heady, for fo
tease dramkards.”

—Margaret Freeman™

Clary sape, like culinary sage, was used both in beers and wines. Unlike
the Arlemisigs, with whom they are often confused, the true sages are

milder in their bitterness and delectable as culinary spices.
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Clary Ale—A Variafion of an Eanly Seoemicenth-Centary Recipe
Ingredients

10 gallons water
16 epy whites

1 pint clany flowers
13 pounds sugar

1 ping ale yeast

Ten gallons of water, thirteen pounds of sugaz, and the
whites of sixteen eggs well beat. Boil it slowhr ane hour
and skim it well. Then put it into a tub till it is almost
cold, Take a pint af clary flowers with the small leaves
and stalks, put them into a barrel with a pint of ale veast,
then put in vour liguor znd stir it twice 2 day until it has

done working. Put inte each bottle a etle lump sugar.

Clary Ale— A Moderm Recipe

Ingredients
4 pounds malt extzac
2 pounds brown sugar
4 ounces frash uiall-_r' sage
4 pallons water i

veast

Bring the water to a boll, add 2 ounces sage, simmer one
hour. When cooled to 160 d:grti;:s F, straim creer malt
exteact and sugar in lenmenting vessel, stir until sugar and
cxtract are well dissolved. Cool to 70 degrecs T, Add
veast. Add final 2 ounces of sage to lermenter. Allow to
ferment until complete (about the sixth or seventh day).
At that point nothing but a few isolated specks of foam

should be visible on the surface of the fermenting beer.
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Put 142 veaspoonful of sugar in each battle, pour in the
beer, and cap. Feady w drink in 10 davs o two weeks,

ABOUT SAGE
Lalpim spp.

Woaller [ 822] stafes [elary sage] was also employed in this country
as a sibstitute for FHops, for sopbisticating beer, communicating con-
stderable billerness and inlosicating properly, oiich produced ax
effect of msans exbilaration of spirits, succeeded by severe headache,
Lobel says: "Some brewers of Ale and Brere doe put it ints their drinke
to make it more heady, it fo please drmkards, wha therely, accord-
il Yo their several dispositions, become either dead druwke, or foolish
drunke, or madds driwiee,”

—=dlzude Crieve, 155199

The sages are used throughout the world for healing and in ritual. The
fameus culinary sage, Salofs oficinalis, is a European native and is what
was traditionzlly used in medicine and ales. Sages are, however, ubigui-
tous native plants throughout the world and can be used interchangeably
tor culinary and ritualistic purposes. Sagebrush is an Arlenisis species (oee
“About Wormwoaod®), and though vsed interchangeably with true sages
for their spirituz] properties In indigenous cultures, the two do differ
botanically. The taste difference between sape and wormwood s tremen-
dous—ome is good, one is, well dreadiul. Sage can be used in foad (which
Arfemisia cannot) and in much greater quantities in ales,

Like the Arfeeisias, the Safvias prow throughout the Mediterranean
region and the world, and they, too, are felt to have beneficent spititual
propereies. The name Salods means "o save” or “to heal” and comes from
the Latir: salows (salvere)—"eo make healthy” or "to make safe* Salvia offici-
nalis was at one time known as Selwia salesiiz—"Sage the Savior"” And

there is a saying of the ancients: Cur morfatur horee cui Salpia crescit in



20z

ACRED amp HERBAL HEALLMG BEERS

hortar—"Why should a man die whilst sags
grows in his garden?” Sage has lang had a
repulatian as an kerh thas mbigates mertal
and bodily grief, heals the nerves, counter-
acts fear, and protects human beings tram
evil inllueneces, sparitual and phaysical,

Sage s highly antibacterial and has been
medicinally used for thousands of vears as an
antibacteral healer. Az 2 smuodge it protects
against infection, and in teas and alvoholic
tinctures it has been vsed in infections of all
kings, It s antibactenal, antimicroblal, and

antiseptic® Sage has also been tound to pos

E—

Sage (Salvia spp.) 5055 4 numbser of compounds active against

Candida alpicans, Escherichia coli, and Klebsiely

prewmonsiae, all imelicated in wrinary tract infecnons (LT as well 25 acher

diseases. The antibacterial activity has been shown o be especially etfective

against Stapbylocecous surais % This makes spe especially usehul in infections

diseases. The tea or powdered herb is good far sk infections and wounds,
LITI, weast infections, colds, sinusitis, otitis media, @1c.

British ressarchers have found chat sage inhibits o primany enzyme
linked o Alzheimer's gisease, laho Cerarde in 1597 noted s efficzoy for
these kinds of memory disorders, recommending it to “helpeth a weak
braine ar memory.” Sage has been confirmed as possessing compounds
cifectivie in the eatment of asthma, and rescarchers have alen idenrified six
anti-inflammatory compeounds in sage. 1t also possesses tannins, and they,
along with the antibacterial and anti-inllammatory compoends in sage,
mazke it an excellent remedy for gingivitis and tons:lits; it is official far this
purpose in Germany. [is effectiveness against Candida alse makes it useful s
& douche for Candids vaginal infections @

Sage dries up ssoretians, this, it slows or stops sweating, lacration,

and menstruation—all traditionzl uses of the plant. It has been shown o
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possess estrogenic properties, which gives iz a place in the treatment of
rmenopeusal hot flashes. ™ Sage has also been wsed for a long time in the
treatmeent of nervaus disorders and to fortify a debilitated nervous system,
[t also contzins thujone, the same volatile o] in warmwoad, though not
¢y the same degree. The thujone is probably one of the reasons why the
sages have a reputation for increasing the inebriating effects of the ales in
which they are uged.

The volatile olls in sage are not especially water soluble and need
aleohol o extracs them from the plant, Sage ales benefic from adding
some sage to the fermenter so thar as the yeasts produce zlcokal, the
mose active constituents of the sage are extracted into the ale,

BROOM ALE

Before the tetraduction of Hops, the tewdsr green tobs uere offen usad to
communicate a bitter flavour to beer, and o render it mare inlooricaling.
—Misude Crieve, 19317

Hranm, as its name implies, was rraditionally used for making brooms. Tt
possesses long, green, slender, tough branches with few leaves. The
branches grow in bunches, which were cut and bound sogether to make
brooms before industrial manufacturing came into vogue, Broom has also

been long used as a medicinal herh and in the making of zles and beers.

Broom Ale
Ingredients
4 poursds malt extract
2 pounds dark brown sugar
I /2 gunges dried [or 2 152 ounges fresh) broom, Rowsrng moos
4 gullons wates

veast
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Boil water and broom for one hour and strain, Add
malt extrace and sugar to coaling wort and scir until
completely dissolved. Cool to 70 degrees F, pour into
fermenter, and add yeast. Ferment until complers,
Prime battles with sugar, bottle, and cap, Ready in one

to two weeks.

Broom Ale for Dropsy— 1695

frgredients
Three handfuls of broom tops
1 quart Bhenish wine
3 ounces elecampans root
3 ownces hosseradish
1 ounces agrimany
3 punces polipody
3 152 gallons good ale

Take three handtuls of the tops of Broom, {Green
Brosom is the best) and Boyl i fve Hours in twa Qluarts
of good Ale, adding thercto (after one Flours Bovling] a
Chuart of Renish Wine, and three Ounces of Elecampane
Foot, when it has Bayied so long, take it off the Fire,
and scrain it through 2 Linnen Cloth, and put the Liguor
intz an Earthen Yessel, and put therein two Ounces of
Horse-Radish sliced, Agrimony, and Polipady of each
theee Cunces, let it stand three Weeks and paur i inta
three gallons of Ale, and it will be an sxcellent drink

against the Dropsy =
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ARCUT BROOM

Cytisus scoparing or Sarsetbamnes scoparins

Shepberds bave long be aware of e narcstic propertics of Broom,

duz to Sharteine, having soticed that sheep after cating it become at first

excited and then stupefied, bat the itaxicating gffects span pass off
Sande Grumve, 19517

Eroorn, also called Scotch heoom, is a profusely hlooming shaub of up to
10 fect in height. Originally a native of Europe, it has escaped gardens in
the United States and found it likes its freedom. Thought of as a pest by
smate agricultural management agencies, it has taken over many areas that
wers formerly open prainies and sparse woodlands.

Broom has long enjoved & reputation in folklore as a magical plant
that imparts amorousness and euphoria to those wha ingest it. [t is found
in the aldest European herbals and enjoyed a wide use throughout its
range. Broom flowers from Aprl 1o iy, the vellow flowersing tops are
used in herbal medicine and brewing, and the flower buds, pickled or
fresh, are used in salads much like capers. The Howers, =arly in their sea-
son, are thought to be stronger, they do not keep their properties well
upon drying. Broom contains tannins and is thus astringent. It Is consid-
ered to be a cardioactive diuretic, byrpertensive, a peripheral vasocon-
strictor, and an emetic, The actions of broom are thought oo come
primarlly from twa of its constituents, scoparin and sparteine. Scoparia s
divretic and purgative; sparteine is a narcotic, bitter alkaloid.

The bitterness ot broom, of course, makes it useful in ales, which
always benefit from some bitter agent Lo balance the sweetness of the
malt. The tannins are additionally of benefit in brewing Aavor, sspecially
in mead fermentation. [npestion of sufficient broom results in inebriation,
staggering gait, and impaired vision, Greater amounts result in vomiting

and profuse sweating.
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Broacam has tradivionatly been used for a weak heart, which resulis i
the accumulzien af duid in the lower extrematies (deopsy . The berls stim-
wlates the hears to more efficient and strong beating 2nd provokes urne
{rhe loss of water from the body), directly atfecting the condition, It alse
constricts Bload vessels, making it effective Tor low blood pressure, i
astringent propertics are useful in excessive menstruacion and in external
application for wounds. 1t is rarely used in herbal prectice now, theugh it
wis official in many medical phamacopeizs until after World War 1l Too
large a dose is wnpleasant, as it creates almost the opposite effects of more
muclerate doses, In overdose, it weakens the heart, lowers blood pressure,
and depresses the system, somowhat like hemiock inoits acrions. The seeds

may be used much as the flowering tops are employed

HEMNEBAME ALE

That there really were [ale] mistires wehich wight bave dangerous
effects is shown by the Eichstatt police regulations, in which e ase
of seedls of ihe marcatic bevbane iz menkioned. The hotanisis of (b
sixleerdn century also membon besbane, doreel, and wordy vime as
danderans herhs mized inlo qie

—1eld Mardland, 19657

Feferences 1o henbane surface in historical ale literamre like the momen-
tary appearance of a grear whale coming ap Tor aic, Yau have a sense of
something huge just bensath the surface, something to which there isa
preat deal more, but unly a lictle of it can be w=en betore the writer moves
on and it drops back and is obscered from vizw.

Henbane is known under a variety of names in middle Europe: bilsa,

Filsen, pilveskeut, and {commonly in Cermany) Bilisnkemed. The ariginal
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pitsner beer {brewed in Pilsen in the Czech Republic) was made fram
henbane and got its name from the local name for henbane—pilsen (25
presumnzbly did the town).

The fallowing recipe is from Christian Fatsch's Urbock (AT
Publishing, 1998, 199) a large book that is, regretiably, not vet avaiable
in English. He notes that if desired the Ayrice gale can be omiteed from
he recipe.

Henbane 1'-"1_!_4:
Tgredients
1.6 pounds harley maly exsract
1 pounds hancy
1.42 ounces {40 prams) henbane seed (dried)
7 grams Myrica gal
(5 grams) dried weast

& gallons waier

Take the henbane (finely ground) and | quart of water
and mix together (if you desire oo add the Myrica do
s at this time}. Bring to 2 boil, remove from heat, and
[et sit until cool to the touch, Then take malt extract
and honey and 3 guaris of kot water and mix well
(until the supzrs are dissolved) in a fermentation vessel
that has besn sterilized. Add the henbane [and
Myrica) mixiure and stic well—do not strain. Then
add & pals of coal water. Check the temperamore, mak-
ing sure it is in the 68—76 degrees F range and then
sprinkle veast on op, Let ferment until complete, then
siphon into primed bottles, and store for teo weeks in

a cool place.
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ABOUT HENEBANE
Hyoscyamns nige

I lone doses, beer brewed with bevbane bas an inebriating ffect; #n
maderate dases, i (s an aphrodisiac, {Tlenbane is the only beverage
that makes yau marr thivsty the mare you drink! This s due lo the
debryidrativng ollects of ihe trapane alkaiands. ) In bigh doses, it lends fo
delivicns, “denented” states, confusion, disturbances af wemary, and
migd bebamiors baving no ahparenl cause,

—Chistian Roschy, 150847

Henbane, like jimson weed {[Datara stramonioe ), mandrake [Atraps man-
dragora ), and bittersweet (Salamon dilcamara), some of the other members
of the deadly nightshade family, has an impoesing, beautiful, and caution-
ary presence, Henlbane, as simson wieei |'Jl:‘:l|.'“:'-_, cxudes an almost Irﬂ:'l'.l'.d.ll'.ll.l'lﬂ'
aned intelligent presence ta any sensitive enaugh 1w feel i Tesheuld not be
undersstimared nor used indiscriminately. A sacred herb of the Celts, it ds
a parweertul naccotic poison; unlike mescaline or psilocybin, it is not gentle
inils -:"”:'_-:.I‘-

Henkane has been used o herbal medicine for at least 5,000 years,
[z, genzrally, is a biennial plant growing to thres fect call. The stalk and
leaves are hairy and dark green, the (lowers an eerie pink at the wp of
the stalk, boosmall dases henlang is sirongly sedative and analgesic. §t
was commoniy used for pain relicf, 2ven for surgical operations. In larger
doses it produces giddiness; too large a dose produces intense terror,
emabilicy to move the body, extremes visual distamtion, aciite ghysical
pain, spontanccus random movements, memory loss, and delirium.
Deavh, though rare, can ooour.

Henbang is preimarily narcetic, anodyse, calmative, and antispas-
maodic. [t has been traditionally used far the treatment of pain for patients

whao have disagreeable reactions to opium. It is an =xcelient anti-spasmodic



Paychotrapic and Highly Inchriating Beers

in the mreatnrent of esthma, bronchitis, whooping cough, and internzl mus-
ele spasming. It has been used for insomnia, neuralgic pain, and for calm-
ing hysterical states. However, the efficacy of its effecs are directly related
to the amount used, The plant 32 30 powerful that minute dosage alter
ations often produce significantly different effects. 1t is easy to go bevond
the hallucinogenic narcotic stage with a slightly oo farge dose, resulting in
strong negative side effects, The plant, in large doses, does not praduece a
lightness af spirie.

Custav Schenk, a Cerman writer who experimented with hen
bane, comments that the giddy effects he experienced were accompa-
nied with extreme terror and almost compleze bodily dysfunction.
“The gray misery that fills the mind is enhanced by the precarious
grate of the body and the derangement of the senses. Sight, hearing,
smell and touch do not obey the will and seem, still entirely under the
influence of the henbane, to be going their own way."™ Memory is
impzired, agitation and restlessness take over, and the hallucinations
attendant to taking henbane are frightful when the dosage is even
slightly too high,

Like jimson weed, henbane is not an emationally soft-and-fuzzy
plant, happy at kst to be in contact with human beings. There is almost a
wild covore laughter that ane can hear in the back of the mind when
encovntering jimson weed—a laughter that threzrens to break out also
with its cousin henbane. Unless treated with extreme respect, it is not a
"mice” or helpful plant, And this essentizl nature infuses its narcotic
effeces, Schenk comments on this aspect of henbzne (and indeed all
plants} when he notes that

When we partake of a plant, we absarh its physical
constituents, its substances. But we take into our bod-
ies more than its material elements. Though this may

sound like mysticism, it 15 nonecheless a fact that in
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additicn to the physical substances of the plant we
also absork its lite forces, the sarticular qualicies of
strength and tenacity with which it canlronued and
mastered life. ., %We can see clearly that a plant bas a
life of itz own, a life very difterent than ours. [F we
take a large quantity of this alien tle inta ourselves
while we are well, it may act as a poison and over-

power us with faral consequences. ™

Though used as a powerful sacred plans by the Cels and Wiccans
throughout Europe, henbane’s use was attended with a great deal of
krowledme of the territory it opened Lo the quester, Like jimsen weed, use
of henhane without knowledge precipizates ane into Frightful terrain
Henbane is a native of Europe now quite thoroughly naturalized in the
United States ™

MANDRAKE BEER

The ancient Egwpiians brewed a wandrake beer
—Christian Ramsch, 19594

Among the most sacred herbs ab che Dircids were mandrake, mead
erwsweel, waler mint, vervain, mistlerne, heabane, sage, heather, vy, and
selago. (The mast sacred trees were the nak, hally, birch, and rowan.} OF
these, mandrake was considersd especially potent. Mandrake has been
[NEASTe fl’_:-r l'.|'|-:_'.|u.~i.1r||]x Df FEAMS I CerEImnmy and [{IT |'|‘||;'|Ji|:‘.1l:r: lIII'ﬂIIH_I'IﬂIJ'[ its
range. That it was used in ales like its cousin, henbane, is certain, Chddly,
litthe real lore about mandrake, given sz importance in sacred Europsan
ceremonials, has sucvived ta the present day

Unfartunately, | have not been able to meet the Mardregors in pers

son; this recipe is equivalzne to the dosages used in the Middle Ages,
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Mandrake Beer
[ngredioms
4 pounds malg extract
% pounds dack brown sugas
112 ource dried mandeabe oot
4 gallans warter

weast

Bodl water and mandrake root for one

hour and strain. Add malt extract and

sugar to cooling wort and stir until

completely  dissolved, Cool to 70

degrees F, pour dnlo fermentes, and Ty oot of e weardrake sas said to
add yeast. Ferment unzil complete.  bear the lkaies of 5 buman form

Prime battles with sugar, bottle, and atd fi scrieech when being wpreolel
cap, Ready in one to two weeks,

AZOUT MANDRAKE

Afrepa mavndragora ar Mandragaera officinarum

The Hebrrw word far mandrake means love-plant, and i Genesis
both of Tacok's wives—unabls to bave children for differsnt pea-
sans—became pregrant after acauniring the berb, It bas long been
constdered & powerul apbrodisiac: the ancient Egyptiaws called it the
“phallux of the field "

—Hob Talbot and Robin Whiteman, 199759

Mandrake, now known as Afrops mandragora and formerly as Mardragora
officinarum, i one of the most sacred of Furcpean herbs. [ts name,
Mandragora, is a combination of the Latin mens, meaning "mind," and
dragora, meaning "dragon—thus, the “dragon-mind.”" Atrapa is derived

2L
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from the name of the Greek goddess Atcopas, ane af the three sacred
beinge [the Fares or Dlestinies) who control human destiny, Atropos (her
sisters are Clatha and Lachesic) is keeper of the shears that cut the threzd
ar life. So the entice meaning of the name is “the dragon-mind that halds
thie shears chat cut the chread of life” fandrake is of extremely ancient
wse in the Mediterranean region: a Mendragera wine was piven to
Crlyssens’ campanicns by Cirew in the |:-_.1-'|.i'_:|-'55|.'_]." Anddin Tact, mandrake
was known g writers of antquity as Kirkria, the plant of Circe.

Lnlike fenbane, mandrake does not rise up but remaing o basal
rasetre af [eaves. Also unlike henbane, whooh is often a biennial plant,
mandrake is perennizl and may live to a grear age. The leaves are not as
dark nor as hairy as henbane’s, but the flowers nod in a knowing manner
Leven when encogntered inoa paintingl, and | wonder il it was they, nat
apiurm, that lulled Odwsseus’ companions into eternal dreamland. Like
many of the deadly nightshade family, mandrake has its own serie qual-
ity. LInlike many of its cousins, 1 feel strongly drawn to mandrake (the
ather that calls me is bittersweet, Solanom dulcamara, a lovely, delicate,
vining plant with siriking, deleae, violer-vellow Towers, Birerowest pos-
segses the same energetic propertics a5 mandrake, though in milder farm).

Mandrake, in many respects (though not in medicinal acticn?, is mch
like the American herb balfalo t-:l'_:-l_ln;,ll. Carciirinte _f;;.l-ﬁfdfijétﬂer. Buffalo gourd
was ane of the meost sacred herbs of the Plzing Indizns, the roat growing as
large @5 a human being and weighing up to 200 pounds. Bufialo sourd
gronws the same size and shape as a bouman being—head, anms, legs, body.
The herb was cansidered a gift af the Geeat Spicit to the triles, and when
dug, the root had 20 remain unharmed and be removed whale and intact,
These sume harvesting beliels are present in all culoemes thas used mandrake.

tandrake roct 5 smailer than bulTalo gousd, chough sl lasge. The
smaller species grow to two feet in length, the [arger four to live, Like
many perennizls, the older the plant the larger its rocts became, The roots
will often take an the appearance of & human heing in their shape, the

above-ground plant being considered the head by the ancient writers. But
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there is more to this, [ think, than mere physical similarity. Mandrake, like
kasffalo gourd and ginseng, can live to oreat ape. Great forests, when they
attain 2 ceriain age, ke on an inhabited state, That is, there i< a conscious
znd living presence in the forest. This does not cccur in young forests and
ary forest thar is extensively logged will lose this living presence. Humans
have grown as a species in long relationship with this torest presence—a
presence that possesses intelligence, awareness, and consciousness-——and
we are immediately aware of It whenever we encounter It. (The loss af the
great forests thus deprives us of something deeply necessary 1o our human

ity.] Though “old growth” huffalo gourd is still somewhat common, the
same cannot be said for ginseng and mandrake. Like the greac forests bath
these plants were known for becoming “inkabited” when they reached a
certain age, It is the appearance af this consciousness that, in part, explaing
the pervasive ateribution of human form to the plant. And these plants, the
inhabited old growth grandmethers and grandfathers, do indeed posses
preat power as medicine and spiritual teachers. Unfortunately there are
probably none of the age necessary for this inhabitation s ooour still left
in the waorld,

Because of the power of the olant the ancienes were aware that man-
drake must be harvested with a special attentivensss of mind. Like buffalo
gourd, it was fele that it must be dug whole without any damage to the
root. Marming the raot in excavatlon, with both planes, was fefe oo be
highly disrespecehal and would result in misfortune to whoever karmed it
Mamdrake harvesting was deeply ceremaonial in nature; the plant was never
gathered without attentive mind, Thaugh all indigencus cultures Enow
that plants can speak with humankind, mandrake is almost the cnhr plant
from indigenous European practice about which this belief is still extant,
Throughout its Christian Erropean histary, i has heen believed that when
mandrake was harvested, the root would scream, and that the scund would
drive the harvester mad. The pre-Christian users of mandrake believed
that if the proper cerermany was observed and the spirit of the plant was

asked to come and &id humankind, the plant would nat cry our.

L5
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The root's power cacsed it to he highly soughe 25er, even after the
demise of pre-Christian religious practices. Throughous the Middle Ages
the plant was hunted eagerly Though the priginal sacred connsction of
the indigenous Curnpean peoples had been laso by chat tume, the soot was
still believed to possess powers beneficial to those whe could obtain one,
Mandrake roots commanded extremely high prices, and the demand
nearly decimated the wild species. BEventually, fake mandrake roots, made
of brvomy, were sither carved or force grown o resemhble the mandeake in
shape, and they, oo, cammanded extremely high prices, as msch as 30
gold picess cach during the SMiddle Ages.

tMandrake is indigenous to southern Europe, Morth Africa, Asia
Mimer, and the Himalayas, Because the plant was at one time firly com-
mcn i England, it is thaught thal there might have heen a native species
there that could endure cald becter than the Marth Africand/southern
European variety. This species, if species it was, no lenget can be found.
I any event, the southern variety was extensively transplanted through-
cut England where it enjoyed great popularity, And apparently ac cne
time there were extensive wild pooulations of this species chere and in
France, Howewer, the southern species does not like extremely celd
'-L'!'-H[I'I.E:r. anch leen will nat survive belaw-zero weather, Cardeners Tre
quently take i indoors in colder climes until the winmer has passed.

The leaves of mandrake are dark zresn, a toot or more in length,
and five 1o gix inches in width, They spread cot and lay upon the grownd,
raking up a circle sometimes up ta three feet in diameter. From among
the leaves the dowers unfold on stalks four or so inches high. The How-
ers may be lavender or whitish tinged with purple, The Dowers give way
tn the dutinciee yellow fres, which are smooth, round, apple-like, and
apple-scented. Throughaut its range mandrzke has been consiscenthy
wserl for its aphrodisiac, fertility, and consciousness expanding eflects.
Every culture in whick mandrake grew desoribed it as a plan that would
assist in stimulating sexuzl desire and councering infertility, cffeces which

wers described at some length in che Bible (Cen. 30 14-170.
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Like wild American ginseng in the United Staces, and for much the
samte reasons, mandrakes is very uncommon in the wild. The dried root
can sometimes be purchased through English herbalists, though even
they seldom use it. In i effects it is nearly identical to henbane, though
the root, instead of the seeds| is used. However, historically mandrake is
considered ta be mare human Friendly than henbane to those whao can
make a relationship with it Like henbane, ic has a history of use of e least
5,000 years. The American mandrzke, Podopbyllon peltaton, should not be
confused with the European mandrake—they are entively different in
action and appearance. Unlike henbane, mandrake was exceptionally rare
by the time of Furopean settlement of Morth America and was never nat-
uralized here.® However, unbeknownst to maost of America, Mandragera
is slowly being planted i record numbers in the United Stztes. A cepre-
gentative of Horizon Seeds, & company actively working to bring back
the Mandradara from its endangered state, told me that whenever they
finally get mandrake seeds, their stock sells out almost immediately, That
Druidic consclousness just keeps on and on, doesn’t ic? Horlzon can be
reached at [541) B46-6704.

DDARMEL BEER

Darvel, or lolivm timylentum, whick is vulgarly krown under the
name af sturdy, when malted with barley, a process which the seeds
of it ofter: undergo, canses the ale brawed frome it to be speedily intosei-
cating. It praduces the same effect iwber mived with bread and eaten
bot. Mawy stories are foid of its cffects, some of which are sufficioatly
arnuatig, bt sol eeactly swited fo this sssay.

—W. T. Marchanc, 1534

Darne] has long been repaeted to possess the capacity to inebriace. John
Cerarde abserved that “the new bread wherein Darnel is eaten hot caussth
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drunkenness." [t is a grass from which a grain like wheat iz barsested, The
inebriating gualities are ascribed, by some, to an ergol growing on the
plant. Oithers feel that the plant itself, which possesses an allalokd, termo-
ling (From the Lacin for *drunkenness” ) —che only member of the grass
family to do so—is what causes the effects associated with damel,

Darne] Becr

Ingredients
7 pounds pake malt
142 pourad darre! seed malved
I pound brown sugar
4 gallons warer

yeast

tdalt the darnel seed. Combine it with the pale malt and
add #nough water at [70 deprees F to cover it Leave for
S0 ringees. Sparge until 4 galloms of wort are ohained.
Cool to 70 degrees F, pour into fermenter, 2dd weast,
and ferment until completz. Siphon into primed bottles
and cap, Ready to drink in one to two weeks,

ABOUT DARNEL

Lalinm temulendum

W Darmel bas been gioen medrcimally moa barmbul duantity, it i

recorded & hape produced all the symptoms of drankenness. g deneral

tremebling, followed by inability to walk, hivdered sheech, and vomiling.
—Mdaele Crigwe, [9519

Drarnel 45 & memhes of the grass farmily, like mast crops grown for bread
flowr. Its Latin name, temulentum, means *drunkenness,” ateesting to the

ancient reputation it has for causing inebriatien. The commen name,
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darnel, comes trom the French darme, signifring “stupefied.” It grows
throughout the world, though much more commaonly in Europe and the
Mediterranean reglon, and has occasioned significant problems when-
gver it intermingles with wheat. Maude Grieve comments that one of the
commen names for darne] was “cheat,” from it use as an adulterant of
malted wheat and barlev. A custom that, she notes in 1931, Yhas not
been entirely abandoned."™ [tz uses were known in anciquity, the
Bomans, Creeks, and authors of the Bible zll commenting an its etfects,
all ancient cultures having used it tor both brewing and medicine, 1t s
regarded as anodyne and sedative and has heen tradittonally wsed for
pain relief and as a relaxant in nervous conditions. [t is rarely used in
herbal medicine now, and few in the United States have heard of it
Owverdoses can be quite uncomfortable and can [ead, though rarely, to
death. It possesses larpe quantities of starch in the seeds {which look
much fike wheat berriss) and it malts well, When used historically as a
malt, darnel made the ale or beer cheaper. Less malted barley or wheat
needed 1o be used—the inebriation came from the damel, not the aleo.

hol content, which was quite loer b

SAFFRON ALE

In England, Clary [Salvia sclarea) s said to give an intoxicating
quality to beer. Saffron also—the dried stigmas of the Crocus
sativus, bas a similar ¢ffect.

—I. Jahimaton, [A7DA

Saffron, from which the red/orangefvellaw stigmas of the Aowers are har-
vested bor use, is a typical member of the crocus family. [t is one of the
most ancient and most expensive of spices used by humankind, Four
thousand three hundred and twenty flowers are harrested 1o produce ane

ounce of dried saffron. Saffron has a penetrating and wonderful fragrance
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and a bitter taste. It grows wild throughout the world and is commercially
grown in both Europe and the Far East. The best saffron is thought to

come from Spain,

Saffron Ale
Iﬂ;ireﬁ.-'mr.:
12 gunces molasses
& ounces brown sugar
1/2 ounce saffron
i gallom water

yeast

Boil maolasses, brown sugar, and water; stir well. Add sat-
fron, stir, caver, and l=t stand three hours, Pour into fer
menter, add weast ar 70 degrees F, and ferment until
complete. Siphon into primed baottles, cap, and store.
Feady to drink in one to two weeks,

ABOUT SAFFROM

Crorus sative

[ Seiffron] exbilarates the spints to such a degree, that whew taken in
large doses, it accasions immaderate mirth and lauglter.
—W. T. Marchant, 1588

Saffran was official in a number of Western pharmacopeias unti] this czn-
tury. It fell out of use in many respects because of its high cost. Saffron
was ofren adulterated in the past, though it is unlikely that will be the
cage now due to its infrequent use, [t can be houghe in most swares thar
carry culinary spices.

Saffron was used primarily as an emmenagozue and diaphoretic, [t

reliably stmulates menstrsation when vsed in small quansities; the average
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dose 15 five drops of the tincture two times per day. [t was used zc a
diaphoretic to stimulate the enuption of sweat in feverish conditions, pri-
marily with children, Recent research has found that saffron contains 2
Hood pressure lovwering chemical called crocetin that is auite effective, Its
presence in saffron may explain the low incidence of high bleod pressure
in Spain, where saffron is consumed in quantity.

The narcotic properties of saflyon were appaeently unknown o
Western medical herbalists but are well documented in the East, where it
ie gometimes used to praduce narcatic inehbriation, Christian Ratsch
notes that szfron containg “an essential ail that hes psychoactive and
stimulating effects and evokes long, distinctive orgasmic sensaticns.” The
Creeks felt that this effect was markedly pronaunced in women, and sal-
fron does rave distinctive effects on women's repraductive systems, Bath
praditional Mepalese and Indian herbz] practice consider saffrom to be
indicated tor fevers, melancholia, and enlargement of the Tover. 1t is con-
sidered a stamachic in catarrhal afflictions, and a stimulant, narcoric,
nerve sedative, and emmenagogue. Externally it is used for bruises, sores,
theumatism, and newralgic pain. it Is used 25 a dye througheset India and
Mepal and is considered one of the most sacred of their hecbs. [t is an
integral part of many Hindu and Buddhist ceremonies, the forehead
strezk often being prepared from saffron &

WILD LETTUCE ALE

Among these incbriants [ober used in beer] the fnspissated milky
Jjuice of the commen garder lettuce is considered as powerfal in its
elération as obison itsel].

—W. T. Marchanl, 13558

Lettuce has long had a reputation as a feeble oplate. fMarchant is talking

ahout parden fettuce, but all the species may be used similarly. Lettuce,

Bk
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though sweet to eat when voung, generates a bitter, milly-white sap
when it puts out its florering scall. This milky sap, coliected and concen.-
trated, was a part of standard practice medicine throughout the Westery
world until World War Il Lnless wou are a gardener, wild, or prickly, fet-
tuce i5 wour best source for letiuce ale,

Wild Letruce Ale
Ingradisats

i gallon water

12 cunces molzsses

& ounces brown sigar

1 cunce prepased wild letmee sap

Vi3St

Eail malasses, brovwn sugar, and water; reduce o 70
degrees B, and pour into fermenter. Chop the prepared
lettuce sap (soe “Abous Wild Lettuce™) into small picces
amd add to the fermenter, Add the yeas:, Allow to fer-
ment until complete. Siphon into primed bottles, cap,

and store. Ready in two wesks,

ARCUT WiLp LETTUCE

laciuca spp.

Figare a yield of about 2-3 grams from a four foot plavt after it bas
been systematically bled wetil reduced to 2 one-foot-tail, beadless
Frvgtey and the latex dried down in a shady bat breezy place swwtil it
resembles a mixture of butterscotch pudding, dried library paste, and
tubercular phlegm.

—Mdicheel Moose, 19790
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Wild, or prickly, lettuce is a rather prolific, unpleasant two-to-four- foot
weed covered with small spines that heve the persistent property of insinu-
ating themselves into the skin without the grace to be easily seen or
extracted, The leaves grow haphazasdly up the spindly, tough stalk, and the
while plant is topped by a rather disgraceful bunch of small dandelion-like
Aowers waving about on a thin profusion of branching floral stems. These
give way to sumbers of small, bulbous seed pods in late summer or fall,

The plant can easily take cver amy reglan in which it iz established
and lowes disturbed pround, The leaves do look something like non-head
lettuces, WhEld lettuoe i, however, quite Birter, especially late in the sea-
son. It can be eaten In early spring when the plants are quite new and
used as a pot herh if the water is changed, but it is not a food plant to
excite the inner child, It has long been used in indigenous medicine and
clinical herbal practice for its feshle opiatelike 2fects. Some people
respand to these effects, while others notice nothing and believe that its
reputation is a product of unrestrained, perhaps hopeful, imaginations.
However, itz long use in indigenous cultures shroughout the warld for
pain relief indicates that it can be reliably used as a feeble opiate for sote
people. There is some Indication that, like many kerbs fermented in ales
and beers, this opiatelike activity is enhanced during brewing. Again, the
bitter principles of wild lettuce are useful in brewing for the same reason
that those properties are saught after by the users of hops.

The milky-white sap is wsually collected from the plane and pre-
pared for storage and eventual use. In this prepared form it is called [ac.
tucarium and was formerly an official medical composition in many
countries. Basically, producing lactucarium is a tedious task, best con-
ducted in company, like com shucking, or alone if in a manic episode af
herbal fanaticism,

Dwring earky flawering, confront a large prouping of plants with

shears in hand, somewhat like Jason in Friday the 13th (the hockey mask is

221
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not necessary’ or an herhal Atropos. Decapitate 20 three-to-four-fooc-tall
plants by cucting all the Rowers from each, Throw those awey. Allow the
milky sap 1o noze out and dry a bit, then scrape it off in 2 bawl, Taking
shears in hand, snip anather kalf inch off the same stalk, allow the sap 5o
bubble out and dry 2 bit, and scrape it off into che bowl. Continue unti]
the plants are a foor or so tall. Allow the collected sap to dry and attain
the appearance described by Michael Moore (the [irsr to accurately
describe this harvesting process),

YU now are in possession of lactucariom, or inspissated” letiucs
sap, towse inovour ale. In the old davs, when this was an imeortant item of
commerce, lactecarivm could be bought in dried chunks and prepared by
the individoal physician for use—few doctors were excited by the process
of making it and were just glad 1o have i on hand, Unfortunately, it 45 ne
longer 2 part of commerce; if vou want it, you must make it vourself.
Some herbalists swear the seeds are as strong in their effects as the cap,
some use the whole herb, 3 few use the Jactucarium, and many skip the
plant aftogecher,

Lactucarium does tasoe and smell like opium (which it is sot), and it
does have enough fecble oplatelike effects for herbalists to keep it part of
phyiomedical traditian, Though soae work has heen done attempling o
identify the active constiuents of lertuee, none discovered sa far explain
its actions. [n traditicnal medicinal herbal practice it has been used as a
calmative, hypratic, sedative, and analgesic, Animals such as degs ternd
respand o lactecarium guite strongly, much mere so than people. The
strongest plant sap s reputed to he that of Lactica oiress, Followed Dy the
wild, ar prickly, letruce, L serefnla 1t has been used mose ettectively with
those wha are I some degree af constant pain (from severe coughing, for
instance) and need 2 sedative, relaxant, and pain relicver. [t tends to quiet
coughing in children, alleviate sleeplessness and general irrcability, and

calm the unsettled and hysterical #
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Sacred and Medicinal Trees

Just as the seed conlains the tree, and the tree e seed, so the bidden
world of God containg all Creation, aud Creation is, in tarn, & reve-
iation of the biddm woarld af Gad.

—Roper Cook, 1974

Most of the impartanf action in our lives is bidden from virw, fak-
ing place on the spirftual plane, Jor whal we do tbere affecls sents
Tar beyond the areas our limited phoysical minds can grasp, We
have to preserpe our hhysical warld—ithe environment our bodies
meed to sursioe an Hais carth. Buf we alse musl breserve the secrel
and invisible world——ibe enpironment onr spivits need to survive in
eteriity, The tree is essential fo one, and the symbel of the free is
essential fo the ather. The physical tree sustains our bedies anith its
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frutt, its shade, its capacity fo reprodice oxyger and o bold the fer-
tfiz soil safe. The mythic dree sustains our sirt with its consfant
remifnder that we need both the earlh and the sunlight—TFhe physical
and the spivitaal—[or fall and potent life. The tree gives us a sense
of guiet continuity, for its life is lowg compared with ours, and it s
nat irconcrivable that we might sit in the shade af the same tree o
contemplate the meaning of fife that Shakespeare Wmself sat wnder o
campase Hamlet.

—Moyra Caldecott, 19932
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JUNIPER BEER AND ALE

Juniper zle and beer is traditionally brewed in the Scandinavian coun-
tries: Morway, Finland, and Sweden. The best, and almost only, source in
English for in-depth information on the traditional beers of the Mordic
«countries is the remarkable Brawing ard Beer Traditions in MNorway by Cidd
Mordland. Published in 1969 by the Morwegian Research Council for
Seience and the Humanities in association with the Morwegian Brewery
Asgociation, it is, regrettably, out of print. Some additionzal material {pri-
marily describing the juniper beers of Finland} is available in volume 17,
mumber 4 of Zymargy magazine, Nordland's book, though focusing on
Morway, notes throughous his text that many of the processes far mal -
ing juniper beer are common also in Finland and Sweden, 2nd Maude
Crieve in her A Modern Herbal {New York: Dover, 1971) comments that
"[n Sweden a heer 15 made that s regarded as a healthy drink [from
juntiper berries].™

Like many traditional beers that reby on local browmasters or house-
hold brew wives, juniper beer is not nearly as common now as it once
was. Large industrialized breweries, temperance movements, incréasing
technology, and commercial advertising have largely eroded their cradi-
tional base,

Juniper plays a major role in the eraft of beer making and, indeed,
life in Morway. Juniper extract (a concentrated tea made from juniper
branches and berries} has long been used for washing and cleaning in
Maorway, representing a deep and long-standing knowledge of its antisen-
tic properties. Though hops are often used in heers in the present day
along with juniper, juniper is the most ancient herb in use in craditional
beer making in Morway and the Scandinavian countries, and its antiseptic
or presemving properties predate the advent of haps,

Juniper is the primary tree herb wsed in Scandinavian brewing,
thaugh alder is alse frequently used. Birch, too, has been used, followed
by occasional wse of other trees such as spruce, fir, hazel, oak, willow, and
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rowan. Dddly cnough, given the widespread wse of spruce beer in the
United States, many peepls in the Scandinavian countries avoid these
grees, feeling that spruce and fir a7e nat really good for beer hecause of
the strong resing they concain,

Cienerally, after malting the barley (though sometimes oats are alen
used in “poorer’ beers), the beer is prepared in Morway (and Finland and
Sweden] in the fallowing manner.

The malt is soaked in a har ligeid—ijus: enceeh w0 cover che malt (and
it is Irequently checked to make sure that 25 the malt absorhs liguid, che
level of liguid dees nac fall below the top af che malted grains—if it does,
mare liquid is add=d). The liquid used is either water or juniper extract. The
jurTiper extract is simply water boiled with a quantios al juniper bvanches
the amount and strength of this infision being determined by the @ste af
the individual brewer and the region in which he or she lives, The scaking
malt (the mash] is then allowed to sic for some peried of time, from one
haur go several daws. usualby in 2 barrel cavered with Blankes 1o keep it
warm, | his releases the sweet sugar fram the malted harey inta solution. Az
that point the liquid i drawn off and saved (the brewer can uszally tell bow
goad the beer will be simply trom tasting this initial wart-—the sweet haray
water mixture), The wel malt that remaing is cazefully ladled 0o anather,
specially prepared contziner (called the fiwuns in Finland). This contziner,
usually a barrel with a hole and spizot {or tap] at the battom edge, is pre-
pared By coosshatching lavers of stizaw and juniper branches—basically 2
gridwaork, straw north and souch, juniper cast and west, and so en. Lisually
straw s the fArsc to be laid down, with the juniper branches oexe, The straw
is eften Boiled first o make sure it dows not carmy with it any unwanted bac-
ceria. Llsually the botam layers af straw and jusiper are somewhat large,
with smaller twigs of juniper being placed on the higher levels. IF other
types of trees are used {usually alder), these are substitued for the juniper
for the juniper and steaw) ar added as 2 fnal top laver. If anly alder is being
used, the bark is shredded in a chick mass and then smaller branches af

alder are placed on top ot that.
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The wort that is originally drawn off the mash is saved and added to
prore hot juniper extrace or water, and the resulting liquid is poured
etremely slowly over the mash in the barrel. The straw, juniper twigs,
and alder create an efficient steainer, allowing the sweet wort o pass
ghrough the barrel and leave all particulace matter bekind. In mamy
instances the juniper branches that are boiled in the water are not
removed but are simply poured with the juniper extract directly onto the
mash—both the mash and the branch-stralner filcering them out. The
juniper and alder branches that make up the strainer alsa add fresh flaver
and a deeper color to the hot wort 25 4t passes through them.

Sometimes this first draw of the sweet wort is boiled agzin, this time
with hops in those regions that wse them, and poursd cnce more over the
mash. The final wort is then placed in & fermenter, and allowed o cool to
the proper temperature. Yeast is then added, and the mixtore is allowed o
ferment. Mot too differens, really, from beer making by homebrewers in
the United States and Europe at this time. The primary difference is in the
use of juniper and the amazing ingenuity of the juniper and straw strainer,

[f hops are added to the final deaw of the wart and the two are
boiled together, the wors has o be streined again. Though a number of
strainer ypes are traditionalby used, the two most common, and maost
interesting, are made with small split branches of juniper {sometimes from
fine rootlets of local plants) ar from long, braided strands of women's hair.
Both of thess strainer baskets look like many of the handwoven African or
South American bazkets found in craft stores theaughaut the Unpited
States and Furape. The weave is tight enough o keep amy particulate
rmatter out bt still allow a good fow of the hopped wort. Quite often the
strainee baskers are attached ta a stick frame at the basket's top, The sticks
protrude far bevond the sides of the basket and rest on the fermentation
weqsel, the basket hanging below, to free the hands to pour the hopped
wort through the strainer,

There are basically seven methads in use In Norway for beewlng

juniper ale: boiled mash and wort, boiled mash and wort wich repeated



(]
)

SACRED AW HERLBEAL HEALIMG REFRS

pourings, the wort boiled ke not the mash, mash and some of waort
boiled, mash boiled bur not the wort, some wort boiled but not the mash,

arsd neither mash nor waort bailed [raw ale)

Borr MasH amn Worr BOiLen

Thig means that either boiling water or a boiling juniper extract is poured
aver the mash, the mash is allowed to sit, and then the remzinder of the
basilimg water ar wniper extract 15 poursd dowly thecugh the macgh o pra-
duce the sweet wort, (In same instances, the malt wself i boiled with ghe
juniper extract ar water, allowed to cool, and the liquid i poured off—a
heretical notion among current brewing practitioners in the Linited Seaec
e il 1% rocek E|'|¢: misl |;":"|:i;_:i1_-r||; MAAT T -:_:f exleacting lhﬂ' SELgAr ffl}m
the malted barley, and in fact [they insist], may damage it.] Afver being
drawn off, the swees wort is heiled. In this process hops may or may not
be add=d. The bailing of the wort 22nds to producs a sweeter waort, as

some of the water in the wort is evaporated during bailing

Cienerally 1820 litres of juniper extract wers used with
about |7 lirres of malt, [t was kept covered in the filter-
vat for | 1732 hours helore tapping. The wart had g
Flow slowly, znd ix was always tasted and discussed.

Cood wort should be slightly sweet®

The mash s sometimes used a second time wich about the same
amount of juniper extract in order oo produce a second-grede or light ale,
i third run is sometimes {rarely) produced, thaugh this 3 not fermented.
[t i5 used as & thitst-gquenching beverage far the men warking in the felds.
Though the amount of hops used in Borway, as is always e elsewhers,
it a matter of both the regional and individual brewer's tastes, for the

recipe ahove alout 4 kilograms ol hops are used per 80 liters of woit.
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BOlLED MASH AND WORT WITH REPEATED FOURINGS

For this type of alg, the process oudised above is followed with one dif-
feronce. After the wort is drawn off and boiled, it is once again poured
gver the mash, or the entire mash and wort are boiled together one more
tine. Depending on the individual brewer, this process might be repeated
twao, three, or four eimes. [ hops &re to be added, at the [ast boiling of the
wort, the desired quantiny is added, boiled with the waort, and then
poured over the mash.

They toak about 100 litres of juniper extract to halt a
barrel of malt. Then they tapped the wort (sometimes
called rosten}, heated it to boiling point, and poured it
owver the mash. This was repeated chree to four times.
The wort was tapped into wooden buckets, and the wort
for strong als would be dark brown. [€ was remembered
2% being delicious before the hops were added »

Apain, second run-throughs are common to make & light ale.

Hops are added to taste in both, approximately | kilogram for the

reclipe abawve.

WORT BOILED BUT NOT THE MASH

[n this process, the juniper extract is boiled but allowed to cool before
being poured onto the mash. After the wort &5 drawn off, it is boiled, and
if hops are o be added, they are added at this time. This proces might
only be done once, or the boiled wort might be allowed to cool and be
poured over the mash one or more times. Except for repeated boilings,
this ovpe of brewing is most similar to that commonly followed in home-
brewing in the United States.
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All the wort was bailed, and poured onta che
hops. It was best if the hops had been soaked in
advance, and they were then put inta a bag of coarse
cloth for boiling with the wart, One-fourth kg of haps
were used to 180 licres of wart and 45 [itres of malt.
The hops could also be boiled in the juniper exract,
and then mixed with the wort, Especially in summer,
when the cows were at the mountain outfasm, ale was
often drunk with poarridge. For this purpase, ale with-
out hops was best. It did not taste so bicter. This ale
was mixed with sugar. [t was also the custom to cut up
pieces of bread, and mix them with the ale into a kind
of soup.

Strong zle was made by using 1015 litres of water
to five [itres of malt, but it is a long time since such
strong ale was used here,

The moss commen mixture is 20 litves of water o 5
Iitves of malt, The mash in the filore-vat was “waterad” twa,
thres or four times, according o the strength desired. The
final tapping, to which yeast and hops had been added,
was called spesill, and was used a5 a refreshing drink.s

ALE THE MASH AND SOME OF THE WOoRT BOILED

In this process the boiling juniper extract or wazer is poured on the mash
far the first un-through of the wart, or ¢lse the mash and water/juniper
extract are boiled togecher, However, only a portion of the wort is then
reboiled {usuzlly with hops) and then cither again poured aver the mash
or poured directly into the cooling wort from the first run-through.
Secand run-throughs using this method are also done to praduce a
weaker, light ale.
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They stirred it with a lang stick, the mash-stick,
meiskeren. To the wort they zdded hops which had
been boiled, and strained through the hop strainer, in
which thev were left. Then water was added. Firse
they tapped the “good ale”, godt of, and then the “thin
ale”, tumal or spassal. They had two barrels for this.
Some of the wart was tapped into ladles and wooden
cups, and tasted, The waort had ta be sweet and chick.
Then hops were boiled in some ab the wort, and
waker added. [f many hops were used, the Flavor af
the hops was too strong, bumichramt. They worked
according to a specific measure: equal amounts ot
wort and warer were taken, cormesponding to the

armoint of malt?

SOME WORT BOILED, BUT MNOT THE MasH

In this process, hot watler o7 juniper extract i poured aver the mash and
some of the drawn wort is then botled with hops. Sometimes, in this
process, cold water is used as the last liquid through the mash, sometimes
being lelt to stand far a day before being drawn off,

To 100 kg of malt, about 200 liters of juniper
extract are used, and this makes 200 livres of good ale,
The strength of the ale depends on many factors: good
malt and good weast, and the Gt thas “not too muech was
taken", as they put it LAuthar's note; This means that the
brewer did not tre wo get all the sweetness out of the malt
bt settled for the best, and first, run-through. ] The dif-
ferent kinds of ale were called “good ale” and “thin ale”,
gadtal and tywning, They did naz always tap the thin ale,
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They boiled juniper extrzce and wart with hops,
and tapped it into small tubs. If they poured too much
juniper extract on to the mash, the ale became weak,
and a certain strength was thought desirable.

Some of the wort was boiled with the hops, and
then strained into the rest of the wort. Strong ale was

made by adding more malt to each measure of worts

MEITHER MASH WOR WORT BG[L‘_EI!—H.AW ALE

In this type of maditional brewing, it is belizved that any boiling [except
of hops) would interfere with successful beer making, and also that raw
ale is stronger than bailed ale, The water or juniper extract is simply
heated, not boiled, and then poured over the mash. As in all of thess tra-
ditional Morwegian brewing methods, the hot liquid and malted bariey
are allowed to stand for from 1 to 24 hours before the wort i drawn off,
Cince drawn off, the wort 15 not heated or bodled again but i put into the
fermentation vessel. If hops are to be added, they are boiled separately,
poured inka the wort, and veast i added immediarely.

When strong ale is made, the measure of ale should
be equal to the measure of malt. The wort flowed
slowly, and was regulated by a small chip put in
elongside the tap. Everybody had to taste the wore,
and the adults discussed its guality, and how the als
might turm out, The wort should be sricky to the
touch. It was tapped inta a shallow cup which was
emptied into the tub. The hops were boiled sepa-
rately, After the extract had besn poured into the tub,
the wort was agaln tasted and discussed. Sometimes

more hops might have to be boiled ®
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Ancther form of juniper ale, usually made by poor students or voung
e, B & simple drick prepared from water, juniper branches with berries,
sugar, and baker's veast, This is called spraksl; the word means simply

“juniper” (sprake} "ale” (ol},

FImMISH SAaHTI

Some updated recipes have been collected in the Zymurgy previoushy
mentianed (volume 17, number £). Similar te the processes in Morway,
these recipes are typical of Finland and Sweden, Yau can see how & num

ber of these recipes At Into the various categaries outlined abaove,

Sahti— 1801 [Adapied Jrom a 1901 conkbook recipe]
Ingredients for 5 dallons

11 pounds malted bardey
| pownd malocd rye

8 pallons water

a Rsthal of hops

juniper bravches [amount undefined)
browing yeast

delodsten malts with eold water, mix, cover amd let sit
overnight. In the moming add two scoops of bat water o
the malt. Boil the remainder of the water and add a
scoopiul at a time to the malt, mixing well, until the mash
has the consistency of porridge. Add the remainder of the
water and allow the mash to stand tor one hour.

Bring the clear portion of the mash ro a boil four o
six times by alternating hetween two kertles and adding
the porridge at the conclusion of each boil. Mix, zllaw

the grains ta settle, and pour off the clear wort and reboil,
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During the final boil prepare a container with a
kole and plug near the bottom. Rinse rye straw with
boiling water, place a layer on the bottom of the bar-
rel, dump the porridge on the straw and pour liguid
from the final botl on tep of it. Let the wort flow
through the tap into a fermenting vessel. Pour clean
juniper water, made by bailing juniper branches and
bersies 10 water, aver the porridge, and through the
tap, Boil the liquid with haps, When conl, add veast
and ferment,

To make juniper berry Sahti, take one-hzlf gallon
2 liters) of cleaned juniper berries per quarter gallon
{liter) of liquid, macerate in cold water for 1) howrs and
wse this kguid to moisten the malt. Follow the remainder

of the procedures abowve, ™

Fohjenmaan Sahti

Ingredinees for 5 gailons
1 /5 pounds malted bardey
45 pound rye lour
1 pounds dark browrd sugar
L jumdper bramwch 68 inches long

ale yeast

Add malt and flour to 1 gallon of water heated o 140
degress F. Mix well, cover the container with a towel
of blanket and let stand for four to five hours. Bring the
mash o a boil for Fve minutes. Transfer to a sanitized
plastic fermenter. Add sugar to 4 gallons boiling water.
Srir well, add to the fermenter and stir again. Add the
juniper brasch. After the wort has coaled to pliching

temperature, transter liquid off the sediment and pitch
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zle veast. Original specific gravity: 1,038, fnal specific
gravigy: 0040

Sysma-Style Sahti
Iﬂgrfdl'ﬁiffﬂrs gallows
17 12 pounds pale badey malt

1 pound dark nye malt

Inng, thick pisces of sraw

juniper rwigs with berrize

{Mogte: bath strw and juniper twigs shoueld be strong enough to
support the weight of the hot mash)

ale weast

Heat 2 gallons of weter to about 170 degrees F.
Transter to a larpe container, add malt and mix well. At
30 minute intervals add 1w 2 quarts of progressively
hotter water, mixtng after cach addition. This s done 10
to 12 times. Cover the mixing container to retain heat.
By the last addition the water should be bhoiling.
Transfer [by siphoning) the clear portion of the mash to
a kettle and bring to a boil.

Prepare a fileer bed in the kuarng with straw and
Juniper twigs over wooden sticks, Bun the thicker part
ot the mash owver the bed and collect the runnings. If
necessary, tun boiling water through the Ruera untl 5
gallons of wort are collected.

Pour off about two quarts of wort, cool 1o 93 degrees
F and add weast. When the remainder of the wort has
cooled to 70 degrees F, add this starcer back o the fer
menting wessel. Ferment for owo or three days. Back toa
wooden keg and move to a cooler place after one day. The
sabiti is ready to drink when fennentation is complete 2
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EREWINGC GOTLAMDEDRICKA

Codendsdricka iz an ancient hrew of Cotland, a large sland off the coase
of Sweden. The primary sugar source is a smoked malted barley extract,
The malted barley is prepared by steeping barley for three davs in water.
It ig then drained, left wo rest for one day, and then germinated on the
floar in four-inch leyers for about a week. [t s then kileed in woodsmoke,
generally from burning birch logs, for another six or seven days.

The malt is then coushed and placed in a barrel (2 mash ten) with a
false bottom built up from lavers of old juniper sticks, fresh juniper
tranches (including berries), and straw. Fresh juniper branches with beries
are bniled with water for an hour and the hot liquid {enaugh to cover the
malt) is poured aver the crushed malt. Tt usually is ailowed to sit for any-
where from one hour to overnight. After testing the sweetness of the war,
the remaining liqguid (still hot) is sparged over the malt and 35 drained
slowly through the lavers of sticks, straw, and juniper branches. The wort
is placed in a fermenting vessel, allowed to coal, and the weast is pitched
Sometimes a portion of the wort is bailed with hops or honey tor addi-
tiomal swestness and then poured back in with the rest of the weort.

Cotlandsdricka—A fodern Version
Tegredients for 5 galiors

5 pounds home-smoked hariey malt (somes hrew stores now cary a
srncked malt]

1 pownd homey

4 prurnds juniper branches wish berries

143 ounce Perle hops

bakers or brewers veast

Boil & gallons of water with juntper for ane hour. bash
the smoked malt for 90 minutes at 154 degrees F wich
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enough liguid to cover the malt then sparge with the
juniper-infused water. Boil sixty minutes with hops.
Primary ferment for one week at 5668 degrees F
Secondary fermentation is aptional 2

Gotlandsdricka— Anather Moderm Becife

This is one [ used to make 2 hearty juniper beer, It possesses a citnuslike
resimy Havor and took nearly a month to carbonate in the bottles.

Irgredionis
5 pounds two-row malted Darley
1 pounds juniper branches with berriss
7 gallons warer

yeast

Boil the juniper branches for 60 minutes in 7 gallons
water znd remowve branches—do not worry about
remaining bits of juniper in the infusion; they will filter
ouet during sparging. Mash the malted barley with 2 gal-
lons juniper water for 20 minutes. Sparge with the
remaining juniper water, then boil the wort until the
quantity is reduced to 5 gallons. Cool to 70 degrees F,
pour inko fermenter, and add veast, Ferment untl] com-
plete, prime bottles, fill, and cap. Beady in one month.

ABDUT JUMIPER

Jawiperus spp.

Juniper is felt to possess powerful sacred and spiritual gualicies throughous
the world. Ethnoboranists, in studving plant usages throughaut the
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worlds indigenous cultures, typically cross-reference plant wsage amaong
many cultures. [f usnea [Usneas spp.) is commonly found o have strong
antibiotic properties throughout the world's culteres, ethnohatanlsts tend
to think that some aspect of usnea has been transculurally discovered and
suggest conducting laboratory studies to try to verify its medicinal effects.
Hawever, when faced with universal attribution of nonphysical activite
bw a plant, they zre usually not so bold, The esteemed hechalist, Michae]

Moore, comments succinctly on this phenomenon.

The aromatic propereics of all parts of juniper plants
have been used against bad magic, plague, and various
negative influences in so many cultures, from the Letts
ta the Chinese to the Pucblo Indians, thar thers would
seem to be some validity to considering the scent as
beneficial in genemal to the human predicament.
Owverlapping traditions are useful in triangulating valid
functions in folk medicine. [f unrelzred traditions say
that Yarrow clots blood, it is easy to admit that such is
prabably the case; if they say that juniper clears bad
wibes," many of us will back off and start to twitch
skeptically. Cfor mechanistic approach to “primitivism”
is too selective, acoepting the possibility of drug effect
on the one hand and nervously rejecting something as
"subjective” 25 the warding off of bad influences on the
other. In most non-Western pzoples the two go hand

in hand. -

As Maore notes, juniper is used extensively throughout the
world far its capacity o ward off negative influences. [n many
instances, the juniper necdles or laden branches are burned and the

smoke is used as a smudge, Many coltures believe that this act keeps
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negative  influcnees from  traveling
through the zir 1o infect participants in
ceremanies—as good a description (as
Rob McoCalel, president of the Herh
Research Foundation, noted} of antibi-
otic activity to combat airborne bacte-
riz as anvihing Western physicians
right say. Mevertheless, there seems o

be something 1o a numhber af plants,

among them juniper [which includes
cedar], the Arlewisias, and sage, in that I
wherever they occur, indigenous peo- Jandper (unipens shp.)
ples recognize in them effeces that go
bevond the matertal and embrace potent spiritual activity, usually in
cleansing or counteracting spiritual negativity and learlul emations,

The terms cedar and juniper are aften interchangeable, many
being Jusiberas species, The juniper with which | am most familiar, the
Rocky Mountzin juniper, is also known as western red cedar and is the
source for the tremendously aromatic wood wsed in cedar chests. The
cedar found In old-growth forests and the saurce for the cedar used in
home building is another tree. In spite of that, gl juniper and cedar
species are used in the same manner throughout the world, Daniel
boerman, wha has done the mast ea tey to correlace all the data avail-
able from early ethnobotanical accounts of plant usage in Native Morth
America, has collected extensive accounts of traditional usage of eight
juniper species. [ all cases the wses are remarkablyr similar, among
those is the use of the plant in swear baths or as smoke to cleanse nega-
tive influences or fear'® This mosl basic aspect of the spirimal activity
of juniper and cedar s echoed in deeper traditions the world over.

In the American Indian Osage traditional creasion myths, “cedar is

associated with the creation of the human race™e and it is, among the

239
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Oisage, like 50 many other cultures, the Tree of Life. 1t is teld chat au ehe
griving of the cedar to buman beings, the tree said to the people:

[ stand here on this cliff 5o that the Little Cnes may
make of me their medicine. Look at my roots, a sign of
my old age. When the Little Ones make me their sym-
bol they, too, will live to see their toes gnarled with
age. Look at my branches, how they hend. With these
as gymbals the Peaple will Tive to see their own shaul-
ders bent with age. Look at the feathery tips of my
branches. When the Little Ones make these their sym-
bols, thew will live to see their own hair white with age

a5 they travel the Path of Life,”

Uther legends about cedzr tell that the thunder birds or beings
[powreriul sacred beings in mamy American Indian cultures) live in 2 wvast
forest of cedars Interestingly, throughout Furope and Noerthern Africa,
cedar is assaciated with the Tree of Life and was helieved by che
ancients to be representative of the essence of mcorraplibility and to pre-
serve all things with which it came into contact—it being a tree of
vouthfulness—ever green ' Also of interest is that Gilgamesh, in his
search for the powerful gods to questian them abous che mortalicy of
humanking, found their home o be, like that of the thunder beings, in a
great cedar faresl

Melvin Gilmare comments i his The Lses of Plants by the fodians of
the Migsaur Biper Region (Lincoln: Liniversity of Mebraska Press, 1977)
that “[t]he cedar, appearing to be withdrawn inta lanely places, and
standing dark arnd st:ll, like an Indian wich his robe draswn aver his head in
prayer and meditztion, seemed to be in communicn with higher pow-
er5, 1" This perspective about juniper and cedar is echoed in Jeffrey Hart's
Montana—Native Plats and Eardy People



Beerd and Ales from Sacred and Medicinal Trees 241

Charles Sitting Man, a Chevenne, said that the Great
Spirit haz much respect for juniper because it seems to
never grow old and remains green the year round. It
therefore represenced wvouthfulness, and they accord-
ingly placed it centrally in many of their holy rites and
purificztion ceremanices. Indians alse admired it for the
aromatic fragrance of itz needles, which they bumed as
sacred incense; [or the durability of its wood, which
they found desirable for lance shafts, bows, and other
items, and for the dark red seemingly dyved-in-blood
color of i wand 2

The spiritual cleansing properties of juniper and cedar have come-
gponding physical elements as well, having traditionally been used anti-
septically, antibacterizlly and for viral infections 3 Oddly, lictle rescarch
hat been done on the antiseptic and preserving propertics of juniper and
cedar, though a preat deal of other research has been done on these gees.
Some research, however, has noted juniper's antiseptic propersies 2 and
the herbalist Wade Boyle notes;

Juniper berries are not really berries but rather Heshy
cone seales which eagily pass for berries, They were offi-
cial i che United States Pharmazcopacla from
1820—1%36. They are rich in volatile oils with names
like pinene, thujine and terpenine which give them their
antiviral, antibioic and ancifengal properties. In the ald
days . . . doctors used to chew them when treating epi-

demic infections as an antiseptic barrier®

Howrewer, Boyle gives no citations for his zssertions of these medici-

nal effects, and [ have not seen anmy ressarch material for information on
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pinene, thujing, and teepenine. Hul juniper bermies” lang-standing use ip
bBotanical medicing as an antisepric effective for crearing wrinary tract
intections points to its possessing antiseptic and antibiotic properties =
Additionally, its long duration of use in American Indian botanical prac-
tice for colds, coughs, sore throats, influenza, respiratary infections, and
2z a wash and disinfecrant for sores and vaginzl infections, alone with tre-
ditiomal use for urinary tract inbections, indicates a broad-spectrum use for
many thausands of vears for bacierial and virgl infections® and seeme ty
bear put Bovle's comments. This traditionad use in Morth America echoes
the traditional Barwegian use al juniper extract Jinfusion) as a general
antiseptic to be used in washing and cleaning.

[nterestingly, juniper berries have been tound to contain wp te 30
percent dexirnse, also known as grape sugar, an easily fermentable sugar
The presance of such a large ameant of dextrose may account, o part, For
the use of juniper and juniper berries as an integral part of Norwegizn
brewing. A number of prople who met and talked with Mordland nored
that the use af juniper mads che malt "ge urther” Al Thn:_'lugh iz book is
not clear on this point, it seems o indicace i a numher of sections that
juniper beer was sometimes made with juniper, water, and veast only—no
ather source of sugar being used,

Juniper kas been used in traditional eclectic botanical pracrice as a
stimulant, carminacive, and a diurctic. The oil of juniper, used in a spe-
wially prepared elecric medical salve was used for eczema and in the heal-
ing of ulcers, _|U|'|'i|:|l_=' T, uniper izt ries, :1.r'||:| qil af Jumiper I-TI}ITI WATLOLES
species have also besn used to help wih rheumatic pains, as a
diaphoretic, and an emmenapogue to stimulate menstruacion.?® Chancel
Cabrera, the Canadian herbalist, reports clinical data supporting use of
juniper bermy or cil for “renzal hyperemia, chronic nephritis, catarth of the
bladder; chronic pyelitis; after acute nephritis; scarlet fever; oil is wused in
nan-inflammatory prossatarches and gleet; chranic arthritis, chrenic

pout; tendepathiss; myagelases, chronic low-grade irmtation af uarinary
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eract; renal comgestion; depressed, chronic kidney disease, dysuria and
polyuria, especially during menopause, renal atony with catareh.” 1 Boyle
also notes consistent use of juniper berries in stomach complaints
{echoed in the maditional use by American Indians for shose conditions).
Eritz Weiss, the noted German botanical physician, found juniper berries
pseful *far chranic arthricls, gout, neurzlgia and rheumatism.*® The
berries were found by Bovle and others, notably Father Keeipp, to pro-
duce marvelous effects in the meatment of disease relating to food
absorption problems. Boyle comments that this is "because they improve
nutrition via their action on the stomach and becouse they enhance
dercoification through the kidmey "0

Laiven the antiscorbutic properties of sprece and pineg, it scems likely
that juniper would also possess this property, but nothing 1 have read has
nated it in any juniper species, Generally, juniper and juniper berries are
contraindicated in acuie kidney infections or “renal disease, gastric
inflammation, pregnancy, and acuee LT[ V=

The medicinal properties of juniper were noted by numeroues people
interviewed by Mordland in his book on Morwegian brewing. Many men-
tioned the medicinal effects of juniper ale ar the juniper wort hefare it
was fermented. Some commented that it was medicinal without attzibt-
ing any specific qualities to it Others were more specific, making such
comments as, [t was especially good for gallstones.”* Or that “some of
the wort was sawed, and used as a tonic for people who were weak after a
lomg illness." The amount of juniper used in the extraces in Morway for
drawing off the wort and brewing is enough to produce medicinal effects
in those drinking the ale as part of a regular diet. [z waould be inceresting i
Mardiand or some other researcher would look into the commonness (or
lzck thereal] of diseases for which juniper is specific in the population
who uses juniper ale 25 a regular part of its culture.

Cenerally, juniper is 2 marvelous herb to use in brewing, and the

taste of juniper ale is good and very refreshing. Given the many Benefits
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trom the herh, as & preseeeacive and a medicine, especially on nutritiog
and digestive health and as a potentially useful herb in the reatment of

colds and flu, i seems an excellent heel: ta use i ales and beers.

AROUET ALDEER

Alwes spa

The wood resisis waler, and bos beaw moch wsed for pasts sied piles, for

wel situations, e wood becoming hard and durable. i was farmerly

empiloyed 0 makng walvr-pibes, hamb froes, s reseeeolr Coeginls.
—Felver and |loyd, 18055

Alder is rarely used in batanical medicine at this time, though iciz g
powertul remedy tor a number of conditions. 1t is strongly astringent,
the feaves and bark containing 16 percent tannin, As such, i1 is an
excellent remedy when an astringent is needed. Traditionally, alder
has been used as a vulnerary (wound healerd and stemachic. 1t tanifies
the stomach and small intesting, helping improve food absorption and
ot metzhalism, Ttis also o hitter and stimulates zastric secrelians,
Tradivicmally, alder has been vied with grear effecreveness in eye
infections, sore throats, mouth infecticns, stubborn and bleeding
wounds, diarrhes, and skin ulceration. Feleer and Llowd call i a "posi
tive anti-putrefactive agent,” and a number af vaditicnal mediczl
herbalists note its cffectivensss in treating gangrene. T he comprehen-
sive recommendation for its use in bacterial infections (mainly af the
skind, especially ones of leng duratian that have vesested alternative
treatments, indicate an antihacterial activisy to the herb, though o
have been unable to find sayp clinical trials on alder or its constilpent
praperties that might verity this. Its astringent sctivity is sespansible
fesr much of 115 reputaiicn—nhath for internal and external afifictions—
its main drawback being chat it stains the skin and {some) people find

its taste unpleasant ™
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EIRCH BEER

A beer is made with the decoclion, also with the sap, which is sueet
ikes waple sap avd con becoms syrap and boney by boiling,

—. 5, Kafinesque, 15287

When the st of the tree f5 wonnded, & sacchanine peice Tows owl which
is swsceltible, with veast, of oivous fermentation, A beer, wine, shirit,
and pinegar are prefered from it in same parls of Bierope. Birch Wi,
comcocted frome this thin, swdary sap of the free, collected from incisions
el dne Hhe drees in March, bowey, clowes, and lemon peel betwg added
and then the whele fermented with yeas!, makes @ very dleesant condial,
formerhy mach appreciated. From 46 1o 18 gallons of sap may be
Araum frone one large tree, and 2 modsrete Sapping daes no harm,
—idauds Grigve, 19515

(f all the ancient tree beers, the names of cnly twe, spruce and birch

many respects, juniper ale is only a cultural variation of spruce beer.)
Birch zap, like maple, was one of the staples of American settlers. Alsa
used a great dezl in Morchern Europe, it was used as a refreshing drink,
for beer and wine, and as a syrup tor cordials and sweetening foods, Mot
eastly accessible now, it has a light and fresh flavar and was the aziginal
source For wintergreen flavoring. Most original root beers were made
with a wintergreen extract made from birch sap or the birch sap itseld,
The tree used for sap harvesting was generally not the paper birch,
which has a low sugar concentration in the sap, but the black birch.
Eecause birch szp Howed longer than the maple, the maples were aften
tapped first, then the whale operation moved to the birch groves. Most
traditionzl recipes used sugar as an addicive because af the lahor invalved
in making birch sap sweet enough to provide enough suear for f=rmenta-

tion by its=lf. Birch sap is much [ess sweet than that of the maple tree, To

b
=
&,

1%
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make a syrup, maple sap must be boiled down 40 to 1, that is, 40 gallang
of sap make 1 gallon of syrup. Birch sap must be boiled down 150 20 1.
This was sometimes done, but often birch sap was used for birch beers
with a sweetener added: haney, maple syrup, or sugas. The use of the
woung twigs will irmpart hoth the flavor and medicinal activity of birch to

boor—the sap is not necessary, though it was traditionally used.

Birch Beer— Tuo Recipes from t978
Ingredients

4 pallons birch sap
i gallon honey
4 guarts bivch—bodding twigs

veast and nutrient

Baoil the sap for ten minutes znd remove from heat, add
the honey. Put the four guants of budding twigs into the
birch'honey mixturs, allow to cool to 70 degrees F
Strain inta fermenting vessel, add the veast, Allow to
wark until fermentation is complese (this will zke longer
than with malt or sugar—not quite as long as with honey
only), add ].-"I.T'sp at sugar to each bottle, battle and cap.
Rezdy to drenk in 40 days to owo weeks.®

As birch sap and the necessary quantity of twigs are somewhat hard

to come by, an alternative recipe thar will taste very similar is:

Tngredients
4 12 gallong water
I guare mepke syrep
2 1/2 muarts (3 pounds) honey

1 punces wintergresn extract

Wikt
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Heat water hot enough to dissolve honey and maple
syrup. Coal to 70 degrees F, Pour into fermenter and
add wease. Perment until dene, prime bottles, fill, and

cap. Beady to drink in two weeks,

Birch Beer— 1824
Tgredients
1 gallzn birch sap

2 perounds sugar

weast

The mode of extracting the juloe is very simple; it is
done by boring a hole in the trunk, and then stopping it
with a cork, through which, when a quill, apen at hoth
ends, is thrust, the juice passes at the rate of a large drop
every seoond. Amidst the immense forests cthat darken
the mountains of Morway, great quantities may easily be
obtained in this way. The inhabitants manufacture it as
follows: To a given guantity of juice 1s put 2 propastion
of sugar, mostly two pounds to every pellon. These are
boiled together until all the impurities rise to the top,
and are skimmed off, To the remaizder, when properly
cooled, is added z litcle weast to promote fermentation.
Ahaut three or tour days complere the whole of this
process, Among some of the better class, wine and

lemons are wsed In the making of this Houor

‘Ei.]'Eh Beer—=Ca. 1600
Pgredients

t pallon Hech sap
| pound powdered sugar
yeast
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First make an incission & an hole
through we bark of one of ye
largest birch tree bows, & put a
quill therein, & auickly vou shall
perceive ve julce to distill. You
may make incission into severall
bowes at once, which water ve
receive intg wharever vessill you
pleas, It will continew munning % or
10 daws, & if vr tree be large, it will
afford you gallons. Bovle it will,

g5 you doe beer, but Hrst put to

every gallon, one pound of white

Eirck (Betula fontinalis)  pwdered sugar, When it s well
bovled, take it of the Fire, & put in
& pilefate with veast, as vu doe to ale or beere, & it will
waorke in the same mannor, Alter 4 or 5 days, bottle it
up in the thickest bottles vou can get, for fear of burse-
ing. & then at 8 ar 9 weeks end, you may drink it, bat it
ic better if you keep it older. This drink is very pleasant
ard allsoe :i.h}'sif:nll. first for procuring an appetite, &
allsoe it iz an antydote against gravell and cthe stone.
This ligquor must be procerd & make up in march, which
is ve onely time, and not at the latser end of march
neyther, for then the trees will not run soc well & freely
as at ve beginning of the monsth.s

The wonderful Russian herbalist, Rita Bykhovsky, recently shared
with me her experiences with birch beer. In the 13-haouse village where
she lived, her husband would make large quantities of this beer every
spring, They considered it a refreshing spring tonic beer and wonderful
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thirst quencher. She calls it a traditional Russlan kovass (from the same
root word as Foaser from whaose blood the bdead of Inspiration was

made] as it was made from birch sap, fresh mint leaves, and yerst.

AROUT BiRCH
Beiula forlinalis

This Tree, in the beginning of Spring, before the Lrases come Jorth,
being pisrced, wields plentifedly a swreet and potulent Tuice, which
Shebkerds, when they are thirsty, aftew drink in the Woeds. Tragus,
Helmone, Charleton, and otbers command the Virtue and Efficacy
of this Liguor, avd vol wndeservedly, for the Stove i the Flidnies and
Bladder, far Bloady Urine and the Strangery. This Tree begins to
yield its Juice about the Middle of February, and somefimes nat till
the Begivming of March. Tragus also commends it for the Jawmdice.
Sotse wash their faces with F 1o take off Spots, and to beautifie. Dr.
Meedham cered Scorkutick Consumptions with it He wsed to mix
with it dood wine and honey,

john Pachat, 16341

The birch is one of the most ancient of sacred trees, In many traditions a
birch was planted on the graves of deceased relatives when they wers
buried so that as the tree grew, they would be able to climb toward
heaven, Among the shamans of Siberia, it was the practice during cere-
monies oy climb a birch tree, They f2it the birch to be the guasdizn of the
doar to the sioy—a manifestation of the world tree that gives access o the
reatmg of the sacred. Any time spent in a biteh forest brings a strong sense
of the sacredness of thess srees o the visitor, and it i understandable that
t many indigenous peoples, the birch is a powerful 2nd moving tee.
Methyl salicylate, the main active constituent of birch sap and the

herb wintergreen, has the delicious and easily recognizable taste we call
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“wintergresn.” Our ancestors discovered this Haver long azo and incarpa.
rateel it anin “dier” drinks of the time, Metbyl salioylate s similar g
zepirin. [t is strongly analgesic and anti-nflammatony, being therelore af
use internally in decoction far treating arthritic and rheumatic cenditions,
It has also been a part of standard practice medicine for topical applica-
tion For rhetmatic and arthritic swelling of the joine, Birch twigs and sap
contain a large quantity of this suhstance, and bath were used in medic)
herbal practice. Additionally, both sap and bark are diuretic, antiscarby-
tic, antiseptic, and strongly astringent, Internzlly the herh was used fog
diarrhes, dyspeosiz, and lack of tone in stemach and small intestine, mich
like alder, Externally, it was used for wound healing and for the same

complaints as aldear .-

MAPLE BELEER

As fo the ioaler of the maple whick is the wap of that same trey, it is
eueally delicions to Erench aned Tndigis, who take their fILaf it i the
shriing. [Fis triie also that i i5 very dloasivg and alrmdant m
Crasbesta, Jor, Wrongh o sery NNy sbeing which is made wilth en
ax in  paple, et o dozen hail galions may run out, A thing
wisick szemed to wiz very remareable in tie maple water is fhs, that
when by wirtue of bailivg it 15 nedunced & ihind, i becomes a real syrup,
wiick Bavdens to sometling e suger, and tokes on a reddish calowr.
— i hirstien Leilencg 16514

Sugar maple =ap iz virtually the only rree sap still vsed in the United
States. Crrigimally, the [ngdians tapped not anly all the maples (six species)
and birches (six species), but alsa bumernut and hickary trees. Though
the narthern Indian tribes do not appear to have fermented maple sap
(even though they Termented 2 number of plant berries fripms rribe t

tribel, the Amcrcan cettlor did,
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paple Beer— 18446
Tigredieais

4 gallons warer

1 quart maple syrup

1 fablegpoon gpruce essence

1 pint yeast

To Four gallons of boiling warer, add ane auar: of maple
malasses, and a small tablespoon of essence af spruce,
When it s about milk warm, 2dd a pint of yeast, and
when fermented bottle ic [n three days it is At for use.=*

Maple Beer—A Traditional New England Recipe
I@rﬂfﬂi‘s

1 gallons fresh maple sap

VeasE

Boil the maple sap to 152 its walume. Caol to 70 degrees
F, pour into fermenter and add weast. Perment until
completion, prime bortles, §ill, and cap. Ready to drink
i two weeks,

Maple Beer—»A Moderm Efwinalom
Ingradisnts o
3 pounds maple syrup
i gallon water

yeast

Heat water unti]l maple syrup will dissolve. Cool to 70
degrees F, pour into fermenter, add yeast, and ferment
unell complete. Prime batcles, Fll, and cap, Ready oo
drink in seven davs.
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ARDUT MAPLE

AcEr 'I:IEI.'.IJH -

Sugar Maple. 1. Decoction af the inner bark is used for diarrbea. 2,
The sap is boiled in making sugar ond synep, 2. The wosd vained [or
maring arvow shafls. Black maple, sowetimes wsed as suger mable, The
saipp fows fast from the tree andd drrk canses the aring lo fow fast alse.

—W | Mefman, (RE5E

tlaple 5 now rarehy used in berbal practios, but during maple sap gather-
ing, early Mew Fnglanders olten drank the Tresh sap as a spring wenic, =
dacs possess expoectacant, divreric, and astringent properties and is excel-
lent in cowsh syrups. Above zll, however, maple syrup is one of the mass
complete nutrient boods known A comman guestion on winter survival
vesrs o5 about the importance of maple syaup o sunvival, Wich enly maple
svrwpy, as with hancy, i is possible 1o live many weeks without adverse
physical effects. Maple syrup is high in calenes {chough not as high as,
sugar), calcium, potassivm, phosphorus, and vitamin B, v alse contains -
significant amuounts al many cihes ¥ vitamins and iren, ndogenaus cul-
tures have traditianally used maple {(sap and bark} for skin conditions such®
as hives and stubborn wounds, as a wash, a decoction tor kidney trouble, -
as o cough remedy, as 2 divretic, Tor cramping, as 2 blocd purilier, as a:
tonic, and 28 an astrimgent for bleeding. Ciddly, inspice of the pervasive-:

ness and impartance of this tree, chere is less intormation on its medicinal’

wee Lhan any ather American horbh [ knosw of

SPRUCE BEER

The utilization of the resin af the pine @nd spricce seems 1o be sery &
ancient, [ is alsa metioned i sang XX af the ald Finnish chic
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"Kaleoala"”, Wher be was brawing far #he wedding of Hmarinm,
the bera, the brower added sprace cones and pine bunigs, lo slarl e
als fermenting.

—dd Mordland, 19654

Spruce beer is probably the one herbal beer thar most people have heard
of and remember. 1t was of primary importance to American colonists and
explorers in preventing scurvy. Made correctly, it is a pleasing and
pefreshing drink. A spruce beer does not produce drowsiness like hopped

heers burt rather invigorates che spiries and wplifes the energy

Charlie Millspaugh's Spruce Beer—1392

Spruce beer i an American beverage, made by Indians
with twigs and cones of spruces, boiled in maple syrup.
Mow it is chiefly made with molasses and weast; when
no Sprece is pur in, it i.i: only molasses beer. The proper
spruce beer is a palatable and healthy drink, powerfully
antiscarhbutic. The discoverers of Canada were cured of
the scurey by it, since which it has become in common
use in Canada, the Maorthern States, and even in Europe,
The essence of Spruce (2 concentrated agueous decoc-
tion of the voung twigs) Iz an article of exportation,
used a5 maval stores; spruce beer may be mads by it in a

short time, and anvwhers,

Tegredimgts
I gallon water
1 ounce Ep.n_u.'r HEEETIOE
7 ounces uolasses

yeast
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Spruce beer may be made from the extract as follows:
Take ane part essence of spruce and seventy-six parts of
water, bail, strain, allow to coal, and add ninety-six
[arie warim water, seven parls malasses and ane part of
veast. Allow the mixturs to ferment, and bottle strongly
while fermenting.#

Felter and Lioyd's Spruce Beer— 1895

An aqueous decoction of the young branches, strained
and concentrated, forms the well-known Essence of
Spruce, which enters inta the formation of Spruce Beer,
am agreeable and salutary summer heverage, posscesing
diuretic and antiscorbutic propertics, znd valuable on

board ships.

Tigredinets
1 nunces gingermaat
1 ounces sessalvas bark
1 ounces Euasacumm
4 ounces hops
I ouinees ewsenee of spiuce
14 gaklons warer
% quarts mnlaspes

12 fluid ounces yesst

Spruce Beer may be made a5 follows: Take of ginger,
sassafras bark, and puaizcum shavings, each, 3 cunces;
hops, bour ounces; essence of spruce, 10 ounces, water, 4
gallons, mix them and boil for 10 or 15 minutes, then

strain. Add 10 gallons of warm wazter, 3 guarts of
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molasses, and 12 fluid aences of yeast, and allow it to
terment. While the fermentation ts going on, put the
fuid in stromg bottles and cork them well =

Spruce Beer— 1794
Tregredienls

17 gallons water

172 pint yeast
8 ounces sprngce assencs in 1 quart water
1 gallons melasses

4 ounces hops

Take four ounces hops, let them hoil half 2n bour in one
gallon of water, strain the hop water then add sixteen
gallons of warm warer, two gallons of molasses, eight
punces of essence of spruce, dissalved in one quart
waber, put it im a clean cask, then shake it well together,
add half a pint of emptins, then let it stand and wark
one week, iF very warm weather less time will do, when
it i& draan off to bottfe, add one spoonful of malasses ta
every bottle ®

Spruce Beer— A Modern Recipe
Ingredienis

2 pounds reolasses

3 salloms water
a cunces fresh sproce bocghs

woasn

Boll wazer and spruce houghs for one hour, Take fram

heat and remove spruce boughs. Add molasses and stir

e
W
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well to dissolve. Allow o cool 1w 70 degrees T, pour into
termenter, add weast, and ferment. Mhen complete,
prime bostles, siphon spruce beer into them, and cap

Feacdy o ddrink in 10 days.

ABOUT SPRUCE

Abies wiyra

it the severteenth century, Josslyn wrote 1572 ) that "the taps of
Spruce-beweghs, boiled in bear | beer] qnd dranck, 5 assuredly one of
Uhe besi remedies far (be sourzy, restoring the infecied pariy m a short
e, 0 is noiable tha! “sproce beer” waas ove of the antiscorba-
tics weed oo Captain Copk's soyage of 1774—1 720, and that sfrace
b was arank by the Califoruiz gold-rusbers of 1049 én order to
Dreweind scury.

gl Veeed, 19705

Tos make sprace esence, take the areen shoms of black or ved spruce (hlue
sonuce can be used, o i is much stronger in aste), cover with water, and
boil until the water is pungens, strongly flavared, and reddish brown. Sirain
antl Bl the liondd dewn to half its oogingl volwne, It can be battled and
kept vear-rownd far use. I is sirengly preservative, like juniper, and is
stronghy antiscorbutic. Felter and Llovd describe i as “a viscid, malasses-like
lipuicd, Baving 2 somewhat sour and hitterish, astringent taste " Spruce has
been tradiomally used by indigenous penples for coughs, calds, and fu as
an infusicn or in sweat baths, and the inner bark has been applied to stub
born skin infections. They have also used it for kidney infections, much like
juniper. [ have wsed asvrup madde cnly fican sprace on pancakes, which is
tradivional in Alaska, and foand o delightfsl. 1t also keeps well,

Caiven its history, remarkably litcle is available on the medicinal activ-

ity of spruce. Thaugh primarily kneswn Tor it antiscorhutic properties,
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spruce has been used extensively as a diaphoretic {inducing sweat-
ing), to brezk up kidney stones and flush them ous of the system, to
relieve rheumatic complaints, as an antiseptic wound healer, and as

a diuretic.®*
FINE ALE

A Decaction or Infusion af the Tops in Beer, ar some other proper
Liguor, is recken'd very good for the Stone of the Kidwies asd Bladder,
and for the Scurvy, and Diseases of the Breast

—lahn Pechet, {5945F

A few brewers in Morway used parts of the pine For brewing ale and beer.
0dd Mardland guotes Calerus as recommending pine chips “for keeping
the ale from turning sour™ And “Irn one of his table conversatians,
Flutarch maintains that the pine was szcred to Dicnysus because its resin

was used for Havoring and preserving wine s

Pine Ale—awro
Irgredionds

1 muart whole malze kemels
7 gallores water

171 pound pine tops

172 pound Chins oot

12 pound sassafras bark

1 gallon crolagses

1 plnt weast

Plzce all ingredients in the water and boil unzil the lig-
uid is reduced to 5 gallons or the kernels crack open.
Cool vo 70 degrees F and strain, Add molasses and stir
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until dissolved, pour into fermenter and add yeast.
Ferment until completion, prime bottles, Fll, and cap.
Ready to drink in 7 to 10 days. (The original recipe
used only 3 pints molasses and was o be "bottle[dj
when fermentation begins.” It was, in fact, really a “roat
beer' recipe used as a "dizt drink” for spring or winzer
consumption—an antiscorbutic and medicinal beer

with low alcohol content.}

ABOUT PIME

finn: spp

The Muts bave g ddicate Taste, and are good for Conghs avd
Consumphions, and far beal of Urive. They increass Ak, ard
Provoke Venery.

—Joha Pechet, 16945

T the Indian everything in waturer (s alive, Plants, like buman
beirgs, hawe sonls, otberwise they could not lioe and grow. Mary arc
supposed to talk and sing aved to feel jory and paiv, For instance,
whew i winter the pive-frees are sl with cold, they werh and pray
fr the sua do shine avd make them warm. When angered and imsulted,
the piants take their rerenge

— Car Lumholtz, 150080

Pine has long been one of the world's sscred trees. The rod of Meses was
formed of 2 unigue tree that grew feom threes seeds; cypress, pine, and
cedar. They intertwined as they grew, forming one tree from which the
ol was mace, The pine alse holds a prominent place in Chinese teadition
as a symbaod of the indidduation of and wnigue contribution o creacon by
each human soul.

e
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i is said in an old Chiness tale that ance a carpenter and his apprentice
were passing an ancient pine of great girth standing next to an Earth altar.

The apprentice was taken by the mree and remarked on its great age.
But his master dismissed i, saving, "Yes, it s old, but it s good for noth-
ing. It is no gaod for ship building or for tools. Tgnore it in your craft.”

That night the old tree came to the carpenter in khis dream. ™Y ou
have demeaned me," it said, “and failed to see my true natre. The trees
you admire and use all die young, taken by men for building or toals.
Look at me. Do you think | would kave reached this age if 1 had been
considered weful vo men? Do vou think Tam fulfilling no purpose? | stand
aext to the Earth altzr; have yvou not understood what that meansa™:

As in this ancient Chinese tale, the pine is rather brusquely dismissed by
many of today’s herbalists, 1t is sarely used, generally unrecognized fior 1
healing virtues, passed over for “sexier” herbs, Bug, still, even unnoticed, it
stands next to the Earth altar.

Mine nesdles are strongly antiscorbutic and impart a pleasing taste wo
tea. They also possess expectorant, divretic, and antiseptic activity as well,
The resin is the most stronghy expectarant element of the planeg; for this
purposs, an amount about the size of a raisin s chewed and swallowed.
Pine: helps soften bronchial mucous and move it out of the system through
expectoration. [n any condiclon where the lungs zre cangested withous
fruitful expectoration, ir is useful. As a dfuretic and antisepric, it is useful
for wrinary tract infections. Pine is strang, and s a result, it is easy o take
too much, which can aggravate active kidney and urethrzl Inflammation.
The hark is fzirly high in tannins and mucilaginous constituents. These
comhined with its antibacterial activity make it a highly useful herb for
external wound poultices, as it will help stop hleeding, help damaged tis-
sues bind together, soothe inflamed tissues, and help prevent infection.
These same actions make it usetul in stomach ulceration and especially in
eough syrups for upper respiratory infections, Though used fairfy reguiarly
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in the Hispanic communities in the southern United States, few others
use it in contemparary herbal practice. In traditional medical heebaligm,
pine bark or resin has been used as a stimulant. laxative, =xpectorant,
divretic, pectoral, vermifuge, detergent, balsamic, and vulnerany,
[ndigencus practice has used it frequently far colds and flus, sore throarg,
stubborn wounds, sores or ulcers, Inflammations, and rheumatism, 1t wag
wne of the meost important herbal medicines tor the Menomines Indiang

of Moth America, =

by

The Branches and Tope are infus'd in Dil-drivks, for the Scanoy,
it wery dood success,
—Jnhin Pecher, 1G04

Throughout Curape and Morth America, fir trees were used much like
pine and sprisce in beers and ales—rmainly as antiscorburics. Jehn Amald,
the beer histarian, comments that in Georgia "settters of Cerman extrac-

tion made a heer from malasses, sassalras and the tops af fiv teees

Fir Ale
Ingredients
1142 gallumns warter
34 ounces malzsses
1 eunce sassafras root hark, droed
1 cnees bresh fir bowugh wps

yeast

Boil water, maolasses, sassafras, and fir for 43 minutes.
Cool to 70 degrees F, strain into fermenter, and add
veast, Ferment until complete [abous ane week], siphon

inte primed bowtles. Ready w drink in ane to two weeks.
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ABOUT FIR
A TR

They make a kind of spruce beer [in North Awmerica] of the tap of the
whit fir which they drink fr summer, bat the e of it is nat general
and it is seldom drask by people of quality.

wPeter Kalm, 17325

It is said that the fir received its name from the word fire, being "firewood "
the most common wood used for heating and cooking in homes in
anclent times. Unlike other evergreens, several species of fir, notably
Douplas, contain a faidy high concentration of sugar. Tn hot weather they
will sametimes secrete a white crystalline sugar, composed primarily of a
rare trisaccharide, melezitose. For this reason they are of especial benefit
when used in fermentation,

Like cedar, fir has been tradivianally used in many indigenous cul-
fures a5 2 spirit medicine, 1t s commenby esed in sweat lodges and far its
antiscoroutic actions. It is also & traditionzl indigenous medicine for high
fever, weight loss, anemia, and lack of energy and appetite # 1t possesses
many of the same properties as pine, spruce, and junipes, being antiscor-
butic, diurstic, astringent, cxpectorant, and antiseptic. Tt has heen tradi-
tionally used for urinary tract infections, coughs and colds, external
wotnds, asthma, and as an analgesic for wounds, burns, sores, and ulcers

Like pine, it is strong and may irrltate mucaous membranes 5

AN IMFORTANT NMOTE
AROUT EVERGREEM TREES AMD HEER

[Fyen [oak wou will notice that the new spring shoots an the branch tips
of most evergreen species are a lighter and maore vibrant green chan the
alder growrth. If vou taste these znd compare them to the older needles
vou will find a significant difference in mste, (All the species will possess

distinct astringent action, puckering the mouth, pine being the mast
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astringent.] The new spring growth in every species possesses a distinet
citrus Havor, the older growth tends o lack chis in the same degree and oo
e more bitter, | suspect that the mew groarth possesses mare witamin O
though [ have seen nothing on this in the licerature. What is certatn, o
ever, is that (though vou can use older branches if desired) the fresh

spring tips wers generzlly used in making everareen beers,

OAK BARK ALE

In bung disease @ man is to “withbold bimslf earmestly [rom suen-
ened ale,” to drivk clear ale, and in the wort of the clear qle "hoil
yaung aak-rind and drink.”

John Bickercyke, 18904

They still make an oak wine for sale in England, though it is somewhzt
uncammon (they also have mistletoe wine if you take the time to look
for it).

Crak Bark J}E

Ingredinats

1141 gallong water
1.2 pounds pale malt exezce
1 ounces oak hark

weast

Boil water, malt extract, and oak back for £5 minures,
Cool to 70 degrees F and strain into fermenter. Add
veast and ferment until complete, 7 o 10 days. Siphon
into primed bottles, cap, and store for one to two wesks
before drinking,
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AROUT DAk
(Juercws spp.

The whois (hak is astringent, but eshecially e Bark. A Decoction of
it is given far the Bloody-Fiux, and for Spitting of Blood. The
Acorns are Dinretick, The Water distill'd from the Leaves of & ymeeg
aak, cures the Wohites,

—John Pecher, 16549

The ozk was perhaps the most sacred tree of the Druids. Each month,
six daws abter the crescent moon, the Druidic priests would s=arch out
an ancient sacred oak upan which grew mistletoe. When it was found,
offerings would be made to the tree, then the Druidic priest would
climb and cut the mistletoe with a ceremonial golden knife and the herh
would fall into the white robes of the head priest, never being allowed
to touch the ground, This specially harvested mistleroe plaved a central
part in the most important Drvidic ceremonies, and it was considered to
possess gualities not present in mistletoe growing on other types of
trees. It was named gui—"all heal.” Oak mistletoe is extremely rare, and
this rarily aceounts, in part, for the place it held in Daidic ceremonies.
Dne researcher commented in 1884 that he could only verlfy cighe
instances of mistletoe on oak since 1630. It has been speculated that it is
a different species of mistletos that grows on cak (and also that it was a
different species of cak upan which it grew), which zccounts for its
modern rarity. After the domination of the Celts by Christiznity, con-
verls assiduously hunted all mistletoe that grew on oaks and killed bath
tree and herh as & means of destroying this most potent symbol of the
ancient Earth practice. However, cven after the destruction of Dircidic
practice, oaks were held in grear esteem in England. Many of the great
poems, decisions, and agreements of England were made under the
spreading canapy of anclent caks.

263
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The power of old growth and ancient cak has long infused the pgy-
che of humanking, and the use of ozk for doors is significant. As Mayrg
Caldecott comments: "Behind a door of cak we are sate in our world of
ordinary abjeots and events, But thraugh it we plimpse the splendors and
terroors af the unkoown. Dare we step throwugh?7 S0, 1oa, thraugh the
ancient cak we glimpse the sacred terrors and splendor of the unknow,
Cin this sicde we are safe Dare we step through?

Dak s extremely long lived and slow growing. Britsh aaks from
1O ke 2,000 years of age were at one time Rirly common in England,

he largest of these had o circamference af 90 feet a1 the base and spread
more than 300 fzet abave, At manerily an ook adds less than ane inch a
vear 1 its circumberence.

Crak is prirmarily an astringent, The bark is wsally wsed, though the
galls are much stronger, For bleeding, extersalle ac intemally, cak is one
of the prime herbs of choice. It is exceptionally wseful in diarthea and
dvsentery, and iz aften used as 2n enema for chese conditions, thaugh a
tea will alsa work, In traditional practice it was considered 1o be astrin-
aent, antiseptic, and hemostatic. 1 siops bleeding, tones tissues, belps
bind wounded skin, and decreases secretions, [t was used as a gargle for
sore throats, for inflamed gums, as & poultice for wounds, and aca ez or
enema for dyvsentery and diarthen. s hugre Lannin content gave il a triadlis
tional place in the ranning of leathes

Some brewers suggest adding oak chips o the termenting vessel—
ane Lo [our aunces of chips per Tive gallens of wort—and leaving ihe
brew ra ferment untl the chips sink o the bottom of the fermenter
[abour eight davs). [They, of course, sugoest steam sterilizing the chips in
a pressure cooker bor 20 mineies first.] Cther browers simply make 2n
“mak back vea” by hoiling cne cup ol ranghly ground sak bark i beo cups
of water for 20 minutes and adding thizs to the fermenter. As they say,

"This imiparts an ask character.”
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Here give me leaze lo inll you, tha! there are a greal manber of
brape Herks and Vegitations that will do the hasiness of brewing, as
well as bops, and for many Canstitutions mach beiter, far tis Custom
mare than their real virtues that renders Hops of geeral Use and Esteem,
they are an excellent Herk, and would be mach better, if they were or
could be dried in the Suw, Some other Herbs [ shall kere mention, for fo
be made wse of fn Ditwis.

Pewcy Roval and Balm are noble Herbs, and of exceilent sse in
Beer or Ale. They naturally raise and cheer the droaping Spirits, and
apen and cleane e passages affer a Jriendly way, and with a wild
Operation. And also they add great strewgth and fragravcy, and wakes
brace, well tasted Drink, goad to frevent and cure ail, ar mast of those
Diseases which the wise Ancients bave approprialed Whal Herk unio.
The like is to be undersiood of Mint, Tansie, Wormwrood, Broowm,
Cardis, Centoary, Eye-bright, Betowy, Sage, Dandelion, and goad
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Hay, also many athers, according ta their Natures and Chualities, and
Jor thase Diizsases to which they are sespectioely appropriated. Buf nate,
that all and every of these Herbs aughbt 1o be gathered in their proper
Seasons, avd dryed and preserved a5 we have given [rections in our
Way to Health, for you ought nat to use awy Herb ar Vegitation i Beer
or Alr whilst they are gresn, secebl there be @ wecessity.

— Thomas Tryon, 169

The richer sart [of Americans ] generally brew their sall-beer with walt,
whict iney bave from England, though they bave as good 2 barley of
their own as any in the world, !:'Hljrur el uf COHDENIERCE :.lf treaali-
bses the inbabitants take s care to sow it The poorer sart brew their
beer with molasers awd braw, with Indian corn malted by deving ina
stove(!); with persimmans dried in cakes and baked, willh poisives, with
the green stalks of Indian corn cut swall and bruiseds with honpions, and
with the Batates canadenses, or Jerusalem artichoke, which same people
Pplaat puerpascly for that use, but this is ihe least csiremied of all the sarts
befors menlioned.

—Roger Beverly, ca, 17002
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METTLE BEER

Metties were ance tithed, they have so many uses: medicine, food, fod-
der, ferlthizer, beer, dye, fiker for thread, nets, dursbis cloth, paper,
bair restorer, apbrodisiac, and smoker

—Shigan Weed, 19850

For thousands of yvears, as the young nettles hegan to sprout forth frem
the Earth in the spring, our ancestars would eagerly seek them out as one
of the first green foods of the new year. Stinging nettles grow in abun-
dance whersver they find suitable ground, and when harvested, usually by
people wearing gloves, they were steamed ar boiled for eating, & process
that deprives them of their “sting.” Before the kind of food preservacian
we now enjoy, winter meals were wsually limited to meat and stored
arains, and dried plants and fuits. Scurey was thus a recurring problem in
many northern cultures, The early dark green nettle plants kave always
been thought of as a spring tonic and antiscorbutic remedy and were an
important part of traditicnal diets. Mettles Fzl6ll not only this impartant
diztary function but are also extremely tasty, being similar to spinach,
though better in favor, [©is not surprising, then, to find that nettles have
also been used in heers in many cultures. Once upon a tme, especizlly in
England, they were a standard sonic beer for spring and summer use.

There are many historical records of beers made from nettles, Here
is ane fram the United States found in Catherine Perns' The Kitcken Gueide
{Chester [Pennsylpania] Times, 1925).

Catherine Fern's Mettle Beer—1025
Ingredients

5 pallons water

2 pownds mrgar
141 peck nettles
1 pint veast or 5 yeast cakes
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[Take] 5 gallons water, 2 pounds sugar, 12 peck nettles,
| pint yeast or 5 weast cakes. Boil the nettles 15 minutes,
strain, sweeten and add the yeast; then let it stand 12
howirs; skin and bottle s

Cabrizlle Hatfeld, exploring traditicnal remedies of meal England,
obeerves that in East Anglia, nettle beer was extremely common and
considered ta be a primary medicinal heer of the reglon. "Ameng the
plant remedies recorded by Taylor is beer from nettles. This according
ta Dr. Randall of Bostan, Lincolashire, was regarded as a ‘speciflc’ far
suberculosis."’ Oine of her sources shares his memory of his grand

mathers pettle beer,

To kecp blood clear, in the early summer my grand-
mother would brew up what was called *nectle beet”
This consisted of nettles 2nd cleavers or gooseprass
(Cralium aparine) which with possibly some ground gin-
ger were covered in boiling water and stecped for sov-
erzl days. [t was then strained and some veast and sugar
aclded to work it for a few davs. The result was a pleas-
ant, slightly lizzy drink which my brother and [
enjoyed drinking. 5.

Pdacde Crieve, 40 her famats herbal (ariginally published in 1931,
describes a raditional English aettle heer.

Maude Grieve's Mettle Beer— 193
Ingredients

3 gallens cold water
ane pailful of nettles
3 ar 4 handhfuls dandelian

3 or 4 handluls cleavers
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2 ounces bruised gingerroot
7 cupe Brown sugar

yoET

The Mettle Beer made by cottagens s aften gliven to thels
old folk as a remedy for gouty and rheumatic pains, but
apart from this purpose it forms a pleasant drink. It may
be made ag follows: take two gallons of cold water and a
good pailful of washed young Mettle tops, add thres or
four large handfuls of dandelion, the same af Clivers
[(Goosegrass) and 2 oz, of hroised whaole ginges. Hadl
gently for 40 minutes, then strain and stir in 2 teacuphuls
af brown sugar. When [ukewarm place on the top a slice
of toasted bread, spread with | oz, of compressed veast,
stirred till liquid with a teaspoonful of sugar. Keep it
fairly warm for 6 or 7 hours, then remove the scum and
stir in a tablespoonbul of cream of tartar. Bottle and tis
the corks securely, The result is a specially wholesome
sort of ginger beer. The juice of twa lemans may be sub-
stituted for the Dandelion and Clivers. Other herbs are
often added to Mettles in the making of Herb Besr, such
as Burdock, SMeadowswest, Avens, Horehaund, the com-

bination making a refreshing summer drink?

A recipe far nettle beer From brewer and author O 1 |, Berry is

as follows.

C. L) Berry's Mettle Beer-——1963
Ingredients

i gallon voung nettles

14 mence Toot ginger

4 pounds male
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I bzvel teaspoonbul rarmslated veast
1 aunces hops

4 ounoes sarsaparilla

3 gallons water

1 142 pound sugar

2 lermons

Choose young nettle tops, Wash and put into a saucepan
with water, ginger, malt, hops and sarsaparilla. Bring to a
boil and boil for a quarter of an hour. Put sugar into a
large crock or bread pan and strain the liguor on to it
Add the juice of owo lemons. S until the sugar has dis-
solved, and allow to cool to 70 degrees F, keeping pan
covered, in & warm roam for three days, then strain the
beer inta bottles, cork, and te down ar wire the corks,
Kecp the beer in a cool place for a week before drink-
ing—and keep and eve on the corks! This makes an

excellent summer drink and should be made in May 8

Another, and more recent, recipe is contained in Richard
Mahey's excellent herbal, The New Age Herbalist (Mew York: Siman
and Schuster, 1988], .

Richard Mabey's Nettle Beer— 13848
Tngredinats

i pound young nutrles

4 gunoes dandelion legves

4 gunces fresh, sliced or 2 ounces dried burdock roos
{2 ounce s ginger, bruiped

I lermang

I gallon watee
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1 pound plus 4 reaspoons solt brown sugar
1 gunce cream of tartar

hrewing yeast

Put the nettles, dand=lion leaves, burdock, ginger
znd thinky pared rinds of the lemons into & large pan.
Add the water. Bring to a boil and simmer for 30 mins,

Fut the lemon juice, 1 b sugar and the cream of
tartar into a large container znd pour in the lguid
through a strainer, pressing down well on the nettles
and other ingredients. Stir to dissalve the sugar, Cool o
TEEOIM Cemmperature,

Sprinkle in the weast. Cover the beer and leave to
ferment in 2 warm place for three days. Powr off the beer
and bottle it, adding 1/2 teaspoon braown sugar per pint.

Leawve the bottles undisturbed until the heer is

clear—aboue 1 weel?

Perhaps the strongest contemporary advocate of the medicinal use
of nertles is the Wise Woman herbalist, Susen Weed. In her book, Healing
Wise, she shares her recipe tor nettle beer (which she calls "One of the
meost delighthel medicines for joint pain 've sver taken™),w

Susun Weed's Mettle Beer— 1989
Tngredists

I paund raw sugar

1 lermons

I ounce crearm of fartar
5 ruarts water

I pounds nettle tops

I ounce lve vesst

2n
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Place sugar, lemon peel (o white], lemaon juice, and
cream of tartar in a large crock. Cook nettles in water
far 15 minutes. Strain into crock and stir well, When
this cools to blond warm, disselve veast in a Lctle water
and add to vour crock. Cover with several folds of clath
and let brew for thres days. Strain out sediment and bot-

tle. Ready wo drink in eight days,

Mettle beer is indeed one of the sublime berbal beers, The taste realhy
is indescribable, heing a Blend of a number of Aavars, a veritable gustanory
extravaganza. In general the nettle tops zre gathered in che eacly spring as
sann a5 they are & foot or so tall, Some of the lower leaves should be lelt on
the growwing plant stalk o facilitate regrawth, The nettles can be harvested
severzl maore times throaghaut the vear for more heer, My rule of thumb s
orie pound of nettles per pallon of water. You want mo coolk the nettles until
they are about the consistency of those green beans our grandmothers weed
to enak——ne vitaming er minerals should be lefe in them. [ cook them 40
minuies te one hour. Sct the settles aside to conl and then weing them out,
thers is quite a bit more warer in them that contains that fresh, wonderhul
nettle wste | alzo add one rablespoon of lemon juice per gallon of water
and {often) 154 cunce fresh ainger per gallan, 1t 45 crocial to use echer

brown or raw sugar. White supar is simply dreadfal for netcle beer.

ABOUT METTLES

Urtica disea

I they wonld cal nettles in March, and drink mugioort in Ma,
s many Nine maidens wonld wal go o the clay.

—Tuneral song af a Sootish mermald ™

Mettle stems have heen used far centuries to produce flber for weaving

and as cordage. Many people have thought that the use of mectles as
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material for news might have been the origin of their name (though some

¢hink that perhaps the word pefiie is a corruption of needle, a reference

pither 'to the sharp stinging hairs that nettle possesses or else its common

pse in sewing). Mettle stalk iz extremely fibrous and strong, it was made

into theead and rope, and then woven into nets (as well a5 doth and ails

it some cultures). This use of nettle stalks to make fishing nets was wide-

r_i..'TI:-?ld- in the ancient warld, even among indigenous cultures,
The Algonguin Indians tell how the Creator, Sirakitehak, after

watching the spider spin, mught
human beings to make nets fram
nettles. Antoine Baudet, in 1709,
sommented that "[the Indians] have
on this subject 2 story that & certain
Lirzkitehak, who they sav created
heaven and earth and who is one of
their divinities, invented the way of
making nets after having zttentively
considered the spider when che
worked to make her web o trap
flics. Thew make these nets of net-
tles or wild hemp, of which there is
much in moist places, and the
women and giels spin and bwist
these on their bare thighs. . .. [tis
with these nets that they take all
sorte of fish."? Too, nettles were felt
to be 3 strongly beneficent plant

amaong indigenous cultures, able to

Mettle {LIrtica dicca)

protect those who used them from many of the bad things of the world:

illness, evil intent of others, difficulties of the human condition.

Mettle also produces a very fine cloth when waven, a durable paper, 2

colorful green dve, powerhl fertibizer, and an extremely nuinticus fodder
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far amimals. According to many sounces, cows who are fed a diet of nettle
produce better milk and meat, and chickens wha are fed nettle oy maore
and stronger eggs. MNetils also containg a steong coagulant and bas ]Dng
been used as a rennct sehscioute in the making of cheess.

Medicinally, nettle possesses astringene, tonic, antiseptic, depusa-
tive, hemastatic, and divretic properties, [0 Ras been used in craditiona)
boranical medicine for diarchea, dysentery, scurey, hemaorrhages, kidney
stones, liver problems, bowel prablems, skin discases such as eczema,
and rheumatic problems. Mectle iz clen used o belp heal kidney and
adrenal problems, rescore digestive tane, strengthen the lungs, belp wirh
syrmptoms of menopause, reduce likelihood of heavy bleeding in child
birth, and help provent hair loss and naunsh skin and hair, Mase af these
uses are tradizional in Buropean and American botanical and foll medi-
vine and are tound independently among all indigenous peoples where
neitle Hroaws, 4

For rhewmatic and arihrigic problems, the fresh planes are vigorously
rubbed over the affected arca. This seems hapelessly cld-fashicned and
painfully masechistic to us now. However, there is more ta this remedy
than fitst meets the (S

The “sting” af the nettle 35 prodeced by small Bollow hairs thae
cover the surface of the plant and that zre Rlled with a pressurized fuid.
Y hen the bairs are broken by an animal or human brushing over them,
the Huid is forcibly cjected. In the case af unpratecied skin, the hairs act
like miniature hypodermic necdies, and the Hluid s injeceed juse under
the surlace of the skin. This fluid contains histamines, acetylcholine, and
formmic acid, Acetylcholing, also found in hee venam, plavs a crocial cole
in the transmission of impulses from ane nerve Giber 1o another across
synaptic junctions, making it highly useful in the treatment of
Alzheimer's disease, Parkinsons disease, and multiple sclerosis, Bee
venom bas been used quite successfully in the treatment af asthncis and
rheumatism. &nd formic acid s one componeat of ant venem, which has

also been used in the treatment of rheumatic and arthritic complaints
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with great success in clinical trials.' This Auid in nettle stings is specific
for arthritis and rheumatic conditicns, and theugh painful, has been
found to be extremely successtul in treating those conditions. This use is
common gmong all indigenous peoples and folk practitioners where net-
tle grows—the anecdotal evidence 15 consistent and overwhelming.
Linfortunately, | have been unable to find any extensive anabesis of the
constituents of the nettle’s stinging fluid, any extensive comparison to
bee venom, or any clinical trials of its use for arthritic camplaints. Bug [
have used it myself.

Having suffered from arthritic conditions in my hands from vears of
using hammess and typewriters, | have found a periodic use af nettles in
this manner (every five years or sa) alleviates all the symptoms | have
suffered. When made into beer or tea, the fuids contained in the fresh
stinging hairs dissolve in the water, and when consumed produce the
same effects.

Kecent studies in other areas of medicinal activity have shown nettls
to be a potent antihistantine and exceptionally effective in the eatmene of
hay fever, bronchitis, and asthma ¥ an assertion made by Micholas

Culpepper 400 years apo. Mettles have also shown reproducible clinical

s
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activity In the treatment of kidney stones, a use for which the German
Commission E botanical monographs specitically recommends them,
tdany af nettle’s ancient medicinal uses have been verified in clinical trig]
and are documented i James Duke’s easily accessible The Grem Bharmacy
(Mew York: Bodale Press, 19971, Duke also comments that application of
fresh nettles to the hady may be of possible benefit in the treatment of
multiple sclerasis [M51 because of their high acetylchaling content, pre.
sent, as [ notzd earlier, in beo venom. Mettle contalns maoy of the same
subistances produced by a bee's sting, and as Duke observes, the bees die,
b the netde can he used many times, making netdle 2 rencwakle resource,
His speculation about b iz interesting in that many indigenous cultures
also recommended nettle bor paralysis and nenrous system disorders,

Meftle alsa contains 47 parts per million of boron (dry weight). The
Rheumatoid Arthrics Foundation has found that 3 milligrams of boron,
teken daily, can be helpful in treating rheumatoid arthritis and
pstecarthritiz. A [00-zram serving of steamed nettle contains significanthy
more than this amount. This may be part of the reason why eating fresh
nettles ar drinking nettle beer helps reduce arthritis symproms. Mettle s
also effective in the treatment of osteoporosis, becauss boron helos the
body retain calcium and raises estrogen levels in the body 2o

Traditional netrls beers, as yau might have soticed, use a rather
large quancity of nettles. These recipes produce 2 tremendously scrength-
ening and tonic beer, sspecially good in the spring atter poor winter diets

andd extended lack of sunshine,

AEOUT BURDOOE

Arctiam lappa

[ Burdack] seed 55 aw sxccellont Lithomiripick, bemg powder'd, and
takere in Seall Beer or Posser-drink,
—Jdokn Pecher, (6841
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Rardock s a primary nutritive and restorative herb. T cleanses the blood
falterative) and is diuretic and diaphoretic. Clinical study has shown thae
the herb has marked effects an restoring liver function and helping Lhe
gallbladder. 1t has heen found ta have
anciblotic and antifungal ettects, cne clini-
cal study has shown antitumor activity, and
it Is extremely effective in sceofula, scurey,
and skin eruptions.?? 1t has alsa shown znti-
3|:|:|Ti-;:. activily = Euw]m*.h ||:!€ I::l.'-:f:n {{Il..l.l'l-d_
zz well, to be effective in the treatment of
dizbetes. It contains inulin (as does dande-
lion}, which exerts a beneflicial effect on
normalizing blood sugar levels 2 [t s alsa
yseful in alleviating rheumatic complaints,
is effective in all types of skin conditions,
such as psoriasis, eceema, dry and scaly i
skin, and has been shown to have antimi-

crobial actions ¥ Recent research has noted

that burdock has shown test-tube activity  Burdeck {Arctium lappa)
against HIV % Burdock, a European plant
now naturalized in the United States, has been used among Morth
American indigenous cultures similarly to the way it has been wsed in
Eurcpe, and for similar complaings

The similarity of eftect of netrles, burdock, sarsaparilla, and dande-
lion (@ you will see} make them an ideal combination for a spring tonic
beer or herbal preparazion. The beer would help cleanse toxing fram the
blood, reduce or alleviate theumatic problems, help clear up skin condi-
tons, increase strength of the immune svstem, normalize digestion,
restore liver and gallbladder funcrion, and normalize pancreatic Rancticn.

It is no wonder then that burdock, as well as these other herbs, is often

added 1o nettte beer
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DANDELION BEER

The dried Dandelion leapes arr also employed as an imgrediont in
maty digestive or diel deinks, and berb beers, Diandelion: Beer s a
rustic fermented drixk common in many barts of the country and
made slso iv Canada, Warkmen & the furmaces and potteries of the
industrial towns of the Midlands bave frequent resonrce fo many of
the tomic Herb Beers, fnding them cheaper and less intaxicating thax
ardinary beer, avwd Dandelion stouf ranks as a favourile. An agres-
able and wholssome fermented drivk is made from Davedelions,
iNettles, and wellmp Dock,

Miauwde Crieve, 19518

Another sarly spring plant, dandelion is also used as a traditional spring
food and tonic herb. In spite of dandefion's being &n introduced species,
the American Indians quickly recognized its medicinal value and devel.
oped wide-ranging uses bor (b5

Although the Aowers are still made inta wine in some parts of the

country, dandelion ts now rarely used to make herbel beoers in America.

Maude Grieve's Dandelion Beer—1931
Ingredients

1 gunces dried dandelion het

1 ounces dried nettle herb

1 ounce dried yellow dock roct

1 gallemn water

T pounds sugar

I teblespoons dried powdersd ginger

yeasl

Take two oz each of dried Dandelion and Netie herbs
and 1 oz, Yellow Dack. Boil in 1 gallon of water for 13
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rinutes and then strain the liguor while hot on 2 Lbs of
sugar, on the top of which is sprinkled 2 tablespaons ot
powdered Cinger, Leave till milk-warm, then add
bailed water gone cold to hring the guantity up to 2
gallons. The temperature must then not be above 75
degrees F, Mow dissolve 1/2 oz, solid veast in a little of
the liquid and stir into the bulk, Allow ta ferment 24
kowrs, skim and battle, and it will be ready for wse in 2
iy @r barg, ¥

C. I I Berry's Dhandelion _Ettr—iﬂﬁ-a
Tngredients
172 pound young damndelion plants

| poand Demezara sugsr
1 lemmon

1 gallon water

172 ounce root ginger

| cunce eream of tarsar

wiEsT

This 1z a pleasanc drink and is sald o be good for
stomach disorders. The voung plants should be lifzed
in the spring, and well washed. Leave the thick tap
roots but remove the Gbrous ones, Put the plants, the
well bruised ginger and the rind of lemon {excluding
any whire pith} in the water and beil for 20 minutes,
Strain onto the sugar, the juice of the leman, and
cream of tartar, and stir well until all ts dizssolved.
Cool to 70 degrees F, add veast, and ferment {cov-
ered) in a warm place for three days. Bottle in serew-
topped hottles @
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Susunm Weed's Dandelion Beer—198%
Ingredienis

1 pound sugar

i ounce cream of tartar
12 nunce ginger

112 pound damdelion

5 quarts water

1 cake or 1 tablespoon weast

Wash well a large non-metal Fermentation vessel, Put
sugar and cream of tartar into vessel, Wash dande-
lizn {use any mix of roots and leaves) and chop
coarsely. Boil 10 minutes with grated ginger and
water, Strain through clath inta fermenting vessel.
Stie well uncil sugar 1s completely dissalved. When
cooled to bBlood temperature brow is ready for yeast.
Diszolve yeast in water and add to vessel, Cover the
lot with a clean cloth and let it ferment for three
davs. Siphon aff inte sterile bottles and cap. Store
bottles an their sides for 2 week before ocpening.
Tastes best wel] chilled. =

AEOUT DAMNDELIOMN

Taraxacunm of[icinale

You see bere what pirfues this conemon berb bath, and that is the rea-
sote the French and Dutch so ofter sut them in the spring, and wow if
you loak a little farther, you may plainly see without a pair of spec-
tacizs, tnat foreige phrysicians are not so selfisk as ours are, bl more
comanenicative of Blants to people.

—bMichnlag Culpepper, 16513
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Dandelion, like the other herbs in nectle
beer, acts primariby as a blood parifier, As
Daniel Mowrey comments, it acts Ty
gtraining and flrering toxins and wastes
from the blocd stream.™ Dandelion is an
sxample of a plant whose parts offer dif-
ferent, znd specific, effects. The root is a
powerful liver herb, the leat is a powerhul
diuretic. Sewveral studies have shown that
dandelion root comects chronic [ver con-
gestion, is effective in treating hepatitis,
swelling of the liver, jaundice, and dys-
pepsia with deficient bile secretion. Some

evidence exists that use of dandelion stim-

ulates the flow of bile to the same extent Drardeiion [Taraxacum officinale]
that injections of bile into the lver also

accomplish. Dandelion reduces bile duct inflammation znd gallstone forma-
tiom. Severs gallstone problems have been alleviated with the use of prepara-
tipns containing dandelion, and detailed stadies have shown that it incsezses
the concentration and secretion of bilirubin in the duodenum.® A number of
clinical trials hawe shown dandelion to be ethective in meating pneumonia,
bronchitls, 2nd wpper respiratory infections, ® bany herhalists also note its
calming effects as a tea, commenting that it has a slight {minimal) narcotic
effect,™ |t combats uric acid accumulation in the body and is thus effective in
the reatment of gout,?

Drandelion is a bitter {like hops) and stimulates digestion. While the
leaf is ome of the best diuretics available, it alsa contains large amounts of
potzssium (which the roat does notl. Excessive wrination depletes the
body of potassium, which is why many physicians prescribe potassium
supplements with any diuretics they dispense, Dandelion leal replaces all
the potassium that iz lost theaugh its diusetic sction. =
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randslion is alse highly nutrizive. [0 contains significant amounts of
iron, manganese, phosphorus, protein, aluminum, vitamin A, chromiun,
|._:|_|E_:l:1|r._, MTRAETIESIET, NiaCin, pakassum, rib-uﬂ.wir'l__ 5i1i-;_:_:r|, 5||l:‘!iu mt, 1ir, zi_n._-_r
and witarmin T It is a gocd scarce of silicon and also contains 125 pars
gt million of boron (which helps the body retzin calcium and raises estro.-
gen levels in the blood) and 20,000 ppm of calcium. This makes it wseful in

the treatment af menopasel syrmntems and osteopesnsis

CHINA ROOT ALE

Chiva Ale, however, was pot & term applied by oits to tea, as bas
heen suggested, but was compesed of alr lesowrsd with China root
and bruvsed coriemnder seed, whick were ed af in @ len bag, owd It
in the Bwor until it Bad done working, The ale then stoad Jourteen
days, gnd was afterwards bertled.

—|nhn Rickerdpke, 10904

China root i an Chriental spacies of Smilex commenly known as sarsapar-
illa Bt kngvarn rowe more chten simply o similax, 1t is used quite regulady

in contempaany berbal praciice and has 2 good and pleazant Havas.

China Reot Ale
Tigredients

I gallors waic

4 W.lﬂdﬁ |'I1.-E.IT CRlract

4 cunees ching ront or ndher dried Smilay spocies
142 punce cociumcder seed, poodered

ale yoas

Boil warer with 2 ounces chinz root and U4 ounce

coriander seed for one hour. Cover and let stand
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overnight, Serain and reheat enough to dissolve male
extract. Cool to 70 degrees F and pour into fermenter.
Flace remaining China root and corander seed in
iuslin lag and hang in fesmenter, add veast, Let rematn
in fermenter three weeks. Prime bottfes, fill, and cap.

Ready to drink in two weeks.

ABOUT CHINA ROoT

Swilax spa

Itis rechoved a great sweetemer of the blood
—Micholas Culpspper, 1651

Smilax species were known to the herbalists and brewers of antiguity,
though maost medicinal species are from the Mew World, The species itell
was named for a maiden of antiquity, Smilax. Her love being spurned by
the voung Croous, she transformed inta the plant that bears her name.
{The plant from which saffron comes was named for Croous.) Smilax has a
lomg history of ceremanial wee, especially those ceremonies relating to fer-
mentation: throughout Boman times gazlands of the plant were waorn by
the common peoople at vearly festivals for the wine pod Bacchus.

Smilax (or sarsaparilla) has enjoved a long history of use (and popu
larity) in herbal medicine, [n 1A31, for instance, it was in such demand
that 178,854 pounds of the root wers imported to England for uss in stan-
dard practice medicine. [t has a bong history of use in American medicine,
being listed in the U5 Pharmacopeis untal 1950, Tt is =0l afficizl
Belgium, China, Japan, and Portugal.

Oipwe note on China root: Some researchers insist that the plant was
actually a tuber-shaped fungus, Porig cocos, long used in cracditianal
Chinese medicine. Most researchers however, believe it (as do 1), to be a
true Smilax, Sweilax China, Al the Seilax species are used interchangeably
in herbal medicine, Like wild sareaparilla (see *Wild Sarsaparilla Ale* )
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with whom it shares many properties and a similar taste, Smilas specisg
were carrimonly weed in many ales and beers, The Flare Medica [FHIR)
camments, “Fram the tubers, with maize, sassafras and malasses the
negroes of Caroling manufacture a very pleasant beer "

Swilax is similar in its actions to, though somewhat weaker than,
hardnck, As Werbach and by rray noke in their arcaundbreaking Botamica)
frflusces on Tiwess {Tarzana, CA: Third Line Press, 1994).

Sarsaparilla specics have been used all over the warld in
many different cultures for the szme conditions, namely
gout, archritis, bevers, digestive disorders, skin disease,
and concer. Samaparilla contains saponins or steroid-like
malecules chat bind to gut endoaxing. This effect may
support the plands historical use as a "blood purikier” and
tenic in human health conditions associated with high
endataxin levels, most norably psoriasis, eczema, arthri

tis, and wlccrasive calitis 4

In general the herb 3s a tonic for the whale bady. [t has been tound
ta possess antibiolic and antimicrohial activity and iz uselul i digestive
complaints, for fevers, as a divretic, and for hvpertension. s Related
species have been used bor thousands of wears among che Morth American
ingligennug cultures Tar sirmilar complaints, o

Swilax has been, however, considered ta be, peimarily, an alterative
and tonic herb, This means that the herb, 2fter prolonged wse, begins 1o
move the body toward 2 more cptimum level of health, correcting
organic tendencies toward disease in a number of argan systems. This
kind of *medicine” is not well understoed in contemporary Western med-
ical practice, though such action has been recognized throughout the
world for millennia. Wood's Therapeutics {18837 put the action af Smilax

rand alteracives] most succinctly.
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The curative otfece of sarsaparilla-is very slow, because
the alterative change of tissue upon which its elfficacy
prokably depends, is also slow; and this very slowness
may constitute one of its rezl metits; as it seems diffioult
sericusly to abuse a remedy of such feeble physiological
action, But gradually, under its wse, the appetite often
improves, the seoretions assume their normel state. ... A
new znd healthy tissue has taken the place of the old
and diseased, «

WILD SARSAPARILLA ALE

The roots are aiso nulritions . . . @ kind of Beer can be made with
them, The berries dioe a fine favor to beer, and a wine similar fo elder
wite can be made with them

—i % Bafinesque, 122848

The following recipe is adapred from the Capadian Phenmgceatical Tourmal
af 1876, It was known as "Mew Orleans Mead ” The original recipe was a
*roct” beer and may have been referring to Smilax and not the wild sarsa-
parilla | am using here. However, wild sarsaparilla has identical acticns to
Smilax, even though it is an entirely different species of plan: Wild sarsa-
parilla was, however, uied extensively in root beers of that time, and is a
quite delicious and highly medicinal herb. .

Wild Sarsaparilla Ale
gredients
8 ounces frech sarsaparilla root

8 ouno=s fresh licorics ront

8 cunces fresh cassia roat

135
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2 qunces fresh gingarmoont
I punces cloves

3 sunces corlander soed
11 pints corm sIgar symip
4 pinis honey

& pallons water

yeast

“l'ake 8 ors. each of the contused roots of sarsaparilla,
licorice, cassia, and ginger, 2 azs. of cloves znd 3 oxs. of
coriander seeds. Boll for fifteen minuzes in sight gallons
af water; let it stand until cold . . . Then smsin through
Mannel onta syrep 12 pints [thick sugar syrup) and
honey 4 pints,” stir until dissolved, heating again if nec-
eggary, Cool to 70 degrees F and pour into fermenter.
Add veast. Ferment until complete. Prime bottles, £11,
and cap. Ready o drink in 7 to 10 days.®

ABRCUT WILD SARSAPARILLA

Aralia godacenlis

The dark berries are made into a kind of wine by the Mortagnais
and vsed as a tonic, . ., The same is dowe by the Penabscot, The
berries arr put inte cold water and allowed to ferment in making ibe
wine referred to,

—Frank Hpeck, 19770

W'ild sarsaparilla, Arahia nedicaalis, is a member of the ginseng Gamily and |

was commonly used, like Smilex species, during the latter part of the nine-
teenth century—a veritable herb-of.the.day, much as Echingrea is used
now. Considered a blood tonic and svstem strengthening herb, wild ssrsa-

parilla was used in herbal medicines and "root” beers throughout America.

- A

A ety
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Wild sarsaparilla roats have a wonderful aromatic,
almost balsamic odor and & familiar and pleasant gin-
seng tste, being somewhat sweet in flavar.

Wild Sarsaparilla is considered to be a reliable
gubstitute for any of the Smilay species, The roat 1s

alterative, was uzed in pulmonary complaints, as a

generzl tonic, tor lassiwde, general debilicy, stom-

achaches, and as 2 wash for shingles amd indolent
n o " : L

idcers of the skin in primary ninsteenth-century Wil Sariapanila

. o CAralla nudacaulic)

herbal practice. In folk practice it was used as a

diuretic and blood purifier, for stomachaches, fevers, coughs, and to pro-

maote sweating. American Indizns used it in virwally the same ways for

hundreds of years ™

GINGCER BEER

There were times in the country's histary beforr the intraduction of
lager beer wihen the commercial sale of ginger beer seceeded both
bopped beer or cider,

—8anhom Brown, 1978

Cinger beer is the original form of the drink now known as ginger ale,
and as you might have noted, ginger is included in many of the recipes
for nettle and dandelion beer. In some respects, yau could, zart af, con-
sider all those beers a variety of ginger beer (as Maude Grisve comments
about her nettle beer),

Widely valued as 2 flavoring and as medicine, pinger 15 one of the
oldest spices known. [t was so popular in beer in America at one time
that, as Sanborn Brown observes, *[tlhere were times in the country's
history before the introduction af lager heer when the commercial zale

of ginger heer exceeded both hopped heer or cider."* Tecawse of its
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prevalence and popularity in brewing history, there is good reason g
suppose thee all original ginger “ales” were alcohalic.

References to ginger beer abound in beer and herbal liverature. Cindy
Renfrow has done a remarkable job of callecting many old brewing
recipes in her A Sip Throwgh Time {n.p.; Renfrow, 19957, | first found g
number of the following ginger beer reclpes in her book.

This early ginger beer is included in The Family EReceipt Book
Containing Eight Hundred Valuable Rrceipts in Various Bravches of Domestic
Ecomomy, Selected From the Works of the Aost Approved Writers, Ancient apd
Maoders, and From the Altested Commanications of Scientific Friends, criginally
published in 1519,

Cinger Beer— 1819
Tngredients

L gallon water

| Dunce gingeroo:

L pound sugar

2 ounces lemon ce
weast

iginglazs

To every gallon of spring water add one ounce of sliced
white ginger, one pound of commaon loaf sugar, and pwo
cunces of lemon juice, or three large tablespoonbuls;
boil it near an hour, and take off the scum; then mun it
through a hair sieve into a tub, and when cool vz, 70
degrees) add yeast in proportion of half a pint to nine
pallons, keep it in a temperate situation tea days, during
which it may be stireed six or eight tmes; with a spoon,
In & fortnight add half a pint of fining (isinglass picked
and steeped in beer] to nine gallons, which will, it it has
been properly fermented, clear it by ascent, The cask
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must be kept full, and the rising particles taken off at the
bung-hole. When fine (which may be expected in
twenty-four bours} bottle it, cork it well, and in summer
it will be ripe and fit to drink in a fortedght.s:

From Toe American Fragal Howsewife (§832) comes this one:

Ginger Beer—1832
Trgredicnts

1 cup gingermoo:

1 152 pails water

1 pint molasses

1 cup yeast

Most people scald the ginger in half a pail of water, and
then Bl it up with a pailfel of cold; but in wvery hot
weather some peaple stir it up cold, Yeast must not be
put in tall it iz cald, or nearly cold. [f nat to be drank
within twenty-four howrs, it must be bottled 25 scon as

it works ™

The Young Househeeper's Friend, or 2 Guide to Domestic Economy and
Comfert, published in 1346, offers this recipe.

Cinger Beer— 1844
Tigredionls
| 02 ourneses gingper

I ounce cream of tarkar

2 lemons sliced

I pound Brown or white sugar
4 fuans waler

[ cup yeast
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Take one cunce and 2 half of ginger, one ounce cream
af tartar, one pound of brown sugar, four quarts of hoil-
ing water, and two fresh lemons, sliced. Te should be
wrought in owenty-four hours, wich two gills of good
veast, and then bottled. [t improves by keeping several
weeks, unless the weather is hot, and it is a delighthel
beverage, IF made with [oaf instead of brown sugar, the

appearance and flavour are still finer 5

And finally from Benfrow's book, she notes this one for a “Superior
Cinger Beer” from Miss Bercher’s Domestic Receipt-Boaks Designed as o
Supplement ta ber Traekise on Domestic Feonemy, originally published in 1557,

Ginger Beer— 1857
Ingrediats

3 pinds veast

1FZ pound honey

1 2gg whitz

172 cunee lemaon essence
10 paorenais sigar

% gallons waler

% ornces lemon juice -

11 ounces gingermaot

Boil the ginger half an heour in a gallon of water, then add
the rest of the water and the other ingredients, and strain
it when cold, add the white of one ege beaten, and half
an ounce essence of lemon. Let it stand four days then

bottle it, and it will keep good many months =

This next recipe comes from Kirg's American Dispensatory, perhaps
the finest botanical work on the medicinal use of herbs ever published in
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the United Seates. Tt was originally published in the fatter part of the
pineteenth century. Since it does not mention yeast, the authors either
prust be allowing a wild yeast to naturally begin fermentation or they

neplzcted to mention it,

Cinger Beer—1393%
Trgredients

2 prounds white sugar

14 drachms lemon Julcs or oream of tartar
12 173 drachmes honeyr

13 drachms ginger

2 pallons water

white of one eag

24 miniens astence af lemaon

[veast]

A good ginger beer may be made as follows: Take of
white sugar, 2 pounds; lemon juice ar cream of tartar,
14 drachms; honey 12 172 drachms; bruised ginger, 13
drachms; water, two gallons. Boil the ginger in two
pints of water for 102 hour, add che sugar, feman juice,
and honey, with the remainder of the water, and
strain; when cold, add the white of an egg, and 24
mdnims of essence of lemeon; le it stand for 4 daws,
and then bottle 7

C.l ) Berry's Ginger Beer—1963
Tngredinsts

I ounce root ginger
/2 ounce cream of tartar
I pound white sugar

! leman
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| gallon water

weast and nusient

The ginger should be crushed and then placed in a bowl
with the sugar, cream of tantar and lemon peel (no white
pith}. Bring the water to the boil and pour it over the
ingredients. Seir well o dissolve the sugar, then allow o
cool to 70 degress F before adding the lemon juice,
yveast and nutricat, Cover closely end leave in a warm
room for 43 hours, then stit, strain into screw-stopper
Magoms and store ina cool place. The beer is ready to

drink in three to four days,=

This next recipe is from the 1970 and is includsd in the interesting
Home Brews by Berteand Remi. A Girly comman e for a book on braw-
ing, until you note the book was published in English in Mepal and was
never published in the United States. The bock contains a remarkable

number of beers learned during Remi's travels araund the world,

Bertrand Remi's Ginger Beer— 1976
Iryredients '
1 1/1 cunces ginger

1 rabletpaon eream of tartar
12 ounces brown sugar
1 gallon water

yeast and nutriens

Bring crushed ginger to 2 boil (in all the water}, Add
sugar and cream of tartar, Serain, When cool add veast
and nutriznt. Ferment to completion.
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And finally, Sanborn Brown offers a ginger beer made from malt
pxiracs instead of sugar [the rice s added to increase the head or foam on

the becr—rthe same effect heing created by the cream of tartar in the

ather recipesh

Sanbaorn Brown's Ginger Beer— 1978
[mgradients
1 ounces ginger

1 pound can malt extract
& cups white sugas

1/4 cup rice

5 gn“nns wakter

yeast and nubrient

Crush the ginger and bail it and the rice in 1 gaflon of
water for ane hour, Strain. Add malt extrzce and sugar
and mix vneil dissolved. Cool to 70 degrees. Pour into
fermentation vessel and add veast and nuirient. Allow to
ferment until fermentation is complete [threc to six
days), rack into bottles, primee with 1,2 tsp sugar and
cap. Ready o drink in two to three weeks ®

Cinger beer is truly ane of the great refreshing beers that exist and T wish
some of the microbreves would begin mzking it commerdially. Oddly, itis
conling and deeply thirst quenching in the summer and warming to the
body during the cold of winter, Because of ginper's stimulation of periph-
eral circlation, | consider it to be one of the best wineer drinks. [t sipnif-
cantly helps the body stay warm. Cenerally, [ feel that 1 1/2 ounces of
fresh grated ginger per gallon of water with brown sugar a3 the only sugar
source produces the best beer.
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AEOUT GIMGCER

Zingiber officinaie

A wative of tropical Asin, ginger or zingiber, was widely used by the .
Crrreks, as well a5 the Romeans wika beonght it te Brilain,

—Talkat and Whileman, rog7e

Though ginger did nol orginaly prose in Morth Amerca, those cultures
in which it was available early recognized its powertul medicinal and
spiritual qualities, Many nonindustrial cultures, as the weiter stephen
Fulder nates, recognized the potency
of ginger and regarded it *zs & vehicle
of magical force and power "5 And
though the wild ginger of Marth
America, Asarwm camademse, i@ not
boranically related to ginger, it has
been traditionally veed in many of the
same wavs and possesses many of the
same propertics as ginger. [t was even
ugzd traditionally in beers in MNorth
America by Eurapean settlers [in much
the same mannsr as ginger was then
used in Eurcps), as Rahnesque notes in

Wis journals from 1328 "4 graceful

B = W wine or beer may he mads by the infu-

- sion of the whele plang, in fermenting

Clagder [ Zingiber afficinaled  wine or hees, ™ Ralinesque eomments

chat the raste 15 mtormediate hetwoon

ginger and Virginia snakeroor (Anstelochia Serprrtaria) and was vzed by
boch Indians and European immigrants in much the same manner as gen-

ger. Oddly, searies of Eurapzan ginger and the crigin scorics of wild
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ginger among the indigenous peoples of Morth America connect bath
children and rapid actviey. This Hupa story of the origin of wild ginger

is-typical of those in North America.

Clest east in the corner of the world, a maiden lved
all alene. She saw nobady, not even the tracks of peaple
did she see. But after awhile, without reason, she became
pregmant, And vet she had sen nobaody,

And so she thought, “Where is it from chat chis
baby has come?’

Eventiaily it was time for her to begin Mething that
baby. And so she did, from her that baber came.

She thought o herself, *1 will pick up that baby.”

But it dodged away from her, She kept trying to
pick it up but always it dodged, Finally, it tumbled
down from the sky, and toward the west It wenr, get-
ting so close it seemed about to tumble into the water.
But close to the beach it stopped and where it stopped
the plant grew. At the base of the plant it stopped, and
when it did that plant became medicine. Then the
woman came to the baby and breke off the medicine.
With it she picked him up. Then, back to the corner of
the world, in the east, she took him, She sook the medi-
cine and steamed the baby with it and the baby grew
Fast and Fealthy

[t is interesting that there is a persistent relationship beoween chil -
dren's quickness of movement and ginger, whether wild American or
commercial ginger. As Fulder peints out in The Ginger Book (New York,
Avery Publishing, 1996), in European traditien ginger ic often con-
nected to children, as, tor example, in the story of Hansel and Cretel,

295
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in which a brother and sister, lost in the wildness of a forest, are
cnsiced intg the gingerbread howse by a witch, And in ancther com.
man Eurapean story, a gingerheead hay, being baked by 2 cook, leaps
ofl the baking tray and nins so fast thar ao one can catch him. The
commmuonality of these stories @5 interesting to me, because ginger stim-
ulates more vignrous movement, it “quickens” the blood, and stimulateg
peripheral circulation. And among all coltures, ginger is a medicine
vsedl o produce these eftects, MWith both types of ginger it ic che rooe
that is used.

This action of ginger on the Blood and peripheral circulzsion is help-
ful in the veatment of sexual dyvslunction, both for men and women,
Climical smudy has shaown ehae Far men i helps stimulare erection, and for
wonmen it increases sexual desire. It also alleviates moraing sickness in
pregnancy and will promote delaved or scanty menstruation. i has tradi
tionally been a primary herb of choige for reating colds and Tl in chil-
dren, in that it iz effective and sure in s actions, safe i lasge quantities,
and et msies quite good.

Conger 5 foremost a cirealatary herh with proncunced effects on
the beart and blood. lapancse rescarchers have found char ginger
causes the heart oo beat more strongly and slowly and that blood pres-
sure lowers by 10010 15 points afver ginger is ingested, The hlaad ves-
sels relax and expand, lowering blocd pressure and allowing the heart
tx beat more slowly to pump the blood throughout the body. This,
cambined with a stronger beat of the heart, means thar the bload is
pumped more cfficiently throwghour the bedy, Indian researchers
hawve found that ginger is also effective in removing cholesterol from
btk the bloed and liver. Ginger was found by Dutch researchers wo
be efficient an preventing the hload lram cletiang, similar in s effec-
tiveness as aspirin, Singer also soothes che stomach, helping diges
tian. |t relieves gas, Hatulence, and cramping, and tacilitares the

breakdown of food o sthe stomach and the absorprion of Tood in che
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emall intestine. A number of researchers have found that ginger is
highly etfective in alleviating motion sickness, nausea, and vomiting,
heing more effective than Dramamine, the usual drug of choice for
those conditions. Tt has alsa hees shown o be quite effective For
morming sickness. Though it does stimulate circulation and chus could
be considered to be contraindicated for pregnancy (stimulation of cir-
culation can cause the fetes to abort}l, che quantity in which ginger is
tzken to allevizte morning sickness is too small ta negatively affect
pregnancy, Ginger also has the property of lowering body tempera-
ture, thus being helpful in feverish states. It is also of use in rheumatic
or arthritic complaints. Mumerous studies have shown that gpinger not
anly alleviates the symproms of arthritis bur in many instances appar-
ently cures the pealilem @ Ginger's varous isalated components alsa
possesses anti-inflammarary, antiviral, diuretic, antifungz!, antiseptic,
antibiotic, and narcotic propertize.® [t has been found effective in the
treatment of cataracts, heart disease, migraines, stroke, amenorrhea,
angina, athlete's fool, bursitis, chronic fatigue, colds and Flu, coughs,
depression, dizziness, fover, infertility 2nd erection problems, kidney
stones, Ravnaud's disease, sciatica, rendonitis, and viral infections,
among other things.* Because of its ability wo stimulate circulation,
ginger is cspecially effective in amy condition where hands or feet are
cold. [nterestingly, many people who suffer cold hands and feet also
experience migraine headaches and (if female) painful menstruation,
Cinger is equally applicable in all those conditions, making iz the ele-
gant choice for such a complex of conditions. And as ! explored in
chapter four in the section on chang, ginger contains a naturally
oocurring Ashergillus fungi that converts starch to sugar, allowing the
beginning of fermentation. It is a primary ingredient in the yeas: cakes
used for making chang and saki. The simple addition of crushed gin-
gerroat to any cooked starchy grain will result in starch conversion

and the subsequent growth of Saccharomyeres veast and the beginning
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of fermentation. Truly a synergistic action of ginger, yeast, and graip

resulting in halagical enoblemsant,

CORIANDER ALE

For il we add bal a few Coriander-Seeds, gently sfused i 2 small
duartity of Wort, and afierward wronght in the whole, it will maks
a drink ltke Chinay-Ale.

—De. W, P Wosth, 1o

There is at least one commercial ale on the marker made similarly to chis
recipe, Called Belgian White Ale, it is produced by Blue Moon Breweny: in
Denwver, Colorada, and is fairy easy to End. 1t has 2 wonderful (loral taste
that is the rademark of coriander seed,

En:iand:r 5'£

Fgredinats

1 paunds malzed grin

B4 ounee corander seed, powdered
4 gunces honey .

112 punce orange peel-

[ gallon water

waast

Pouwr water at 170 degrees F over malt. Let stand 20 min-
ures and sparge. Boil the coriznder seed and orange pesl
in the wort for half an hour, Caol to 70 degress ¥, pour
into fermenter and add veast. Ferment untl complete,
Prime bostles, 6Il, and czp. Ready to drink in 7 to 10 days.
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AROUT CORIANDER

Corigidram satioum

Coriamder, native io e Medilerranearn awd easters Europran regions,
is mestioned i the Egyptinn Ebers Paproris, circa £ 500 8.0
—FRichard Mahes, 19587

Coriander, a mative of Italy, is an annual plant about 12 to 18 inches in
height when mature. Tt now grows throughout Europe and Asia and iz
wsed primarily as a culinary spice. The seeds are carminative, aromatic,
micilaginous, and contin a volatile oil and tannin. [t was used exten-
stvely in aineteenth-century herbal practice as a carminative and stimu-
lant. The wolatile oil in cariander seed is onbyr partialby water soluble and
is extracted more readily b alcohol. (Thus, adding che seeds to the fer-
menting wort will exteact mare of it.} The volatile oil is carminative, aro-
matic, and anodyne ard has been used in medical herbal practice for
newralgia, rheumaric pain, flatelent calic, and cramps. It aids in the pro-
duction of digestive juices and stimulates the appetite. [t was tracitionally
added to herbal compounds that were prescribed (or constipasion. les
actlon in the bowels as an antizpasmodic herh offsets possible ceamping

from herbal Jaxatives, particularly senna ™

SASSAFRAS ﬂ]:'E[_t

Leaves and buds [of saseafras are] used to flavor some Beers and Shinits,
= 5 Rafinesque, 18257

Sassafras Is a uniquely American herb. [15 strong medicinal qualities and
wonderful taste helped it to quickly attain national prominence, especially
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in drinks. William Penn, writing circa 1685, comments on the local alon-
halie beverages in Pennsybvania: "Drrink has been Beer and Punch, made of
Burn znd water. . . . but haer was mostly made of tolasses, which wel]
bowld, with Sassafras or Fine infuosed into i, makes very tolerable drink %=
Sassafras was the original herb wsed in all “root” beers. They were 5]
originally aleohalic, and along with a few pther medicinal besrs- -primiar-
ily spruce beers—arere considersd “died” drinks, that is, beers with medic:.
nal acticns intendsd for digestion, blood tonic action, and antiscorbatic
properties. The ariginal “eoor” heess contained sassafras, wintergreen f;.
vorings (usually from birch szp}, and cloves or oil of cloves. Though
Rafinesnue notes the use of lexves and buds, the root bark is what is us-
aliv wsed, hotk traditionally and in contemporary herbal practics. Both af

the tollowing recipes use sassafras and wintergreen herb.

Cassalras Beer— A Reocipe from 1545 Dlsing Hops
Ingrediewts

5 paileful water

1 rusart hops

I3 pine ree meal

2 quarts molases

| quart sassafras roots, | guart checkerborny (wintergreen)

1#2 pine yeass

To fve pails of water put one quart bowl of hops, and . ..
about two quarts of sassafras roots and checkerberry,
rexed. | .. Add half a pinc of rve meal, and let all heonl
together three hours, Strain ic through z sieve, while it 1s
scalding hot, upon teeo guarts of molaszses, There should
he about four pails of the liguor when it is done boiling;
if the quantity should be reduced more than that, add a

little more water. YWhen it is lukewarm, put to it a halt
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pint of good yeast; then turn it into a keg and let it fer-
ment. Inotwo davs o less itwill be At ea hotele ™

The following recipe was not ariginally intended to be a beer—it
was a corrupted “diet drink,” a twentieth-centry nonaleaholic "root” bees
psing carbonated fountain water for carbonation. Besides sassafras, it orig-
tnally contmined a wintergreen essence instead of wintergreen hetb, | have
altered the recipe somewhat for a tree root beer in the recipe that follows.

Gassafras Beer—19235
Trgredients
2 gallons water

& cloves

3 pints molases

2 cunces sasspirag bark

2 eunces wintergreen herb

1 pinch each: cinnamon powder, grated nutmeg
1 142 quarks haopey

1 heaping tablespoon cream of tartar

veast

Purchase fram the druggist five bunches of sassafras
roots, scrape [bark from roots—use 2 ounces root bark]
and cover with twao quarts boiling water, [adding winter-
green harh], a pinch each of powdered cinnaman and
grated nutmeg; cover closely, and when of the desired
strength, strain through cheesecloth, stirring in three
pints of Mew Orleans molasses, a [auart] and a half of
strained white honey and six whaole cloves. Place in a
saucepan and bring slowly to the |:=-::|ilir|.<h,T point, allowing

it to sirer for abowt sen minutes; again steain and add

(=N
o
ar
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a heaping tablespoon of cream of wnar, [Add remaining

water, coal to 70 degrees F, and pour inte fermenter.

Add weast and ferment until complete. Prime bottles, S11

and cap, Ready to drink in 7 e 10 days, [

ABOUT Sassarias

Sassefras officinale or Sassafras albidiom

Sassafras, called by the inhabitlarts Winauk, o kinds of wood of

mast blessant and sweet siwel: sed of most rase vertues in phisick for

the cure of mawy diseases.

— T honnas Harriol, 15907

The sassafras tree has heen used Tar healing by American Indians for bun-

dreds if not thousands of vears, being one of the primary remedies of the

Sassafras {Sassafraz officinale)

continent. [t grows throughout the cast
ern Llnited Stawes ot lar west as Texas.
The American colonistis agreed with the
indigenous inhabimants’ assessment, and
sassalras hecame one of the major
berbsnl medicines of che European inmi-
grants. Though all parts of the tree have
beeen wsed in herbal sractice, the mose
effective (in American practice} was
considered to be che bark of the roon I
s used in standard nineteenth-cen-
wry herbal medicine as a tonic and
Blood puribyving herb, an aromatic stim-
ulamt, wamming, diapheretic, dioretic,
and alierative. The reat was used pri-
marily &z a "soring ronic and blood puri-

et Like many bedbs clasified as such,



Beers and Aler from Sacred and Medicinal Plants

jehelps liver funcrion, helps cleanse the bloodstream of accumuiated tox-
jns from a monctonous winter diet, and providss a warming sttmulation
to all parts af the body, The pith of the tree was also used. Having a
high mucilaginous content, sassalras pith was used externally for applica.
tlon to wounds and inflammations of the eyes. Internally, che pith was
used as a demuloent drink for any disorders that respond ro mucilaginous
herbs: disorders of the chest, bladder, kidneys, and bowels, The root
bark contzins about 9 percent of & volatlle oil that is generally consid-
ered to be the primary active compound in sassafras, In the latter part of
the twenticth cenmury, the FDA determined that the domanant chemical
in the volasile oil, safrale (which comprises about 30 percent of che ail),
wes carcinogenic and banned its use in the United Srates. Sassafras root
bark that s now purchased is stamped prominently “Tor external use
onlv.” However, the tribes in whose regions sassafras grows used it
extensively, and there are bew if any historical accounts of cancer among
them. Cancer is a disease of industrialized man and is rarely present in
indigenous cullures, Steven Foster and James Duke in cheir somewhat
overrezctive but still useful Peterson's Field Gueide to Eastern!Central
Medicimal Plants (Boston: Hougheon Mifflin, 1990}, however, do not
extend much credence to the FOAs perspective (unusual given the
alarmist content of that aok). Duke nates that “the safrale iea 12-
cunce can of old-fashioned root beer is not as carcinogenic as the zleo-
hol {ethanol) in a can of beer." The FDA ban is thus, like many FDA
bans, absurd.

il of zassafras has been found o be antiseptic, stimulan:, diusetic,
carminative, alterative, and diaphoretic. Due to the FDA ban, fittle
research can occur on sassafras, and no practicing herbalist can legally
use it clinically. Bozh these canditions preclude its being a part of the
current herbal renewal. [ use it pecsonally and find ic a delighthal herb.
Fractically the only material available that can be viewed as "clinical® iri-
als is the long historical use by indigenous cultures. Throughout the

range of its growth it was used for colds and flu, as a tonic, as a blood

[
L]
[
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purifier, for circulatory conditions such as high blood pressure, as a ver.
mifuge, Tar Tever, and Tor thenmatic and anhrite aches and pains. Mos
work with this herb should certainly be dane. It is possible co buy an "o
ul sassafras” for use in root beers. However, the sabrole has been remaved
[which, remember, constitules 80 percent of the real sasafras ol '!'h,ugl
the product you can buy, while i may taste Like sageafras, s not sassalkrag,
Finally, the leaves of the plant are highly mucilaginoes and are excellen:
s poultives. 16 is my helisl that all parts of the plant possess antibacterial
and antifungal properties {though not as strongly as many other plants)
and are, in general, excellent for wounds of any sorr. The leaves are ra-
ditinal ly ssed in Crenle coaking 1o thicken soups, Thasr flavar is ENjoy-

able and they thicken Lguids well. ™

WINTERGREEN ALE

The prople iubabiling the mierior colonies Tof Nartk America]
steeh both the sprigs and beries (of wintergresn | i beer, and wse it
as & beverage.

). Carwer, 177974

As | _f.:-m\'il.l-l.n"_-.- |||::||_|_'-d_ Jere i% mck reasan L bl jewe I::"la.l ‘el bees” fia-
voring was originally intended far a fermented beer and only lacer
adapted to its present use in 3 nonalcohaolic beverage. Originally made
fram field.gatheced plants, "raas”™ heer eventually was wmade cnly from
thair essential oils. & raditienzl recipe for concecting roct beer favoring
is: "] of Wintergreen 4 drachms; Oil of Sassafras, 2 drachms, Qil of
cloves, 1 drachm, aloohal 4 ounces, Mix and dissalve,"™ A drachm ic
about equal to 178 ounce, or 4 millilicers. The erigesal flavaring called
"winterzreen” came either from concentrated birch sap, which has a light

wintergreen lavar, ar the olant known as winterereen, Criginally many
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root becrs were made from concentrated birch sap or the wintergreen
herb. saszafras leaves, buds, or bark; and cloves. For the following recipe,
e the Toot beer essence described above (vou will have to buy a sort-of
;acafras oil chat Is sort of the real thing . . . kind of . . . or elsc buy a
ready-made "root beer” essence):

Wintergreen Ale
m@ﬂ‘s
4 galfors water
1 pounds hrown sgar
12 sunces molasses

2 ouwrces root besr essence

PRt

Boil water, molasses, and sugar. Let ligquid cool to 7D
degrees F, pour into fermenter, then add roat beer essence
and yemst, Do not add ract beer essence to hot wort as the
heat will cause the essential oils to "baodl off” Ferment until
completes, bottle, and cap, adding 152 teaspoon of sugar o
each bottle, Ready to drink in a wesk or twao.

Here is a more original recipe, made from the plants themselves.

Wou can add cleves iF desired to mimic the taste of "root beer.”

Another Wintergreen Ale
Fngrafimis

[ gallon water

[.5 pounds rmalt extract
T ounces drled wintergreen herb
[ ounce mssfras mot bark

yoast
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Eeil winlergreen herls and sassalfras ront bark in @ gallon
water and let ligquid coal to 70 degrees F {overnight).
Strain and add malt extract, stir until well dissolved,
heating slightly it necessary, Pour into fermenter when
still cond {70 degrees Fi, add yeast. Allow o ferment in
fermentation container untll fermentation is complete.
Bottle and cap adding 172 teaspoon of sugar to each bot-
tle. Beady v drink in 7w 10 days

AROUT 1':':-"L!"jl_TEF‘.'C-F’LEEM

Geultheria bracumibens

Bervies, wsed in bome beer i the North, gives it a fine flevor, they are
a daod aetiscerbatic, iepigarale the stowmach, &,
—=iZ 5 Fafinesgue, Q1R

The wintergreen plant grows throughout che United States. Thowgh its
leaves are much larger, the appearance of the plant, i size, berdes, and
flowers, and many of its medicinal zctions are quite similar to uva-ers:
{ Arctostapbyles Ulhaa-urs ), which grows throuphout the western and north-
cen batitudes of the United States, Uva ursi, however, does not possess the
parcicularly “wintzrgreen” taste of wintergreen, Wintergreen s said to have
a mild astringency; however, 1 find it to be stronger, slightly [2ss chan thar
af wea-ursi {which is used in the Scandinavian countries 1o tan leather].
The astringency is from the tanmns in the plant (feam wheeh comes the
phrase to "ran” leather}). The astringency makes it of use in diarrhea and
externally for wounds to help stop bleeding Wintergresn is also diuretic,
emmenagague, antihacterial, anadyne, and stimulant. 1t was mast aften
wsed in nineteenth-century medical kerbal practice for urinary trace infec
tions wuch s cystitis (as was uva-ursi) and as a stimulant in cases of debil-
itw. The plant contains methyl salicylate, an analgesic somewhat like

aspirin, useful far the pain of rheumatism and inflamed joints. 1t can be
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used topically (its usual application) or
taken internally. Methyl salicvlate is the
persistent odor that we call “wintergreen.”
The volatile oil of wintergreen is the
source of commercial oil of wintergreen
and is almost pure mechyl salicylate. This
oil has also been extracted from eight
ather plants. Though useful medicinally
and guite tastw (and commonly vsed in
root beer recipes bor more than 100
years) the ail is toxic when taken in oo
large a dose. As Hztle &8 .5 aunce of the
oil has produced death,

Wintergreen is a2 member of the
heach famiby bue does not seem 2o pas

pess the same psychotropic propertics

et
o
-l

« T ESR
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2 EWEAO

Wintergreen (Gacltherin procumbens)

®

that many of the heath family members possess, (Even so, it has been

used as an anodyne, for neuralgia, and as o stimulant

all general actions

of narcotics.) While the plant tiself is benign in large doses, the oil should

be used with caution.®

LICORICE AL_E

Jatm Josselyn gises the rrcipe for a beer which e wsed fo brew for the
Tndians when they had bad colds. It was strongly flavourad with de-
carepane, liguorice, anis seed, sassafras, and fensl,

—Pdapde Criewe, 193742

Licorice has been used for hundreds of vears in beers, as 2 sweetener, col-

oring agent, and medicinal, Masde Grieve notes its use in beer in 19310 a3

1 coloring agent: "Liguorice is also largely used by brewers, being added
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to porter and stoul o give chickness and blackness," properties fop
which it is still used. Commercially, licorice is added to beers and ales g
increase the boam or kead on the brer—one-third of an cunce per Fve
pallans of wart—and 1o add color and sweemes w che body of the beer,
Licorice contzing a saponin glvooside, glyeyerhizin, chat is 30 "imﬁg.
sweeter than supar. Mon-fermentable i remains in the beer and adds 3
sweetness that really is quite wonderful in some beers, However, it is alsg
quite medicinal and adds a particulardy nice raste wo beer, and, no, it
dossn't taste like those rubberoid black things that are sold as licorice—
they generally contain na licorice, their llavor coming from anise or fennel
fohn Josselyn does mention anc recipe that may be the one Maode
Crieve is speaking of in his New England Earilies Discovered (originalby
published in London in 1672), but it is somewhat differen: than Mrs.
Grieve indicates. He did publish another work, An Account of Tio
Voyages to New England Made Dearing the Years 1638, 1663, which was orig
inally published in London in 1664, Becently Rartties was reprinted by
Applewond Books of Bedford, Massachusetos, [ have been unable to find

the second. Josselyn’s recipe is as follows:

Ok of Hiergfalem (Jerusalemn) is . . . excellent for souffing
of the Lungs upon Colds, shortness of %ind, and the
Ptifick [physic]; maladies that the Matives are often trou-
bled with: | helped several of the Indigns with a Dirink
made of two Callons of Moiosses wart, (For in that part of
the Country where [ abode, we mads our Beer of
Modosses, Water, Bran, chips of Sgisalras Root, and a lit-
tle Wormwood, well boiled,) inpo wheeh | put Oalk of
Hierafalme, Catmint, Sowthistle, of cach one handful, of
Ewmuly Campana Celecampane] Roor one Cunce, Liguorice
sorap'd brugsed and cut in pieces, one Ounce, Saseafras

Root cut inte thin chips, one Ounce Anny-seed and
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sweet Fennel-seed, of ach one Spoonful bruised, boil
these in a close Pot, wpon 2 =0t Fire to the consumaticn
of one Callon, then take it off, and steein ic zently, vou
may if you will bail the streined liquor with Sugar 1o a
Syeup, then when it is Cold, put it up into Glass Bottles,
znd take thereof three ar four spoonfuls at a time, letting
it run doown your throas as leasurehr a5 possible wou can,
o thus in the moming, in the Aflernoon, and ac Mighe
going to bed,

Az it reads it could he made a sumber of ways: a malasses water mizx-
ture In which the herbs listed are botled unzil a syrup results thee is then
trickled siowly down the throat for healing; a beer wort that is not fer-
mented that is made froan molasses, water, bran, sassafras, and wormwaod
into which is added the remaining herbs and the whele thing cooked down
into a syTup; or a beer made as he described into which the herbs are put
and cooked down into a syrup. [ do not read it as being a beer made from
all the ingredients listed. In spite of this it would be ey interesting making
a beer from the ingredients listed, And it would be quite gocd far colds.

Here iz & recipe for a licorice zle made with malt sxtract:

Licarice &le

[mgredients
F pounds malred barley
4 galloms wager
1 pounds brown sugar
4 ouncess licorice

yeask

tlash the barley in water at 130 deprees F for 20 min-
utes, Sparge with boiling water until a total of 4 gallons

109
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i draown aff, Boil the 4 gallons water with the licorice
one hour. Strain and add brown sugar and stie unttl dis-
solved. Cool to 70 degrees F and pour into fermenter;
add yeast. Ferment until complete, approgimately one
week, siphon into bottles primed with 172 teaspaon
sugar, and cap. Ready to deink tn 10 days to two weeks.

Here's anather made with brown sugar:

Licorice Ale
Ingrediarts

1.25 galluns warer
1 pound brown sugar
2 ounces ground licorice root

yeast

Boil water, sugar, and licorice for 40 minuces. Let cool to
70 degrees F, strain into fermenter, and add veast.
Ferment until complete, Siphon inta primed hactles and
cap. Beady to drink in one to teo woeks.

ARCUT L'ICDE.lC_E
Glycyrrbiza glabrg

The roat of this plant is deseroedly in great esteent, and can bardiy
br said to ke an improper ingredient in axy composition of whal-
ser ielendion.

—HMicholaz Culpepper, 16514

The Dakota name for licarice is wi-pawizi—"jealous woman'—because it
ia aaid to take hold of a man. As among the American Indians, licorice is a
majar herh in any herbal repertory. It is broad in its application, having
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Benefit in four primary areas: [ungs,
adrenals, stomach, and the femal=
reproductive system.

Within the lung system, licorice
priwides several important actions. [t
is antispasmadic, helping to reducs
coughing, an cxpectorant, helping to
move phlegm up and out of the
lungs, an anti-inflammatory, helping
to reduce lung inflammation suffered
during ovnset of a cold, and a demul-
cent, helping 1o soothe and coat
inflamed mucous passages.®

For people who have burned
the candle from both ends, drinking
huge amounts of coffee, constantly
tense with an activated “flight or  Licorice [Glycyrrhiza glalra)
fight" response, and perhaps using
cocaine or amphetamines, the usual resolt is exhausted adrenal glands
Since the adrenals are also the sight of production for sex hormones,
exhzusted adrenals may lead to decreased libido. The adrenals also supply
the substances that help facilitate healthy body repair and growth to bod
ily tissues. Exbausted adrenals can lead to longer healing time and a lack of
vitality in body tissues. Licorice supplics many substances that can be used
by the body as a substitute for the substances produced by the adrenals,
Lising licorice in conjunceion with seducing stress and coffes or wea inmake
can allow the adrenals to rest and recuperate. [ cases of adrenal exhaus-
tion, licorice should usually be taken three times per day, 30 drops (one
dropperful) per 150 pounds of weight for three to six months

Licorice also finds strong application in treatment of ulceration in
the stomach, The dried herb, powdered, should be wsed. [F che uiceration

B present in the stomach, one atnce of the powdered herk should he

313
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added o any suitable liguid and drunk sach mornong. [F the uleeration is
i the duodenum, which lics just belaw the sphincter muscle of the stom.
ach, which releases food into che intestines, the powdered berh should be
phaced in capsules and akern, two capsules, thres times per dayv. The pow-
dered herh farms a chick mass at the entrance to the dusdenum, and
whaen the sphincrer opens, i &lls, fairly inmct, into the uleerated area =

Licorice is quite hizh in phytoestrogens, plant precersans Woesiro-
gen, | have found the herh 1o be very effective in the treatment of
menapansal symptams. Ulsually 1 combine it with ather herbs high in
plant esteogens such as hops and black cohnsh. Flawever, zken alone in
sufficient dosage, it can be quite effoctive on its own. | suggest ane
dropperhul six times per day to start, and the dose to be adivsted as
needed 3 Ceeruse in men, sspecially in combination with ather phy-
tocstrogen-rich herbs, can stimulate breaso growth—a somewhat painful
experience. The breasts do nat grow much, just encugh to cause pain,
nipple sensitivity, and attendant nervous frighe from those conditions.
Avaidance of the berb for a few wereks quickly brings things back 1o
thew normal state.

Licorice is antihacterial {against Cram-negative bacteriat and antimi-
crabial, 1t also possesses antieiral propersies and stimulates interteron pro-
duction in the bady, Licorice has shown elTectiveness against bacleria
that are resistant to standacd antibiotics TFusther, liconce scems o
enbance the action of other herbs taken in conjunction with it Thus
Echinacea, when taken with Bcorice, produces imomene-enhansing actions
far bevornd what it aceomplishes on its own. lntcrestingly it has been
shiown that licorice root, traditicnzlly used in roos form as a tooth brissh
for at least 5000 vears (the end iz chewed until it resembles a brush), s
strongly inkibitary 1o plague-Torming bacteria in the math.

Licorice should nat be used in any sustzined dosages or for
extended periods by people who sutfer from high blood pressure or

active liver discase
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ST.-JOHN'S-WORT BEER

It baplened that someone added a litthe bypericam, especially if they
wanted really intoxicating ale.
—2did Mordland, 1355

&1, John's-wart (Hypericum) has been traditionzlly used in browing heer in
Morway and to some extent in Europe. It was used for this purpose often
enough in the Scandinavian countries that a number of the common
rames for 5t.-John's-wort reflect that historical use, ertbapfe, peltebape, jord-
nids, strandbumle, and alkong being a few (veltehope, for instance, means
“field hop”), Some Marwegian brewers used Se-John's-worl in conjunc-
tion with varrowr to create the fliering svstem deseribed under “Juniper
Beer” (see chapter 81: *Twe] put them [5t.-)ohn's-wort and varrow] in law-
ers with the malt into the filser-vat, now and then adding a juniper twig,
until all the malt was in the vag ™

The fresh, Aowering plants were used, and were ::u:.ngidf-:rad o give a
good color to the ale and to help the zle Howr casiby.

A Traditional Maorwegian St.-John's-Wory Ale
Ingredients
£ pallons water

& 172 pounds malted barley )
3 psumely fresh, flowering St.-John'syort

=1

Place 1 poasnd of Aowering Sc-ohn's-wart criss-cross in
the bottom of the mashing tun. Mash the bacley in 150
degres F water (which hes all been placed on top of the
St -John's-wort) for 90 mineess, Sparge the malt with

the remaining water, in which the remaining 1 poend of

an
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St.-John's-wort has been boiled for 45 minutes, Cocl to
7 degrees F, Plage in fermenter and add veast. Rack off
after three days into secondery fermenter; allow to com-
plete fermentation. Prime bottles, 61, and cap. Beady 1o

drimk i 10 days to two weeks

St.-John's-Wort Ale— Ancther Becipe
Ingredients

3 gallans water

2 172 pounds light barley malr exirace
| pound Brown sugar
| pound fresh, Aowering 5t.-lohn'sowort

yeast

Roil water, remove from heat, Add 5t John's-wort,
cover, and let steep overnight, Strain water to remove
St.-John's-wort. Bring to a boil, then allow fo cool to
150 degrees Fand add malt extrace and sugar, Allow to
cool to 70 degrees F and pour into fermenter; add veast.
Ferment to completion, 7 to 10 days. Prime bottes, fAIL
and cap. Beady to drink in one wesk,

ABOUT ST.-JOHN5-WORT

Hypericum perforatum

This is & most eecellent Herb for Wounds, :'f}rm bail it in
Whitewine and drivk 12, or wake an Ol or Ointment of it or o Bath
or Lation, tis very effectiual in Braises or Wounds, and strengihens
fezble Members.

—Aii English Herbg, ca. 16907
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O 52 Joba's Ee eoery man's bowse was drcorated wilh greew Firch,

loteg femmied, orpine, white [ilies, and, of cowrse, 5t Jobn's wart. Its otber

e of bpericam comes from @ Grreek word meanieg “to frofect,”
—Legley Cinndgn, 19859

Gt.-lohn's-wort has been used for at least 3,000 years as a primary herbal
medicing, though its history of use is undoubtedly much older, The first
histarical record of its use 5 in the writings of Burvphan, a Greek phoysi-
clan practicing about 288 B.C. It's name, Hypericum, is generally thought
zo be derived from yher (Cupper”) eikan {“an image”), meaning a heavenly
image or spirit that watches over human beings. [ commen name, St.-
John's-wart, is obviously Christian in genesis and is thought to derive
from the small pinprick holes in the plant's leaves that bleed red when the
hypeticin content 15 at its stromgest, In Chnstian thaught, this is the sign
of the stipmata, or the bleeding of Christ from the nails in his hands and
feet. 5t Johm, in the Christian tradition, bears the light of Christ and
watches over Christ's followers o protect them from harmbul influences.
Thuss, the plant continees to hold in its comman name the ariginal mean-
ing af the Greek word kybericum.

St.-John's-wort is best known now for its antidepressant effects.
Recent television, magazine, and radio reports on its effectiveness as a
nztural antidepressant have dreiven Its use to record levels tn the United
States. Thess reports were sparked by European research that showed the
eflficacy of the herb in treating clinical depression, American physicians,
tzking notice of these trals, than began prescribing it for Americans, As
many antidepressants have undesirable side effects, which 5t.-lohn's-wort
does not, the herb was an instant success when it was finally noticed by
stendard practice American medicine, Sc-John's-wort has, bevond its
antidepressant effects, two other major areas of action: wound healing

anil antiviral activity,
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It main antidepressant use, as SMichacl Moore abszrees, Is primarily
tor people whese life has fallen apart and whe are having ditficulty deal-
ing with it Depression Trom such a major life shill i comman, and 1the
herls can help wntil innate resources come back on bne, |t s remarkably
eftective for this. Additionally, theagh it s noc thought to be ac eftective
in ether depressive conditions, | used it for a decade with good suocess in
my awn clinical peychatherapy practice for people whom convencional
pavchiatric physicians expected ta be medicated far life. An increasing
number af Americans (some Bgures put it at 1in 10) expect to e on
Frozac throughout their ifetime, a pracrice that [ think bades ill far aur
national character. St-John's-wort has proven extremely oftective as both
an alternative to pharmaceutical antidepressants and as 2 bridge between
prescription antidepressants and nene at all

As to ather medicinal zctians, clinical trials have shown thao 5t.-
John's-weart is remarkably effective as a wound and buarn herb. It possemses
stronger antibactesial action than sulfanilamide ™ St - John's-wart thus
helps prevent inlection in woands and burns, Additonally, the wse of the
herk in such conditians helps prevent the formation of scar tissoe,
keleids, and, in climical trizls, speeds healing by 2 factor of theee, It alse
pustesses strong anti-inlammatory and antimicrabial activity, | have
found that the addition afl St.-Jobn's-wort and hloodroat (Senguinaria
canadensis | o conventional herbal skin szhves make 2 wound zalve that no
ether combination of herbs can cival. Healing is indeed extremely rmpid
and scarring minimized, Anzodotn] evidence and hameopaghic practice
suggest that the use of St.-labi's-wort is zlso of benefis for nerse damagee
caused by physical trauma.

lhe plast mas alsa been fownd ta “strongly inhibit 2 variety of rewo-
wirusss noeifro and Ioeiva " Thig has pramizsing apphcations for HIV
infection and other emerging retraviruses. The combination of antibacte-
rial, articepressant, and antivital properties meke iva zood heck o use i
HIV and full-blawn AIDS, along wish pharmaceusicals. Lse af the harb in

the winter when hath depression and respiratery infection are highest has
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procuced a marked decrease in seasonal affective disorder (5AD) and
winter Aus and colds.

The herb 45 useful in stomach ulceration and cheonic gastritis—
probably atracking the hacteriz responsible for stomach elceration,
though [ have been unable to find clinical studies of Hyperioum's activinog
on the Helicobacter bacterium that causes stomach ulceration. It is, how-
ever, recammended for this use in standard pracrice European medicine,
[t t5 also diurstic, and soothes smooth muscle cramping and reduces
nerve pain; conseguently, it is a traditional herb for treatment of sciatica
amel neurzlpia.

5t.-John's-wort is & native of Europe and Asia that hitchhiked over
with European immigrants. It is now well established in Morth America
and can be found thraughout the country, When estahlished, it grows
unabashed, often dominating entire ecosystems. Tor this reason it has been
identified as a nosious weed by most states, and strong eradication proce-
dures have been implemented. In spite of this, it can stili be tound without
roo much work, and once it is found, there is usually a log af it. The fresh,
flowering tops are gathered at midsummer. The tincture, odl, and t2a of the
fresh, fowering tops all become dark red from the bypericin constituent of
the plant, which ts produced at flowering, Ancient herbalists also recom
mended its harvesting at this time, Divled 5t.-John's-wart rarely produces
this red coloration and rapidhy loses its effectiveness. Herbal preparations
and beers and ales should be prepared using the fresh plant s

SWEET FLAG OR CALAMUS ALE

Calamus iparts al ance an aromabic taste and an agreeable bowduet
or pador o the Howid in abich it is fefused. It is used by the rectifiers
to improge the flanor of gin, and is largely employed to give 4 pecu-
har tasiz and fragrawce fo cerlain varieties af brer.

—4 H. Church, 18757
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Sweet Flag A[_i:
Ingredienis

F-poizndd cam mals =xtract

4 gallong water
2 pounds broswn sugar
I 152 ounces sweer flag, dried root

st

Boil the 4 gallons water with 1 1/2 ounces swees flag,
malt extract, and sugar for one hour. Strain, cool 00 70
degrees F, and pour inta fermenter; add yeast, Ferment
until complete, approximately one week, siphon into
bottles primed with 1/2 teaspoon sugar, and cap. Ready
to drink in 10 days to two weeks,

ABOUT SWEET FLAG

Acorus cqglamuas

The rhizowes are wsed by confectioners a5 a candy, by berfuners in
the preparation of aramatic minegar, by reclifiers do improws tbe flavor
of gix awd 1o @ive a prowliar baste o cerfaim varieties of beer.

—Lewis Sturtevant, 1919

Sweet flag, or calamus, is one of the seven primary sacred herbs of the
Penobscot Indians and is perhaps their maost important sacred plant, The
following stary retells how, like all plants, it was given to the Penohscot
peoples by the Creator through a dream.

1t is said that in the old days, the Penabscot peaples were seliering fram a
great plapue. bany were ill, mamy had died. One of the Penghscot lead-
ers, severely trouhled abaut the illness sweeping his prople, prayed o the
Creator for help, That night the Muskrar appeared i him in his dreams.
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“You have prayed for belp for vour people,” said the Muskrat, “and [
have come to help vou, Look carefelly and remember.”

The man looked closely and saw the Muzkrat turn himself inta a
plant. He examined the plant closely until he knew it well, knew he
woild remember how it laoked and in what kind of terrain it lked to
grow. He looked deeper and saw that the spirit and power of the bMuskrat
was cantained within the rosl of the plant and thus knew that this was the
part &f the plant he was to use,

When he awoke he dressed and traveled to the place whers he had
been shewn the plant would be found. There he dug it up and made med-
icine for his peaple. [n this way the Penaobscot people were healed and

gweet flag, muskrat root, came 8o the people.

Mearly every Pennhscot family kept the dried root of sweet flag hung in
their homes for use as medicine. The roct was burned as a smudge in all
homes to protect them from sickness, in the sweat lodee for healing, and
chewed for persenal healing and as a preventative. [0was considered to be
a general panacea,

It was vsed theoughout the Indigenous waorld in Borth America, all the
tribes having access to it considering it a powerful medicine. Cenerally, it
was used in colds and fAus, infectious diseases, wound treatment, and diges-
tive complaints, [n all cuftures, it is the root of the plant that Is used.

Sweet flag prows throughout the world. [£ is considered to be a powr-
erhul sacred and medicinal plant o both Hindus and fMuslims and to other
indigenous tribes throughout its range. bMany texes af the siddle Ages
refer to the vse of “rushes” as a floor covering. This refers to the swest fag
plant, which looks a great deal like iris. The long leaves were picked and
strewn fresh on floors in both homes and commercizl buildings. Sweet
flag has a wonderfzl, spirit-gladdening scent, and was used in mamy
Christian churches for its cleansing smell.

Tt was alea used in standard practice Armerican medicine, beang afficial
in the L5, Phormacapeia well into the twentlieth century, 12 has tradidionally

(EE]
-
(]
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been used as a tonic for the intestinal trace. [¢ possesses hoth bicter and
mucilaginous properties, making it well suited for such use. [t seothes and
coats the stomach and stimulates digestion. [t has also been used throughour
the wordd for fevers, infectious diseases, and indalent ulcers, English herhal-
ist in the twentieth cenmury recommended it for the treatment of malasia,
sven when quinine was ineftective, and typhoid. | hawe been umable to fing
much cwrrent research on the plant, but its historieal use for all thass condi-
tions suggest it possesses antibacterial propestics. [z has been rraditionalby
wsed in dysentery, disrhea, bowel problems, fevers, externally for stubbormn
infocted uleers, and for nervous disorders. 1t is considered carminative, tonic,
and excitant. [t has been used cxtensively far Fatulence and incestingl calic,
fs wse as tea or tincture produces relief fram indigestion, hiates hernia pain,
and colom eramping. [t has alse shown a consistent antibistamine-like effece
that makes it wsehul In helping the stulfiness that accompanies head colds
amid by fever ™ Some indigenous tribes, nombly che Cree, assert sweet flag
has psychotropic properties. Modern research has verifed this, neting chat
the root oils contain asarone and beta-asarone and are thought to produce
strong visual hallucinacons when ken intemally e

The pleasant cdor, so noticeahle in the plant, becomes even maoee
pronounced when the root is dried. The roct should be harvested in
cither spring or fall and dried before use, The dried leaves are a wonderul
smudpe. Sweet flag has 2 spicy flavor and has aften been used 2= a substi-
tute for ginger, nutmeg, and cinnaman. In che treatment of digestive dis-

crders it has often been combined with meadowsweer @

MEADOWSWEET ALE

Meadowsweet was also farmerty muck in fzoour [in herk
heers | The mash when worked with bane mads 2 pleasant drink,
either in the harvest field or at the table, [t reguired lietle sugar, some

ewren made 1b witnort amy sudar at all.
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Anather favourite breey was that of armsful of Meadowsweet,
Yarrmw, Dandelion, and Nettles, and the mask when “sweetesed with
oid kaney” and well worked with barm, and thew battled i big
stonseare botlls, made @ drink strong enough to furs even an old
toper's bead,

—felande Crisve, 1937 102

There is some evidence that meadowsweet gained its name from its use in
ales and beer. Maude Grieve comments that “ln cthe fourteenth conmry
[meadowswest was] called bedwors, or beadwort, 1.2, the mead or honey-
wine herb, and the Aowers were often put into wine and beer = The herh
has a delightful smell &nd invigorating qualizy, much like sweetgrass, and |
aften use it in sweat lodpes for the same purpose sweetprass Is uoed.

Meadowsweet Ale— Mande Grime’s Recipe
ngredients

3 ouices I'II.EﬂdD'!I'SWEEt

2 ounces dandelion

1 punces agrimony

3 gallons water
3 pounds white sugar
1/2 pint veast

Dandelion, Meadowsweet, and Agrimony, equal quantl-
ties of each, would also be hoiled together for 20 min-
utes [about 2 oz, each of the dried herbs 1o 3 galfons of
waber}, then stralned and 2 Ths of sugar and 152 pint of
barm or yeast added. This wes battled after standing in a

warm place for 12 hours, This recipe is still in use,'™

[ actually prefer a sugar source other than white supzr, which is too

cidery in taste for me; | like a heavier body. The following brew alters
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Crieve's recipe by using a different base of supar and one different
herb—lavender. Lavender [Lapardula spp.) is 2 mild nervine and relaxant
hert, and the resultant beer produces an interesting state of mind after
consumptian. This beer is very relaxing and possesses a somewhat flow-
ey taste that explodes on the tongue and cthen diminishes rapidly. The
lavender taste is guite strong—I would sugges: using only one ounce af

[avender o begin with.

Meadawswes t Ale— A Varigtion
figredients

| poured brown sugar

12 cunces molasscs

2 ources meadowewest (dried)

2 prnees agrimony [dried)

2 ounces lavender Rowers (dried)
2 172 gallons water

veast

Boil water, sugar, molasses, and herbs for 30 minutes.
Coaol to 70 degrees F, and strain (to remove herbs) into

fermenter, Add:veast, Ferment until complete, prime
battles, fill, and cap. Ready in one week

ABCOUT MEADOQOWSWEET
KEpiraea Ulmarie

The leaves and flowres of Meadowsaseet farre excelle all other strow-
ing berbs for fo decke up bauses, ta strawe tv chambers, hails and
bangueting-bowses in the summer Y, for the smell thereaf makes the
beqrt mernie and joyful and delighteth the senses,

—lohn Cerarde, 1597105
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Meadowsweet is not much used in American herbal practice, though it
has a lang tradition in England. Its smell really is uplifting to the heart
and does ease the melanchaly soul It was one af the mast sacred of
herbss to the Druids, prohably for its heare-cplifting, sweet nzmre, and
was most likely used much as sweetgrass is used by American Indians.
The plant is considered aromatic, astringent, alterative, stomachic, tanic,
antivheumatic, anti-mflammatary, antacid, and antiemetic. The hesl is
highly useful in stomach ulcerations, coating and soothing the scomach
arl reducing the production of stomach acid, Lpset stomach and nausea
respond well to its use. The presence of a number of salicylate com-
pounds (similar to aspirin} in the plant make it eHective for joint or
theumatic pain. These spme compounds also make it effective for use in
fewers. It was used with some effectiveness by nineteenth-century med-

lcal herbalists for the treatment of cystitis. o6

BORAGE ALE

The e of Borage in cups [beer | is pery
ancient, and old writers have ascribed o
the foser many irlues. In Eoelyn's
Acetaria it is said “to revive the

by pochordriac, and cheer the bard stu-
dent." I Saimon's Housshaold
Companion | 17:0) Beradge is mextioned
as one of the four cordial lowers, “Tt corm-
farts the beart, cheers melanchkaly, and
repives the fainting spirits,” . . [Borage]

gives io cufs 2 peoaliarly refreshing

Barage (Borago offcinalis)
Pavour which caxmot be finilaled.

[ohn Rickerdyke, 1690107
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Borage is a relative of combrey [Symphyten officieale] and locks much like
it, though s leaves are not nearly so dark a green. Formerly, it was fre-
quently used in herbal pracelce but is onbr now becoming commenly
known to this new generation. It is a very refreshing plant, and [ can

unclerstand its frequent use in ale in the Middle Ages,

Bcrage Ale
Er'f‘dl'ﬂrls
3 pounds brown sugar
4 pallons water
3 ounces fresh borge

yenst

Bail water, sugar, and herb for 30 minutes. Cool o 70
degrees F, stealn, and pouwe into fermenter, add veast,
Ferment wuntil complete, approximately ocne week,
siphon into bottles primed with /2 teaspoon sugar, and
cap. Beady to drink in 10 days to two weeks,

AnouT BoORAGE

Berdago officinalis

Syruf made of the fioures of Borage comforieth the bearl, purgins
welancholy awd guielsth the phrevticke and linaticke person, The
eaues eaten v mgender good Mowd, especially in those that bawe
lately been siche

—John Cerarde, 155710

Borage is highly nutrtive, traditionally used much like combrey as a spring
tood and tonic herb. It is mucilaginous, cxpectorant, diaphoretic, tonic,
calmative, antidepressant, diuretic, and anti-inflammatory. 1t is especially

eff_e::rive whenever the bady has been highly stressed over a long period of
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time, David Flofmann sugeests its use as a restorative far the adrenal
glands after long periods of stress. The leaves, flowers, and seeds are high
in gemma-linolenic acid, a potent anti-inflammatory, thus making she heck
or expressed fresh juice effective in any inflammatory condition, Selena
Heron uses borage i ber quite sophisticzted {and effectivel herbal
endometriosis orotocol and notes that it has shown sipnificant hormonal
acrivity. She suggests using the fresh expressed herh to minimize loss of
nutrients dusing drving. 2 lts calming and antidepressant activity has been
foumd sttective in the treatment of actention deficit disorder (AL 22 The
mucilaginows content of borage is soothing to mucous membrane tissues of
the stomach and throat and externally inflamed wounds. The relatively
new research showing its calming and antidepressant activity werities

Cerarde's ohservations of 1597 and that of larer practitioners,

HOREHOUND ALE

Horehasnd is sometimes [ traditionally | made into a “beer for coughs.”
—Cahrille Hatfield, (99411

Horehound is one of the bitterest herbs in common use, Primarily it is
included in cough symups, and a little goes a long way, [ dos't we it often, but
many herbalists swear ber it. The following recipe, which T haven't made, will
almost certainly be extremsly bitter, a= gentian, calumba, and horehound are
all rermendously bitter. In cough syrups | generally use 112 cunces of hore
hound per gallon of syrup, and that is almast tao biteer For me. Celumba is an
African plant, fateorkiza calumba, and [ have never seen it for sale in the
Ulnited States, It is a standard herb, however, in English herbal practice, that
probably being bow O . ) Berry's friend abtained some for this secipe.
Calumba is a bitter tonic mostly used for helping digestive weakness. Thus,
this horehound ale would certainly be excellent for poor digestion and a gen-
eral rundown condition fram colds ar fla G vou could d=nk it).
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Harehound Ale
Ingredimets

4 ounces horehound

4 ounces gentian rood

[ Lemcay

34 pourd Demerara sugar
! gallon water

1/2 ounce capsicums

1 ounces calumba root

yeast and nutriznt

This recipe from a Lancashire brewing friend, makes,
he says, an excellent tonic beer, Put the horehound,
bruised capsicums, gentian, calamus root and leman
peel [omitting any white pith} into a pelythene bucket
and pour cver them the water, boiling. Cover and leave
far 12 hours, Put the sugar into a boiler, strain the lig-
wid on to it, and heat and stir until all sugar 15 well and
truly dissolved. Cool to 70 degrees F, transfer to fer-
menting jar, and add weast and nutrient. Ferment in
warm rooin forithree davs, then siphon carefully into
quart screw-stopper flagons. Store in cool place for a
week before drinking.'®

Horehound Ale— Another Recipe
Trgredients

% pounds dark male extract or molzsses
1 152 gunces harehound
1 pzllon water

VERSL



Beers and Ales from Sacred and Hedicinal Planta

Boil the horehound in the water for ene hour. Remowe
from heat and let cool, Stzin and add malt extract.
Reheat if necessary to dissolve extract. Cool to 70
degress F and add weast. Ferment until complets, prime

botiles, fill, and cap, Ready in ane week,

ArouT HOREHOUND

Marrubium celgare

The Juice of it wix'd with Hony is good for these that bave Coughs,
and are Consumptioe. ., Take of the Syrap of White Hore-fiound
tura ownces, of Oyl af Tartar per deliquium one Scruple; miz them:
Let the Sick take often of it, a spoonful ata time.

—lohn Fechet, pea4!1d

Horehipund i an indigenous European plant now naturalized throughout
the Uniced States. It was esteemed among the Egyptians, wha called it
the 5eed of Homus, and both the Romans and the Greeks valued it tor its
medicinal properties. It has been traditionally used for pecroral com.
plaints, especially coughs. [t cleass up lung congestion, stimulates expec-
toration, alleviates coughs, produces sweating, is diuretic, diaphoretic,
and stimulates stomach secretions. Felter and Lloyd note chat "its stimu-
lant action upon the larvngeal and bronchial mucous membranes is pro-
nounced” and Feel it influemces respiratone function.* [n standacd
practice herbal medicineg it was wsed in coughs and colds, asthma, bron-
chitis, bronchial congestion, and weak digestion. [ primary use today is
in cough symups to help stimulate the clearing of congestion in the lungs.
[t stimulates expectoration, softens p and helps move mucous rapped in
the lungs, relaxes the smoeoth muscles of the bronchial waet, and pro-

motes swezting, which helps shorten the duration of colds and fu. [ts

321
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antispasmodic properties {relaxing smoarh mutcle] helps alleviate uncon-
trolled coughing. Horehound cough loeenges can still be bought and are

a remnant of nineteenth-century Armerican herbal medicine. 1%

CALENDULA {MARIGCOLD) ALE

[t kath pleasant, bright and shining yellow flowers, the which do close
at the settong downe of the swme, and da spread and open againe at
the surme rising.

—=Dindoens-Lyre 157R1E

Parigolds, now generally referred to as calendula in herbal practice, hawe
been used throughaout history for their bealing, nutritive, and coloring
propertics. Marigold wine was not uncommaon—made from the Howers,
like dandelicn wine, it was said to possess 3 wonderful color and raste.
The recipe that (ollows was intended 1o be mare of & wine recipe, [ have
altered it slighthy.

Calendula Ale—A Variation of o Seventeenth-Century Recipe
Ingredionis ;

1 gallons warer

Juice of one lemon

i peck (8 quarts) fresh {or 4 quarts dried) marigold lowers

4 pounds sugar .

% spoonbuls yeast

Tzke 2 gallans of spring water oo which i put 4 pownd
of Lofe sugar, and Lett them boyle gently one houer
then take a peck of flours bruse them in a Marter, and
when the Liquor is blood warm put the floucrs ineo it

with the fuce of 2 Lemaon then take 3 spunfulls of yeist



Beera and Alsd from Sacred and Medicinal Plants

with & spunfulls of the Liquor and beat it well sogether,
then put it to the other Liquor and Lett them seand five
Days, then strain it out hard and put it inte 2 barrell,
atter it is done working stop it Close and Lett it stand 2
month or mare then draw it inte bottells with a Jitde
Lofe supar, afier & weeks boteling 0 will bee fitt to
drinke, keep it & year or Longer, the larper the quantity

it made at a fime the beter it will hat1?

ARBODUT CALEMDULA [MARICOLD)
Catendila afficinalis

Conseroe made of the flowers and sugar, takos i the morsing fasting,
careth the tremsbiing of the harte, and is also givew in the time of
blague or pestilence, The yellow leaves of the flowers are dried and
reht throvgheet Datchiand against winter to put info broths, phrysi-
call potions, and for divers other burposes.

—Saeveng, |EU90E

Calendulz, more famous as marigold, is a uhiquitous garden Aower grown
throughout the world for its beauty. It also has 2 long duration of medici-
nal use in bath standard practice medicine and falk herbalism, It has been
shown to be active as a menstrual tonic, wselul in dysmenorrhea, metror-
rhagiz, amenorrhez, and as an emmenagogue. [£is an anti-inflammatory
both externally and internally, and has been shown to possess oytotoxic,
antitumor, and antiviral activity againgt specific agents, The fowers and
essentlal oil are antibacteral, immunc stimulating, and antifungal.
Calendulz is antispasmodic and useful in reating wounds, being vulnerary
with antiseptic and hemostatic properties,!"® [n fact, calendula is most
ofters used in conventional herbal medical practice for wound healing (vul-
nerary). [ts anti-inflammatory, hemostatic, and antibacterial actions com-

bine together as a porent wound healer. It stops bleeding (hemostatic),
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prevents imfection (antbacierialy, and reduces swelling and redness {anti-
inflammratone). Climical trials have shown that it possesses definite antail -
cer activity and that it alleviaces the symptoms of hypersecretony gastritiy
{ehronic stomach inflammation). | have never used it ps 2 menstrual nor-
malizer, but at has 2 good reputacion far that wse backed wp by inpressive
climizal resecarch. A number of clinicians and folk herbalists are beginning
bor use Tt as an intermal beth in the treatment of bacterial intections such as

strep theont and starmach ulceratian with gard ueees 2

FELOER ALE

English semmer arrives with the elder and deparls with the riferivg of
ity berrivs, ama ke the rowan, 11 090, 1005 & guardian e,
— Lestewy Canrdan, 1904131

For cenrunes, elder was often used throughout Both Europe and the
Lnited Scates in the making of 2les and wines and in herbal remedies, [t
i5 sl used oocasionally Tar wine, mostly Tor ams and pies amang some
rural folk, but it has fallen out of camman knowledge a2nd use in the
past 30 years.

Eldder Nower ale was incredibly papular buth in the United States
and Eurape at the time of the American Bevelution. Elderberres, thaugh
used mostly in wine, were also used o0 make a special barley wine (some-
times zled called ebulon, which was stored up to 3 wear belore drnking

and was Tzl 1o be as good in Qavor as part wine.

ELDERFLOWERS
Small ale fn which Eler flowers bave beew mfused 15 exteomed by
many so solubeions tha! this i o be ad fe mast of the aoting bowses
ahowd siir foios

—lahn Evelyn, 1a64122
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Ale was alsa infused with Eider flowers.
—bdade Crieve, 193111

There was a plessant cowntry belief that if the flowers were put futo

ale, and & wan and woman drank i logether, they world be married

within a year, .
—Lediey Cordon, 198513

& Modern Elderfilower Beer— 1963
Ingredients

| pint fresh elderBowers (oot presied down) or 152 pang dried Aowers

1 gallon warer

1 lemmon

I powmd sugar
veast and pugrlent

Soueeze aut the lemen juice and put into a bew] with the
elder Aorets and sugar, then pour cver them the hoiling
waber. Infuse for 24 houwrs, closely covered, then add
veast, Ferment for a week in 2 warm room, then sirain
into screw-stopper Hagans, Stare in a cond place for a

week, after which the beer will be ready for drinking. %

A number of herbs, among them elderflower, juniper berry, and
varrow, have a traditional use as fermented beverages without the addi-
tion of any sugar or yeast, | haven's yet tried this and (to my Germanic
interior wolce) it haso't made much sense, But several herbzlists have
remarked to me that chey ferment an eldecfiowsr beer (they call it a
champagne} and that, indeed, they use no additional sugar or yeast
They feel it reaches its peak at one vear though one person told me she
hag kept it as long as five years. [ have been told that it ages well and

does not spoil,
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Aneccdotally, the making of this elderfowsr champagne is as follaws,

Take o quart of fresh elderfloners, Lot sitin a clossd plass container with g

gallon of water coer a lomg summer day, strain and press the Nawers and
put the resulting liguid into a glass carboy wich a fermentztian lock,
Apparently the flowers have a naturally occurring weast on them and dhe
sugar content of che lowers is enough w lead toa mild (2% or <o) alcohal
content, Let the elderfllawer water Terment until complete, Battle (prime
with a little sugzr if carbonation is desired or bottle while fermentation iz

still oocursing), and let age far anywhers from one month ta Ave vears,

ELCERBERRIES

Ehalon, whick is said ta hawe been breferred by some Feople fa port,
was made thus: In @ bogskead of 1he first and strongest werl was
kaited anee bushel of ripe elderbernies. The wort oas then straimed and,
wien cold, worked ([ie, lermented ) in 2 bogshead (ot an open tun or
bub ). Hawing lain in o cask for abaut a year it was bottled. Some
bersors added an tefusion of bops by way o preserwabive aisd relish,
ated some Wkewise bung a swall bag of bradsed spices in the pessel,
White Ebulow was mads with pale walt ard white elderbersies

lahn Bickerdyke, 185072

Elderberry Ale
ingredinats

[ galloa water
I cups fresh slderbermios
1 pownds male sxtract

yiasl

Flace elderberries and | quart water in blender and

purce. Slow-boil elderberry puree and remaining water
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for one hour, coal o handling temperature, and strain
[and press) through a siewve. Add male extract. Pour into
termenter and add yeast at 70 degrees F. Ferment until
completion, Prime bottles, All, and cap. Like many
wines, eldetherry beer is felt to atrain a hetter flavar
when stored a long time. However, this recips can be

druntk after one to fwo weeks.

M_auﬂt: Crieve's Yersion of Ebulan—1931
Ingradients
1 gallon fresh elderbesries

1 quart darmson plums or sloss
G quarts water

6 pounds white sugar

I ounces ginges

2 ounces alkpice

1 ounce hops

yadl

Cezt one gallon of Elderberries, and a quart of damsons,
or sloes; boil them together in six quarts of water, for
half an hour, breaking the fruit with a stick, flat at ane
end; un off the liquor, and squeeze the pulp through a
sieve, or straining cloth; boil the liguor up zgain with
six pounds of coarse sugar, two ounces of ginger, two
aunces of bruised allspics, 2nd one ounce of hops, (the
spice had better be loosely ted in a bit of muslind, fet
this boil above half an hour; then pour it off; when
quite cool, stir in a cupful of yeast, and cover it up to
wiork, 1% When fermcntation is complete, prime bottles,
fill, and cap.
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Dr. John Harrison of the Durden Park Beer Club, in his O Britizk
Beers and Hea to Make Thean {London: Durden Park Beer Club, 1991), hag
a number af usefu] and interesting old English heer recipes (most with
hops}. Here is the ane he calls *Ebulum.” Tt is adapted from a recipe he
found dating to 1744,

John Harrison's Recipe for Ehulan—i976
[ngredienis

1 gallon water

4 pounds pale mal
1 177 pounds ripe Fresh elderbeeries

yeast

Heat water to 170 degrees F. Pour enough water on
malted barley to make a stiff mash. Let stand, covered,
three hours, Sparge, bring the liquid up to one gallon
by adding more water if necessary, Bail wort with
elderberries for 20 minutes, cool and strain. Cool to 70
degrees F, pour into fermenter, and add veast. Ferment
until complete, Prime battles, fill and cap. Store at least

stz months 122

AsouT BLDER

Sambucas spp.

The flowers discuss, mollifie, and dissolie, and are Sudarifick and
Anodive. Vinegar, wherin the Flowers have beew infus'd, is very
agrecable to the Stomach, and excites Appetite, and it cuts and
atfrmuates gross and crade Humours, The Borries are Alreiphansick
atd Sudorifick. The Spirit drawn from the Berriss, provekes
Sweat, and therefore good v Fevers, The Wine made of the Juice
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af them, ar Tuice mix'd with White ar Rhenizh-Wine, does much
doad in Diropeies,
—Jabin Peciuet, 1594159

The elder is & common perennial bush or tree that grows fram tree to 30
feet in height. [ had bezn tald it never surpasses 15 feet and believed
sources until [ mes the 30-foot old-growth Elder elder, an imposing tree
that grows on aur land in Washington State,

The primary species used in historical European herbalism is the
black elder, Sembucus nigra. Another European species, Sombucus Bialis, is
thie source of the name of eldeternry brer—ebulon—and was perhaps the
species of berry more commonly used in beers and wines. Fhalis comes
from the Latin ehullie—to boil out. Ebullient alse comes from this word—
bubbling or bailing over with scitement or enthusiasm, And this is inter-
esting hecause the word “elder” has been traced to not only the Old
English word elde meaning "old age® but also che Old English add mcaning
“fire," another form of boiling or bubkbling. This perhaps touches on its use
in beers and wines that bubble from the fermenting veasts but it might also
b, as the wanderful herbalist Matthew Woad remarks, because elder is a0
potent a medicize for the fires of fever that often accompany colds and Au.
In any event, the knowledgezble wse of elder cause=s the fires of life to *boil
over with enthusiasm” in the people who use it for medicine.

The genus name, Samhacus, comes from *sambuca now generally
thought of as an ancient Asian triangular stringed instrument. Bus of more
ancient derivalion it also means the panpipes used by ancient peaples
throughout cthe world, in this instance partcularly the panpipes of
Creece. From one point of view, the herb was named thus because the
scems of the bush or tree are easily hollowed out to make the pipes.
Howewver, the desper meaning is that the tree itself is "sambuca®—the
pipe of Fan—and it is his spiriz blowing through this mos: sacred ee that
enters the world (and the sick body] to heal and teach humanking. In

fact, elder is viewed in all ancient texts as a panaces, & cure-all, Pan is the

15
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sacred power of forest and animal, the Lord of the Hunt, Guardian of
Forest and Animal, The exace meaning af panacea is "in be healed or
cured by Pan, the despest sacred power of forest.” “hen the tree is used
for medicine the sacred power of Pan is evoked throuzh chis, his maost
sacred healing plant. Bt has been set down in all ancient cral traditions
that these wha wuly use the power of the elder for their medicene shall ab
grovw old, becoming in thelr turn an elder, that, in fact, it will cure all ills
that humankind encounters it cne calls on its power properly

[m Guropean traditeon it s the wife of Pan—the Lady of che
LInderworld—who puards access to the spiritual power of the plant and,
subseguently, to Pan himz=elf. This lady, it is to be remembered, has two
faces—rthat of Spring and that of Winter. She is of both life z2nd death
and either of her aspects can affect human beings. This lady, called the
Elder Mother in many herbal traditions, is she to whom pravers are
adtdresmed before the plant isell can be hasvested. [n harvesting the plant,
her name is invaked and access 1o the power of the plant and Pan himself
is requested. Her reply is "why shauld vou be pranted access to these
things?” The answer iz, "Clder Mocher, in time 1 will come to vou, my
hady will be returned to the Earth and in that time will [ pay for this
bouney and help Freguest” [ s ac this e that she will zllow che sincere
person to harvest the elder and the power of Pan ro be approached. Chnce
this access is granted, not only the power of the plant itself is awakened,
st pa thase who understand the deep power of old-growth forest and of
Fan himself can be awakened in the herb.

One of the most potent forces of Barth is thus activated for help in
human healing, Because of the pawerful beings wha are touched wpan in
using elder, the plant has long been viewed as not only 2 portal for life
but alse for death. For the healer who uses elder ail realms are accessed:
life and death, male and female, secular and sacved, gentle and harsh, The
plant expresses the opposites of Universe in balance within itself,
Through the planc cicher pole can be accessed ar even the balance of

polar opposites in dynamic tension.
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The elder plant, because it is a portal for the power of Pan, is also
considered to be a powerful reacher for other plants in its area or in 2ny
garden in which it is planted. In this way it is an "elder” to other medicinal
plants in the gardens and fields in which it grows, When used as medicine
with other plants, it "teaches them where to go and what to do.” Thus it
facilitates the action of other herbs.

The American elders are, generally, of two variesies: Sambwcus race-
wosd which is quite poisanaus and can be identified by its red beries, amd
the medicinal elder of choice Sambucus conadersis. This elder, called
American elder ar, sometimes, red elder, has berries that are darkish pur-
ple, becoming nearly black when ripe. The berries grow in profusion, and
it is quite =asy to harvest many pounds of them without much etfort.
Their natural sugar content and general abundance make them of especial
uee in Deers and wines, And, of course, they have long besn used in jams,
Jellies, and pies.

The fiowers of elder grow in a Hattish cluster of small white blooms,
each cluster ahous the size of a man's palm. The European black «lder was
alse known as the “stinking elder” from the somewhal disagreeable scent
of the black elderflowers. [ don't like ic myself but [ do love the scent of
the Ametican elder which is delicate, wholesome, and healthful. The
flowers are a traditional staple food in many countries when dipped in an
cgg znd flower batter and deep fried. Some people lke the flowers
cooked fresh in pancakes. In Germany, the ail in which they are fried is
saved and weed for ear infections and stubbarn wounds

The elder has often been likened 1o a complete herbal pharmacy in
itself. The fowers and leaves (as an aintment or decoction) are applied o
large wounds as an emollient and vulnerary. The leaves have shown
antibacterial activity and help the cell walls of the skin to bind togecher
during healing. The Howers in a warm infusion are considered to he a
stimulans, in cold water a diuretic, alterative, and laxative. The Aowers are
considered stromgly anticatarchal. The bark is a purgative and emetic, as
are the leaves when taken internally, The berries have laxative prapertics.
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The leaves and flowers are wsed [or wounds, sprains, and hrosing,
Eld=rflowers are excellent for upper respiratory problems such zs colds
and Hu and will help clear up problems such as hayfever. For internal use,
generally @ vea or tincture of the Howere is used medicinally, two tea.
spoons dried ar frezh flowers steeped i hat warer for 15 nenutes, or 15
tor 30 drops of the tincrure. This hot infusicn of the Rowers is considered
a certain remedy tor dithioclt bevers and o, 1t owill stimulate sweeating to
break the fever, clear the lunps, calm the patiens, and provide antiviral
aned antibacterizl action.

The bark and leaves are generally considered 1oo sirong (ar use
without cxperience. As few as five drops of the leaf tncoere can stimu-
late strong sweating and bepin the eacly symptoms of imminent wamg-
ing. However with judicious practice extremely small dosages {one to
Frve drops) af the leal tinciire can be used refiably for calds and flus, o
stimulate sweating in hot dey fevers, and 25 & reliable calmarive for the
nervous system, The Fowers are more often used for this and it is oo he
stressed that the Plowers possess reliable calmative or mild nervine
properiics. Because the fresh Howers can still possess emetic activity,
the dried flowers are most aften used, che purgatve action 15 [ost upon
drying. Matthew % ood notes 2lder's historical use for “wild ravings,”
wakelfulness, and epilepsy, confirming its nervine properties, The
power of the plant o this area is Tor wild maod swings fram one polar
ppposite to the other with shortness of breath and feelings of terror or
deep fear and hyseeria, Its use in epilepsy—Ilor "sharting” out of the
nervouws system of the brain s indicated for these Tor whom epifepsy s
accessing multiple realms of realicy with atrendant feelings of tecror,
Fear, and hysteria,

Clderflower will break fewer, calm the necves, stimulate deeper and
eazier breathing, open up congestzion in the lungs, move mucous up and
out ol the bronchial passages. stimulate the immune system, and
directly attack both viral and bacterial infections, Recem clinical trials

found 2 tincture of che berries to be hath antiviral and ancibacrerial
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Two tablespoons of the tinctured berries were given twice a day to peo-

ple infected with the influenza vinus. Healing time was three days 2o
Elder ales, because they are generally made from the (lowers and

berries, are extremely goad ales for colds and flu, Immune stimulatian,

antiviral and antibacterial action, and rheumatic complaints.

SCURVY CRASS ALE

Such kind of Plawts grow in every Region, by the Alpotntment of
God Almighty, which mast agree with the People and Awimals that
are there bred. [ Solenander] says be could tell what were the
Dhiseases of any Cowntry, by seeing e Herbs that were mast com-
mon it b As, Awmong the Danes and Dutch, with whom Scurey is
pery fraguent, Scuroy-grass grows plmtifally,

—John Pecher, 1ahq 3

Europeans, espacially the British, once suffered mightily fzom scurvy, a
deficiency of vitamin C: A number of ales and beers were made specifi-
cally to combat that disease, most especially scurvy grass ale in Furope
and sprece beer in Morth America, Regrettably, 1 have not been able ta
find scurvy grass to make amy of these ales (not surprising, considering its
range of growth—i.e,, not around here).

The first recipe seems impassible to me to get into five gallons of
ale; the first three herbs total four gallons by themsebees. It seems a
more likely recipe for 32 gallons or even a hogshead—63 gailons
(though sometimes | have seen & hogshead referred 1o as 54 gallons).
However, the second recipe helow seems to be an adapted form of this
one, and it too uses five gallons. This brings up interesting and impossi-
ble images in my mind, (The recipe does say “tun’ it up, Generally this
reans to put it all in a cask. A tun, however, wes a quantity considersd
b be 216 gallons.)
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Scurvy Grass Ale—10651
Irgredients

5 gallons ale wort

| pack (2 gallons) fresh sourey gras:
1 gallon frosh watercress

1 gzllon brooklimes

46 cunces Fresh agrimomy

4 punces tamarisk or ash bark or buds
1 pound raigins

142 pound licoric: root

174 pound fresh pithed feanel roots
1/4 pound fresh parsley roots

144 pwanel aniseed

14 pound lennel seeds

yeasl

hake vour scurvve-grasse Drinke in this manner: Take
a peck of Scurvie-grasse, and a gallon of Water-cresse,
and a pallon aof Brook-limes, one handfull of
Egremony, ofe handful of Tamariske, ar the buds or
barke of the Ashe, Rayvsons of the Sunne, stoned &
pound, of Licorish haltz a pound, contused Fennefl
roots peethed, and Parsley roats, Anmis-seeds, and
Fennell seeds 2 quarter of a pound, put zll these into 2
thin Baggs, in five gallons of Beere or Ale, put the
Bagge into the Barrell when the drinke is ready wo be
tunned, with 2 stone in the bottome of the bagge, let it
hang within three or foure inches of the bottome of
the Barrefl, let this drinke worke with these ingredients
im it, then seap it close, 2nd at eight or ten daves drinke
of it and none other {except a litdle at meate) untill the

Party be well, most especially in the morming drinke a
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pint, and exercise until the party is ready to sweat, and

keep him warme after it,'%

Scurvy rass All:—HSEE_
Fugredients

5 gallons strong als worg

Boquarnts frech sowrey grass

3 quarts fresh watercress

1142 guarts Brooklime

& ounces English rhubarb, fresh
4 oeres fresh horssradish

| punse anigesd

| ource caraway seeds

1 ource sena

4 orrces pobypody of the ozk
B ounces maising

B ounces fige, stoned

weast

A Componrd Physical Ale, good agamst the
Scwrvy, Dropsy, gnd other Disenies

Ba, OfF Scurvygrass one Peck, Water cress twelve
Handfuls, Brocklime six handfuls, English Rhubarh six
ounces, Horse Radisk four ounces, Anniseeds and
Caraway Seeds of each one ounce, Sena one ounce,
Polipady of the Cak four aunces, Raising stoned and
Lent Figs, of each eight ounces, Mew Ale five gallons;

Plake it 5.4 [stong ale] 19

This next recipe s, again, a varicty of the last one. And, apain, | can-
not figure our how they are getting all this into the amount of ale wort

specified, Surely, ane of them smust have really made this ale,
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scurvy Lrass Ale—1695
Tngredients
2 galions ale

£ fyuearls SOUCVY @rass
1 AT waieTCress
34 quart brocklims

3 ounces horseradish
2 punces fennel seeds
3 ounces sena

4 puneces figs

Scarwy Grass Ale After the Best Maorer

Take Scurvv-grass half a2 Peck, "Water-creases four
Handbulls, Brooke-lime three Handfulls, Horse-Radish
three Chinces, Sweet Fennel-5eeds and Sena, of each 2
Ounces, Figs four Ounces, bruised, and new Ale 2
Gallong, puc chem into an Earthen Pot well stopt, and let
it stand For use. As vou increase the Chuentity of the
Liguer increase likewise the ingredients, '™

The following is & famaous medicinal ale, Butler's Ale, which was sold
throughout Britain for many generations. Taverns thar offered it, like
tadav's bars and their use of the mademark signs of well-known beers,
posted a cutaut or patnting of the gocd docror's head outside to adwvertise
that they had it on tzp. This is supposedly the original recipe. (And [ still
can't figure out how they are doing it; this one has even maore ingredients
per gallon than thase above. )

Butler's Ale
Ingredients
4 gallons of good ale

B quarts (s=a} scurvy grass
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8 quarts (garden] scuny grass

4 QUACSS Sena

4 ounces polipody of the oak

& qunces sarsaparilla (Sl spp)
142 oumee caraway seeds

142 ounge anisesds

2 cunces licorice roos, fresh

3 owpces agrimony, fresh

3 cunces matdenbale feen, fresh

A Purging Ale by Dr. Butler, Physiciar o King James

Take 5ea and Garden Scurey-grass, of cach a Peck, Sena
and Palipody of the Oak, of each four Cunces,
Sarsaparilla six ounces, Caraway-seeds and Anni-seeds,
of each half an Ounce, Liquaras twa Ounces, Agrimony
and Mziden-hair, of zach two indifferent handfuls, cut
the Sasparilla, scrape and slice the Liguoras, then let
them be all together grosloy beaten, then put & Gad of
Steel into the bottom of a2 Canvas Bag to make it sink,
and upon thar all the former ingredients, and hangitina
Wegsel af a fit size, and Tun upon it four Gallons of good
Ale, after faur ar five Diays o may drink of it and when
it begins to grow stale draw it into Bottles and Cork it
clase, and set it in a Cool Cellar upon the stones or in
sand. [Fyou wauld have more purging, increase, ar dou-
ble the Proportion of Sena. ¥

ABouT SCURvY GRASS
Cochiearia officinalis

Sewriy: A condition dur to the deficiency of witamim C in the diet
ated warked by weakness, avwemis, spongy gums, & tendency to

Lt
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mucocalareons bemorrbages and & brawny infwration of the wuscles
af the catves and legs. 1t oftsnest affects marvivers and these who yse
salted meais and few ar no vegetables. The use of fresh balators,
scuryy grass, and owions as [eod, ard specially the deimbing of lime
Twice, are frevertalive and remedial messtices

—Dordand's ustrated Medical Dictiogary, 196413

[ This Herb ] cures those Dhiseases that proceed Jrow foo great a duap-
ity of fxed Salls, bt especially the Scurvy, fon wbich ol is called
i English, Scwrvp-grass. . The Sowrsy is o Diisease very fredioet
among those that five on the Seq-shore, especially iw the Marth, and
among sichk as feed chiefly on Salt-fish,

wJeshir Prechust, 1696

Eq:'unr:,' HEISE i5 @ relative -:_||: Hur-;e*_r:ulish__ [.,.ﬁn'.'lltl-!i'.-r:"l..-'i' Aramaracia It s
described in Kieg's American [spensatary as an “acrid, hitterish, pungens
plant when fresh.” The authars ga on o note that it is *sometimes wsed
as a zalad. [t is stimulant, antiscorbutic, and divretic. It is very valuabie
in seurey when eaten fresh, and the juice in water makes a2 good wash
far spangy gums and buccal wlcerations"* [t grows primarily in the
Eritish [sles, the seacoasts of northern and western Turope, zod in the

Evropean mountains.

GROUND IVY ALE

The women af owr Worthens parts, sspecially Wales and Chesie, do
trn Herbe- Ale-bogf inla iheir ale.
—Jahn Cerarde, 155717

Historically, ground ivy was ane of the primary herbs used in ale and

Beer in Europe. |ts frequent use in beer can be seen in its common names:
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gill-go-over-the-pround, tunheoof, alehoof, and alehowve (°gill" is said oo
come from the French guille, meaning to ferment, and the Old English
word gyt was anather word for woert). The three great herbalists of
England—Ceerarde (1597), Culpepper (1651), and Gricve {1931)—all
comment on its use in ale. Culpepper insists that V[t is good to ten up
with mew drink, for it will clarify it in a night that it will be fitter to drink
the next morning; o if any drink he thick with remaving or anyv cther
accident, it will do the like in a few hours."0 Maude Grieve is somewhat

mare comprehensive when she cormmenrs in A Maders Flerbal that

[t was one of che principle plants used by the early
Saxons to clarify their beers, befare hops had been
introduced, the leaves being steeped in the hot liguor.
Hence the nmemes it has alse borne: Alehoof and
Tunhoof, [t not only improved the Havour and keep-
ing qualities of the beer, but rendered it elearer. Until
the reign of Heney the VI it was in general use for
this purpose.™!

Ground Tvy Ale
Irgredingts

5 pounds malted barley
4 gallons water

1 pounds brown swrar
3 ounces ground ivy

yeast

Mash the barley in water at 150 degrees for 90 minotes.
Sparge with boiling water until a toral of 4 gallons is
drawn off. Boil the 4 gallons water with 3 ounces ground
ivy for one hour. Strain, add brown sugar, and stir wncil

dissolved. Cool to 70 degress | and pour inta fermenter;
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add veast. Ferment unod complete, approximazely one
week, siphon into bottles primed with 1/2 ceaspoon

sugar, and cap, Ready to drink in 10 days w oo weeks

ABOUT CGRrOuMnIn vy

Clechowa hedrracea oo Mepla plecbema ar Nepla bederaven

The drcaction of it tn woive dreuk far some fwe logelber, procureth
eqse wnto them that are troubied 1oith the sciatica, or ki gout, as aise
the gaul in the kands, kuees ar ferd; i you puet fa #he decoclion sone
honey and (e burmt alum, 11 s excellent goad te gergle any sore
mouth o thros,

—icholas Culpepper, 1651542

As wou can tell fram the name, ground ey is an ivw-type plant, covering
the ground. and sometimes walls and hedges in a thick mat. It is foirly casy
v gacher, 25 31 grows in abundance, The cunning vines break off easihy
from cheir roots, and vou can zasily gather 3z up by the handful. It s the
above-grround plane chat is used in browinge and herbal medicine. The mste
of the plant is (to me) pleasant, and though considered a bitcer for beer
use, 1 find it only mildly so. 1ts aste seminds me of black tea. 1t bas a strong
“black tea” aftertaste that fades into a general dryness o the mouth frem
the tanmins in the plant. However, Felter and Lloyd comment that the
leaves "have ar unpleazant ader, and a hacsh, bicersh, shghtly aeomatic
taste." % Sa it might be, as wich many herbs, a matter of individuzl caste.
Plercliccimally, ground pey s diuretic, astringent, tonic, a gentle stimu-
lant, a digestive gl and specific Tor coughs, especially thase of lang
standing. It was often used far thase with tuberculosic and concamitant
severe coughing. It is decent as a gargle to alleviave a sore throat and w
tene and stremgthan solt gums that easily hleed. Tnochos s fike cale and
relies for these actions on ies tannin content. [ts bitter components help

stimulate digestion, and it has been traditionally vsed throushoot bistony
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a6 a stomach tonic, Historically it has been considered a tonic for the kid
neys and effective as a blood purifier. Unforturately, litcle research has
been done on ground by, and it is now rerely used in clinical herbal prac-
tice, Ground ivy grows mainly in Europe, to which it is native, and is nat-
wralized throughout the castern United Scates.

The beer is, however, delicious, with a unique taste all its own. If this
plant grows near you, you may bnd it worthwhile to rediscover it
Cround ivy is generally gathered in late summer, [v takes about four

gquarts af fresh plant to make an ounce of dried l=aves for use in beer. 1+

CARAWAY ALE

Carawsy bas from the earliest times beer wsed v Europe for flavaring
ale. It fs recorded amang Hhe items iv stock a? the “grat howse" in
Cologme, as darly as 1393

—Odd Mordlard, 1565045

Caraway is a tradicional ingredient [though somewhat uncommen) in
Morwegian ales, |t grows wild in Morway and is used in many traditional
foods: cheese, bread, coaking, spivits, and ale,
htost often the seeds were used for cooking,
and the plant, as dried straw, in the filtervat, for
a special, added flavor, The use of caraway in
ale iz very old;, Mordland notes its use In
Eurapean ale housss from at least 1393, and a
number of the recipes in this bock from the
Middle Ages inclede it

To make a caraway ale, it is better to use a
heavy malt and end up with a flavor somewhat
like bread in which caraway seeds have been

cooked. As vou can imagine, it can be guite

Pamd
iIr'y
=

tasty when properly prepared. Caraway (Canem carvi)
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Caraway Ale

Tngredimts
3 pownds dark malted barley
1 pesund wienalbed dark ree
2 gallons water
172 ounce cataway seeds

yEast

Mash the barley in water at 150 degrees F. Boil the
unmalted mve for 30 minutes and add to the bardey mash.
Let both steep for 30 minutzs. Sparge with boiling warer
until a total of 2 gallons is drawn off. Boil the wort with
172 ounce caraway seeds for 30 minutes, Coal to 70
degress F and pour into fermenter; zdd yeast. Ferment
until complete, approximately one week, siphon into
bottles primed with /2 teaspoon sugar, and cap. Beady
to drink in 10 davs to two weeks

ABOUT CARAMWAY

Carsie cargd

The Seed is Stomachick, and Dinreiict It expels Wind, and helps
Cancoticn, provokes Urine, and strengthens the Brain, Tis of great Lse
i the Cholick, and for Ciddiness in the head, and the like, "Tis much asd
in the keitchin, for it s baked in Bread, and mix'd with Cherse, and byl
int Broths, “Tis seld i the Shop Candied, The Root, when it &5 tander, i
as effectual as the Seed, and eals more plagsantly thaw Parmips,

—Jahn Pechet, 15514

Caraway has been used by human beings for at least 5,000 years, fos-
silized seed havimg been found ar besolithic sites. The ancient

Egryprians valued it bath for culinary and medicinal use. At hupe Boman
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Feasts, caraway was an integral dish—served dipped in supgar, caraway
veomfite,” were used ro aid digestion and relieve flatulence between
courses. It was often used by Arabian physicians, they giving it the
name karswoya from which “caraway” comes. Caraway is indigenous to
most of the world and has hitchhiked to the rest. Throughout its range
of growth it is used mostly for culinary purposes, The seeds are high in
protein, fat, and a volatile oil that is used in the ligueur industry, mostly
in RBrussia and Cermany. Caraway is considered to be aromatic, gastroin-
testinal conic, stimulant, and carminative, [os primary use, like that of
many of its relatives (dill, fennel, #tc.), is to relieve datulence and bloat-
ing. It is quite useful in indigestion and helps restare tone and function
to the stomach, It possesses calming qualicies and has been used historis
cally for treatment of hysteria. Modern rescarch has shown that the
secds possess carminative, anticramping, and antinausea properties. It
has also been shown to possess phytochemical antagonists specific
against two micraorganisms: Candida albicans and Fscherichia cali,

WILD CARROT SEED ALE

Mr. Bayle, in bis Bask of foe Usefulness of Mawral Philosophy,
says, Thal discoursing onoe with an swinently Larmed and experienc’d
Bloysician of the Avtinedbristical Virtue of the Seed of this Carrot, for-
menizd i Small Ale, be smilingly fold bim, That ke foand it's Efficacy
Bul i greal, for, baving preserb'd 1t o some of bis rick Patients, whe
were want frequently to bave recowrse for the Stone and after the Lse of
this Dinink for & prefoy whils, be seidom heard of them ary mare. [Mr.
Boyle preseribed one Chee and an balf of this Seed fo a Gallan of Ale.)
—John Pacher, 165400

Wild carrot seed hes boen used for many centuries in ale and beer. Meude

Crieve nores that “They communicate an agreeable flavour to malr liquar,

[FE)
>
]
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if infused in 3t while working in the vat, and render it a useful drink in
scorbutie disorders.1# [ can concur.

Wild Carrot Seed Ale— 1744
Iigredients ) -
1 gallon water
I pounds mals extract
1 171 ounces wild carrot seeds in muslin bag to hang in fermenter

YiEasgk

Ap Ale Whick Will Taste Like Apricat Ale

Tzke to every gallon of ale one ounce and a half of wild
carrot seed bruised a little, and hang them in a leathemn
bag in vour barrel undil it 15 ready o drink, which will
be in three weeks, then bottle it with a little sugar in
every bottle. 1

ABOUT WiLD CARROT SEED

Dances caraia

The Seeds of it fefus'd in Beer, and drink, is mach comemendsd by
some Modern Authors, especially by Charleton, Jor the Strangury,
atid the Stowe tn lhe Fidnies.

—lghn Pecher, 16341

Wild carrot, alse known as Queen Annes lace, is 3 member of the
Limbelliferae family, she same as caraway, Like many plants in thae fam-
ily, the seeds of wild carror are effective In the treatment of latulence,
intestinal cramping, and colic. The volatile oil in carrot seed and oot is
antiseptic and antibacterial. [t is excreted by the body and thus is useful

in the creaement af grinary tract infections, [0 s considered specific for
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kidney stones and has heen for at least a
millennium. s The seed has been tradition-
ally used to promote menstruation and as a
‘moming aftes” herk. Indian rescarchers
have found that the seed does prevent
implantation of the fertilized ava in labora-
tary r.r|i|1:|a.|5.. M-&mb&'m {.l[ l11¢ carral [ﬂl:'l"l”:f'_.
including wild carror, have been found to
possess phvtochemical correlates of calcium
channel blockers chat are effective anginz
medications. Vegerarians have an extremely
low incidence of heart disease, partly due to
their low fzt intzke, but also due to the heart
enhancing activity of the carror family
herbs, Wild carmot and the familiar garden
carrat are the same plant, though one is

domesticeted and one 15 not. A significant

351

amount of research has shown that carrot,  Wiid carrot seed (Daucus carta)

both wild and domestic, plavs a significant
preventative role in cancer, cardiavascular discase, and cataracts. Wild
carrot seed and root also contain phytochemical compounds thae lower
blood pressure 1=

Bfuch af the research on carrot has been concerned wich the
domestic root. It is high in nutritive compounds thas have been boand to
play & significant role in health, Less research has been conducted on the
wild carrot, Queen Annc’s lace, or the seeds of either domestic ar wild
carrot. However, the seeds contain many of the same compounds as the
root, and more research should be conducted, In general, the seed of
wild carrot is considered effective for promoting delayed mensoruation,
bor treatment of urinary tract infections and kidney stonss, and for flat-

lence and intestinal cramping
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DOCK ALE

Tfus'd ire Beer, [it] 15 exccelient for the Scurvy, and the Jasndice. The
Powder of the Seads strengtben the Liner and stob ail Fluxes of the Belly.

—|ohn Pachet, 169415

The following recipe is really a treatment for scurvy, and again uses sounoy
prass, [t alsa calls for pine or fir boughs, also powerful antiscorhbutics, which
were used more often in Turope {along with junipery than in Morth
America, where the preferred tree was spruce, | havent made this recipe,
st [ ineagine that horseradish, fresh abave-ground plant, wauld prowvide »
somewhat similar taste and effect o the scurvy grass. As sharp-pointed
dock, the dock called for in chis recipe, is somewhat hard to find, yellow
dock, the dock of herbal commerce, could be substinured. Basically, the
recipe cails for making a pine or fir ale, then allowing the warked ale to sit
for 2 week with the herbs infusing in it iz a muslin bag. The bag weuld be
withdrawn, and the botties would be primed, filled, and capped. The beer is
ready ta consume when the veast has linished carbonating the bottled ale,

Daock _J'-'Lli:—1 G694

Ingredients i
14 gallons water
A4 pounds mall exdzect
3 handfuls new pine or fir, spring growth
3 handfuls scurvy grass or horseradish, above-grosnd plant
4 ounces; sharp-pointed or vellow dodk roor, dried and ground
peels of 4 cranges

yeast

Provide tour Gallons of Small Ale; instead of Hops, bovl
in it three Handhls of the Tops of Pines, or Fer: after it
has done working in the Vessel, put into o Canvas-bag
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thiree Handhuls of Scurry-grass, four Ounces of the Root
of Sharp-pointed Dock prepar'd, and the Peels of four
Crranges; hang the bag in the Vesel, with something to
cink the Bag: After it has stood a Week, and is clear,
drink of it for vour ordinary Drink. This is frequently
used for the Scurvy, and is an excellent Dist-drink, o

ArouTr Daock

Riumer qcecss

Both the Swedish and Englisk settlers are in the spring accustomed to
frepare greens from [Rumex spp. ] . - [ moest cosfess that the dish
fastes sery dood.

—Teter Ealn, 174975

The species in the preceding recipe is the sharp-pointed dock, Rianer
geeties, nol the more commaonly wsed vellow dock, Rumex crispis, though
gither specics would probably work as well. Sharp-pointed dock is better
known for treatment of scurvy, blood, 2nd skin problems—srellow dock
for treatment of blood, skin, and liver problems, All the Rimex species,
however, are fairly high in the ascorbic acid content of thetr leaves, Tt i
odd, given that (and their effects were known in 1694, that Pechet
would use the root and not the leaves in his ale. However, yellow dock
and sharp-pomeed dock can be used meerchangeably, and both roots
have beoen used in the creatment of scurey. The root has a marked effece
on liver function, increasing the liver's abiliny o detoxiby the blood, The
roat is high in iron and has been a traditionzl herb for treatment of iron
deficiency. It is used to clear the skin and is antibacterial. The root is
effective in the treztment of jaundice, promotes healthy liver and gall-
Bladder function, and reduces glandular swelling and inflammation.
Dock roat has been shown to be especially effective in the treatment of

skin conditions such as eczemz, acne, and psoriasis. ¥ The herb has mild

et
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laxztive propercies, i comie, bitter, and antibiotic.'® Dock's primary use
in contemporary practice herbal medicine is in the treatment of consti-

pation, chronic skin complaings, and the liver,

COWSLIP ALE

Among the paricws beverages whick geod kovse-wives deewed if their
duty to braw were Elderberry Beer, or Ebulon, Cowslip Ale, Blackberry
Ale, China Ale, and Apricot Ale. Their names indicate o a great ocent
their confasition,

—Jehn Bickerdyhe, [BRL2

For about 300 vears cowslip ale and wine were two of the most popular
drinks throughout Furope. To my regret, | have not yet been able to find
fresh cowslip Herweers. Of all the ales | have read about, this is the one |
wish the most to make,

Cowslip Ale—1674
Ingredients

6 gallons warer

11 pounds sugar

1 ping white wine

12 peck cowslip Aowers

12 cunees citron or kernaon fuioe
1 o7 2 lemons, halved

yERst

Ta every mallon of water add 2 pound of pood whit
shuger, boyle them together at Lest an houer, then rak-
img of the scum, sett it tog Colle till it bee hardh biood
warme, then take too evry gallan 2 oz of Cittorn or

Lemon, which rmust bee well beaten, with a quantity of
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veist Ao oo setl it al worke, too 6 or 7 gallans | think wee
us to put in 142 a pint, but of that more Less too youre
Digeretion or acarding as the weist is new or stale make a
great brown toast hot spred aver wich yelste—putt the
toast with the syrrup and yeist, beaten as a fore sald into
the Liguor and so Lett it stand and work 2 davs and a
night or 2 According as you find it worke if vou find it
worke mat kindly stur it abess with a ladell vesy well for
a qr of an houer which will very muech help it, after it
hath stood the time o warke Take too & gallan 152 a
peck of Couslip flowers put into a bagg fitt for the pur-
pase made of Corse white Cloath Called bollster put it
inog & well sesoned vessell, if it hath had Latly wine in it
the better, with 2 waite a hout 3 or 4 paund in the bot-
tom of the bage too keep the flousrs downe, then put in
thie Liquor, to which add to over a gallan a pint of white
wine, then put to it a Lemon or 2 Cutt in 1/2 then bung
up the Caske, Cloze, Leving anly a Littell vert hale
open on the top of the Caske nere the bung and so Lete
it stand a month or 5 weeks then draw it out into bot-
tells, and Lay it up in the sand, in battelling of it wee wse
to put in a Lumpe of sugeer abaut as bige as a large
nuttmege in o eatch bottell, this will keep good 9 or 12
mcmths bt may he drunke of in @ weske or pow, e

Cowslip Ale—1 6935
[ngredisnts

i gallons warer

§ pounds white sugar
4 quarts fresh cowslip Aowers
{ paund syrup of lemons

1 spooniuls ale veast
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Hawr to make Cogslip Brer
Take three gallons of Gir Water, and five Pound of Loaf-

sugar, and Baoil them for half an Howr, and soum it well,
then let it stand till it is almost cold; then put in four
Ouarts of pickt Cowslips, gently bruised with two
spaonfuls of Ale-veast, and one Pound of Syrup of
Lemons beaten with it, and [zt them stand close stopped
thiree Days in Fermentation; then drain away the Liguor
from the Herbs, and put it Into a barrel, give it just room
to Work, and so [et it remzin one month; then draw it
off into Botfles upon a little Loaf-sugar, Cark it, and tie
it down close, and it will keep a Year. The like may he

done with Primroses, or any other Flowers. 19

Cawslip Ale— 1744

Ingredients
§ bushel fresh cowslip Hlowers
i barrel ale

In the London and Conenty Brewer (1744), 4s this receipt for
Cowslip Ake: Tai:v: to & barre] of ale a bushel of the Fow-
ers of cowslip pick'd ocut of the husks, and when vour ale
hath done working put them loose in the basrel without
brusing. Let it stand a fortnight before you bottle ic, and,
when vou bostle it, put a lump of sugar in each bortle 1=

Cowslip Ale—Ca. 1900

Trgredients
9 pints water
| quart fresh cowsdip Aowers
2 pounns sugar
2 spoanhils wesss
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Mine pints of water, two pounds of sugar. Boil and skim

well, Pour it hot on one quart of picked cowslips, Mext

day strazn and add two spoanfuls of yeast. Lec it stznd in

an earthen pan a fortnight to work, covered close and

stirred three simes a day for the frse three days. Then

dyaim it ko bottles with o ligtle sugar and stop i lighe, (¢

will keep a wear 19

Anour CowsLIPS

Drimula seriy

The flowers, when fresh, bhave a sweetish tasir, and an odor suggestive

af honey.
—Feleer and Lloyd, [BGS1

Like pink lady's slipper [Cypripedium ccanle] in the United Staces, the

English kerb cowslip was highly overharvested. Though it s6ll can be

baund in profusion in some parts of England, in other areas it is now scamce

in the wild, [ have never seen it used in Amesican herbalism, bt some

English herbalists still use it as an important part of their practice. [n zppli-

cation its actions are much fike those of pink lady's
slipper, It is prirmarily a mild sedative and nesvine. [t
relaxes and is highly effective in the treacment of
stress, nepvous sxcitation, tension, and insomnia. It is
a relinbie and gentle relaxant, It is also an expectomnt
and is guite useful In the treatment of all pectoral
complzints. It relaxes che bronchus and helps mowve
mueoas trapped in the lungs up and out, It has been
traditicnally used in bronchics, coughs, and oalds,
Cowslip sends up a flowering stalk betareen
Parch and Mayw, and this is gensrally what s hars-
vested for use in hesbal medicine and in beers and

157

Cotoslip (Primuola veris)
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gles. The flowering stalk should be dried ouickly in the shade, From what
1 understand, i imparts a wonderful taste to beers and ales, but due to is
scarcity, it should only be gathered if there is a profusion of planes, and
the ract, which possesses the same properties as the flowers, should never
be gathered. Harvesting the Aowering stalks allaws the plant to continue
to grow and propagate. Only one of every four Aowering stalks should be
gathered, the rest being left to seed. 55 In spite of its scarcity in the wild,
it is often grown in England as a garden flower, and these domestic

species should certainly be the ones used in ales,

FPENNYROYAL ALE

Pery Roval and Balm are mable Herbs, and of exccellewt use in Beer
or Ale. They vaturally raise and cheer tbe droahing Spirits, and opem
and clease the passages after @ [riendly way, and with a mild
Operation. And alss they add great strength and fragrancy, and
ks brave, well tasted Dirink, good i prevent and cwrr all, or most
af those Diseases whick e wise Ancients bave approprizted that
Herb wento,

—Theomas Trpon, 169519

Fennyrayal is quite aromatic and imparts a refreshing hitterness and favor

to zles and heers.

Fennvroval Ale
Ingrediets

3 pounds browan sugar

34 gunces molasses
4 gallors water
5 ounces peanyeoyal hek, dried

¥oast
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Besl sugar, molasses, and herb far 30 minuees. Cool to

70 degrees F, stran into the fermenter, and add weast.

Ferment until complers, approximately one week,

siphamn inta bottles primed with 141 teaspoon sugar, and

cap. Beady to drink in 10 davs to two weeks.

ABCUT PENMYROYAL
Mentha pulegiom

Mt is of subtle, warm, ard penetrating parts, if is also abening, discus-

sioe, and carminabior, it bromoles the memses, awd locke, awd prevents

the flour albus,

—Micholas Culpepper, 1651 18°

Pennyroval has an extremely long histery of use in herbal medicine. The

Evropean pennyroval, Mentha palegivm, and its American cousin, Hedeota

_I:;m'-ﬁr,‘fﬂfefﬂ. possess sirnilar properties and action, [t s an annual herh with

a branching square stem somewhat like mint, 6 to 12 inches high, with 2

profusion of small, light blue Howers. The
above-ground herb is used in brewing and
herbalizm. It is best known for (s action in
starting delayed menstruation, and has been
traditionally us=d as an abortifacient in large
|:|.-:_'|5.E::".. Tl:'.t:: l::|i.| llmi 1% sametimes I.JS-EI:I- for this is
very strong, and toxic reactions are common
from its use, [ts use is not suggested. The herbs
also possesses steong relaxant propertics and
has been traditionzlly used in the treatment of
anxiety. Part of this action is attributable to
the wonderfully aromatic valatife oil penny-
roval possesses. It reduces flatulence and

intestinal cramping and relaxes smooth muscle

ted
Ly )
b =

Prisyroyal (Mentha pelegium)
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contractions. Penayroval is 2 dizphoretic, promating sweating, is 2 stime-
ulant to low energy, and helps relax nervous states. It is thus of good nge
in colds and fus, where it helps lower fever, s primary use, however, ie
in the treatment of delayed menstruation in women with pallor and lassi-
tude, and who catch cold casily. Because of its action in promoting

delaved menstruation, it should not be used during pregnancy =8

BETOMNY ALE

| Those Heebs | add great strength and fragravcy, and makes brase,
well Yasted Dirink, good (o preoest aed cure all, or most of those
Diseases which the wise Ancients have appropriated that Heek anta.
The like is ta be understood af Mint, Tansie, Wormwood,
Broom, Cardis, Centuary, Eve-bright, Betony, Hage,
Dandelion, and decd Hay: alse many sthers, accordivg to their
Martres and Oualities, and for those Diseases to whick they are
reshectioely appropriated

—Thoemas Tryan, LG5H]

| am a parvicular fan of betony, It is a generous herb, quite giving of iself
ard its propertics. | use the American betony in a greas many herbal propa-
rations and miss it greathy; it doss not grow near my home in Washington

Grate, as it didd in Colorado, my Tormer bome, (s taste is quite agrecable,

Betony Ale
irr:l.q redients
F-psand can dark malt extract
4 pallons warer
3 priends bromwn sugar
4 oumces betorey herh, dried

WCHET
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Boil the malt extract, sugar, and herb for 20 minutes.
Cool to 70 degrees F and strain inte fermenter;
add yeast. Ferment until complete, approximately
one week, siphon into bottles primed with (/2 tez-
spoon sugar, and cap, Ready to dreink in 10 days to

two weeks,

ApouT BEToNY

Pedicularis spp. tAmerican), Detowica officizalis (English)

The Leaves are Aromatick, and of a pleasant Taste, and agrecable to
wature in Food and Plrysick, Counterfeit Tea, made of Sage, Betony,
and Ground-pine, sweetened, and drank bof, is oery good for the
Gowt, Head-ach, and Disases of the Nerves, and enses Pain, scca-
sioned by these Diseases,

—lohn Peches, 1654170

The Amerlcan betony 1s 2 somewhat fernlike plant standing to three
feet in heighe. It tends to grow in clusters in wet, shady, sometimes
marshlike locations, Various members of the Pedicilaris family can be
found throughout the United Seates. The European wood betony is a
different species; however, zll possess similar actions. T he traditional
herb used in beers and ales is she European species Betonica officinalis,
which possesses a somewhat differant taste than the American species.
It is the above-ground herk that is used. Primarily betony is a sketetal
muscle relaxant. [t also possesses sedative and tranquilizing properties.
Tt i extremely useful in nervous tension and stress where the muscles
are stretched like a gultar string. Like cowslip and a number of other
relaxant herbs traditionally used in beers and ales, betony enhances
the relaxant properties of alcahal, produecing a highly effeceive ale for

nersous steess.
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MUSTARD ALE

They wsed to be a lot of ague i them days in the marshiznds, Marsh
Fever as they used to call it, but | have wat heard of & case for many
a year, rxcept in mew comen home [row India or some sach parl. The
cure was bal beer with mastard seed boded in i1, which wes cannted g
Sine powerful remedy,

A abrlie Hatfield, 199405

This really sounds tezrible to me, and | can't make moself ey it or even
imagine & recipe—yau are on your own with this one. [ supposs it must
be something like ginger beer. However, | ran across references o it
time and time again, |t apparently was a common remedy in England, at
lezst wp until Warld War 11, Oine fascinating thing is that same mustzid
seeds have a wild wease that namurally ocours on them that will Begin fer-
mentaticn in beer. In many of che old herbal brewing recipes it is sug-
gested that the brew be inoculated with a linfe mustard seed spread on

toast and flaated an the wort,

ARDUT MUSTARD

Brassica migea e B, alba

Mustard groweth v Garders and Corn-fields, bot and dry in the
ard degree, and i under Mars. 'Tis eecellent for cold Stomachs and
cald Divegses, and as bad for the bat and cholerick; 1t remisis Poysen,
amd strengthers the Heard: ts excellent for the Faliing -sichness,
Lethargy, Sueezing, and prevewts an Ague, Scistica, stoppage of
Urine, Taothache, Braises, Marpbew, by gargling i preserses ibe
Palate, Paisie of the Tongue. By steeping it in Al and drinking it
the Louzey-Fuil and Dropsy are cured.

- fim Brglish Herbl, 169017
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tvlustard seed, white (B, alba) or black (B, nigra), is well known primarily
zs a culinary herb, The plants are indigenous to Europe but are natural-
ized In the Unived States and can be found wild. Mustard seed was for-
mierly used in standard practice medicine in mustard plasters. Equal parts
mustard seed, wheat four, and [ukevwarm water were mixed and placed in
gauze, and the whale was applied to the skin, Mustard plasters are
extremely strong, producing ulceration i left an too lang, They were,
however, a relizble nubefacient (stimulating [ocal blood supply in the
skin] and wsed for many centuries, [ames Duke recommends their use in
trezrment of Raynaud's disease. Ravnaud's discase is 2 cold condition of
the fingers and hands, the fingers often turning blue-white from lack of
peripheral circulation. Mustard plasters stimulage the blaod supply in the
hands. Duke recommends mixing faur cunces mustard sced with encugh
water to make a paste, then applving it to the fingers. Mustard plasters
have also been found effective in the mearment of sciatica and rheuma-
tism 1™ Mustard is warming, like a number of herbs, and stimulares
peripheral circulation when taken internally. Tt is alsa wseful as a
bronchial and simus decongestant. If you have ever tried hot mustard and
fownd wvour nose running immediacely afteraard, you can understand its

wsefulness for congestion,

CROUND PINE ALE

The parts used are the ieaves and tops, wiich bave a shigbtly fere-
binthinate, ot wnpleasant smell, and a rowgh taste, which praperties
are imberrted to dilufed gicobol.

—Felter and Llopd, 1589547

Again, [ haven't warked with this ane. The following recipe is analvi-

cally stimulating, but, well, 1 can't summen up the enthusiasm o make it,
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and not having any ground pine, a native of Europe, nor scurvy grass
either, | have a good excuse. The recipe must be exceptionally bitter,
however, from the amaunt of woarmwocod and sage in it—adding to those

the 'rough taste” of the ground pine, it must bz something to experience.

Cround Pine Ale— 1694
Ingredients
5 gallons middling ale

10 handfuls scurey grass

2 handful fresh geound pine herb
2 handful fresh wormwood herb
& handfuls sage herk

& oranges sliced

2 parts barley mcal

1 part rye mesl

Ta treat Gowt and Scuroy

Take of Cround-pine and Wormwoed, =ach two
Handfuls; of Scurey-grass ten Hapdfuls, of Maountain-
sage six Handfuls, six Oranges sliced, put all into a Pye,
made of twe parts of Barley-me=al, and one of Rye, bake
it, and after shred it all small; then put it into a Bag, and
hang it in five Callons of Midling Ale: After six days,
drink of it for vour ordinzry Dirink.™

ATDUT GROUND PIME

Afjuda chamaepilys

Crroand Pine is g martisl plast, bot ard dry, warming awd
slrengthening the neroes.
—Pdicholas Celpepper, 1651777
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Cround pine s a European plant, used 1o some extent in histarical herkbal
medicing, though never a major herb. Tc has an zromatic, somewhat tur-
pentine-like smell. Flistorically it was considered specific for gout and
rheumatism and stimulating defayed mensteoation. It is divretic, stmu-
lant, and emmenagogue, Recause of its sorong diuretic action, it was used
in dropsy (2 condition of weak heart that causes fluid retenticn in the

lower extremities). It is rerehy used now, '

HOP BEER

They preseroe Berr, and make it more wholesom and beiter lasted; and
render it Dinretick. Beer, Durges the Blood, is good in the Jaundics,
and far Hypochondriqck Diseqsss,

Jabin Pachet, 169417

Haps ratber wake beer @ physical drinke to keepe the Body in bealth,
than an ordingry drinke for the quenching of aur thirst,
John Cerarde, 1 357068

Hops travsmuied our wholesome ale into beer, whick doabiless mauch
gifers ifs constitution, T his ame ingredient, by some suspected nat
wrwraribily, breserpes the drink imdeed, but repays the pleasure in for-
eertting diseasss and a shorter ife.

—John Ewelyn, Pawora, 16708

| explore some of the historical reasons that hops displaced the (formerhye)
amazing number of herbs in ales and beers in chaprer 7 in the wotion on
pruit. Because 1 like the underdag, it is hacd for me to summon up much
enthusiasm for hops &5 an additive in fecmentzd beverages, but [ suppase

that haps thernselves are not really at faule



SACRLD ame HERGAL HEALIWG BELRS

Hiztonically beer was a harley ale with hops added. Ale, in England,
was & fermented barley beverage with o herbal additives, On the
Continent, ales were fermented barley malts with the addition of herbg
ather than hops. Meads, of course, would simply be metheglins il vou
added herhs, hops or nat, and not really beers.

The great argument, for some 400 years, was whether or not 1o
allow hops to gain ascendancy as z2n ale adulterant or additive, The sup-
parters of hops braught forth three primary arguments for their use: (1)
hops were a great preservative for ale; (21 hops were good for bezlth,
(3} hops were the antidrug (as in drug abuse) additive for ale (see "Cruit
Ale” in chapter 7], Hop devractars, af course, argued that bops were nat
good for health, other preservatives worked just as well, and whe
wanted to go o sleep every time they drank aler The argument was
eventually seitled after some 400 vears of often rancarous debate. Part
of the autcome was the passage af the warld's first drug control laws in
Cermany in 1516, Ostensilly beer purity laws, one of theie main pur.
poses was to prevent the use of adultzrants in beer that might have
especially inebriating effects. Hops sedate the user, while being an
cxcellent preservative, and seemed idzal. The demination of hops ia
beer wasn't fimal uncil Werld “War 1, though for all practical purposes,
the contest was over by [TES.

[n spice of my prejudice, hops are a good batter and peeservative for
use in zle and beer. Here are three recipes for three different kinds of
hopped fermentations. There are, of course, thousands more available in

nindreds of heer pal:lications,

A Simple Fermentation of Hops—1963

I-Il:jlmﬁﬁ'.!:.
1 gallon weter
142 ourkce hops

1 pound white suaar
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142 tespoan carame|
12 cunce fresh gingerraor, crushed

st

Boil all the ingredients except weast in the wacer for an
hour, and then make up to one gallon as necessary.
Strain, coal to 70 degrees Fand add veast and nutrient
Leave 48 howres In a warm place, closely covered, then
siphon aff Cwithout distucbing veass deposit} into screw-
stoppered Mlagons, standing them in a cool place, Ready

to drink in & week.#

A Light Lager
Ingredients

3 peunds deked malt exract
7 gallons warer

1 ounces hops

12 punge finishing hops

1 172 pounds corn sugar

1 1/1 gezspoons salt

I {eEnOong vesit nutTient
141 teaspoon citric acid

1 cups shrong tea

lagrer buser wenst

Boil 2 gallons water. Add malt extract, 2 cunces hops,
corn sugar, salt, and citric acid. Boil for one hour, stir-
ring constantly. At the same time, make 2 cups strong
black te=a {Lipton is fine). For the last 10 minutes of
boil, add the final 1/2 ounce hops, Take from heat, fet

cool, and strain, Add wort, remaining water, and tea to
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fermenter. When cooled to 70 degrees F, 2dd veast and
nutriznt. Ferment until complete. Prime bortles, siphon,
and cap. Beady in 10 days,

Mediceval Household Beer—13512

Ingredinats
I gallon water
1 144 pounds pale malt
[ 1/4 pounds ambsr malt
145 punce hops

ale weast

tdash graing for 2 hours with 170 degree water, Sparge
until one gallon liguor is obtained. Boil with hops far 2
hours. Cool and strain. Pour into Fermenter, add yeast at
70 degrees F. Ferment until complete. Prime botoles,
siphon and cap. Age four maonths, 2

ARSUT Hopsg

Humalus fapulus

MNaw as lo the Nature of Hobs; there t5 in them a most excelint
glance or friendly opexing duality, more estecially iF they wers
dried fr the Sien, which is ta be preferred before the Host ar Kill, for
the shirituous part of this Plaxt i3 se wice, that (f cansol endurs
any vialent beat withowt prejudice to its fine Virtnes, . Hops nat-
wrally parge powerfully by Urine, if prepared and wsed with
wderstanding, so thal fhey are umpustly charged fs breed e Stony,
for an the contrary, they are a special Remedy aamst i, if ordered
with judgement, and a5 they angbt to by, but as every thing cowsizls

of Contraries, they way, awd do sccasion the Stone, and other
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Dhseqses by accident, but it is only when they are abased, and after
their good Virtues are drawn off, or evaporated by the ferce of Fire,
as boylivg, and the like, which (s dons in a trice, for no Herbs that
heve besw dried as they ought, will endure the Fire, or Boyling
eibboui manfest Brefudice ts the best Virkes, but if is 2 gentle
Tefusion thai will naturally, and withon! siolesce o Nature,
extract or draw forth all that is desired in Heps, or any other dried
or frrepared Herbs, bt ‘ts trus, it will not rouze wor infect yaur
Liguar eith their original barsh, kitter, fulsome, keew, bot
Praperties, which toa mawy, for want of distiuguishing the
Principles of Natwrr, call Virtue and Strength, tndeed Strength and
Figrcemess it is, but far from Virtee in respect of Humane Bodies,
nothing fearce beivd wore mimical avd fjuriows thereunto, which
evil Praferties in svery thing are the more drawn forth and
increased by over much boyling, rpecially te Herbs and
Vegitations which base bren already firmented and digested by the
Irfluences of the Suw and Elements, wherebry the gross phismy barts
are apened, and the Spirits set apan the wing ready te come forth
alon any dentle summons.

—Themes Frypan, 16914

The hop plant is a meandering, clinglng vine, and with sufficient water
will cover anything that will suppore its weight. It was introduced into
the United Seates from Europe for use in beer making and now grows
wild througheut the country. The part used in both brewing and herhal -
ism are the hop cones or strobaules. They look somewhat like small green
pingcones. They are about an inch [ong and three quarters of an inch in
diameter. Unlike pinecones, they are a light green, and the petals that
make up the cones delicate. Conventlanzl brewers make a preat deal of
the kind of hops they use, the amount of bitierness they possess, and

where they come from, Mat being o fanatic, | find the wild ones sufficient

[ES)
E=
=]
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for home use. Hops are used in standard praccice herbzl medicine in
three ways: as a soporific (sleep inducer), as a diuretic (promeoting urine
How), and for menopause—they con-
ain a high level of phytossirogens
and are 2 reliable alternative for phar
maceutical estrogen. Their strong
amtibacterial action makes them wseful
in wound powders and szbees, buc they
are nat aften used Tor such conditions,
Haps do possess tananing, from which
beer benefits in flavor, and chis lends
hops a natural astringency, anather
positive factor for their use in treating
wounds. The estrogenic activity of
hops makes any use of the herb an
anaphrodisiac for  men who  use
them—:that 15, hops decrease sexual
drive, erection, and desire. There is 2
Haps (Humudus lupulus)  well-known  condition in - England
called Brewer's Droop, Both hrewerss
and bartenders, from long-term exposure to the estrogenic properties of
heps, eventually have dithculty sustaining erection.

The relaxant qualities of hops seem to negatively enbance depres-
sive states and should onfy be used for sleep and nerveus tension treat-
ment in the absence of depression. The strong bitter action of hops
stimulates gastric secretions and helps in feeble stomach conditions. Hops
have been traditionally wsed to stuff pillows, hop pillows, to promete
sleep. Hops are quite effeceive for this, but wsing a hop pillow can lead to
a drugged feeling when vou do finally wake up, | have used hops both ia
the treatment of menopause and endomecriosis and found it remarkably

effective for these conditions. 135
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EUCKEBEAN {OR BOCBEAN) ALE

Tt Suzeder thr lrazes are ofiem used te brewieg, fwo ounces of which
are said fo egual @ pownd of kops, Jor which they are substituted,
—harles Millspagh, 189245

I haven't vet been able o fnd chis herh, but the proportians in this recipe
match its use in herbal practice, though going by Millspaugh's compari-
son to hops, it should be much less,

Euckbean {or Bogbean) Ale
Ingredients

& pounds malted barey

or 3-pound can dark malt extract
4 gallons water

1 pownds brown sumar

L 142 oences boghezn herb, dried

veast

hash the barey in water at 150 degrees F for 90 min
utes. Sparge with boiling water until a total of 4 pal-
lons is drawn off. Boil the 4 pallons water with the
hesh ane hour. Strain and add brown sugas and stir
unti! dissalved. Cool ta 70 degrees F and pour into
fermenter; add yeast. Ferment until complete, approxi-
mately one week, siphon inte bottles primed with 1/2
teaspoon sugar, and cap. Ready to drink In £0 days to
two weeks.

Alternative Method: O bodl 1 gallon water, add 3-

pound can of malt extract and 2 pounds sugar, stir wntil

37!



v SACRED ape HERBAL HEALING BREERS

remaining 3 gallons of water with the herh, Cool both

to 70 degrees F, strain, and pour both solutions into fer-

menter and continue as shove,

ARCUT BUCKEEAN [OR BOCEEAN]

Menyguthes trifaliata

They are sometimes, gmong the cammon peaple, fenmented with mall

liguors for an awiiscorbutic diet drink.

Buckbaar (Mervanthes trifoliam)

—William Lewis, 17901

Bogbean is a bitter, like so many
other herbs used in ale, and thus
stimulates stomach secretions, makk-
ing it helpful in fechble pastric condi-
tizns. [t is also a diuretic, stimulating
urine How, a cholagogue (producing
gallbladder contraction), and an
anzirhcumatic. It is a pecennial plane,
growing about a foot high and pos.
sessing leaf stalks with three feaves
at the terminal end (irifaliats). Both
the leaves and root can be used
medicinally, though the leaves are
generally more common in practics,
Bogbean is indigznous 1o both the
Limited Seates and Europe and likes

bogey, marshy conditions (heace its name, kaghean). It has peneraliy

been wsed as a stomach tonic and for its anti-inflammatory properties in

treatment of rheumatism, e
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TANSY ALE

When you infuse in your Beer or Alr Wormwooed, Broom,
Tansey, Cardis, or any otber berk awhich exceeds in bitterness, you
ought pot ta let them bye in your Wort abooe balf an koar, or if you
hat fir 2 good guantity, & guarter of ar bour will be smough.
—Tlaanas Trven, 1S90

Tansy was called alkall, *ale man,” in some parts of Norway and was
also used from time to time in Europe. Thomas Treon in his The Art of
Brewing Beer and Other Sorts of Liguors (Londarn, 1691) mentions it sev-
eral times, Tansy 15 very bitter and, [ike wormwood, should be wsed

with z light hand.

Tansy Ale
Tiedradisnts
5 pounds malt extract {bao-row)
+ galleas waker
2 pounds brown sugar
172 gunce tansy herh, dried

yEE

Mash the barley in water at 150 degrees F for 20 min-
utes. Sparge with boiling water until a toral of 4 gal-
lons is drawn off. Boil the 4 gallans water with the
herb one hour. Strain, add brown sugar, and stir unt:l
dissolved. Cool to 70 degrees T and pour into fer-
menter; add veast. Fecment until complete, approxi-
mately one week, siphon into bottles primed with 1/2
teaspoan sugar, and cap, Ready to drink in 10 days to

two weeks.

]
]
Lt



YL

SACRED 4w HEREAL HEALIMG BREERS

AgoUuT Tamsy

Thsdceiaw vulgare

s an agreeabiz bitter, a carminatioe, and a destrayer of worms, for
which a powder of the flowers showld be taker from six to twelve
Araing at wight med morming,

—Michalzs Celpepper, 145112

Tansy looks somewhat like varrow, the leaves and llowers being used
in standard practice herhal medicine. Traditionally, tansy has besn
used for expelling worms from the digestive tracs, as a digestive tanic,
and o stimulate delaved menstruation. |e possesses a strong volatile
ail that can be taxic in large doses. The oil has sometimes been used
as an abortifacient with disastrous results. The plant is safe when used
with discretion but is not now much used in standard practice herbal-
igm. Like all bitter herbs, when tansy s used for lermentation, a litgle
gaes o long way, Like wormwood, the volatile ol af tansy is high in
thujone and most likely wauld praduce a high stace of incbriztion
when used in beers and ales. It is moderately hizgh in tannine and vita-
min L, The tanning would help in the ale’s Haver, the vitamin C being
useful in the treatment af sourvy. Because of the rannin content and
the wolatile ail, which possesses antibacterial properties, the herb
would be of some use in the trearment of wounds as a poultice or
wound powder. Tansy has traditicnally been used 1o repel insects and
contains a number of insect-repelling compounds. During the Middle
Ages, its aromatic smell {from the volarile oil) and its insect-repelling
properties caused iU o be 2 common herb strewn an fleers. (L kept

down insect infestations and hrightened che smell of the hame,
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CARDAMOM SEED ALE

Cardamoms are used iv England to give strength to spirits and beer,
aned are exctensively mixed with giv, fn comunction with Capsicum
and Juniper berries, which, boweper, is an illagal practice,

—bdrs. B Lee's Trees, Flauty, and Flossers, 182410

Cardamom is a2 member of the ginger family and &5 used throughout Asia,
the Middle East, and South America as a culinary spice.

Cardamom Seed Ale
Ingredients
31 pounds brown sugar

4 zallons water
| tepgpoon cardamom seed, powderad

yeail

Hoil sugar, water, and herb for 30 minutes. Cool ta 70
degrees F and pour into fermenter; add yeast, Ferment
until complete, aporocimately one week, siphon inta
battles primed with /2 teaspoon sugar, and cap. Ready
o drink in 10 days to two weeks,

ARSUT CAaRDAMOM

Elettariag cardamomum

In Ceremt Britam and the Tnited States Cardamoms are employed to a
small exctent as an ingredient of curry powder, and in Rassia, Sweden,
Morwsay, and barts of Germany are largely wsed for lavoring cakes
and in the preparation of Nguenrs, st In Egypit they are growd and

375
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Y

bt in coffer, awd in e Bast lndies are used both as & condiment and
Jar chewing with beirl. Their wse was known {e the ancienls.

—Mdaude Cajewe, 19511

Cardamam s warnzing, somewhat pungent, and aromatic. Though consid-
ered carminitive, stimulant, and aromatic, it has been used primarily o
relieve (atulence and is of use, like coriander, as an anticramping and
carminitive herh and as a flavaring, [0 has been found helpful in indiges-
tian, The vaolatile il is more completely solubie in alooho] than warer and
i thus more effectively extracted by placing the seeds in the fermenting
vessel than simply boiling them with the wert. [0 is not much used in
herbal pracrice now, being more of a culinary spice. However, cardamom
seed has been found 1o have specific antibacterial activity against Condida
albicans and E. coli, both of which have heen shown to play 2 part in uri-
nary ract intections (LETT). Further, clinical examination has shown that
the seeds also possess laxative, divretic, stomachic, and antiasthmatic
effecs.m The laxative and anticramping effects make i a good herly 5 use
in any herbal creatment for constipation, while the divrctic action and its
activity against LIT] crganisms maks it a usehul adjunct in herbal treatment
of UTI infections, However, treatment of UTI with cardamem would

probably be most efficacios if cardamom were simply added to the diermss

COW PARSNIP ALE

The people of Pelonia and Litheania used to make a drinke with the
decoction of this herbe, and leven or some other things made of meale,
which is used instead of beerr and other srdinanie drinke.

—fohn Gerarde, | 55775

Cow parsnip is a comneen herb throughout the world and has found its

use in traditional indigenous cultures wherever it grows. It takes some
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time to get to know ig (and few herbalists make the time), bat it repays

friendship well.

Cow Parsnip Ale
Ingredients

3-pound can dark malt exreact

3 gallons water
3 punces eow parsnip rood, dojed

wyaast

Boil male extract, water, and herb for 30 minutes. Cool
tar 70 depress F, strain into the fermenter, and add yeast,
Ferment wntil complete, approximately one week,
siphon into bottles primed with 12 teaspoon sugar, and
cap. Ready to drink tn 10 days to two weeks,

ABOUT COW PARSHIP

Heraclenm lanatun

The seed is of a sharp cotiing qualicy, and is a fit medicine for a
cough and shorivess of breath, the falling sickness and jasndice. The
rood is awailable for all the purlases aforesaid.

—Miclslas Culpepper, 16511

Cow parznip is another member of the Umbelliferae fmily, and like the
others [fennel, caraway, =tc.] it is highly =ffective in treating fHlat-
lence, indigestion, heartburn, and nausea, The plant grows throughout
the United States and is considerced a problem weed by most states,
whao trv their best to eradicate it. The plant is large, often four feet or
more in height, with huge leaves and hollow stems. The root is acrid,
with a particularly cow parsnip smell when feesh, and should be dried

before use. It looks something like a parsnip, whitish with a longish

7y
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branching root, heace the "parsndp” pare of it name ([ don't know
where the "cow” part came from}. Michael Moore bas suggested its use
Litis a tradivional Hisparic remedy) in the treatment af the pain of hia-
ous bernia. 1 have suggpested 05 use in this condicion 2 number of times
and found ics effects immediate and sure. The root and seeds possess
sirmilar praperties and can be used interchangeably. It is bitter and 5o
stimulates gastric secretions; it alse pussesses antibacterial, antiseptic,
analgesic, and antispasmadic activity. | have used it in gum inflamma-
tions far bedh its analgesic and antiseptic properties. | don’t much care
for the taste, but i does wark, 1t 65 a perennizl plant that tends to grow
in profusion and can be gathered cesily when found. The root can be
dug at any time of the vear, but | tend ta preler it in the spring when it
iz larger. The leaf stems laok much like celery and were traditicnally
eaten as a spring food by indigenous peoples. The outer skin is pecled

off—it possesses a hitrer white sap that can cause dermatitis—and the
initizl water discarded and the roots caten afrer 2 sccond bailing in

clean water. Both root and stems were dried and saved for inclusion in

soups later in the year 1

MUGWORT ALE

The Magueer! is said fo bave deriwed 18 mawe fram having besn posd
to flanour drivks, It was, i commor with other herbs, such as
Crrowmd .ru;r, used fo g great :xtm’rﬁ:-r_ﬂmwn’ng beer [:e_,rn-re the (1rfro-
dwetion of bops. For this purhose, the plawt was gatbered when i
florper and dried, the fresh berb being considerad wnsiitabie far this
abject: malt liguor was then boiled asith it 50 as fo form a strong
decoction, avd the ligad thas preparsd was added to e brer. Uil
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recent years, it 1pas 54l ased i some parts of the cowniry to flavour
the table beer brewed by cottagers.
—Maisde Drieve, 1531

Mugwort is 2 member of the same genus as wormwood, Artemisia

ahsikllium {see chapter 7), but its effects are much milder.

Mugwort Ale
lrgredinats

% nounds hrown sugar

14 quncos mnolagees
4 gallons warer
1 qunces dried mugwor: hesh

yrasl

Boil sugar, molasses, water, and herb for 30 minuces.
Cool to 70 degrees F, strain into fermenter, and add
wezst. Ferment until complete, approsimately one week,
siphon into bottles primed with 172 teaspoon sugar, and
cap. Feady to drink in 10 days to two wesks,

ApoUT MucworT

Artesisig vnlgaris

Tts tops, ieaves and flowers are full of virtie, they are aromatic, awd
most sqfe and exceliant in fereale disordsrs
—bicholas Culpepper, 1631713

Mugrwrort s ane of the primary sacred herbs of the ancient Europeans and
is noted as one of the nine sacred herbs in the Cacnunga, a Wessex wiiting

s
-
o
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of the tenth cenmwry, Remains of smoked mugwort wreaths have beeq
found in angient [rish archeclogical sites. One af the mast ancient pre-

Christizn fays about mugwart comments on its powerful actributes,

Jage i mind, Mugwrort, what you nade kvager,
What you laid dows, at the greal devouncing.
Liva wour vame is, eldest of berbs
O weight agaimst thirty, and against three,
3 wight agaimst verom and ke anflyieg,
Of migft agaims) the vile She whe Jares through the lard,

Like all members of this family, mugwort has been traditionally used
throughoue che werld in sacred ceremonies, by indigenous peoples as
smudge and in sweat lodees, and for atherings.

First and Toremast, mugwort has fong heen considered 2 sacred
woman's herh, wsed particularly Tor female reproductive disordess. Tt bas
alzo been traditionally wsed for aiding digestion. [ts bitter constituents stim-
ulate digestion and tone the stomach. It is a mild necrine used in mild coses
af nervous tension and depressian, [e has also been used as an emmena-
gogue (stimulating oenstruation) to regelarize menstrual oycles. It contains
small amounts of thujone, listed as a narcotic poison by the FOW, fannins,
bitter principles, inulin, and ather constituents. Inulin helps mainsin Blood
sigar levels in the hody and has beer shoan to be of use in the treatment af
diazbetes. Mupwors, like all the Aremisis species, contains artemesinin,
though less than the ather members of che family. v has been shown in
vitra 0o passess antimalarial activity, thoagh weak, 1t has alsa shawn reli-
able antibacterial activity zgainst Stapbylococous surens, to possess antimi-
crobial activity, o be antifungal and anthelminte. [t has shown
antibacterial activity againse Psewdamonas, Escherichia coli, Flebsiella,
Streptacocons mutans, 2nd nthers ¥ Laboratony studies have shown 2 consis-
tent, though weak, uterine stimulant action by mumwort. Traditional falk

herhalists in mare than 50 countries have used mugwort consistently for
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regularizing menstnuation {used both o stimulace scanty menstreation or
slovw excessive bleeding—either after childbisth ar during menstruation), to
calm hwsteria znd for nervous disorders, as a tonic, to expel worms, and as a
poultice for wounds. Primarily it has besn used in gynecological disorders
fusiially scanty or excesive bleeding) with attendant nervorrs conditiams 20

GENTIAN ALE

Before the ietradaction of hops, Gentian, 1with wany other bitter
berbs, 1as wsed accasionaily v brewig.
—blande Crieye, 1931302

Centian is tremendously bitter and is a trodiional ingredient in “bitters.”
I use dis American relativie a fair amount, though elmost never as a bitter,
Hawing a surplus of stamach secretions, [ view the production af more
with a kind of mild horror. Centian extract is available from most kealth
faod stores and, ves, it is strong enough to Havor this recipe quite nicely.
[t could exsily be substituted for hops in its degree of bacterness, [ found
the following recipe oo be quite palatable.

Centian Ale—13829
Ingredients

3 pounds molasses

6 gallons warer

i pint beer yepst

T ounces pentizn extract

prated gingesmoot to taste

Boil, for twenty minutes, three pounds of molasses, in
from six to eighs gallons of soft water, with . . . a little

extract of gentian, When cocled in the wh, add a pint of
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good beer-yeast, or from four o six quarts of fresh waors

Fram the brewer's vat. Cover the beer (and all ferment-

img liguids) with Blankets or cosrse cloths, Pour it from

the lees and bottle it. You may use sugar for malasses

which iz lighter. This is a cheap and very wholesome

beverage, A little ginger may be added to the boiling
liguid if the Ravour is liked, 2

ABOUT GEMNTIARM

Gentiana lulea

[ Gentian | strengibens e stomach exceedingly, helbs digestion, comforts

the bearl, and preserves it againsi [aintings and swoanings.

(rentinn {Gentizna lutea)

—Micholas Culpepper, 16314

Ceentian is primarily & digestive bitter and
stimulates gastric secretions and fung.
tion. It is one o the oldest digestive
tpnig herbs. Mg American relative, Swoertia
radiata—areen gentian or cehadilla, is
used similarly, being somewhat stronger
and more energelic m ils aclians T'he:
root of the plant is used and is indicated
in all conditions of feeble digestion,
Addivionally, ivis a mild stimuelant ta the
circulation and warming to the body. ]
have rarely worked with the English
plant and have came 1o use somewhat
regularly the American version. [ hawe
tound it easily throughout the Rocky

Mountains, [1 s a biennial plantg, the
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second vear putting up a fairty tall {three to four feet) stalk covered with
one of the few green flowers | know of, The flowers are remarkably beau-
tiful, the entire plant quite lovely, The American soat is useful as an anti-
fungal, though somewhat mild in its effects. | have found it to be too
weak for athlets's fungus without other herbs in addition, [ts most inter
esting property is its antitemor activity, for which it has been tzadition-
ally vsed in Mexico and southern Mew Mexico. The dried root is
powdered, mixed with Vaseline into a thick paste, and placed on skin
tumers for 72 hours, covered with a gauze handage. At removal, the
tumor is shrunken and often comes off with the bandage. [ have seen this
work, though [ am unaware of any research on this aspect of the plant, |
have never heard of che English plant being used in this manner. In its
traditional use in beers and ales, the English plant offers itsel? primarily
as a stomach tomic and bitrer. The English gentian contains a fer-
mentable sugar that would be of use in ales and beers and is somewhat
mucilaginous, which waould also help to coat and soothe the scomach, e

LESSER BURNET ALE

It gives 2 grace tv the drymkyge.
—|ohn Cararde, 159729

I hiave never found lesser burnet, mor am 1 sure that it is moech wsed any-
maore in herbal practice. But | have come across references to it many
times, enough to indicate 1t was held in high esteem in ales and beers
for many wears. From the amount used in traditional herba! prepara-
tions, the amount tor the following ale should be about right, A more
casily found herh that may be substituted for it s angelica [see append:ix
). Angelica was used to some extent in medicinagl ales and beers [ses

appendix 2]; it bas a gquite agresable taste and smell in ales,
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Lesser Burnet Ale
Tngredients
5 pounds malted barley

ar 3-pound ean malt extract
1 pounds brown sugar

4 gallons water

3 ounoes dried burnet herb

ezl

bash the barley in water ar 150 degrees F for 90 min-
utes, Sparge with boiling water until a total of 4 gallons
is drawn off. Boil the 4 gallons water with the herb for
onc hour, Strain and add sugar; stir until dissolved.
Cool to 70 degrees F znd pour into Fermenter; add
veast, Ferment until complete, approximately one
week, siphon into bottles primed with 1/2 teaspaon
sugar, and cap. Ready to drink in 10 days to twao weeks.

Alternative Method: Or boil 1 gallon water, add 3-
pourd can of malt extrace and sugar, stiv until dissolved,
and allow te cool while you are boiling remaining 3
gallons of warer with the kerb. Cool both to 70 degreses
F, steain, and peur both solutions into fermenter and

cantinue as above,

ABCUT BURNET

Pimpizella saxifraga

Terner advised the wse of the berb, infused in wive or beer, for the cure
af gout and rhrumatism.
~—hdawde Cricve, 19317
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Burnet was used commonly in standard practice medical herbalism in
Furope for a long time. Felter and Lioyd comment that this perennial ‘has
a pungent, biting, balsamic, sweetish, and bicterish tasve" = Traditionally,

it was used a5 a dizphoretic, diretic, vulnerany, and szlad herb.2e

ELECAMPANE ALE

The roals awd berbes beaten and put info new ale or beer and daily
drunk, cisareth, strengthensth and guickensth tbe sight of the ey,
—Micholas Culpegper, 165131"

Elecampane roots have a pood taste. | have used them for years in cough

svrups, There is something wholesome and uplifting about this plant.

Elecampance Ale
Ingredienls

3-pound can male sxtracs

2 pounds brown sugar
4 palione water
3 ourses dried slecampane root

it

Boil sugar, malt extract, herb, and
water for 30 minutes, Cool to 70
degrees F, strain into fermenter, and
add veast, Ferment until complete,

approximately one week, siphan inta

bottles primed with 142 teaspoon

sugar, and cap. Ready to drink in 10

days to two weeks, Piecampars (Inula helenium}
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ABRDUT ELECAMPARE

feala helewinm

The Root is very thick, withowt brows, within white, and of an Are-
watick Tuste, aed smells sweet and plensanty, especiaily inden drisd,

—lchn Pecher, 169420

Elecampane’s Latin name, belwinm, comes from Helen of Troy, The plant
i5 said o have growo whercver her tears f2l] (she cried a lot). The rocts of
elecampane have enjoved a strong place in herbal medicine for millennia,
fr is expectorant, antitussive, disphoretic, and antibacterial 22 Clinical irial
has shovwn it Lo possess effectiveness in chranic branchitis and o possess
seomachic and analgesic propertics.?® Beszarch on its constituents have
shown that some of them possess powerful antibactenal, artifungal, and
seglative prGperlicy = lis PrimaAry LS in herhal medicine has becn wo snhu
Bronchial mucous, stimalate expectoration, and o calm chranic coughing
It is quite effective for these conditions and is commonly used in cough
syrups in standard medical herbal pracrice Is antibacierial action would
make it ngicaed in these conditions when the respiratony infection has
bacterial rocts. 2% It has also been found to possess powertul antiamaebic
activity and is usehul tor the treatmens of amaekic dysentenys amd gastroine
testinal ameehic discrders, = In addivion, elecampane centaing inulin,
which has been feund o exert a significanthy bencficial effece an blood

sugar levels, making it 2 good herb to use in the treatment of dinbetes 217

EYEBRIGHT ALE

{ Eebright | tiusmed with steong beer that 1t way work logetber and
drwvk, or e powder of the drisd berd wived with sugar, o Yede mace,
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ferirze! seed and drunk, or eaten in broth, or the said powder made into
an elecluary with sugar and laken, bath the same pawerful offect lo
bl and restore the sight.

—Jahn Cerarde, 15973

Eyebright can be found, from the Middle Ages, 25 an ingredient of many
ales, heers, and meads. A highly respected herb of its time, it is still in
common use in berbal practice in the United States and standard pracs
tice medicine in Europe

Evebright Ale
Ingredienty
5 pouncls malted barley
2 peminds brown sugar

4 mallons water
4 ounces dried svebright herk

yEast

blash the barley in water at 150 degrees
F for 90 minutes. Sparge with boiling
water until a total of 4 gallons is drawn
off, Boil the 4 gallons water with the
kerh for one houwr. Strain, add 2 pounds
sugar and stir until dissolved. Cool to
70 degrees F and pour inta fermenter;

add weast. Ferment wntil complete,

approximately ons week, siphon into

boteles primed with 1/2 teaspoon sugar,

and cap. Beady to drink in 10 days to Eyebright

two weeks, fEuphrasia officinalis)
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AROUT EYERRIGHT

Euplbrasia afficinalis

The vame Eupbrasia is of Greek origin, derived from Buphrosyne
{gladness], the nasme af owe of the three graces wha was distingaished
Tor ker jeyr and wirth.

—daude Cefepe, 193131

Evebright iz an annual plant one to Five inches in height. The herb
isell is ueed and has had a history af use in eve complaings for some
2,000 years, hence its comman name, sychright. There s also 2 wadi-
cicn of its brightening the spirit, causing the eves to brighten as a
rewult, that gave rise to its Latin name from the Greek goddess of glad-
ness, The leaves possess a samewhat hitter, astringent taste, The biteer
principle is soluble in water and imparts its flavor to beers, ales, and
herbal preparations. It is anticatarchal, astringent, 2ad anti-inflamma-
tory. It iy extremely useful in hay bever and acute sinusites, helping to
reduce inflarmmatian al the sinus cavities, U has long been used as g
strong tea to wash the oyes in the treatment of eye infections such as
conjunctivitis. |ts astringent action from the tannins in the plant can be
wselul i externzt applications for wounds, but the herls is most often
emploved far eve inflammations, Licle research has been canducred
on eyebright, but clinical trials, especially on inflamed sves with irrica-
tion, stenging, and watery discharge, and in conjunciivitis, have horne
out the herl's raditional use for these canditions. | have used it suc-
cesshully in the treatment of acute sinusitis and hay fever in cambina-
tion with ephedra [(Ephedre vwlgaris] and ambrosia (Ambrosic
artentisiifelia] with excellent results, The internal use of the herb in eye

complaints seems o z2lse hear good resulis, ne
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CHAMOMILE ALE

The whols plant is odoriferons and of value, but the guality is chigly

centered i the Jower-beads or capitula, the part being wsed medici-

nally, the berb itself being wsed in the mamfacture af herh beers.
—mtlaude Crieve, 1931211

Chamomile has risen to fame in our time as an herbal tea. Not much
thought on by most of us, it has begun to fnd its place as more tham just
a quaint tea from the past, 1t has a histarical reputation of increasing the
incbriating quality af fermentations in which it is included, but in a

kind, mild, chamomile sort of way.

Chamamile Ale—A Yariation of a Seventeenth-Century Recipe
Ingredients

1 gallons water

(EN]
o

Jice of gne kermnon

i ounces dried chamomile, whole plant
1 pounds sugar

yaast

Boif chamomile and water far
one hour, cool, strain, and pour
arver soEar. Stir until sugar is dis-
salved, cool to 70 degrees F, pour
inta. fermenter, and add yezst

Ferment until complere. Prime

battles, siphon, and cap. Beady

in ane week. Chamonitls (hatricaria chamomilla)
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AnouT CHAMDMILE

Matricaria chawoiila

Tis o great Cardial, giveth ease and causeth Sweat if the Flowers
and green Tea boil'd in Water of Wine and drank, it sweats
strongly, eases Pain at the Stoveach, and cures Agwes. . In any
sort af Acue, bail @ handlul i o bint of Ale 61 ball be consum’d,
then strain avd dripk it before e Fit comes, and sweal, do iis three
tines, and H ours.

—An Fglish Herbel, 1322

Chamomile is one of the mast famous of herbs. Its botanical name,
Malricaria, comes from the word maler, meaning ‘mother,” and refers to
its use as an herb that can relieve cramping in the utecus, BLis a spindly
plan:, one to owo feet wall, with small, lacy leaves and the famifiar vel.
low-and-white flower heads. [1is indigenous to Europe; hawever, its rel-
ative, parden chamomile, Anthemus nobile, is grown throughour America
and possesses similar properties, The Dowers are traditionally wsed in
herbal medicing, thaugh, as Maude Grieve naotes, the whaole abave
ground plant was used in brewing. Chamomile has 2 recognizable, fra-
prant odor that is quite enjovable. |t is a mild vet reliable herb in its
actians. [¢ possesses mild sedative propertics, making it excremely useful
for children suffering from coughs or colds, helping them relax and
sleep. It lowers bevers, stimulates sweating, and its antispasmedic action
helps in saathing caughs, Its anti-inflammatory action helps in che
treatment of branchitis and gastritis.*** |t also possesse=s antimicrobial
and walnerary properties 34 These in combination with its anti-inilam-
matary action make it an cxcellent herb for use in wound powders and
salwes for abrasions, cuts, and infecrions. ™5

I cases of severe skin problems, such as acne, eczermi, and psoriasis,
a wash of the herb helps reduce inflammation and infection. Clinical trials

in Europe have noted in addition an antizllergenic aspect af the herb and
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have borne aut uses of chamomile for skin conditions 2 [t is antispas-
modic and carminative and thus of benefit in flatulence and intestinal
eramping and colic. It has been found to have a definite antiulcerogenic
action, This in combination with its anti-inflammatory and antispasmaodic
properties have made it an herb of choice for the treatment of gastric
ylceration in Germany. Further research in Germany has shown it to have
a deftinite ability to inactivare bacterial toxins. In studies there, both
staphyloceal and streptococeal toxing were responsive to extremely low
doses of the herb, The antibiotic activity of chamomile has also been
shown to be of great benefit in bacterial infections of the upper respira-
tory tract.?™ Because of its mild wet refiable acticn in so many areas,
chamomile is 2 tremendoushyr weehal herb in any herbal repertory. [ use
in heer and ale makes it a good medicinal ale for gastric problems, ulcera-
tion, nervousness and tension, and respiratary infections, Both it smel|
and slight bittering quzlity enhance ales and beers.

ERACKEN FERN ALE

I Siberia and i Nonway, the wncoited fronds bave been employed with
abant furo-thinds of their weight of malt for brewivg a kind of beer,
dlande Grisve, 193118

Bracken ferns are those prehistoric-leoking plants you may have ¢een in
movies that grow under old-growth trees in the Washington ralnforests.
They evolke images of ancient times and dinosaurs. They have also been

used as faod and as an ingredient in ales for thousands of years.

Bracken Fern Ale
Tegredients

3 pounds malt
1 pounds bracken fern fronds
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2 pallons waser

yEAsE

Beil bracken fern fronds in 2 gallons water for one hour
and strain liquid., Ar 170 degrees F, pour liquid onto
malt and let seand 90 minutes. Draia liguid off malt,
then sparge malt again, using same liquid. Cool o 70
degrees F and pour inte fermenter, Add veast and fer-
ment untit done. Prime bottles, fill, and czp. Ezady to

drink in one to two weeks,

ArOUT BRACKERM FERM

Merdivm aguilimum

The green legves aaten, hurge the belly, and expel cheleric and water
ish bumours that trowuble the stamach
—Micholas Culpepper, 165132

Bracken fern grows throughaut the globe and is a typical fern. [t is usually
from 2 to 3 fect in height but can reach 8 o 10 feet in reinforests. [ Latin
name, Dleris, means "feather,” as does the commen name, fern, which is
derived from the Anglo-Saxon fepern, “a feather” Bracken ferm root is 33.9
percent starck, the rest being mostly hitter suhstances, mucilage, and tan-
niins. It would therefore be effective in zles and beers. The starch would be
converted by the diastase present in the malt, adding more sugar wo the fer-
ment. Further, the tanning and hitters would enhance the favor, The planc is
astringent and antbelmintic {expels worms). 1t has been weed traditionally in
dysentery, dizrhea, and hemorrhages. Topically it has been of use in uloers
and stubborm waunds, the mucilaginois content and the tanming belping o
sonthe and stimulate healing. Its most powerhul and consistent effects bave
been faund in the meatment of dvsentery and diarrhea. The young shoots
and roat have been used as foods in many countries For millennia 22
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HYSS50PF ALE

T a fifteenth-century mavuscript, it is fncluded among "Herbes
Jor the Coppe.”

—Marparet Freeman, 1943, citing the
Hartur Sanitans, or Gerd Der Gesimdbal, [ 48523

Hyszop has been used in medical herbal practice for at least 3,000 years. It is
awonderfully aromatic herb, imparting a fresh, vital quality to ale and beer.

Hyssop Ale
Ingredients
12 ounces reolasses
& ounces roown sugar
] Eaﬂnn watar
/2 ey dried hasssop herh
Wil

Boil molasses, water, sugar, and herh for 30 minutes,
Cool to 70 degress T and pour into fermenter, add yeast.
Ferment until complete, approximately one week,
siphon into bottles primed with 152 teaspoan sugar, and
cap. Feady to drink in 190 days to teo weeks,

ABOUT HYSSOT

Hyssopus of[icimalis

O course there were many Eieds of ale fhat were debendent upar their pan
ouis ingredinets . “Fhesobe-Al " “wom-aroad ale,” ale of msemary,”
and “Brifary.” “Heatker ale” was of very asdmt origin in ceriain parts of
the coutelry aned buitter ale was most plentiful in the sapedeenth century,
—Edward Emerson, 190821

Lad
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Flyszop [Hysopus officinalis)

Hyseop's name was derved fram the Hehrew
name Csob or Ezeb and is mentioned fre-
quently throughour the Bikle as an herb tha
cleanses and purifies the body, 12 is a native o
FEurape and is namralized throughout the
world, including Morth America. It has a par-
ticularly "herk” look, being samething of 5
crass hetween rosemary and mint, and it
prows 23 @ low bush, reaching up w0 vwo feet
in hf:th F-:_:-l mmedicinal wse the :I]‘.u‘r".'l_"-grr‘bi.lnd_
plant is usually pathered befors it flowers. [t
contains a strongly aromatic velatile oil that
acoaunts lor many af it phvsical actions,
Though rarcly used in contemporany stzndzrd
practice herbalism, it possesses a wide rangs
of actions chat make it useful in a number of
complaints, Hyssop s antispasmodic, expee-
vorant, diaphorstic, sedative, bitter, and
corminative. [ts bitterness stimulates gastric
secretions, and like maose bitters, it 15 a nice
adjunct to ales and beers. [ts aromatic oils are
mquite uplitting o the spirits, s antspasmadic
acoivity makes ituseful in chronic coughs and

bronchitis, and its diaphoretic (sweating}

actiaon makes it of benefit in colds and fu. These together make ic a good

herb Ffor any upper respiratery nfection, I sedative action makes it benef-

cial im anxiety and stress-refated conditions. Hyssop contains marrukin,

whick horehound also passesses, W hile calming chronic coughing, that

constitwent also helps hreak ap mucous rapped in the lengs and mowve itup

anedl out of the system. Icis particularly usetul in upper respiratony infections

as an herbal steam, Sorme of the compeounds i bysap Rave shown antivizal
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activity, thus making it especially useful in treatment of fu and Herbes sim-
bésr wirus 2t One compound in hyssop, MAR- 10, has also been found to
irthibic the replication of the HIV virus iz test tube trials without toxicior to
healthy cells. Though rescarch on hvssop is still relasively new, it is consis-
tently showing a range of antiviral activity, Hyssop also stimulates menstes.
ation and is useful for delaved or scanty menstruzclon, Though several
herbal texts suggest caution tn its wse, clinical trials have shown no known
toaicity even in lange quansities.® Sell, it is contraindicated in pregnancy
because of its rendency to stimulzte menstruation,

RUE BEER

Keug is neentioned in the fifteenth century mapuscript among “herbes
far the coppe.”
Jdargaret Freeman, 1943 citing the
Harkes Renilalis, ar Gard Chr Getandheil, 1435535

Rue is another herb that was anos used a great deal but has now fallen ot
of favor. Its common European name was “herb of prace” and reflected the

esteem in which it was held. [t is strongly bitter and should be used with a
light hand.

Hue Beer
Eﬁﬂiﬁ:ﬂﬁ_
5 pounds mealed barley
or 3-pound can malt extract
T poamds brown sugar
4 galloms water
1 cunce dried e herh

yeask

395
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Miash the barley in water at 150 degrees F for 20 min-
utes, Sparge with boiling water until a total of 4 gal-
lons is drawn off. Boil the 4 gallons water with the
herb for one hour. Strain, add 2 pounds sugar, and stic
until dissolved, Cool to 70 degrees F and pour into fer
menter; add yeast. Ferment until complets, approsi-
mately ons week, siphon into boteles primed wich 152
teaspoon sugar, and cap, Ready to drink in 10 days 10

bar wreeks,

Alternative Method: O boil 1 gallan warer, add 3-pound
can of malt extract and 2 pounds sugar and allow to cocl
while wou are boiling remaining 3 gallons of water with
the herb. Cool both o 70 degrees F, strain, and pour

both solutions into fermenter 2nd continue as zhove,

ABOUT RUE

RBulm graveoiens

Common rie [Ruta gravenlens)

For febleness of sight put rae in a pot with ale and

" let the patient to drink of it

- —HBancker Herbal, 152503¢

R.Il-lr"j, ':_;n:‘;ltar'li-itﬁl Tarme, Rh.h:!__ Cormas fn‘nn the
Greek rewo, mezning *to set free The herb wes
s0 named becauss of its physical and =spiritual
actions, [t was considered 2 pawerful remedy
ageinst  discase, setting the body free
Additionally, it was considered to bestow sec-
and stght and free the spirit fram negative and

harmiful influences. Bue is primarity 2n herb thac
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strongly stimulates menstruation, In large dases it can canse zbartion and
should not be wsed in pregnancy. It 2lso possesses an antispasmodic
action that rmakes it useful in cramping of the intestinal tact, and in
chronic coughing, [ts aromatic properties give it a place in alleviating
tension headaches and ansieny. ™ lis use in heers can be traced to its hit-
tering action and its aromatic properties. [t was often used in ancient
times a5 a culinary herb and is still used in ltaly for this, being a common

additive ta salads.

LEMON BALM ALE

Banme dranke i awing, is dood agaiest the bitng of venemons beasts,
comfarteth the harte, and driveth away all melancholic and sadpesse
—lohn Cerarde, 135728

Lemon balm was one of the most widely used herbs in beers and ales of
the Middle Ages. | found it referred to Gme and time again. It is quite a
pleasant plant, imparting & good taste and aroma o any preparation, [

was traditionally called balm. Herz are two recipes.

Lemon Balm Ale—1827

Ingredimmis
i1 pounds brown sugar
4 gaflans warer
I 154 pound fresh lemon balm tops

¥east

Bail en pounds of moist sugae in four gallons water for
over zn hour, and skim it well. Pour into an carthen-
ware vessel to cool. Bruise a pound and a quarter of

Balm taps and put therm inta a small cask with veast

97
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spread on tozst, and when the above liquor is cool,
pour it on the balm. Stir them well together, and let the
mixture stand for twenty-four howrs, stirring it fre-
aquently, then close it up, lightly at first and more
securely after fermentation has quite ceased. When it
has stood six or sight weeks bottle it off, putting a lump
aof sugar into each bottie, Cork the bottle weil 209

Leman Balm Ale — Another Recips
Ingredients

4 pounds dark brown sugar
3 gallons water
172 poond dried lemaon balm herb

yeast

Rail 3 gallons water with B ounces dried lemon balm
herb and 4 pounds sugar for one hour; skim off scam,
L=t cool and strain into fermenter. Add veast. Ferment
until complste, 7 to 10 davs. Prime botiles, fill with
beer, and cap. Ready to drink in ane o two weeks,

ABOUT LEMON BALM
Melisse afficiualiz

"Tis so friendly and [ragrant that it strengthens Nature ie il s
Faculties, . .. Sage and Balm make & good Tea, so does Balm and
Sweef Marjorant.

~An English Herbai, 1550140

The word balm comes from balsam, meaning "an aromatic or resinous
substance.” When crushed, lemaon balm gives off a fresh, lemony fra-

grance, However, one of balm's meanings iz thar of a substance that
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heals or soothes, Medicinal plants called balm, of which there are sev.
eral, such as balm of Gilead ar balmony, eventually caused the name to
mean simply something that heals or soothes. Lemon balm is carminz-
tive, antispasmodic, sedative, antidepressive, diaphoretic, antiviral,
immune stimulating, and hypotensive, It is effective in all digestive
spasms and flatulence. Its volatile oils relicve aniety, depression, ten-
gion, and stress. [ has a tonic effect on the circulztony system and causes
vasadilation, lowering blood pressure. ™ Research in Cermany has
shown that balm acts to protect the brain from excessively powerful
stimuli. [t thus acts as a gentle herbal tranguilizer. These sedative «ffects
have been verified in a number of clinical studies, 22 Lemon balm has also
shown consistent antiviral propertics, making it useful in the treatment
of any wiral inbections such as Aus and herpes. Clinical trials have shown
that leman balm significantly shortens healing tirmes for bath shingles
and herpes sores, both caused by viral infection. It has also been shown
that constituents in lemon balm strengthen the immune system.2d
Because of its antiviral and immune-stimulating properties, its antidepres-
sive action and its diaphoretic (sweating) properties, it is useful in colds
and flus, especially where they are attended with depression. The seda-
tive, tranguilizing, and antidepressive effects combined with the vasodi-
lating properties of the herb act together in fermentations o move the
zctive properties of the herb and che aleohol rapidly into the blood-
stream and che brain. [t is no wonder the herb found such a prominent

place in the brewing of ales and beers.

AVENS ALE

Woine wherein e Root bas been infuis'd bas a fine pleasant Tasts and
Sell: It chears the Heart and opens Obstructions. The Root infus'd
in Beer is cecellent for strengthening the Joints and Bowels.

—John Pecher, 1694M

[
oS
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Avens was at cne time commonly used in beer and supposedly still 35
in real Augshurg ales, dSaude Grieve notes that "The Augsburg Ale ig
said to owe itz peculiar Flavour to the addition of a small bag of
Avens in each cazk. The fresh root imparss a pleasant clove-like
flavour to the liquar, preserves it from turning sour, and adds to jts

whaolssome properties. "

Avens Ale
Irgredients
5 poamds malted barley
or Z-pound can malt extract
2 peounds boown sugar
4 gallons water
3 oonces dried avens ront (or 4 cunces fresh chopped root) in maslin bag

wiasr

tash the barley in warer at 150 degrees F for 90
minutes, Sparge with boiling water until a total of 4
gzllons is drawn off. Add 2 pounds sugar znd scir
until dissolved. Cool to 70 degrees F and pour into
lermenter; add veast, Hang avens bag in fermenter.
Ferment until complete, but let herbs infuse at least
10 days; siphon into bottles primed with 12 tea-
spoon sugar, and cap. Bzady o drink in 10 days to

twrt weeks,

Alternative dethad: Or boil 1 gallon water, take from
heat, and add 3-pound can of malt extract and 2 pounds
sugar; stir to dissolve. Add rest of water and adjust all oo
70 degrees F. Pour into fermenter, hang muslin bag of
avens, add veast and continue as above
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ABOUT AVERS

-G:um Erhazum

The roof consists of many browaish strivgs of fhres, smalling some-
what lke unte cloves, sshecially those which grow in the bigher, bot-
ter, and drier grownds, and in free and clear air,

—Micholzs Culpapper, 1455124

European avens is uncommon in the United Staces, not being indige-
pous, though there are several American species that are used in much
the same manner. The root of European avens, especially fresh, possesses
a strongly aromatic oder, reminiscent of cloves, Its botanical name,
Creum, comes from the Greek gena, "t vield an agreeable fragrance.” Tt is
thic clovelike odar that is imparted to ales and beers in which it is wsed.
The root loses much of its fragrance when dried and should be kept
whole and dried carefully to preserve it as much as possible. The odor is
extremely agresable and uplifting when encountered. The root {and
herb) are strongly astringent and have been primarily used in herbal
medicine for that property. It is usehsl in diarchez and dysenteny and any
siluation where a stomach tonic is needed. The astingency of the plant
iz also useful in treating gum inflammatans. Tewauld be of benefit in

external wound powders and salves »7

SERVICEBERRY ALE

The seroice tree, the wame of which &5 said fo be a corruption of cere-
wisia, was so called broawse in former Hmes a kind af alr was brewed
from its berries. Evelyn said that ale and beer, "brewed with these
bervies, being ribe, is an incombarable drivk.”

~frhn Bickerdyke, 15904
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The [western) serviceberry is a falrly common sheubby bush kind of thing
up to 30 feet tall that grows mostly in the Northwest, though ic dips
down as far as Mew Mexico, The berries look sort of like a cross between
wild cherdes and curmants—sound, dark, and purplish-red.

Serviceberry Ale

Ingredisats
1 wallon water
% cups fresh senvcebermics
3 pounds mzlt extrace

yrasl

Place serviceherries and 1 quart water i blender and
ouree. Slow-boil serviceberny puree and remaining waber
tor one hour: cool to handiing tempemture and strain
rand press) through a sizve. Add malt extract. Pour into
fermenter and add veast at 70 degrees F. Ferment until
completion. Prime bottles, fll, end cap. Like mamy beers
and wines, serviceberry is felt to attain a better flavor
when stored a long time, However, this recipe can be

drunk after one to two weels.

ABOUT SERVICERERRY

Awmelanchier aluifalia

{ Serviceberries | were by far the most important fype af berry to the
Okanagans. Along with bitter-root they were considersd the mos!
important food, ever wore important than fish ar game because
they are availabis for evly a shert time during the year, . In
all, eight different varieties of [serviceberry | were recagrized by the



Beers and Alea from Sacred and Medicinal Planis

Okaragans, althewgh botanists delineale anly three variclies within
Olkanatdan territory.

—bdancy Tumner, 197514

Serviceberry i a member of the rose family, with typicz! rose-like
leaves, The bush produces clusters of beautiful white (lowers that
become, when ripe, serviceberries, They were cnoe commaonly wsed in
jams, jellies, pies, and fermentation. Like most members of the rose fam-
ily, the serviceberry is mildly astringent, The bark, leaves, and berries
possess this property, and these were traditionally used by indigenous
cultures for all complaints for which a gentle astringent is beneficial.
The bark or leal tea or the berries are useful in excessive menstrual
bleeding, dizerhea, dysencery, and stomach complaints. A wash of the
leaves or bark is helpful in treating externz! skin problems and
wounds, ¥ Serviceberries are about the same size as currants and, like
currants, are somewhat pulpy, Besides the sweetish pulp, however, the
profusion of small serviceherry seeds in the pulp add a wonderful flavor
to beers and ales. They possess a strong almond afeertaste chat is
extremely pleasant. When the berries are pursed in a blender, this flavor

resuls in a uniguely enjovable heer,

MINT ALE

And also they add great strength and Jragrancy, and makes brave,
well tasted Divink, good to prevent ard cure all, o most of these
Diseases which the wise Ancients bave abpropriated thai Herb anto,
The like is 1o be understood of Mint, Tansi=, Wormwoad,
Broom, Cardis, Centuary, Eyve-bright, Betony, Sage,
Dandelion, and good Hay, alse mawy others, according te their

oy
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Matures and Oualities, and for those Diseases fo whick they are
respectively approprialed.
—Thamas Tryon, 16912

Mint is keown primarily far its use in candies, iced tea, and that hormrible
jelly prople use on lamb. It has, however, a long tradition of use in beers,

primarily on the Russian steppes.

A Rich, Dark Mint Ale
Trgredients

4 pounds pale malt extract

1 142 pournds reeediamn-dask dried malt extract
1/2 poond black malt

& punces dried peppermint harh

£ pallons waler

ale veast

Place mint in small muslin bag, Bring 1 gallon water to
a bail, take from heat, and add mint bzg. Cover and
l=t stand ocvernighe. Bemove muslin bag, add remain-
ing water, and heat to 150 degrees F. Add malt and
malt extract. Cover and allow to cool naturally ta 70
deprees F {several hours). Strain znd pour into fer-
menter. Add yeast and allow to ferment ta comple-
tion. Prime battles, fill, and cap, Ready to drink in 7
to 10 days.

Fovass is a traditionzl Rustian tribal beer. In many areas, the beer is
allowed to ferment with the solids, then the whole thing consumed as a
faod/drink. It iz very high in nutrients. For this recipe (and for bottling)
the solids are remeoved,
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Mint Bvass
Irgredients
142 punce dried peppermint herh
12 ounces rve lour
1 cunee wheat flour
4 oaunces barfey malt
| galbon water
vzt
Heat 77 the waeer to 170 degrees Fo When hot add
malt znd Fours. Cover and allow to stand 90 minutes.
While the malt and flours are standing combine mint
and remaining water and bring to & boil then ke from
heat and cover. Allow to stand until male and flours have
been standing 90 minutes then combine both liguids
[with solids) together. Cool to 70 degrees and add
vezst, Allow to ferment untll complete. Steain lguid
from solids, prime botdles, fill and cap. Eeady to drink in
T to 1 days 5

ApouTr MiMT

Mesntha piperita

Two shecies af mint were used by the awciont Greek plysicians . .
[and | there is eoidemed that M. piperita was cultivatsd by the
Egpians. [t is mentivneed in the leslandic Phanmacaporias of the
thirternth century.,

—hdaude Crieve, 193125

Ahove all, mint is a diaphoretic and soothing stomach remedy, Pepperming
is stronghy effective 25 an antinausea herb and can quiet severe indigestion

gently and surely. Peppermint's essential oil, of which the plant has an
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abundance, is strongly  anmispasmadic,
tdedical researchers, orving to find some-
thing to quist the cramping when inserting
small optical cameras into the intestine,
'.'ri-.-‘\-:'l i variely |_;f dr‘u.m.. all af which '|‘.||:-|:.|'|.'|:|;|_
ineffective or too toxic. & small amaount of
peppermint oil, coating their instruments,
eifectively stopped intestinal S[HISTIIINE,
(They found the intormation in an old
Berbal text,) Pain from ducdenal ar steanach
ubceration is helped zlmost immediacely by
peppermint, as is irritables bowel syndrome,
stomach cramping, and any kind of nausea,
including maoticn and morsing seckness,
The pain of gall and kidney stones is aften
belped by the use of peppermine. In duode-

Peppenuier (Mentha piperita) nal vlceration and irfiable bowe| syn-
drame, peppermnt is more cffective if a
small amount of the ofl is mixed wich marshmallow or slipperr 2lm root
and taken in capsule. This mucilaginows mass sits in the boteom of the
stomach, then drops down inga the duadenum faicly intact and immed:
ately soothes the affected zrea. As peppermint is safe for use in pregnancy,
it i of tremendeus benefit for attendans nausea
Like other herhs in the mint family (such as lemon balm and rose-
mary], peppermint containg many antioxidant compounds (see "About
Rosemary”). These have shown effectiveness in treating Alzheimer's dis-
CA5E, 5:|1I|Il].r. cancer, aredl hr"u Tl Ll.i:\il:'ﬂ‘\.t' F-:'11,-.|E'|‘|'|'|i|1'|. alsa cantams nng
expectorant compounds; they belp move muecous up and ot of the lungs.
lts rmain constituent, menthel, thins mucous, making the sxpectoration
casier. Peppermint also containg antiseplic, antibactesial, antivieal, and
antimicrobial compounds. For this reasan, it is used effectively in the

treatment of gingivitis, colds and fus, and respimtory infections. ™
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ROSEMARY ALE

O coerse there were many kinds of alr that were dependent wpor
their various ingredients. .. "Hysape-Ale " “wonn-wood ale,” “ale
af rosemary,” and "Bettowy.” "Heather ale” was of very ancient ori-
dint ir certain parts of the country and butter ale was most plentiful
in the seoenteenth cewtury.

—Edward Emersen, 190579

Rosemary, the tradicionzl culinane herb, was often used in ales. Two
methads of using rosemary bollow, The Fret is a rossmany ale, the second

is an ale flavored with rowemary

Rosemary Ale
Ingredients

T.pound can rmalt extract

1 paunds brown segar
4 gallons ware
% ounces dried resemary herb

weast

Boil malt extract, sugar, herb, and water tor 30 minutes.
Cool to 70 degrees F, strain into fermenter, and add
wveast. Ferment untll complete, siphon Into bottles
primed with 1/1 teaspoon sugar, and cap. Beady to drink

in 190 days to two weeks,

The following recipe from 1695 was used to impar: both medicinzl
hearbes and specific Ravars to ales, The nonhopped malt beer, a barley ale,
with na herlxal addizives should be made fivst. When fermentation is com-
plete, it should be siphoned into hottles, but without priming. Then the
second recipe should be used for priming.

487
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Barley Ale
Ingredicnts
§ pounds malied barley
or 3-pound can malt extract
1 paunds hrown sugar
+ gallons waber

yoast

ddach the barley in water at 150 degrees T for 20 min-
utes. Sparge with boiling water until a toal of 4 gallons
is drawn off, Cool to 70 degrees F and pour o fer-

menter, add veast. Ferment uncil complete.

Alternative Methoad: Or boil 1 gallon water, take from
heat, and add 3-pound can of malt excract and 2 pounds
sugar; soir b dissolve. Add remaining water. Cool all to
70 degrees F. Pour into fermenter, add veast, and con-

tinue as above,

When the beer is ready oo be hottled, follow the recipe below, Lse 3
t0 4 ounces dried rosemary herb for the handful specified. Other herbs

cant be wsed instead of rosermary, depending on the taste or medicinal
cifect desired.

Rosemary Ale— 1695

Take a handhul of BEosemary and Bovl in a Cuart of fair
Water skimming it very well, and add chereto half &
pound of Ane Loaf Sugar, and a fow Cloves, and when it
is Milk warm put it thereto 2 spoonful of Barm, and
when it beging to work skim aff the Barm, and put two
spoonfuls of this o one Bottle, and 6] the Bowtle almost
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to the neck, Then Cark it very well, vour drink must

neither be stale nor new 25

AROUT ROSEMARY

Rosmarinws officingiis

If thow set it in thy gardes, keep it horestly for it is much prafitable,
—Hanches Herkal, [ 52635

Rosemary has been used primarily as an antidepressant and carminative
rdispelling gas). It contains a number of volatile oils, tannins, bitter prin-
ciples, and resins. Chne compound, cenole, gives rosemary its unigue
arama, and has been shown to be a stimulant to the central nervous sws-
tem. It plavs a role in the treatment of depression and is also wseful i
reviving someone who has fainted. Though known now mare for its use
as a culinary herb, it has a long tradition of use as a medicinal plant.
Modern research is verifving many of the medicinal propertiss of rose-
mary. Rescarch suggests that free radical oxygen molecules play an
important part in Alzheimer's disease. Rosemary possesses at least 24
antioxidants (among them, the powerful rosmarinic acid], compounds
that consume free radicals. It also contains at least six compounds that
prevent the breakdown af acetylcholine. Acetylchaline plavs a crucial
role in the fransmission of impulses from one nerve fiber to another
across synaplic junctions, making it highly wseful in the reatment of
Alzhcimer's disease, Parkinson’s disease, and multiple sclercsis,
Rosemary's protection of acetylcholine helps prevent further deteriora-
tion af this important chemical in the body and makes it usetul in con-
junction with netties and roval jelly (both of whick contain large
amounts of acetylcholing). Additlanally, the frequent use of rosemany
helps prevent the development of Alzheimer's, Parkinson's, and multiple
selerosis, Rosemary is historically known as “the berb of remembrance”
supgesting its antisentlity and memory-enhancing activity,

oy
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The antioxidant activity of rosemary prevents spoilage of foods,
comparable to the commercial preservatives BHT and BHA, 1t has long
been used by indigenous peoples to preserve food from spailage
Further, ancioxidants have been shown o be effective in the treatment of
arthritis, In addition to its multiple antioxidants, rosemary contains a
number of antiartneitic compruands, Antioxidants kave also been shown
to play 2 role in the prevention and treatment of cataracts, rosemary also
contains a number of other compounds that have known anticataract
effects. These antioxidanes also play a role in preventing heart disease. [n
addition, rosemary is a vascular and cicculazory stimulant. These com-
bined actions of the herb make it useful in the treatment of heart disease.
Eosemary's cssential nils are antiseptic and also possess antispasmodic

and parasiticide actions. 5

COSTMARY ALL

[Has drown especially, howevsr, as an berd “for the Cappe” and
was sometimes called “alecast™ because of its impertance in flavering
ale and beer.

—Miargaret Freeman, 1943, citine Herins Samiai,

an [t Dlar Cvoumdibedl, | 85359

ostmaTy is a relative of tansy but s not so bitter, It is not much weed now

and has probably not been used in ale for miny wears, at least ontil now.

Costmary Al

Ingredises

1 pounds brown sugar
1 152 gallons warer
[ aunce dried costmary herh

yasl
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Euil herb, supar, and water, for 30 minutes. Coal to 70
degrees F, strain inta fermenter, and add vease,
Ferment unt:] complete, siphon into bottles primed
with 1/1 reaspoon sugar, and cap. Ready to drink in 10
days o two weeks,

ABOUT COSTMARY

Tawacetosn balsamita

The whole of this plawt ewits a soft balsawic adour—pleasanter and
morz aromatic thaw that of Tarsy—io which fact it owes its name of
balsamita, and we find it referred do by Culpeliber and otbers as the
“Balsam Herk." . . O account of the aroma awed taste of its leapes,
Castreary was much used to gioe a spicy flasouring to ale—awhence
ite alfrer name, Alecost. Markbam { The Countrie Farmer, 1444)
says that "both Costmaric” and Avens "give this savour.”

—Painbe Grieve, 1931160

Like ies relatives, feverfew and tansy, costmary is useful in the treatment
of headaches, migraines, and amenorrhea {scanty menstruation). ftis a
hitter herh and thus stimulates gastric secretions, making it useful in fee-
ble digestion. Costmary contains, as do tansy and feverfew, parthena-
lides, which have been shown o help in the prevention of migraine
hepdaches. Lt will stimulate menstruation and thas is contrindicated dur-
ing pregnancy. [Ecan be wsed nearhy identicalby to tansy, 2

GRAINS OF PARADISE ALE

This plant is used to give a heating guality to beer, being a wicked
adulteration, rendering it fo some cowstitutions bighly inflammetory.
bitkne's Mew edical [iscoweries, 1529962
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Crains of paradize continually crop up in oider beer recipes. Brewer
Eandy Mosher came across a book 1 have not wet szen (which sounds
wonderfulj-——Mackewzie's sooo Receipts, originally published in 1829, the
same year as Whitlaw [abovel, In o2 1994 Symurgy magazine article,
sdosher offers the original wording from Mackenzie and his moderniza-

tion of a recipe for Windsor ale, which inchades grains of paradise.

Windsor Alc

Mackenzie's comments about the ingredients in Windsor ale: “The drugs
[below] mentioned are forhidden, under the penalty of two hundred
pounds, and the forfeiture of all utensils; but of course private familiss are
ar liherty o vse whatever they please, Mathing but male and hops are per-
mitted to public browers, except che coloring extrzct: and the druggists
whio s¢ll to brewers are subject to a penzlty of tive hundred pounds.”
These restriceions are, of course, the resule of the so-called beer purisy
laws, in actuality, the first drog control Lows in the warld

The original secipe contnues: “Take 5 quarters of the best pale ale
malt, Half a cwt. of hops, 8 Ths of honey, | 1b of coriander seed, halt b of
Cirains of Paradise, half pound of orange peel, and two-and-a-half pounds
af liquorice vaar |, | <ix cunces of ground ginger, and six ounces of

pround carzway seod e

Tegredients
11 pounds pale ale malt (or 9 pounds pale mall exeract synopl
1 peound haney
3 gances hops
14 ounce coriander seed
I/ ounce orangs poel
18 ounce grains of paradise

142 aunce grauncd Boorice oot
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1 teaspoon grated minger

| Leasponn carway seed

yeast

Place malt in mash tun and mash with water added at
170 degrees F either two hours or overnight. Sparge
grains with 150 degree B water until five gallons total is
drawn off and bail hops and wort for 2 hours, Add 12
ounce hops for the Arst 1 152 hours and 1 ounce after 1
12 hours. After one hour forty minutes add the remain-
der of the hops and all the spices and herbs, Bail after
their additian anly 5 to 10 minuees. Take from hear and
strain hops and herbs fom wort—add honey. Allow to
conl to 70 degrees F, pour inta fermenter, add veast and
fermesnt uncil complete. Siphan inta primed haottles, cap
and store. To use extract instead of malted grain: add
extract to water, bring to boil, sticring frequenthy to
avaid burning and proceed as above.

AROuUuT GrAING OF PARADISE

Adionins Mefeguela or Afremonum neleguela

Bungent and aromatic seeds, rivaling bebber fn pobalarfy dunng the

Mliddle Ages. The seeds are used as a substitute or adulterant for black

fepper, and to give false strength to wives, beer, spirits, and piregar,
frsuph beyer, 1910383

Cirains of paradise come from a reedlike plant of the ginger family and are
related to cardamom. A strong pepperlike seed, grains of paradise were
discovered during the spice trades and were long popular in Eurape.

Taoday they may be found in some upscale restaurants chat use them as an

413
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glternative to pepper. The seeds are brownish and ghout half the size of
peppercorms. Randy Mosher describes the aste as heing "an intensely hat
white-pepper taste with a sproce-juniper aroma.” * They are being used
again oy the more exotic small breweries for some of their beers. Dues ta
their scrength, they are wsed in tiny amounts—7000 w 155 of an ounce
per five-gallon batch. They have been difficult o And-—exclusive restau-
rant supphy houses sometimes carried them. Thoy zre preferred by many
Alvican immigrants, and cities with a laree African immigrant community,
such as Mew York, have manmy stores that cater oo that group. Many
African products, including greins of paradise, may be found at 2 number
of those stores. Recently some hamebrew stores have begun carrying
them under the Brewers Garden brand name.

Crains of paradise were used like & combination peppercardamam
in herhal medicine in the Middle Ages specifically ro simulate peripheral
cieczlation and reduce Aatulence, Flowever, even by the nineteenth cen
tury they were sarchy used, having fallen aut of favor, thaugh they were

still noted a5 being used in hrewing and in veterinary practice. s

IRISH MO55 ALE

It is wsed o some extent in the arts, a5 sizing for paper and catton
[abrics e calico printing, for filing mativesses, and (v this country
for makivg beer.

—Feleer and Ligyd, 185577

Commonly called carragesn {Caelic, meaning “moss of the rock”), Irish
moss i often used in besr as a lare additive to the boiling wort o encour-
age solids to precipitate out of sclution and fall qa the bottom, thas clari-
bring the beer. Irish maoss is thus seferred to as copper Anings. And oo,
this does not mean it has copper in it—the kertle in which the warr is

haoiled is sometimes called a “copper.”
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The following recipe from 1890 i5 called *Trish bMass Ale® though the
authors commentary at the end of the recipe is enlightening. [ z2m not
sure what Spanish Juice is. Alan Eames suggests it might be what is now
cilled Spanish Ry, cantharides, whick is made from a dried beetle [some-
times called a "), Canthans vesicatoria, zlso denoted Lytta vesicatoria.

Irish Moss Ale—1890
14 gallons water
i ounce Irish moss
! ounce hops
I ounce grated ginger
i ounce Spanish juice
! pound sugar

yeas

Take one ounce of [rish moss, one ounce of hops, one
ounce af ginger, one ounce of Spanish Juice, and one
pound of sugar. Ten gallans of water are added, and the
mixture is boiled, fermented, and bottled. The consider-
ation af the name of this liguor and the actual con-
stituents may possihly remind readers of the old tale of
that wery clever persan who made soup out of a stone
with the assistance of a few such trifles as beet, vegera-
bles, and Aaveurings, 2

ABOUT IRISH MOsEs

Chandrus crlspas

It is found attacked by its disk to the rocks aleng the sea, where it is
collected in the spring-time, washed, and spread on the sands some
distance frone the shore-line and allonred fo lie in the saov sonti] i
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becotees well Fleacked and of transtvcent, barny texture, whes it is
reaary for marked.
—Felrer amg |Llmed, 1 g9528

Irish mioss is a seaweed that is common on seashores throughout the MNoeth
Atlantic, especialby throughout lreland and along the Massachusetts coast-
line, Mow almost exclusively weed in beer making, it was once part of stan-
dard practice medicine and herbalism. 1F boiled in water, it will entizely
disappeaz; the water will then torm jelly when cald, Irish Moss is 80 per-
cent pectin, the rest being calelum, sulphur, chlarine, bronine, potassicm,
magnesium, and sodium, and can be used as a natural pectin source for
jams and jellies. It is extremely nutritious, easy to digest, and highly
mwiciiagines, As such, it has been tradiconally used as a goue] In enfechled
digestive states and 25 an added agent in herkal formulas to provide 2
soothing mucilage to inflamed internal tissues. Specifically, it is good for
chronic pulmonary infections, chronic diarrhea and dysenterny, and irita-
tioms Fram infection in the kidneys and Bladder, Slippery elm back is used
irr much the same manner. Civen slippery elm’s overuzse and the damage ta
the tree population from which it is harvested, Irish moss iz an excellent
alternative and is available frorm mest bomebrew stores and from whaolesale
herbal suppliers, [t has alsa been found to possess laxative properties,
reduce gastric secreticns, reduce high blood pressure, and alleviate gastric
and dundenal ulcers. [t is also an anticoagrslant {2 blood “thinner™) 370

Spanish fly (if that @5 in facr what Spanish juice is) 15 used in stan-
dard practice medicine. The dried and powdered beetle is a powerful
blistering agent and rubefacient. [n moderate dosss internally, it is
divretic and stimulant ta the urinary and reproductive argans, In any
large dose it is poisonous.

Huops are diuretic and anribacterial {see "About Hops"). Ginger is
diuretic, antihacterial, and antiviral, and increases peripheral circulation
(see "About Cinger™). Thus, this beer recipe would prinarily be a low-

aleahol heverage for urinary tract prablems, the [rish moss seothing the
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inflamed tissues. [ would substitute 1 ounce dried juniper berries, crushed,
far the Spanish By, These would be a decent and tasty substiture, with
similar properties (see "About Juniper,” in chapter 8),

MUM AND PURL AND MORE

There are innumerzble ather beers, ales, and meads. 1 faund a few inter-
esling pieces abous some of them, some in the form of poems, Those are
not very good; there Is a reason wihr their author's waork isn't familiar ta
us. But these pisces do describe what the dricks of the time were like, to

SOme £xlent,

There's an odd sor! of ligaor
New come from Henborough,
Tipill stick a whole waperiake

Thoraugh and thorowgh,
Tis yellow, and likeoise
As bitter as gall,

And as stromg as six barsss,
Coack and all.

As Tild you twill make you,
As drunk as a o,
Yo' fain know the name on't,
Bat for that wry friend, mum.

—Ananyimous, ca, 1720

Mg

hum was quite a famous ale; [ would Jike o taste a traditional recipe,
though "hitter as gall” doesn’t sound all that exciting, The following
recipe is supposedhy that of the famaous Brunswick mum. 1t should have a
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sommewhat resinous, flowery Havor, with a fair bitterness, the primary bit-
terness heing from the Candus,

Plem, at least Fram this recipe, is really more of a barley herbal wine;
the oats and beans adding a distinct flavor of their own. A hepshead is
generally thought of as being 63 gallons. | haven't vet tried to reformulate
this inta a rocipe for five gallons,

To Braw As Good Meam as Brunswick
To make a8 Hogshead of Mum, you must use as much
water as [when Bovled to the Consumption of one 3d
part} may make a Hogshead of Drink, which | helieve
may be about 100 Gallons: To which you must put 7
Bushels of Wheat Mazlt, one Bushel of Oat Mazlz, and
one Bushel of ground Beans, being Brewed according to
the Method of Beer and Ale. you are to Tun it when it
is sufficiently wrought {but not too long} into your
Cask, the same being well season’d, and not fill'd too
full; put into the Cask when working, the Tops of Fir
and Birch, of each one Pound, three handiuls of Cardus
Bencdictus dry'd, Flowers of Rosa Salis @ handfl,
Bettony, Marjorum, Penny-roval, Flowers of Elder and
Thyme, of each a handbul, Seeds of Cardamum and
Barberries bruised, of each two Ounces. When the
Liquor has wrought 2 while with the Herbs, 611 it up
with the remaining Liquor, and then put in the Cask a
dozen of new laid Eggs, the shells not cracked, then
Bong it up close, and keep it for one, two, or three

whole years before you use it, for the longer vou keep
it, the better it 5,372

John Harrison has a recipe for mum in his, CHd British Beers and How
to Make Them {1991), The ingredients are verv similar to those from 1695,
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znd he notes that his recipe is edapted from the late seventeenth century,

perhiaps from the recipe above.

Mum—1921
Ingredients
I gallon water
I pownd whezt malt
1 pound gale malt
112 poand rolled oats
1/2 prund ground beans
I grasm Cardis Hevedictus
L gram marjeram
i gram betony
I grasm bumet
I 142 grar crushed casdamon: seeds
1#2 gram bruised beybersics
veast

Simmer oats and beans for 20 minutes. Heas water to
1701 degrees and pour over wheat and pale malt to make
a stiff mash, Add oats and beans and sire all together,
adding more water if necessary. Cover and leave three
hipurs. Bparge prains with 170 degree F water until one
gallan is abtained. Perment 34 days, Rack from first fer-
meater into second fermenter, add all herbs 2t chis time,
Allovwr po berment and infuse for 10 davs more. Strain,

allow to clear, then bottle as for ale. Mature 8 months =3

MOLASSES ALE

Polasses is a thick, dark, hanevlike sugar syrup usually made [rom

sorghum or sugar cane. The word molasses s from the Latin mellaceus,



A
[
=]

JACRED Awp HERBAL HEALIMG BEERS

meaning "honevlike.” [t is used a great deal in England and is there known
as treacle. Tt has traditonally been used much like honey in making beers
and zles. [t was one of the primary types of “lower” class beers in Colonial
America and was available throughout the Caolonies,

English Molasses Ale—1692
Inyredients

100 pounds molasses

36 gallons warer

3 pounds dried ligrmem vitzs
1 powund dry Jemon balm

1 143 ounee sutmeg

1 12 ounce clove

1 142 cunce cinnamon

veask

Add ro every hundred of Molasses thirty six or forty
Callons of Liquor, and stir them well together, until the
whaole i3 Dissobed; and then up with it into yvour Copper,
adding thereunta three pounds of Lignum vite, one pound
of dry Bain, and four Ounces of nutmeg, clove, and cin-
mamon together; clap on its blind Head, and hite fast, and
digest twenty four Hours, then let it aun into i Beociver,
and as it is fit to set to work, put your Yeast in, and let it
waork sufficiently; then tun it up, and et come by its Age
ddellow and Brisk to drink, and vou shall have an excel-
lent Drrink, very wholsome to Man's Body 2

American Molaszes Ale—Ca., 17510
Tredredients

5 pounds molasess
half pint weast
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I spoonhul powdered minpernoot

15 gallons water

Take five pounds of molasses, half a pint of yeast, and a
spooniul of powdered race pinper: put these ingredients
ingo vour vessel, and pour on them teo gallons of scald-
ing hat, soft and clear water: Shake them wel! Gl it fer-
ments, and add thirmeen gallons of the same water cald, o
Al up the cask: Let the liguor ferment about tuwebee haours,
then bottle it off, with a raisen or two in each borgle, =

Molasses Ale— A Modem Recipe
Tngredients N
142 pound golden symap
12 pound eacle [ie., molagse;]
141 pound Dermerars sagar
1 cunce hops
1 g@llon water

veast and nutrient

Bring water 1o the boil, add the hops, svrup, treacle and
sugar, and simmer for 45 minutes, Strain, cool o 70
degrees B, add yeast and mutrient, and ferment for at least
a week before bottling in screw stoppered flagons 37

PURrL

Purl, or pusle, was also a famaus ale, and many insisted they had the arigi-
nal recipe. This recipe is not as detailed as the last one for mum, bue chers
is enough here that, with experimentation, a good result could be had.
Like all the herbal beers of the Middle Ages, it would possess steong fa.

var and medicinal actions,
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Parl

According 1o one receipt, commeon Purl contained the
following ingredicnis:—Roman Wormwood, gentian
root, calamus aromaticus, snake root, horse radish,
dried orange peel, juniper berries, seeds or kernels of
Seville oranges, all placed in beer and allowed oo stand

For some monthes 7

PASDUEMHTAIN A%5H AN SYOAMORE

[ dide't seek cut mare ahout these particular beers, bat they sound wamn-
dertul. Jehn Bickerdyke, writing in 189, noted zbout them: “In Wales
berrizs of the Mountain Ash were once used, and wers said to greatly
improve the flavouer of the beverage The sap of the sycamnore tree iy
mentioned by Frelen as being 2 mast uselsl adjunct o the bBrewhouss,
he zavs that anc bushel of malt with svcamare sap makes as good ale zs
four bushels with water zlone™ [ found references to these beers in
more than ane place, | was surprised to discover that there are scores of
trees that, like maple and Birch, posses sweet sap. dost of these, like

sycamore, were made into beers and zles at one time or another.

JOHN TAYLOR'S POETICS ON EEE

Ferhaps ane of the most famaous connoissesss of ale and beer was lohn
Taylor, bom in Gloucester, England, on August 24, 1580, Fle was a sailar,
watérman, poet {though not very pood), author of sarires, epigrams, ana-
grams, odes, elegies, sannets, and an adventurer, saloon keeper, and puls-
lisher. He wrote mare than 100 tracts and pamphlets on the vistues of als
and beer. The one included here speaks of mamy of the ales comman in

England in the early seventeeth century.
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SOMG OF BICHT ALES
W'e wend imto the fowse of oee Tobn Praners,
FA man thet Jves amond 2 crew of sinners |
And there aight several sorts af Ale we had,
All abiz to wake ane starke drunke or mad
Bt T erith cowrage bravely linched nol,
And gave the Towns leave to discharge the shat,
We bad at one time set uhon the table,
Goad Ale of Hisope, ‘tiras wol Esape Jabl:
Then bad we Al af Sage, and Ale of Malt,
Awd Ale of Woorme-woad, that could make one halt,
With Ale of Rosemary, and Bettony,
And two Ales mare, or else [ needs must lye,
Bui 2o conclude this drinking Alye tale,
We bad a sort qlrg'ﬂf called seuriry Ale.
—Jahin Taylor, Pouryiess Pilgrinnge, ca. 16205






EPILOGUE

In the clash between machine and Earth there is alwavs great loss.
Sometimes on the human side, more often on the side of Earth. But for
those of us who go to the wildnes of the world ta heal ourselves with
plants, ra gather plants to make fermentations, there is this: if we bend
¢lose and hold tightly we can hear the hearthear of ancient peaples no
longer with us, the slow szeady rhvthims of the prear trees, 2nd beneath it
all the heartbeat of our common mother, che Earth,

There is more ta this lite than the mind. we are governed by more
than reasan alone, We koow this 15 crue when deep feeling comes upon
us, when timeless trsths catch ws vp and carny us along, when we hear in
the stories of women brewers in the deep rainforzst some echo of our
own humanity.

Sipping from the ancient fermentaticns of our ancestors is also ke
ing a drizk From the Well of Bemembrancs. Afterward, we carry within us
echoes of an ancient way of life, znother wey of seeing the world, some-
thing more than reason alone.

1t 15 worth the cost,

Far thass aho browght ws the gift of fermentation






THE APPENDICES

Thoigh [ have no other Destgn, in respect of Brawers than only bo save
thew: & great deal of Pains, and no small part of their dadly Charge,
and towards the rest of Mankind, buf an bovest and west charitable
Tntention af Advertizing them what may conduce, kot to the Health of
their Bodies, Tranguility of their Minds, and Advanlage to their
Estates, et Lam not so Tanorant of the Worlds commen usage, a5 not
ta eapect, that i offering ta disswads from certain inveteral [but mis-
chicwows | Custams, [ am [ike fa meet with no less than Hale or
Beproach, or al ast Scorm and Contenspe, from the greatest part of
those, whose welfare [ wonld giadly promote. Howeer, as the
Comscience of my oun fevecence, and certain Bxperipnce and
Fwnewledge of Trath, af what [ recommend wsill br 2 sufficlent Buckler
against all the Darts of Ewiry, Ingratitude, Naise and Folly: Se [ do
nat Diesprir, buat this small Treatiss ey have the bapbiness fo meet
writh some few, 5o little wedded to Tradition and their sum Humouss, as
to ke wwilling fo brarken to the Diclates of Wisdom, Reason, and
Wature, wherever they mee! them, or thowgh commeanicated i a homely
smanner, by a very weak and imberfect Mestrument,

— Thamas Tryan, 1621






APPENDIX ONE

The Ancient Magic of Haking Beer

There are many differest Opisions concernivg Brecring, and partici-
larly in the Borling of the Liguor of Worts, but | shall nat trauble
my self bere to compose the differezce of Men's Opivions therein, but
shall treat of what natural Reason and my own Experisnce (by
whtpegried Travel awd inspection therein ) has taught me

—F, Lighihodt, 16951

Making a fermented heverage, a beer, is faichy straightforesrd. Many of the
newer texts of the homebrewing movement, however, make it seem more
commplicated and intimidating than it really i, Most of these books are usa-
ally authoritarian, handing down the word from some hamebrewing god an
hizh, and seem quite complex, making the casual reader feel slow, if not
retarded, upon reading them. There is a lot of talk about the necessity for
thie use of chemicals to keep everything sterile, the need far ather chemi-
cals to make the beer work well, the crucial necessity for Teutonic authori-
tarian temperature controls, and the impartanos of complex understandings
of minuscule differences in graing, malis, hops, and yveasts. Cenerally, this
frightens off a lot of people and takes zll the fun cut of brewing. [c also
means very few women are involved in beer making, which, historically, is
an aherration—beer making has been the province of women for maost of
our history on Earth. But it need not be so distressingly complex and joy-
l#zs. Fermentation in most of che world is dons in conditions that most

brewing advocates find to be distressingly unseerile and unscientific, Yet
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they are congistently amazed to find that those beers are of excepticnal
quality—aquite aften rivaling the fincst beers made In high-technology
operaticns. Having made mv peace with being 2 heretic, 1 otfer here some
gmiidelines for beer making that you will find advocared in few other books,
(IF you want more high-tech and conventional guidelines, these are many
gond boaks on the market. Charlic Papazian's The Noe Complete Joy of Home
Brewstng | Mew York: Avon Beoks, 19837 iz one of the best.)

FOUR HERETICAL RULES OF EREWING

RLILE MUMBER QOME. Dion's get tense, worried, or think you don't koow
enough, Remember that although you are re-leamning an ancient human
art and expression of plant medicineg, it is important 10 have fun, [F wo
screw up a batch of heer, it makes great fertilizer far the garden, It's not

that expensive, and vou can always make more.

RLULE MUMBER TWO Give yoursell permission to have fun, make mis
tzkes, and make a mess of the house and kitchen. Brewing is 2 messy,
chaotic, wet, stimulating, and strenuous activity that produces euphoria
and health——sort of ke sex. IF you need mativation to give vourself per-
mission to jump in, st think of voursell as taking back something stolen

and perverted by technologists and restoring it to is origical form.

BLILE MUMBER THREE. Take pride in being brewing-language illiterase
and eguipment deficient. You only need to know four terms: supar, water,
herb, and yeast, You can use the word wart it vou really want to. You
don't really nesd a vdrometer or anything else, though a thermameter is
helpful [vou den't really need chat cither).

RULE MUIMEER FOUR. Faure out what works for vou and don’l be
embarrassed by it
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SIMPLIFIED BEER MAEKING BASED ON
OTHER HERETICAL NOTIONS

HERESY MLIMEER 1. To begin with, vou need some source of sugar, [t
can be amything sweet Flere are some conversion tables for sweet saurces
that all technolopical brevers will disagree with. To make 1 gellonafa 3
pereent alcohol beer (about what you buy in the store) vou need 1 gallon
of watcr, yeast (sometimes included at grocery stores when purchasing
malt extract [bread yeast will work but has a stronger tasee], or available
at homebrew stores), and one of the following: 1.1 pounds malt exiract, 1
pound white or brown sugar, 1 34 pounds maleed grain (usoally barley],
1 pound homey, 1 pound maple swrup, 1 cup comn syrup, 1 pound
malasses, In these amounts each sugar is about equivalent for the veast to
make a § percent aloohol beer,

Be aware, however, that white supar mzkes a beer with a “cidery”® fla-
vor that takes some petting used to. Some other sugar source combined
with table sugar really does taste best {at least to me). The ratio should be
twa parts other sugar to one part Lakle sugar {at the most). Bvervthing
except malted grains (this includes male extrace) is available at most gro-
cery stores. The sasiest and best-tasting sugar sources for brewing (that [
have found) consist of either canned maly extract, brown sagar or a com.
bination of brown sugar and mofasses. For 2 152 gallons of water, use 2.2
pounds malt extract and 8 ounces sugar, 2 12 pounds brown sugar, er 2

prenaruls ljrl.l-wﬁ sugar amdd 12 aunces molasses.

HERESY NUMBER 3. You don't need any hops.

HERESY MUMEER 3, You don't need any chemicals or additives.
HERESY MUIMBER 4, Cermanic cleanliness is not necessany, Hot water

and scap will work fine 99 times out of 100, or 2lse wee a sorong herbal tea
made with antiseptic herbs. As the English brewer, Thomas Trvan,
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explained 1n 18%1; "Mow the hest way o prevent this Bvil [wornt infection]
is that your Coolers are sl washed well in cold water, wherein some bitter

Herbs or Seeds are infused 24 hours, as Worsewrood gathered and dried ™

HERESY WUMBER 5, Cinee yvou make a heer vou litke, vou can use the
excess veast over and over again like 2 sourdough starter. ¥ou never need

tox Buy any more,

HERESY MUSMBER 6. To bepin making beer, it is better to start in one-
gallon hatches, which will make the equivalent of two to three six-packs,
When vou get the kang of it and And a recipe you like, vou can increase
the amount brewed. (Mot really heretical, but wou wan's be told this when

vou go to buy your equipment in mast komebrewing stores )

EQUIPMENT WNEEDED

v 21 2gallon pot (kitchen supply store)

+  Thermometer if you wane (candy thermometer or hrew thermometer)

v Pastic trash can {discount store) or glass carboy {homebrew store in
1142 or S-gallon sizes)

«  Airlack (If using glass carhoy—availzble from homebrew stores)

+  Sheet of plastic {if not using glass carboy)

v RBottles {recycling stores, save your own, or homebrew stores)

¢ Borle caps (homehrew stores)

+  Bottle capper [homehrew stores)

s [lear plastic hose (aquarium supply or homebrew store)

(MOTE: T gaing to a homebrew 5!_:|pp|:,' store, admit vour ignorance

immedianely and caso vourself on their meroy. They are a lat mare helphul

if they know you know vou den't know anything. If you get talked into

buying a few things vou don't really need, and out of a few things vou do

really need, you have had a normal experience.)
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DOING IT

A SamMPLE REcirE

Clean vour fermenter of choice with hot water and soap. Some people
use chlarow (it smells and feels bad} to ensure stedlity, but iF vou do, vour
fermenter will necd to be rinsed well at least chree tdmes). You can also
use antigeptic herbal infusions such as sage, juniper, wormwood, or hop
tea 25 & cleanser (4t smells and feels good). Also clean vour plagtic sheet or
girlock with wherever solution you use. (An zirlock allows the carbon
dioxide gas the yeast makes to get out of the fermenter but nothing =lse
b get in.)

Bring 1 gallon water co a kaoil in vour cooking pot. I adding an
herb—say, sape—add 1/2 cunce sage. {&ee specific recipes for amounts of
herbs used.} Add sugar source, for example, 12 ounces molasses and 8
ounces brown sugar, Boil 15 oo 60 minutes, turn off heat, let coal enough
o strain, and strain out the herb. (You can avoid the strzining problem by
putting the herk in 2 muslin bag and boiling fhal, in essence making a
huge tea bag.) Let conl to 70 degrees F (if using thermometer) or slightly
warr to the back of vour hand.

Pour the herbed sugar water (the “wort™) into your cleansd fermenter
of choice. Add yeast, Cover with plastic sheet or insert aifock, The yveast
will take awhile to wake up and begin working, When i does, a thick
froth will form on the top of the liguid in your fermenter. After six or
seven days of active working, this will taper off, leaving only a few fAoat-
ing specks of foam on the wap of the wort, At this tme, clean vour bottles
and caps and plastic hose. Siphon the beer from the fermenter into the
bottles until they are Ailed about like the beers you get in a store. Before
siphoning, put 172 teaspoon of sugar in each bottle—this allows the veast
still flozting in the liquid {even though it looks clear) to create carbon

dioxide and give vou a carbonated beer. Crimp the caps with vour bortle

433
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cepper. [f vou want to avoid bottle capping, vou can buyv beer brands
isave the botles) or bottles char have an attached porcelain cap and rub-
by washer. After the hear stands one to twa weeks in a darkish, cool
place, the yeast will have eaten the new sugar and carbonated vour beer,

It is now ready for drinking. AN beer making &5 sone sariation of this drocess

Ui MALTED GRAINS

As vau can tell From what [ have said about malied grains, this process is
somawhat more complicated than wsing 2 sugar source like molasses or
browwn sugar, but not ceally as much as it is mads 1o seem in most beer
books. Basically, all wou need tn know is that yvau necd makted grains,
hot water, and time. [t is casiest to buy a malier'sparger from a home-
birew supply if you want to pursue this kind af brewing (though | have
been unalile 1o find any indigenous cultures that use ane. The rural
Morwegians come the closest, they make their own unique sparger),
Basically this is 2 container {usually made from an lgloo®-brand water
caoler) with a spigat at the bottom. A soreen is placed in the bottom af
the cooler, malted grain that has frst heen coarsely crushed 15 placed an
top of the screen, and esnough hot water (at 170 degress F) is poured on
the grain to cover 1t and make a stitf oacmeal-like mush. [0 s covered and
allowed to stand a minimum of one hour (some peaple think up e eight
haurs is betier).

After one howr, open the spigot and allow the liguid to realiy, ceally
slevaly drain ol Take that lguid and add enough mare bt water o make
ups the toral amount of ligud vou want and pour it slowly aver the wes
malt while allowing it to {agzin] really, really slowly trickle out of the
spigot, Do not press the grains to remove all liguid—it adds 2 strong
taste, Caive the spent malt o the chickens, harses, ar cones, ar compast it
fr is very nutritious. Check wour liquid for quantity, add more hat warer it
necessary, and then use as in the recipe above, Because there is an excess

of the enzvme that converts starch te sugar in barley malt, you can add
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ather, unmalted grains in this process. Take the grain (wheat, rice, rve,
oats, ete.), boll it with water [or half an hour, and add it wo the mazlt after
the malt has had the first load of hot water added, still keeping it an oat-
meal-like consistency. Then let the mixture sit for one to eight bours for

conversion to sugar. Proceed as above.

To Wake LI THE YEAST

You can take 2 cups cold water, boil it for 15 minutes, lez it cool to
slightly warm, acdd 1/2 cup whire sugar and stir until dissolved, add veast
and cover it foosely with a plastic sheet or fit with an alrlack. Let the salu
tion sit until the yeast is exceptionally active, then mzke the wort as
abowe and add this active weast to it

Usually the vepst needs o sit overnight, However | am happiest
with the use of a Danstar brand Windsar veast. Tt is dry and Is prepared
by mixing it in & cunces of slighthy warm water, letting it sit for 30 min-
utes or so, mixing it well agzin and then adding it to the fermenter and
the sweet worl, [t beging working almost immediately and is exception-
alby reliable. Yeast that [ save from previaushy made beer seems o bike to
“wralke up” overnight. At the end of each batch of beer there will be 2 lot
of veast leh in the bottom of the fermenter. You can bottle this and when
desiring to make maose beer simply open the hottle, pour it into a clean
container and add sugar. By the next day it will, wsoally, be quite active.

When using these yeasts | prepare them the night before for use during
brewing the next day.

A NOTE ON WATER

Tap water has chlorine and Auoride in it (among ocher things). If you do
not drink it all the time, it does msee funmy when vou do, Either bail the
water gne hous to remove the chamicals, use store-bought spring water,

or move g0 the country and get a well.

1%
na
un
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ITMPARTIMNG FLAVOE TO BEERS

Each sugar source has a different waste to it, as does each herh used in
beers. Aaking heers and ceploring the taste of zach additive is the best
way to get an idea of the tastes being created. [s like cooking, As D
WP, Werth noted in 1692:

How mzny different Savors may be impregnated in the
Wort, from whence different Relishes to Beer or Ale
proceeds: For if we add but a few Coriznder-5eeds, gen-
tly infused in & small quantity of Wort, and afrerward
wrought in the whole, it will make a drink like Chinay-
Ale, and so if vou add an Cunce of the Powder of
Orrice into a Quart of new Drink, pently infused, and
then add that to a Bareel, it gives it the Relish of
Rasherrv, adding vertue thereunto; for this Reason do
we advise to add six or eight DOunces of Ginger, and as
much CDrrice to an Hogshead of Strong Wormerood;
and then you will =nrich it so, as two or thres spoonfuls
will be sufficient for 2 Quart of clear Drink, having
Vertues also equal with the smallness of its Dose.
Likewise Black-cherries, Elder-berries, Rasberries, &
being added, make excellent and vertuous Drinks; nay
how many Physical Ales may be made by Simple and
Compound [nfrsions; but seeing this is so obvious to all,
that impregnation of ditterent ldea's gives a different
Alteration of Vertue, according as they proceed fram 2
pure Foot, but the contrary if they proceed from an

impure one, a5 is manifested by daily Experience.?

Ciencrally, beers are mare tasty IF some source of tannins and some

source of bitterness is used in the brewing. The easiest source of tannin
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i5 black tea, and it is an excellent additive to beers (zbout 172 cup per
pallon of beer).

A bitter taste in beer or ale blends well with the sweetness of the
sugars (not all of which are converted to aloohal} and balances them oue.
tdamy herbs have a bitter principle in them and will work as well as hops.
Experience in their use is the best way to find aut how much of which o
use, though | have given guidelines throughaout the text for most of them.
Here is what Thomas Trvan had o say sbaut it in 1697 It's s6fl tue after
300 years. {In brief, use 2 little for not toa lorg. )

When you infuse in your Beer or Ale Wormaracd, Brosm,
Tansey, Cardis, or any ather herh which exceeds in bit

termess, vou aught not to let chem lve in yvour Wort
abowe half an kour, or if you put in a good quantity, a
quarter of an hour will be enough, for in all such bitser
Herbs che Martial and Saturnine harsh Properties are
near al hand, and the warm Wort will guickly stir up
and awaken their harsh, biteer, strang, astringent guali-
ties which will presently devour, suttocate, and destroy
the fine spiritwous Virmes and opening cleansing
Properties; and then such Dieinks hecome of an hasd,
harsh, constringent Mamere, 2nd are apt to chstouct the
Stomach, and send Fumes into the Head, heating the
body and blood too vielently; therefore all, or maost
Infusions of Flerbs, made afeer this common way, more
especially of bitter Herbes, are naughty and injurious to
Health, As for Example; They put a quantity of
Wormuwand, or some other bitter Herh, into their Beer or
Ale, at or after it hath done working, and there let it lye
infusing (o7 rather rotting) two, three, four, five, or six
Weeks, and in Ale-houses so many manths, until the
Czzk be out, wherehy all the gocd, opening, penecrating,

s
[==)
buir]
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brisk Spirits, and fine Vermwes of such Herbs are totally
destroved, and instead thereof the Deink impregnaced
with their contraries, (viz.) with the harsh, bitter, churl-
ish, inimical Properties, especially when such Infusions
are made of Wormwond, for this resson common
Warmwood Beer and Ale does not only hurt, but by
deprees wezken the natural heat of the Stomach, but

does prejudice the Eves. Tis certzin, Infusion of Herbs,
it due order be ohserved, is the best and most profitable
way yet found to obtain their Vertues, both for common
life and Physick, far beyond Waters and Spirits drawn
from them by Distillation, for thersby a burning, fieros,
brimsony Spirit is extracted, void of all the mild, clean-
Ing, epening Qualities or mild Virwes.s

EOTTLING BEER AND ALE

Though most brewers simply put a bit of sugar in their boteles now to car
bonate the beer, in the old days there was a lot of fussing about with this
stage of the process, It wis considered an art in its ows right. Many brew-
ers in the Middle Ages made a strong tea {infusion) from an herb and
added sugar to it. This Aavored liguid was then used to prime the battles
far carbonation. Many of the older brewers would add yeast (they called
it barm) to this, allow it to begin fermenting, and then add a speonful or
thres of that fermenting liquid to their boteles. Dir, W, P Warth shares
his perspective from 1697,

A good wy for the Botilieg Heer
In the first place take a little clear Water, or else such as
is truly impregnated with the Essence of any Herb, and
to every Qluart thereof add half 2 pound of Mevis Sugar,
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and having very gently bovled and scumed the same,
adding thereunto a bew Closes, let it cool, fie to put Bam
thereta, and being brought to work, scum off the same
apgzin, and while it is in a smiling condition put three
spoonfuls thereof to each Bottie, and then filling up the
same, cork fast down, A few christals of Tartar also do
well in Bottling Beer, adding a few Dirops of the Fssence of
Buarley, Essece of Wine, or some ather Essetral Spirits 5

I lowe that expression, *z smiling condition.” It means when the

yeast is eating the sugar, the whole solution is active, and the yeast
happy in s work,

STORIMG YOUR BEER

The brewing of ales was important, and nearly every home had a brew

ery. hMostly it was the housewlfe's domain, a part of cooking. During the
Middle Ages, most beers znd ales were kept in wooden kegs in root cel-
tars along with jams, jellies, pickies, and saweckraut, Herbal beers, like
herbal dnctures and herhs in general, like to be in cool, dark places. They
last longer, age nicely, and taste better. After bostles became cheap
enough to aftord, they were stoppered with wired-down corks, like cham-
pagne. Many of the old recipes recommend storing bottles in the base-
ment or roat cellar, partly buried In sand. 1t is plezsant to keep a few
bortles from each batch for a vear or longer to gain an idea of how they
age. Mat many peaple now have the tme or inclination to really develop
fermentation as an ast, but it does pay off, especially with meads.

Maude Crieve comments abaout this rich history of herbal healing:

Formerby every farmhouse inn had 2 brewing plant, and
browhouse attached oo the buildings, and all brewed
their own beer till the larpe breweries were established

- 429
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and supplanted home-brewed beers, Many of these
farmhauses then began to brew their awn "stingo” fram
wayside herbs, employving old rustic recipes that had
been carried down from generation to generation. The
true value of vegetable bitters and herb beers have vet 1o
be recognized by all sections of the communitye s

Wil they ever be? | wandar,
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Some Meads of the Middle Ages

Because mead was still especially esteemed throughout Europe at the
development of printing, many ancient Evropean recipes survive, Many
af these meads were enhanced by the addition of herhs, splees, and fuits.
Mezds with only honey, water, and yeast are now often referred to as
hydromels (literally “warer-honey"), or just plain mead. With the addition
af herbs it hecomes methegln, Adding grape juice makes it pyment, with
apple juice it hecames oyser, and adding other fruic juices make it
melomel. T think of chem all as meads. Generally, @ mead without the
addition of rannin is not thought to develop a full bady and Havar, Many
af the eraditional meads that used harbal acdditives usueally included one
herb specifically designed to impart tannins to the mead. Cuite often this
was sweetbrier (wild rose) leaves. Tannin can be bought and added to
simple meads, generally 1/1% ounce (abaur 102 teaspoon) per gallon of
mead being made, though black tea waorks just as well and is cheaper.
Theugh mead has not vet bepun to be commerciaily brewed there is
a swrprisingly strong undergreund rengissance occurring in mead making
in the United States, darye af the meads being hrowed are truly amazing
in their range of favors. Part of the current trend recognizes the wonder-
ful aromatic plant compounds in honey thus many mead makers no
longer boil tlw.hunc;-.r. Eailing any aromztic herb causes the aromaric oils
ta boil off. Simply heating the honey (or aromatic herb) to 160 degrees F

or 50 i% enough.
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The properties and history of some of the herbs used in the fallowe-
ing recipes are coversd in chapter 3 [see appendix 3 for thooe that were

nat covered),

J_!l_. E_asic_ Honey dMead
Ingredienls

1 quart honey

3 fuarts water

yeast

Boil water and honey together for 30 minutes. Cool to
70 degrees F and add yeast. Ferment until complere, 16
to 28 days, Prime bottles if carbonated mead is desired,
siphon the mead into botdes, cap and store. Beady to
drink in two weeks to one year depending on how long

vou wish it to age. The longer the better,

Ethiopian Tej

Tei is a rediclonal mead E"f Ethigpia, Generally it was made from one part
haney to four parts warer. A littie tree hark and roasted bariey were added
a5 an inaculum, and it was dllowed to ferment for five or six davs. Owver

timne this has changed, What follows is how they make it now,

[ngredients
4 pounds of honey In the comb
12 gmllons water
3 gunces hops and 1 maore gallon water

olive wood and hops siems

Add four pounds koney in the comb to 12 gallons water

in a larpe cooking vessel. Place it over a fire of olive
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waod and hops stems (this imparts a smokey flavar oo
the tei). Afer it comes to a beil, cook it for three hours.
Remove from the fire, let cool slightly, and cover with
cleths, Keep warm [or two or three davs, Remove che
cloth and remove wax and scum. Add 3 ounces hops
boiled in one gallen of water, stir and re-cover. (Ar this
point add yeast and nutrient if vou do aot want & nato-
rally fermented s2i.} Leave cavered to ferment for B 1o
20 days, Strain and drink or botele,

Cyser
Ingredients
1 mallon fresh apple price

3 pounats boney
WiEEgE

Heat apple juice until the honey will dissolve, Take
from the fire and cool ta 70 degrees F. Pour into fer-
mrenter, add weast, and ferment until complese. Bottle as

vou will, either with priming or not,

Pyment

Ingredienis
2172 gallons grape juice {without preservatives)
1 gallons water
7 pounds honey

vaast

Combine grape juice and water. Heat just wntil che
hoeney will dissalve, Do not boil as the pecting in the
grape Julce will sec. (A surnber of brewers feel that heat-

ing the honev in the water alone is more effective.
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When the liguid has cocled to 70 degrees T the grape
juice is added.] Remove from fire and cool. Pour into
fermenter and add yeast. Ferment unti! complete, and
bottle as desired,

telome ]_
Ingredisnta

4 pounds crushed black curents

152 pint red grape concentrate
1 pounds honey
3 quaris watcr

veast starter (an akready actove veast solution)

“Warm: two guarts water and dissalve honey therein.
When dissolved add the black currents and the rest of
the warer. Les stand 24 hours covered. Add wease starter
and allow o ferment on the pulp for 3 dayvs, Aftes thres
dawvs, strain and press the pulp, combine with grape juice
concentrate, and add water to make one gallon. Pour
the liquid into a erie galion fermenter with air lock and

ferment untll camplicte. Botde as desired. !

TRADITIONAL HERBAL MEAD RECIPES

Basically, mead is honey and water with wild veast providing fermenta
tion. [t is allowed to ferment o completion and cthen kept as lang as pos-
sible to allow it to age. All mead makers throughou: history whe kepe
records noted that the longer it aged, the better, as with wines. But during
the Middle Ages and throughout history, a great many herbs were added
to fermenting honey beverapes. [n mamy instances, this was for taste, bue
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often it was for the medicinal effects of the herbs. Most of the follawing
recipes are herbal meads intended for medicinal use. In all recipes 1 am
assuning the use of a wildfower honey.

Flinv's M:ad—__A.D. 7T

The most basic mead recipe, and the oldest written socount, is fram Pling
the Elder, who wrote this about A.D. 77.

[mgredients
3 parts ralnwarter

i part honey

A wine is also made of only water and honey. For chis it
is recommended that rain water should be stored for five
years, Some whio are more expert use rain-water as socon
as it has fzllen, boiling 1t down to a third of the guantity
and adding cne part of old honey to three parts of wacer,
and then keeping the mixture in the sun for 40 days after
the rising of the Dog-star, Chihers paur ic off after nine
days and then cork it wp. This beverage in Greek is called
“water-homey”; with age it attains the Havour of wine?

Martha Washington's Recipe—Ca. 1600
Ingredisets
£ quart honey

7 quarts warer

I sprig bay

I sprig beessop

E aprig roscmany

weast

Lo
(5]
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Take a quart of honey & 7 quarts of water; of bay, rose-
mnary, & hyssope, of each a sprigg. mix them together &
bovle them balfe an houre, & then let it stand ol i be
clear. then put itup in 2 pot with a tap, & set new yeast on
it, & let it worke untill it be clear, then bottle it up & Lot it
be two moneths ould before vou drink it it may be daink
before, but ve keeping it soe long makes it brisker.d

Two Mead Recipes from 1695

Ingredients
20 palkors water
80 panis honey (about 5§ mallons)
A0 pacaniuls ale veast
10 ounces powdered nutmeg
13 munees powdersd mace

10 merces powderad cinnamon

T Mk Sead

Take Twenty Gallons of the best Spring-water can be
gotten and put it over the Fire, and fet it stand for twa or
three Howrs, but suffer it not to boil; and to every Callon
of Water add three Pound of Virgins Honey, and let it
gently bail an Hour or mare, and take off the Soum in the
boiling, and when it i5 almost cold, add owo spooniuls of
Alez-veast to every gallon, and so let it work two Days;
then Barrel it up, and add to every Callon of Liquor,
Mutmegs, Mace, Cingamon in powder, each half an
Cunce, tve it up in 2 Bag, and cast it into the Liguor, then
stop it close for a Month, two or three, the longer the
better;, draw it out and bottle it, and a bic of Loaf-Sugar.s
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Iﬂ_nj'r'eﬂl'mh
20} gallons water
A pouwnds honey (aboat 3 172 gallons]
3 ounces dried marjoram
3 nunces dried lemon balm herb
3 punces dried mozsmany
12 cunce powdered nutmeg
112 cunce powdered mace
152 oarnce powdered cinnamaod
12 ornee powdered ginger root
152 cunce powdered ormis roog
3—4 Lent figs
40 spoonbuls ale veast

Awather Highly Estrem'd of

Tzke to every Gallon of cold Distilled Water of
Cowslips, or Spring Water, two Pounds of the best
Virgins Honey, and to every twenty Callons, add in the
boiling a good handful of Marorum, Balm and
Rosemary cach topether, and before it be quite cold
straim it throwgh a Sieve, and Ferment it as before is said;
then add in the Barrel Cinnamon, Mutmegs, Mace,
Cinger, Orice-roats half an Ounce, and three or four
Lent-figs, then stop it close for 2 Month, teo or three,

the longer the better. draw it out and bottle it, and a bit
of Loaf-Sugas #

To make cowslip water: mke 20 gallons warm water and two pounds
fresh cowslip flowers, mix, cover, and let stand 24 hours, chen strain and

use as abowve,
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SOME MEAD RECIPES
_FRDM SIR KENELME DICBY —1669

ey

Sir Keenelme Dighy's ook, The Claset of fhe Emiventy Laammed Sir Kenelme
Dighry Kt Opewed: Wherehy is Disconered Several eays far meaking of Methegilin,
Sider, Chirrye-Wine, ec. Together aith Exceliet Directions far Cookery: As Alsa for
Preservied, Conseroing, Candying, ec., published in 1869, contained some 100
reciges for meods of his day abomg with cooking tips of 21l sors. Long out of
print, it has just been reissued by the English publisher Prospect, in 2 hard-
cover editien. The firg 90 pages of the beak comain S Kenclme's eecipes
for medicingl and herkal meads and ales, a truly remarkable collection of
healing drinks from the late seventeenth century. Many of the recipes are
included in Cindy Renfrow's A Sip Threngh Time {n.p Renfrow Press, 1995),
an excellent and more easily foand compilacion and historiczl secord of fee
mented beverages. (Howewer, her herbzl information is curious, extremely
conservative, and sometimes highly inacourase.)

| have added measurements for the herbs used in the meads if they
were missing It 15, however, a matter of preference. Most of the aldey
recipes used the term bawdful as a term of measurement. Maost of my herhs
are dried, herh industry standard cut-and-sifred density (sormewhar larger
pieces chan those of culinary spices, such as oregano, found in stores).
The herbs [ harvest myscelf and drr are in picces a bit larger than that. My
“handful” is about 3 ounces of dried herb, Though this can vary signifi-
canely from herls 1o herbs, mast of the herbs run about the same, For those
that do not, such as horchound, which is much lighzer and Hutfizr than
mast of the herbs in these recives, | have adiusted the amount aceord-
ingly. I have also added infarmation at the end of Sir Kengime's instruc-
tions. host of these recipes | made as ales, not wines, and there were
other changes | made to =nable a somewhat easier process. Sir Kepelme
adds honey until an egg will foal, ane end sticking up the width of a
groat—an English coin of that time. [ instead used a waterhoney mixtane

in proportion of eicher four to one or thres o one.
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A Receipt for Making of Meath
Ingredients
I quart hooey

I gatlon water

6 cloees

1 epp whiees

i 1/2 ounces strawberry loaves
1 152 aunces viclet leswes

% sprigs spike lavender

[ spTig ToEmany

1 tesspoon powderad nubmeg
1 feaspoon powdered ginger

i cinnamon stick

6 cloves

abe weast

Take a quart of honey, and mix it with a Gallon of
Fountain-water, and work 3t well four days together,
four timees & dey, the fifth day out it over the fre, and let
it bail an hour, and scum it well. Then take the whites of
two Eggs, and beat them to a feoth, and put it inta the
Liquae; stirring It well, till the whites of Eggs have ralsed
a froth of Scum; then make it off, scumming the liquor
clean, Then take a handhul of Strawberry-leaves and
Viclet-leaves together, with a hictle sprig of Rosemary,
and two or three little Sprigs of Spike; and so boil 1t
apain (with these herbs in it) a quarter of an hour. Then
take it off the fire, and when it is cold, put it into a little
barrel, and pur inte it half 2 spoonful of Ale-yest, and let
it work; which done, take one Mutmey sliced, and twice
as much Cineger sliced, siv Cloves bruised, and a little

stick of Cinnaman, and sceer these Spices ina little bag,
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arvd stop it well; and it will be e for use within a fort-
might, and will last haif a vear?

Skip the first part of this recipe and begin with boiling the honey
and water, Add ginger, nutmeg, cinnamon, and cloves o the fermenter
when it is working. When dane, prime the hottles, 611 and cap. Drink in

a manth.

Am:-l:]l:r Wav of Making M:at]l

o

Ingredients

4 gallnns water

I galion koney

ale ywrast

2 ounces swerthrier

12 cunee mace

I punce lemon peel

12 ounes sweet marjosam
00 cloves

Taising

Haoil Sweet HT_!."ELT: Sweet Maroram, Cloves and Mace in
Spring-water, Ull 1He water taste of them. To four
Callons of water put one Gallon of honey, and botl it a
little to skim and clarifie it. When wvou are ready to take
it from the five, put in a little Limon-peel, and pour it
into & Woodden vessel, and let it stand till it is almast
cold. Then put in some Ale-yest, and stir it together. 5o
ket it stand till next day. Then put a few stoned Raising
of the Sun into cvery bottle, and pour the Meach upon
them. Stop the bottles closz, and in a week the Meath
will be ready to drink.
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Sweetbrier leaves are from a species of wild rose. They are not com-
mercially available, as far as | know, but any wild rose leaf is a good sub-
stitute and will cffer a similar flavor, Sweethrier seems to be less
astringent than the other wild rose species and somewhar sweeter (as the
name indicates), 1 have added estimated amounts to this recipe. Instead of
bottling so close 1o yveast addition, let it ferment until complete, then bot-

tle with 3 ratsing in cach bottle,

My Lady Morices Meath
Ingredients

3 pallons water

i gallon honey

I ounce angelica herb {dried)

I ounce lemon balm (Eried)

I ounce borage herb {drizd)

12 ounce rosemary herb (dried)
1 ounce gliced Fash gingemoot
& cloves

il wease

Baoil first your water with wour herhs, Those she Hkes best,
are, Anpelica, Balm, Borage, and a little Rosemanye {not
half so much as of any of the rest) o handhl of all
together, to twa or three Gallons of water, After about
kalf an hours boiling, let the water ren through a strainer
it sever the herbs from it) into Woodden or earthen ves-
sels, and let ic cool and s=ttle, To three parts af the clear,
put one or more of honey, and beil it til] it bear an Egge,
keaving as broad as a shilling our of the water, skimming it
very well, Then power it our into vessels, as before, and
next day, when it is almost quite cold, power it into a
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Sack-cask, wherein you have first put a fittle fresh Ale-
vizsl about two spoonfuls to ten Callons, Hang in it a bag
with a little sliced Ginger, but almost a Porengerfull
[about 1/2 cup] of Cloves, Cover the bung lightly, till it
have done working, then stop it up close. You may tap
end draw It & vear ar two after. It is excellent pood 2

Place the mead in a fermenter at 70 degrees F with the cloves and
ginger either in 2 weighted muslin bag or not. Add ale weast znd ferment
until completion. Prime bottles, fill, and cap. Beady to drink in a month.
MOTE: The amount of cloves wsed (172 cup) is a bit intense for me, [

would recommend abaut 8 cloves total,

A Receipt fﬂ]’ﬂﬂqﬂ_ﬂ}_ﬂ
Tngredients

7 quarts waber

2 gquarts honey

3 or 4 fresh parsbey roots
3 or 4 Fresh fermel roots
3 clowes

ale yeast

Ta seven quarts of water, take two quarts of honey, and
mix it well together; then set it on the fire to bail, and
take three or four Parsley-roots, and a5 many Fennel-
roots, and shave them clean, znd slice them, and put
them into the Liguor, and boil alrogether, and skim it
wvery well all the while it is boyling; and when there will
no more scum ise, then ic is bodled enough: but be care-
ful that none of the scum boil into it. Then ke it off,
and let it coal i1l the next day, Then put it up into a
close wessel, and put thercte half 2 pint of new good
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barm, and a very few Cloves pounded and put in a
Linnen-cloth, and tiz it in the vessel, and stop it up
close; and within a fortnight, it will be ready to drink,
bt if it sraw longer, i will be the better.w

Another Pleasant Meathe af Sir William Paston’s
Tegredienty
1 gallom water

1 aquart honey
10 sprigs swest marjoram
5 bay leaves

ale veast

Ta a Gallon of water put a quart of honey, about ten
sprigs of Sweet-marjoram; half so many tops of Bays.
Boil these vere well rapether, and when it is cold, bottle
it g, [ will be ten days before it be peady to drink,

Az made, this is really a honey drink, not a mead. After bailing, coal
it to 70 degrees F, pour it in the fermenter, add ale veast, then allow it to
work untll completion. Prime the bottles, 6ll, and cap. And keep it 2
month befors drinking.

A Wery Strong Meathe

Ingredients
i gallons warter
4 gallons homey
6 cloves
1 cunce glnger
1 cunce leman pesl
1 cunces died or 4 ounces Fresh elderflowers or 1 cunce dried orris root; or

4 punces fresh hypericum (56 -John’s-wort), froch fowering tops; or 1

nd
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o msemary, | otnce betony, 1 ounce eyebright, 1 ounce weood
somel—all dried herb.

zle yeast

Take ten Callons of water, and four of Honey. Bail
nathing in it. Barrel it when cold, without yvest, Hang in
it a bag of Cloves, Elder-flowers, a little ginger and
Limon pecl; which throw away, when it has done work-
ing, and stop it close, You may make also serong and
small {mead] by putting into it Orris-roots; or with
Fose-mary, Betony, Evebright and Wood-sorrel; or by
adding to it the tops of Hypericon with the owers of it
Sweet-bivar, Lilly of the valley, 2

In this recipe, he is allowing it to work with a wild yveast. | skipped
that and used an ale wease. | see it as four recipes: elderflower—dried and
fresh, the fresh has a much better Ravor, arms root; St -lahn's-wart; and the

tour-herh combinztion, Work it as an zle, hottle and prime when done.

Anopther Very Good White Meath—1
Ingredients '

1 pallon water

1 quart honsy

14 peaspoon rosemarny

144 reaspoon sweet maoram
3 oarnces swestbrice leaes

| svunce powdered ginmer
ale yeast

Take to every Callon of water a quact of Honey bail in

it a little Rosenary and Sweet-marioram: but a larpe
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guantity of Sweet-bryar-leaves, and a rezsonable pro-
partion of Ginger: boil these in the Liquar, when it is
skimed, and work it in duee time with a little barm. Then
tum it I a vessel; and draw it into bottles, afoer it is suff-
ciently sestled. Whites of Eges with the shells beaten
together, do clarifie Meath best. .. Tartar makes it

work well

[ work this one a5 a standard ale; After boiling the herbs, let them
stand overnight, strain into the fermenter, add ale veast, and let wark

until completion. Then bottle,

Anather Very Good White Meath==2
Ingredients

b gallon water

I quart honey

44 teaspnon rosemary

14 teaspoon sweet masjoram

1 cunce powdered ginger

1172 ounces dried borags herb
1152 gunces dried bugloss herk

ale vesst

[ The recipe above contimies with] 1F wac will have ywour
teath cooling, use Vielet and Straw-berry-leaves,
Agrimony, Eglantine [sweetbrier] and the like: Adding
Eorage and Bugloss, and a little Rosemary and Sweet-
Mlarforam to give It Vigor.+

As violer and strawberry leaves were used in a prior recipe, [ use the
bugicss and borage here and work it as [ do the presdous recipe.

458
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White Metheglin of My Lady Hungerford
Whick is Exceedingly Praised
Tngredients

& gollons water

1 palion honey

I 342 aunces dricd violet leaves

I ource dried wood sorrel herb

3 ounces dricd strawbemy |lemnes

3 aunces dried hart's tongue herb

1 ounces dried liveraor: herb

12 spaigs roscmarny

7 sprigs dried lemon balm herb

[ ounce dried red sage herh

1/2 gunee thyme

B2 ouence cloves

12 ouUnce mrimeg

{ ounces gingemmont

yeasl

Take your haney, and mix it with fair water, until the
Honey be quite dissabved. If it will bear an Egge to he
above the liquor, the breadth of & groat, it is strong
enaugh; if not, put more Honey to it il it be so strong;
Then bedl i, tll i be clearly and well skimmed, Then
put in one good hendful of Straw-berry leaves, and half
# handful of Viclet leaves; and half as much Sorrel: a
Donzen of Rosemary, four ar five wops of Baulme-leaves:
& handful of Hart's-tongue, and z handfa! of Liver-
worth; a little Thyme, and a little Red-sags; Let ic boil
gbout an hour; then put it into o Woodden Vessel,
where lot it stand uncil guite cald, Then put @t into the
Barrel; Then tzke half an Chunce of Cloves, as much
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MNutmeg; four or five Races of Ginger: bruize it, and put
it into a tine bag, with a stons o make it sink, that it
may hang below the middle; Then stop it very close. 1

The recipe continues with an addendum: the dried herbs are to be
infused in haot water until it is strong=—Dby this absorbing some of the
water—then the infuslion is strained and the water increased back to 6

galloms by the addition of more water. Then the honey is added, the
whole boiled and scummed. The original recipe did nat czll far the addi-

tion of weast—it was fermented with a wild yeast. Use yeast and bottle it

when done working, some as wine, some as a carbonated mead.

Another Metheglin
Tngredients

E] g=|:r.|n: water

| gallon honey

& punces fresh cowslip lowers

1 1/2 ounces roszmary

| 12 cunces [verwort, dried herb

1 142 gunees lemon balm, dried herb
& ounces dried sweetbrier leaves

3 mences dried berony herk

| pind ale yeast

In every three Callons of water, boil Rosemary,
Liverwort, balm, anz, half a handful, and Cowslips twa
handfuls. When the water hath sufficiently drawn out
the vertue of the herbs, pour all into a Tub, and let it
stand all might. Then strain it And to every three gal
lons of the clear Liquor {or 2 143 if vou will have your
drink stronger) put ane Callon of honey, and boil i, &l
it bear an Egge, scoming it tll ne more soum will rise:

£
wn
==l
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which to make rize the berter, put in now and then a
Porrenger il of cold water, Then pour it into a Tuh,
and et it stand to cool, till it be Blood warm, and then
put by deprees a Pint of Ale-vest to it, 10 make it work,
Sa bet it stand three days very close covered, Then skim
off the vest, and put it into a seasoncd barrel, but stop it
not up close, till it have done hissing. Then either stop it
very close, if vou will keep it in the barrel, or draw it
into bottles. Put into this proportion, Ginger sliced,
Mutmegs broken, zna, one ounce, Cinaman bruised half
an oupce in a bag, which hang in the bung with a stone
to make it sink, You may add, if vou please, to this pro-
portion of water, or one Callon more, two handhils of
Sweet-brvar-leaves, and one of Betomny '

Since | botdle mead, | skipped the ginger, nutmeg, and cinnamon.

IE _,M_.alc.E.FEE_Et M:th:i_li:
Trgredients -

5 gllons waber

1 142 gallons honey

1 ounce propolis

1 cumce bee pollen

I oursce royal jelly

& ounces angelica herb, dried

172 cunce marshmallow roos, dried

| ounce parsley oo, dried

12 cumes Tennel root, dried

I 172 ovnces rosemany

[ 142 nunces borage herb, dried

1 142 ounces maidenhair keim heeb, dried

[ 12 ounces pennyroyal herb, dried
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L B2 ounces hart's tongue herb, deied
T 172 garnces liverwors herb, dried

| 12 ounsces fresh watenoess

L 142 pwnces sourvy grass berly, dried
ale ypeast

Take the Honey-comhs, that the Honey 1s run aut from
them, and lav them in water overnight; next day strain
them, and pur the Liguar a2 boiling, Then take the
whites of two or three Egps, and clarifie the Liguor.
When you have so done, skim it clean. Then take a
handful of Peny.roval, four handfuls of Angelica; a
handful of Rosemary; a handful of Borrage; a handful of
taidenhair, 2 handful of Hart's-tonpue, of Liverwaort, or
Water-cresses, of Scurvy-grass, ana, a handful; of the
raots af Marshmallows, Parsley, Fennel, ana, one
Clunce. Let all these hoil togecher in the Liguor, the
space of a quarcer of an hour, Then strain the Liguor
from them, and les it cool, till it be Blood-warm. Put in
s much honey, until an Egge swim on it; and when
vour honey is melted, then pac it inta the Barrel. When
it is almost cold, put a listle Ale barm to it; And when it
hath done working, put inte your barrel a bag of Spice
of Mutmegs, Ginger, Cloves and tMace, and grains good
store [grains of paradise]; and if vou will, puc into a
lawn-bag two grains of Amber-gresece and two grains of
Musk, and Essten it in the mouth of your barel, and 2o
let it hang in the Ligeor.?

There 35 no amount of water stated for this recipe, That is meant ta
be determined from the size of the honeycomb from a harrested hive—

enough to cover it, | imagine. [n doing this, the content of the hive would
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become part of the wort; propalis, royal jelly, bee pallen. So [ substituted
them in the recipe and set the water amount at 5 gallons. 1 guesstimated
that 10 gallons was an amount to easily cover a comb and reduced the

her proportions for 5 gallons,

&n Ex_::'iﬂcnt blecheglin
Ingredienis

i gallon weater

I quars honey

12 punce tosemany

(/2 ounce dried sage

12 ounce sweet marjosan

12 punce lemon balm herb, drizd
142 punce fasiafras root bark, dried

yeast

Take Spring-water, and bail it with Rose-mary, Sage,
Sweet Marjoram, Balm and Sassafras, until it hath bodied
three or four hours: The guancity of Herbs is 2 handful
of them all, of sach a like proportion, to a Gallon of
water. And when it is boiled, set it to cool and setele
uniil the nexe day: Then strain your water, and mix it
with honey, until it will bear an Egg che breadth of a
Crroat. Then set it over the fire 1o boil, Take the whites
of twenty or thirty Egos, znd beat them mightily, and
when it boileth, pour them in at twice: stir it well
tagether, and then let it stand, until iz beileth a pace
before vou scum it, and then scum it well. Then take it
otf the fire, and pour it in =arthen things o coal: and
when il is cald, put o it five or six spoonfuls of the best
vest of Ale you can get: stir it together, and then every
day scum it with 2 bundle of Feathers «il it hath done
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working: Then tun it up in a Sack-cask and to eveny six
gallons of metheglin put one pint of Aguavitae, or a
guart of Sack, and a guarter of 2 pound of Ginger sliced,
with the Pills of two or three Limons and Orenges in a
bag to hang in it. The Whites of Sges above named, isa
fit propoarticn fer 10 ar 12 Gallons of the Liguer

[ expect chis would be bottled, not casked, and so skioping the
spioes 15 2 good kdea. | personalby wauld skip the sack and aqua vitae.

To Make Another White Metheglin
Tegradients

2 galleas waner

2 gallens honey

% teaspoanfuls carway seed

T teaspaonhuls corfander seed

I pepsgeocanluls fennel seed

3 ounoss sweet mafjoram

4 cunces sweetbrier hips, dried

3 ounces violet leaves, dried

3 wunces violet lowess, dried

3 oumess strawoermy leaves, drisd
1 12 gunces thyme

1 172 eunces dried Borage heck

1 172 cunces agrimomy herb, dried
3 oo 4 blades of mace

2 sprigs Togemary

WEAsT

Take Sweet-marjoram, Sweet-bryar-buds, Vielet-
leaves, Strawberry-leaves, of each one handful, and a

good handfu! of Violet flowers (the dubble anes are
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the best) broad Thyme, Borrage, Agrimony, of zach
halt a handhul, and two or thres branches of Bosemary,
The seeds of Carvi, Coriander, and Fennel, of each two
spoocnhils, and three or four blades of large-mace. Boil
all these in eight Gallons of running-water, three quar-
ters of an hour. Then strain it, and when it is but
blood-warm, put in as much of the best honey, a5 will
make the Liquor bear an Ege the breadth of six pence
above the water, Then boil it again as long as any scum
will rise, Then set it abroad a cooling, and when it is
almost cold, put in 2 half a pint of good Ale-barm; and
when it hath wroughe, till you perceive the barm to
fall, then Tun it, and let it work in the barre], Gil you
stop it up, put in a bag with one Mummeg sliced, a lictle
whole Cloves and Mace, a stick of Cinnamon broken
in pieces, and a grain of good Musk. You may make
thiz a lirtle betore Michaelmas, and it will be fit o
drink at Lent, This is Sir Edward Bainton's Recelpt,
Which my Lord of Portland (who gave it me] saith,
was the best he ever drunl.'®

A Receipt for Metheglin of My Lady Windebanke
Ingredipats

4 gallons warer

1 gallom homey

5 eringo roos

3 parsiey roots

T red mettle roots

1 fenne! poot

1 camee pellitory of the wall herb, dried

| cance sage, dried
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1 sunce thyme

1 amee clove mwillyflowers, dried
112 aunee borge herh, dried

12 cunce bugloss llowers, deied
1/ cunce hart’s tongue herb, dried

| sprig horssop

Take tour Gallans of water; add to it these herbs and
Spices following. Pellitory of the Wall, Thye, of cach
a quarter of a handful, as much Clove gilly-flowers,
with hzlf as much Borage and Bugloss Howers, a little
Hyssop, Five or six Eringo-roots, three or four Parsley-
raots: ine Fennel-root, the pith taken out, a few Red-
nettle-roots, and a little Harss-tongue. Boil these Roots
atid Herbs hall an howr, Then take our the Roots and
Herbs, and put in the Spices grosly heaten in a
Canvass-bag, viz. Claves, hMace, of each half an ounce,
and as much Cinpamor, of Mutmeg an Cunce, with
two Chances of Ginger, and a Gallon of Honey: Boil all
these together half an haur longer, but do not skim it at
all: let it boil in, and set it a cooling after vou have
taken it off the fire. When it is cold, put six spoonbuls of
barm to it and let it work twelve hours at least, then
Tun it, and put 2 littde Limon-peel into it: and then you
may bottle it, if vou please

A Mecheglin far the Colick and Stone of [Lady Stuert|
Ingredients

7 gallane water
I gallon homey
3 ounces pellicony of the wall, dried herb
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3 oumces saxifrage [lesser burnet], dried hesh
3 punces betony, dried herb

3 orces dried parsley Bakes

3 mzreces groundss| [life rooc], dried heth

2 punces parsley seeds

2 ources nettle seeds

2 ounces fennel seeds

1 ounces caraway seeds

2 ounces aniseed

1 ounces gramwsl] [Litsaspersem affcingle] seds
1 purnces garsley root, dried

2 ounces alexander root, dricd

1 nunces fenmel rood, dried

1 ourees orallow root, dried

veast

Take one Callon of Honey to seven Gallons of water:
hail it together, and skim it well; then take Pellitory of
the Wall, Saxifrage, Betony, Parsley, Groundsel, of
each a handhil, of the seeds of Parsley, af Mettles,
Fennel and  Clarraway-seeds,  Anise.seeds  and
Crumelseeds, of each two Cunces. The roots of pars-
ley, of Alexander, of Fennel and Maliows of each two
Ounces, being small cut, ler all bail, till near three
Callans of the Liquar s wasted: Then take it off the
bire, and let it stand till it be cold; chen cleanse it from
the drugs, and let it be put into a clean vessel well
stoppered, taking four Nutmegs, one Ounce and a half
of Ginger, half an Dunce of Cinnamon, twelve
Claves; cut all these small, and hang them in a bag

into the vessel, when vou stop it up. When it is a
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fortnight old, yvou may begin to drink of it, every
morning a good draughes

This particular recipe was not originally designed to *work,” that is,
ferment. It is, actually, a bighly concentrated herbal infusion with honey
added. And, indeed, it would be good for “the colick and stone.” | added

yeast to the recipe and would also bottle it

Sir Thomas Gn::w_tr's Mectheglin for Health

e —

Trgredients
12 gallons warer
2 gallons loney
18 cunces dricd sweetbrier leaves
3 ounces paeet marjeram
3 ounces rosemany
3 ouneces thyme
& ounces dried marigold Bowers [Caiendula)
& ounces dried borage herb
a ounces dried buglows herb
& ownces dried sage
yeast

First boil the water and scum it. Then to 12 gallons
put & handbuls of Sweet-bryar. leaves, of Sweet-marjo-
ram, Kosemary, Thyme, of each a handful: Flowers of
Marigold, Bormrage, Bugloss, Sape, each two hendhuls.
Boil all together very gently, till a third waste, To eight
gallong of this put twa gallons of pere honey, and boil
them €l the Liquor bear an Egge, the breadth of three-
pence or a Croat, topether with such spices as you like
(bruised, but not beaten) an cunce of all is sufficlent,
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You must observe caretully, 1. Before you set the
Liquor to boil, to cause a lusty Servant (his Arms well
washed) to mix the honey zand warer together, labour-
ing it with his hands an hour without intermission, 2.
That when it begins 1o bail fast, you take away part of
the Fire, so as it may boil more slowly, and the scum
and drosz go all to one with the dross. 3. When you
take it from the fire, let it settle well, before it be
tunned into the vessel, wherein vou mean to keep it
and when it comes near the bottom, let it be taken
carefully from the sediment, with a thin Dizh, 50 as
nothing be put into the vessel, but what is clear. 4.
Stop it very closs (when it is =t in place, whers it must
remain] cover it with a eloth, upon which some hand-
fuls of Bay-salt and Saltpeter is lald, and over that lay
clay, and 2 Turf. 5. Put inte it, when you stop i, some
Mew-laid-epgs in number proportionable to the big-
ness of the vessel, Shell's unbroken. Six Eggs to about
sicteen Gallans, The whole Egg-shell and all will he

entirely consumed.®

Again, this recipe was wild yeast fermented, | would skip the storage
instructions and the eges and ferment It in a standard 5 gallon carboy fee-
menter—ecreasing the recipe by half—and use al= yeast. A wery strong
herlsal-tasting mead.

To Make a Meath Good for the Liver and Lungs
Tugredisnts

5 gallong waber
5 plnts honey
4 cunces coltsfoot root, dried
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4 ounces fennel roor, deied

4 ounces licorice toot, drizd

4 punces brecken fem, dried

2 ounces swecoey [chicony root], dricd
1 aunces waood sorrzl root, dried

1 ounces strawherry rodt, dried

1 gunces bittersweet raot [Solanum dufcavera], deed
1 12 ounces scablows root, drisd

1 157 aunees elecampane root, dried
b ounces Erownd ivy hert, dried

3 cuncss horehound herb, drisd

6 ounces pak of lenssalern

& ounces lungwort, daed lichen

& cuncss [verwart herb, dried

& cunces maidenhair fern, dried

& gunces hart's tongues herb, dried

3 ounees jujubes

2 oAnees ralsing

2 ounces currants

| teaspoon coriznder seaeds

| [CASpOOn Cinnanmon

Take of the Roots of Colts-foot, Fennel and Fearn each
four Ounces. of Succory  roots, Sorrel-roots,
Strawberry-roots, Bitter-sweet roots, each two Ounces,
af Scabious-roots and Elecampane-roats each an
Ounce and a half, Ground-ivy, Harehound, Oak of
Jerusalem, Lung-wort, Liver-wore, Maiden-hair, Hart's-
tomgue of each two good handfulls, Licorish four
Clunces. Jujubes, Raising of the Sun and Currents, of
each two Ounces; let the roots be sliced, and the becbs
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be broken a little with your kands; and bail ali these in
twenty quarts of fzir running water, or, if you have it,
in Rain water, with five Pints of good white honey,
until one third part be bailed away; then pour the
liguor through a jelly bag often wpon a little
Corfander-seeds, and Cinnamon; and when it renneth
very clear, put it into Bottles well stopped, and set it
coal For vour use, and drink every morning a good
draught of it, and ar five in the afternoone ™

This, again, Is nat primarily 2 fermented mead but a medicinal

honey-water and herb infusion. It is not one [ have made.
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Herbgs Used in Meads of the Middle Ages
.."1 Erl.l"f &mpﬂfﬂaﬁlﬂfﬂ

We see that Beer made from Cypress, Cedar, Sassafrax,
Wormwaoad, Scurveygrass, Elder, Mint, Balm, &e. are bighly
esteemed, estecially Purle and Scurveygrass, bere i England. but
bere is one thing [ cannot omit, which is this, they take e Herks at
any Season, with the Gross and mare Vertuous part together, and
put these inte Low, Weak, Sick, Defective or Prick'd Beers, and so
the Tast of the Herb overpowering the same, they think it sufficint,
the Paliats of the Drivkers being pleased, vot minding whether they
answer Hie End desired. . [ Therefore| we shall recommend three
things to the Consideration of rvery Homest Brewer, wherehy this
Dhefect may in great Measure be Repaired and Supflyed: The first is
tis, if you design to make any sort of Physical Brer, lef your Wort
tave & Sound Body, well wrought, and seiile three Days, and whils
it bath et a wore Invisible and Secret Fermentation. Secondly, that
you only add in the Tops and chaice parts of such Herks a5 are
destgn'd for the same. Awd thirdly, That those Herbs lie noi so long
therein, as that their Shiritual Qualities may be so much exnausted,
that their Terrens owes by the Beer or Liguor should be extracted,
therefore they ought to be well pownded and macerated, and in a
simall Bag put into the Cask, that so after their due Tinee, whick may
he at the most twenty Days, they may be taken out again. These
being absorved, you may make excellent Brer or Dirinks, fully
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answering the Ead of their Preparation. Alse insicad of such Herbs
as are naturally juicy, you may add i the Tuice therenf, if Elder, ler
it be abowet two Callows to @ Barrel of Strong Beer, bat if the Jwices
are Stiptick, Bitter ar Astringent, then will a smaller Chuantity seroe.
.. Wow if you bave & mind to baze awy sther Vartalions, i mak-
i divers Physical Ales, then provesd tbus, Make a Syrrup of the
Herk, and put tioo o three Spoowfils thereaf futo the Ale or Beer in
Battleing, and iv & Spoonful or two of the Essence, whether it be
Orranges, Lemons, or Scurvvgrass, Cypress, Wormwond,
Mint, Balm or the like: And if the fractice this, yowr Experience will
brompt yau beyowd Words,

— Db W B Wl 1!

agrimony herb. Agrmonia mpataria—Astringens bitter. Lised for digestive

problems, diarrhea, and wound healing.

alexander root, Smyrnium CHisatrum—Rlack lovage. Emmenagogue,
carminative, diuretic, 1t is nover rarely used in herbal medicine.

angelica herb and root. Angelica archangelica—A remarkable herb and
one of v closest plant allics, The woman's spiric herb. Expectorant, anti-
septic, antibacterial, antiviral, hormonal normalizer, anti-inflammatony,
amtispasmaodic. Used for restoring uterine and female reproductive bal
ance, geiping paing (both utering and intestinal), rheunztic inflamma-
tions, bronchitis, couphs, and colds. {Most herbalists will want to narmow
my range of actions and limit Argelica to antispasmodic and expectorant

properties. [ have found it of wee acros 2 broader spectrum, )

amiseed, Pinpinells ansmm—~Antispasmodic, expectorant, antiseptic. Used

in griping pains of the stomach, bronchitis, and persistent coughing.
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bay leaves, Laurus webilis—The well-known culinary herb, bay is aro-
matic, astringent, stomachic, and carminative. It tones and strengrhens
the fenction of the stomach, relieves flatulence and griping pains, and

shrinks inflamed tissues. 1t is rarely used in medicinal practice.

bittersweet root znd herb. Selasum dulcamans—An herb that due to s
membership in che deadly nightshade family is wsually warned zgainst
in shrill tones. However, it is much milder than many nightshade
plants and is a reliable herb when wsed with intelligent intencion. It is
toxic in large doses. Diuretic, anticheumatic, expectorant, narcotic,
sedative. Lsed internally to increase urine flow, to relieve rheumatic
and archritic infammations, and as a relaxing sedative. Tt is a heautiful

plant and wonderful herb.

bugloss herb. Lycopsis arvensis—A member of the horage Family,
bugloss is 2 native of Eurcpe now naturalized in the United Scates.
The flowers look somewhat like those of borage and comfray, but the
leaves are much smaller; they are rough-bristly and somewhat pointed,
looking like a waoll's ear, hence the name of the plant—L{ycos, “wolf"
and opsis, "appearance.” The plant has been histarlcally used same-
what liks both borage {see "About Borage” in chapter 9 and comfrey.
It possesses mild nervine properties, soothes inflammations, and is
useful internally as an antiscorbucic and tonie, It s mucifaginous,
expoctorant, calmative, diuretic, and anti-inflammatocy. It is rarely
used in contemporary herbal medicine, and much confusion surraunds
the herb wzell. Some authars insist it s harage, athers alkanet
(Anchusa officinglis). 1t iz, however, a distinct, separate plant, once

used extensively in herbal pracrice.

chicory root and herb. Cicharize intybus—Farmerly known as succory.

Identical, though weaker, in medicinal use to dandelion,

47t
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cinnamon. Cimmamomim zoylarisure—Astringent, carminative, stimulant,
aromatic, Llsed to stop or slow bleeding in the lungs, and in the treatmens

of diarrhea. [t also relieves starmach znd intestinal cramping.

clove, Bugeria carprapbyllss—Antiseptic, analpesic, carminative, aromatic,
Powerful local anesthetic used mostly (o relieve toothache pain. 1t also
possssses antiseptic properties to fght local infection and is carminative,

relisving gas, cramping, and naus=a.

clove gillvflower. Cherrantbus chein—Anather herk zbout which there is
same confusion. The gillyHower or wallflowsr was a major ceremonial
and mediciral herh throughaut the Middle Apges. 1tz scent is remtiniscent
of & cross between violets and cloves. It is a nervine, muscle refaxant, mild
cardiae stimulant, and diuretic. Some authars think clove gillvflowers o
be the flower of Diaathus carvepbyilus—known as clove pink—at one
oime used to colar and flavor syrups in Europe.

coltsfoot root and berb. Tuszilede farfara—Expectorant, antitussive, demul-
cent, anticatarrhal, diuretic. Relieves coughing while helping mucous
trapped in the lungs come wp and oot 1L is especially useful in upper respire-
tory infections such as colds, flu, and bronchicis. In Yorkshire, England,

coltstoct is traditionally used in the making of Cleats Beer

eringo toots. Ermgium maritimam—~Also called sea haliv. Diaphoretic,
diuretic, aramatic, stimulant, sxpectorant, Used for upper respiratony infec-

tions, b increase sweating, and o move mucous up and cut of the lungs,

fennel seed and root, Foeniculum sulgers—Carminative, antispesmodic,
expoctarant, antiseptic, antibacierial, After mint, one of the mest reliable
antinausea and anticramping herbs; it helps soothe the stomach. It i wee-

ful in upper respiratory infections to kelp mucous move aut of the lungs.
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gromwell herb and seeds. Lithospermum officinale—Diuretic, anti-inflam:
matory, astringent, vulnerary. Used in cystitis, urinary tract infections,

and for external wound hezling.

groundsel herh. Senecia pulgaris—Diapharetic, antiscorbutic, purgative,
diuretic. Cenerally wsed to gently stimulate vamiting. Jokn Pechet {1594)
ohserves: "The Juice of the herb taken in Beer, or a Decoction of it with
Hony, voamits gently,"? The herb was formerdy used as the most gentle
hierb to induce vomiting and it had a reputation for only inducing womit-
ing i stomach il Iness was present. Bus as someone who will let the maost
awhul food work its way {day hy painful day) through my antestines rather
than vomit zarly on, 1 admit Pechet's description doesn't entice me.

hart's tongue. Scolaperdnivm afficiearium or Asplenium Scolependrivm—A fern
indigenous to Eurape and the Americas. [ts leaves impart a somewhat
swestish taste, mzking 1t a useful addition to cough syrups and formula-
tions. Its astringent gualities make it useful for dysentery and ciamrhea.
Historically, other actions were attributed to its ingestion. John Pechet
11694} observes: *The Powder of It iz af excellent use for the Palpitation of
the Heare, for Mother-fits, and Comvulsions, being taken in Small Beer, and
Posset-drink. " [1s use in herbel medicine is now somewhat uncommon.

jujubes, Lizipbus palgaris—A fruit, not a rubberoid candy. Much in the
sarme vein as raising, daves, and figs, Antiscorbutic, nutritive, demuloent,
pectoral. Ulsed mastly for upper respiratary infections, bronchial and
throat irritations. Basically a demulcent pectoral weeful in cough syrupes for
its actions, coloring, and Aavor.

lavender herb. Lapsedula officinslis—Carminative, antispasmadic, antide-
pressant, Especially wseful for depression, nervous headaches, debility,

and exhaustion. Adds quite a anigue lavor and taste to fermentation,
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frverwort herb. One of two herbs: Hebatics amencana, an American plant,
or Peltigere Canima, a European lichen. Both used in similar manners to

tonily, cleanse, and enbance the funciicn of the liver,

lungwart lichen. Lobaria pulmonaria—aA dried lichen, it has been wsed for
centuries for healing, John Pechet nated in 1694 that "It grows on old
laks and Becches in dark, shady old Woods. That which grows an an
Dak is excellent in curing the Jaundice: Take one Handful of it, and Bl it
it a Ping af Small Beer, inoa Pot well scappared, till Ralf 15 comsum’d: Take
thirteen Spoonfuls of it warm, bMarning and Evening.™ Lungwort = 2 good
znd gentle expectorant and soother of inflamed bronchial tissues, 1t s wsed

prirarily in upper respitatony infections, coughs, colds, and bronchitis,

mace, Myristica fragrans—dace and nutmeg both come from this plan:.
Mace is the inner covering of the nut ar fruit of Myrstica. The outer cov-
ering is throen away or made into a preserve, and this inner covering is
compressed, deied in the sen, and then miked with saltwater ta preserve
it. Generally csed as a spice, it has the same medicinal action as nutmeg.
[t is amtipyretic, astringent, stimulant, carminative, and antinausea.
Traditicenally it has been used in intermitent levers, diarrhea, flatulence,

and nausea,

maidenhair fern herh, Adianton spp —Emmenagagme, pectaral tonic, and
expectorant. Gengrally used o stimulate menstruzelon, to help in healing
upper respiratory infections, and, mos: often, in cough syrups to promate

expectoration, sase coughing, and spathe inflamed membranes,

marjoram. Cirigamen milgare—THaphoretic, antiseptic, expectorant, and
emmenagzaze. Stimulates menstroation. Used in colds, flu, and upper res.
ATy i:Ful._‘:Iil_rr'lE tox promcle ERPrERLEOT r_:-f mMUcoLs am‘l u”!:'-.'i.HlE“ -:,'-:‘:I,Jg]'l-
ing. Its anttbacterial properties make it useful kere as well, helpin

combat infection.
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marshmallow root. Allbes oficiealis— Primarily demulcent and expecta-
rant. Helps move trapped mucous out of the lungs and soothe inflamed
bronchial tissue, Useful in 2]l ather conditions where there is inflamma-

tion, such as cystitis and exteenal wounds.

oerls roots, Drris s made from che soats of any of thres ins species: [ris
germeamica, Iris florentiva, or Iris ballida. The fresh roots, as with so many iris
family members, are actively imitant. Upen drving, this guality is lost, and
the roots of iris species are used in herbal medicine in much the same way.
Primarily, they are a gestric, bile, and pancreatic enzyme stimulant. They
alsn possess diuretic and expectorant qualities, Strang in their action, they
are usually used with other herbs that soften their impact on the system.
rris roots, possessing a wonderful fragrance, are now most commonly
used as an additive in perfumes and bath salts. The primary iris used in

herbal medicine is the Amercan blue fag, ar wild, ivs, Tris méssorrizesis.

parsley herb and root and seed. Petroselivum crispum—aAntiscorbauric,
diuretic, emmenapogue, carminative. One of the richest sources of vita-
min C, parsley is a scurvy alleviator and preventative; it is a reliable
diuretic, increasing the flow of uslng; it also stimulates suppressed men-

struation and eases Hatulence and griping intestinal pains.

pellitory of the wall herb. Paristaria diffesa—Diuretic, demuleent,
Especially useful in any infection or inflammaticn of the urinary tract. [¢
helps increase flow of urine and coats and soothes inflamed urechral ts-

sue. Lseful in ovstitis and for treatment of kidney stones.

scabious root, Scablows suceisa—COnce o common medicinal herb in
England and to some extent in the [nited States, it has fzllen out of use
almost entirely. Demuleent, diapharetic, and febrifuge. Us=d in colds,
flu, and upper respiratory infections with attendant coughing, Lowers
fevers; coats and soothes inflamed tissues, [ts relative, Scabiosa arvensis
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APMPEMDIX THREE

[bluz buttons], was used somewhat similarly, though the Howsers were

usually used instead of the root,

strawberry leaves. Fragaria spp.—aA mild astringent, diuretic, and pleas-
ant-tasting tea. It can be reliably used for diarrhea, urinary tract infec-
tions, stamach sensitivity, dysentery, gum inflammation, and hematuria

and excessive menstrual hleeding.

swecthrier (wild rose) leaves and rose hips. Bosa spp.—Above all & safe
and reliable tonic astringent. Useful in all condicions whers astringent
action is indicated, much ltke strawberry leaves but stronger in their
action. [n general, it strengihens and tones the stomach and bowes. Rose
hips are well known as one of the best sources of vicamin © znd pectin.

They are antiscorbutic and astringent.

violet leaves, Viala sdorata—aA mild pectoral sedasive, expectarant, and
mild laxzcive. Possessing a wonderiul tasge, it 35 mest aften used in cough
s¥rups to sase couphing and promote expecroration. The leaves are best

wseel fresh to preserve the Bavor they impart in solution

watercress herb. Nashrfium afficinale—Antiscorbutic 2nd metabolic stim-
ulant. Long wsed as a spring tonic herb, to prevent scurey, and to throw
off the metabalic shugeishnes of winter. Best if uged fresh, Mot o be can-
fused with brooklime, also called far in many herbal beer recipes.
Brooklime is Verowica Beccabunga, & relative of spesdwell (Viranica offici-
ml]::'i_]. Alan ErOwing in streams, it was used somewhal similarly to water-

cress: a5 antiscorbucle, diuretic, febnifuge, and emmenagogue.

wond sorrel herb and root. Oxalis Acstosella—Refrigesant (ie., cools
Fevers), antiseptic, diuretic, and antiscorbucic. [t should ke used fresh if ac

all possible. Lised for treacment and prevention of scurvy and as a pot
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herb, it also has a long history of use for mouth sores, fevers, sore throats,
and nausea. [t has zn even longer history of use among folk and indige.
nous peoples in the treatment of cancer, usually skin cancers. Its relative,
sheep sorrel, i one of the ingredients in Ensige, the popular Canadian
herbal cancer treatment. The fresh juice can be used in a poultice. Tt con-
tains oxalic acid, and internal use of large quanzities can lead to cxalate
paisoming, The plant, like all the sorrels, has a pleasantly sour taste, The
cald tea tastes sammewhat like lemonade.






APPENDIX FOUR

Sources of Supply and Useful Books

ON BREWIMG, ALCOHOL, aMD INTOXICATION

1. Robert Cayre, Brewinyg Mead (Boulder, CO; Brewers Publications,
19867, The best book on the histazy, meaning, and effects of mead.

2. Charlie Papazian, The New Complete Joy of Hone Brewing (New York:
Avon Books, 19830, The best overall hook on home brewing.

1. Odd Mordland, Brewing anwd Beer Traditions in Nerway (Morway: The
Morwegian Research Council for Science and the Humanities, 1969).
The best study of the essence of folk brewing, i beliefs, listary, and
religious perspectives. The only real lock at what ancient European
brewing was in all probability like. Unfortunately, out of print

4, Mikal Aasved, Alcobol, Drinking, awd Intoxication ie Premdustrial
Sacicty: Theoretical, Nutritional, and Religions Considerations, 2 vols.,
Ulniversity of California, Santa Barbara, Ph.D. diss., 1288, Available
from UMI Dissertation Services (1-800-521.0600] for aboue $35
with a credit card. You have o tell them you are a student ar
teacher. The hest (and really only) exploration of the megring of
indigenous brewing.

5. Dale Pendell, Pharmakofoeia (San Francisco: Mercury House, 1995).
The best look at the effects of mocd-zltering substances on human
comsciausness rom a postic perspective, The book has a lot of mate.
rial oz aleohol and fermentations.
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HEREALISM

Stephen Bubmner, Sacred Flam! Melicme (Boulder, CO: Robers
Rinehart Publishing, 1996) The most exvensive loak at the niegring
and practice of indigenous hechalism for the nonindigenous readee,
Tames Creen, The Herbal Medicine Mater's Hondbook (Forestville, CA.
Wildlite and Creen Publications, 1990]. Phone: 1-707-887.2012,
The best work on the practical aspects of herbal medicine making
from an Earth-spiritualicy perspective.

David Haflmann, The Mew Halistic Hertal (Rockpart; Elemens, 19937,
The best overall herbal on the market. The new illustrated version @5
quite mice.

Any of Michael Moore's books on herbalism-—see vour local book-
steore. The elder of Arncrican herbalism,

Maude Crieve, A Modern Herbal {1931, reprint, Mew York: Dover,
1971}, Always in print. The hest comprehensive book on European
history and wse of herbs and medicinal actions up o 1931, Though a
lat of her infarmation came fram fohn Ui Llavd and Harvey Felteds
King's American Dispensatary, Felter and Lioyd's book is $250; hers

ks more history and interssting anecdotes, and is more fun to read,

Heanal Souzces

Trinaey Herks, P.C3 Box 1000, Craton, OA 95444, 1-707-824- 20410,
They will carry maost of the herbs used in these recipes. & number of
them, haveever, are dithoult to come by,

Merizon Herbe, PO Box 8%, Williams, OR 97544 1541 -846-6704.
They carry 2 wide variety af herh seeds in stock, many of which are

endangered or so rare as to never be found elsewhers.
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Sowrces of Supply and Uaeful Books

SOURCES FOR
HOKREY AMD HIVE FRCDUCTS

Clorvbee bee products, 1-500-456-7923, Visa and Mastercard

accepted, A very good and price-competitive source of afl bee prod-
wets in bulk form.

L Pollen Company, 3627 East Indian School Road, Suise 209,
Phoenix, AY 85018, 1-BR0-875-0096. A good source for bee prod-

wcte in capsule form for personal and medicinal use.

SOURCE FOR ACAVE MECTAR

Seein Fillers, [ne.

4180 Viking Way
Long Beach, CA 208048
[-562-425-15K3

WORESHOPS AND PROGCEAMS ON AMCIEMNT
FERMENTATION AMD SACRED PLANT MEDICINE

Stephen Harrod Bukner
PO Box 1047

Tum Tum, WA 99034
[-50%-258-9148
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1691), 24

Die. W, P, Worth, Co tine Sew anid True Ar of Brewing {Londen: 1693), E21.
Tryon, The Ar of Brewing Heer, 4042

Wrarth, Ow the M o Trase fint af Brewwing, 115,

Mande Grieve, 4 Moders Herbal {1931; Now Yark: Daowver, 15713, 414,

APTPEMDIX TwWo

All the above recipes sdapred from Bryan Acton and Peter Duncan, daming
Mead (A Arbor, Ml Amateur Winemakez, 1994), 35,
Cindy Renfrow, 4 5 Through Time (n.p.: Benfrow, 1997, 75
bicl., 33.

F. Lighibodt, Evere fdan Mis Cuos Gauger, 5354,

[licl, 54.

Fenfrow, A Siv Thrangh Tine, 43,

Ihicl., 45

[hid., 44.

[bid., 42.

[hicl, 43.

[bid., 52.

Ihid., 59.

thid., 55

Thid., &4,

Ibid., %7,

Thid,, 195

Ibid., 112

ihid,, 119

Thid., 121
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111-=1144.

John Pechet, The Complear Herbsl of Phresical Plangs (London; 1694), 98,
Ihid.

wid., 120
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Aaromsen, Wendy, 121; on chang, 118,
119, chicha and, 97, 9%

Aagyed, Mikal, 19, 479, on aleohol, 136,
an chi, 121, on fermented hever-
apes, LO—11, 7% oo Jivars, | L4, on
Kung diez, 13; on manics, 109, on
prialent beweer, 129 o pulguee, 90; an
rice wine, 135; on sangucha shiki,
1i5-14; on Tarzhumara'besguing,
ai; on Tepehuansfapave, 91

Abtey, Edward, 16

Absinthe, 1549, 194, 195

Absinthin, 196

Siecemnt af Tazo Vegrages o Mew Englaed
Hude Diering fon Voars 4528, 0843, An
(lassabyn}, 308

Acdana (Ewelyn), 323

Aeervlchpline, rosemary and, 40

Ackillen willfolium, 135

Active constituents, 143

ADD. S Artention deficit disorder

Additives, 365, 431

“Adventures in Chicha and Chang:
Indigemos Beers of the East and
West" (Aaronson and Ridgely],
1%

Aennia, Creat Teacher, Creator, 121

Asir, 21,13

Afagddu, 156, 157

Apave [Agnee spp.], 81, 90, medicinal
ures for, 9193

Adave pirgivica, 93

e — R — L S ———

Agrimany herl (Agrinooie anpaionia},
described, £70

Agnaeiel 90

AIDS, St John's-wors and, 316

Ains fermentation e, 75, 8l; millet
bewerags of, 121

Auipivs (Mool Aipi), 117

Akan, 132

Aberdninte, 183

Alcohol: culmral collapee and, 11;
liverhrin and, 143; medizinal uses
Tar, 14243, negative effects of,
1 43—, restrictions on, avi, 37,
szoredness of, 1 37-36

Alvtol, Driling, and Bilescicalion in
Preidustrial Saciety: Theorsical,
Muiriliona), amd Feligians Considmalive
[Aapeed], 479

Alder (Ainus gpp.}, 226; medicinal uses
for, 244

Ale: hopped, 172 raw, 232-33; strong,
23, 132, weak, 132

Aleznder root {Suymisn Chisamua],
deseribed, 470

Algonquing, pettles znd, 275

Allaet [rchisa officmaliz], 471

Allzrde, lsabel: quate of, 1

Alzheimer's disease, resemary and, 409

Amahiaca prayer, quate from, 168

Amazun, beer in, 3-3

Ambrosia [Anbrosi artesifolia), eve-
bright and, 388
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American: Frige! [onseanfe, The, 230

Ametican gingeng, 215

Amezican boleses Ale fea. 1750),
recipe For, 42011

AmeTican rosehay (Rhododmdron
sy, 31

Amata, 154, 155

Anacreca, onewhive products and, 57

Angel's frumpst (Bragwansia sp.), 165

Angelica hech and vaor (Aegelicn
archangefice], 195, descrited, 470

Anise, 195

Aunaseed (Bipinella anisen], described,
470

Anather Methegling recipe for, 457-53

HAnather Fleasant deathe of Sie William
Faston's, recipe for, 453

Arather Very Good White fdeath—1,
recipe for, 454-55

Anather Yery Cood White Meath—2,
Tacipe for, 435

Another Way of Making Meath, recipe
far, 450-51

Another Wintergreem Ale, recipe far,
0545

Ausa, 130, palm sap and, 130

Arlety theary, 10, 15

Apar, 1153, 116

Apis, F4-55, 56

Apnllonivs, k== products and, 54

Aduanal, 141

Amold, lobn: on hopped beers, 171, o0
wild rosemary, 175

Armaldus, quore of,

Artewisia spp., 75, 76, 192, 194, 201, 380

Astetnfiin abetellion, 185, 154, 198

Arawisia aunna, 1948

Arterising, 191, 193, 196, 199, 239, use
of, 19394

Art of Braping Besr and Clteer Soets of Liguors,
The [Tryan), 373

Asanen manadame 154

Asgard, 12

Aspergillus Fungi, 118, 119, 297

Aibarva Veds, quote of, %

Arropos, 113, 232

Attention delicil disseder (ADD), bar-
age and, 323

Adiested Commuicetions of Scimiific Frimds,
185

Heafi, 120

Bovens (e sranun}, medicinal wses
Fee, 484

Avens ale, 399407 recipe for, 400

Aowiakta, Marilow, 103, 108, an
coriindigenous peoples, 3

Aziriez panfics, honey from, 338

Aztecs: distillation and, {41; fermenta.
tion and, 94

Bacillug comgris, Banana and, 128

Haniios sleresthermopbilos, Sananz and, 1248

Backhumle, [BE

Halm, &5, 394

Balm of Cil=ad Ser Propalis

Banana (Mg acnmsiats ), medicinal uses
for, 127-248

Runana beer, 126—37; recipe for, 127

Banche Herbal on rosemary, 2068: on rue,
305

arley: medicingl wses for, 162 nutei-
ticnal value of, 162

Barley ale. discoveny of, 152, recipe fag,
4018

Barleyeoen, fohn, 153

Barl=y “Water, recipe for, 162

Barmn, 438, 43%

Basic Florey Mead, & reclpe for, 442



Baskers, duscribed 42, 44, 45

Batara Cani, rioe amd, 124

Baudelaire, on fermentation, 144

Bawberey (hdyerica verilena, 177, 178

Bz lmzres {Lavrns nobils}, described, 471

Bee pollen, 35, 36, medicinal uses for,
&1, £ 7

Beer Pailen, Rapeal Jefiye. Prapolis, aud Hangr
(Elkims), 44

Beer; ancient, 24, gif of, i, sacred,
HO-R1

Beer purity laws, 366

Bee wencm, 35; medicinal wses for,
5456

Belgian White Ale, 294

el heather (Brice tnnkn], brewing
with, 35

Henret, ). Risdon: quote of, 135

feax, 64

Berry, C.J. )., 325, dandelion beer by,
279 ginger beer bay, 29151, nettle
heer by, 26370

Bevry, Wendell, 18

Berrand Bemi's Clinger Beer {1976],
recipe [or, 142

fesary [Pediculariz sop,, Betanica offci-
nalis), 265, mediciral wmes for, 361

Betary ale, recige for, 360451

Bewerly, Boger: quote of, 266

tcherdyke, Johne on borage, 323; on
China ale, 282, on cowstip ale,
354, on elderberrics, 333, on
moungain ash, $33; op ok bark,
262, on servicebermy, 401, on
wormwood ale, 191

Eilsa, 208

Eidsevdrant, 206

Fiological epnohlemeant, 71

“Bicdogy, Biochemistey, and de

Index: /5815

Therapeutic Effects of Roval letly
in Fuman Fathology” (Saenz), 52

Birch {Beiula fontinalis): illusmaten of,
344; medicingl uses for, 249-50

Birch hear, 245-43

Birch Beser (ca. 1400, recipe for,
24748

Birch Beer {16824), recipe for, 247

Bivch Boer (1, 1978), recipe for, 246

Blrch Be=ri, 1978), recipe for, 24647

Birch sap, H1, 24544, 24%

Bitterswees raat and hech {Sslmne dufor-
mara), 208, 113 deseribed, 471

Black elder, 337

Black Elk, £5

Sloodroot [Sanduinarie cansdensis), 316

Blue Adesom Browery, 298

Hoghean {(idmipauths rifolatsd listra-
tion of, 37%; medicing] ws=s for, 372

Boglean zle, recipe kar, 371-71

Horags (Homgo affcials], 323, illustra-
tion of, 323, medicinz] uses fac,
324-1%

Raomge ale, 323-24; recipe for, 324

Batanical Inlleences o Jilvess O erbech and
Murmay), 284

Bestrle gpourd (Lagsaria sicerarial, 147

Eeisting, thoughts on, 438-3%

Bovle, Wade, 242, on juniper berries,
241, 343

Bracken fern {Poerdivm agesilivar ), medici-
nal wses Jor, 392

Bracken fern ale, r=cipe for, 39192

Brain, alcolial and, 143

Bseiranosyres breellmgs, 70

Brettanoerpees dombicus, 7

Brower mountain heather [Phyilodace
beewen), B4-35

Brewer's Diroap, 370
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Brewers Carden, [75, 414

lirewing: cerempmaal 69, heratical nrles
for, 430

Brearing arvid Bowr Tradittans in Moy
(ordland), 225, 479

Briuning Mvdead (Cawre], 479

Batamiean fdagazive of Wik, 15%

Biritisk fomwuai of Piaslic Sungery, The, 39

Eroodlime (Varaniz Brocabangal,
described, 476

Broom {{phiser scapanis, Saratbasnas eo-
farins), 170, 265; inhsing, 437,
medicinal wsss for, 2056

Broom ale, recipe for, 2034

Broom Ale for Diropsy (1635), recipe
far, 204

Brooem hesther (Eioe sulparis, Calinia vul-
qaris), 25, 34

Brevern, Sanbam, 287, ginger heer by, 237

Brypper 183

Brydgioam, 65, 66, 67, 76

Buckbean [Meapenthe irifoliala), 170,
ilstration of, 373; medicinal uses
for, 372

Buckbean ale, recipe bor, 371-73

Buffalo gourd {Curesrkita faelidisin),
AR L

Buglows herb (lyrabs arvmisis),
cescithed, 471

Bherdack (drcline inppa): iliusmation of,
2177 medicinal uses for, 276-77

Hurpet | Pinpivals saeifraga), medicinal
usey for, 38485

thatler's Ale, recips for, 24343

Bykhovsiy, Rira: birch beer end,
1ab—s9

Cabrern, Chancel: uniper and, 243

Calamus ale, 3i7-10

Caldecon, Moyra: on cak, 2éd; quote
of. 12324

Calenduls (Cafendule offivinlis], medici-
ral uses hor, 32030

Calendulz ale, 325-29

Calenduls Ale [17th eent), recips for,
12E-20

Calumiba [Tataorkza caliicda], 325

Camgdin Phapacentical Jowninl, vecipe
froem, 285

Cigmdidn albicans; carzway and, 149, car
damomy and, 374; sape and, 102,
yarrony and, 157

Cacnin, 110, 114

Caraway [ caredhs illostration of,
347, meedicinal uses for, $46-49

Caraway ale, 347-48; recipe for, 143

Cardamom (Ekttanir cerdasosnne }, medic
tnal wmes for, 37576

Cardamom seod ale, recipe for, 375

Lardis, 265, 437

Coardng, 418

{armageen, 414, 415-17

Carter, Landon: on stalks, 100

Carver, | on winberpresn, 304

Cassava, 71, 110

Catherine Fern's Metile Beer [1925],
recipe for, 26760

i Pollen Company, 481

Cebadilla | Swertia rediata ), 382

Cedar, 161; cleansing propertics of,
241, legends ahout, 23940

Celrs: fermentation snd, 167; heather
znd, 33, henhane and, 210, nak
and, 263, saered beverages of, 28

Ceithiary, 265

Corridwen, 23 157, fermenstatian and,
155506

Chaurga, 147



Chamomile {Matncarin charamitls ), 195,
196; Hlustration of, 389, medicinal
uges Frar, 350

Chamomile Ale {17th cent.}, recipe faz,
389

Chang, 118-%0, 125, recipe for, 1158220

Chanie Adillsbaugh'’s Sheuce Beer [LBSD),
recips for, 15354

Charoti, 143; fermentation smd, 73, 74,
&

Chemicals, 431; romoving, 435

Chemington, Emest: on chiacoar, 104,
ar rice beer, 123

Chiacoar, 101=2

Chiche, 93-95, 165, indigenous, 98,
Cuecha [ndians and, 9e-55; reclpe
for, 95=06; Tesguing and, 046

Chizha frem Ceominared Corn, socipe
for, 98-99

Thicory roor and hedy (Cichonins ity
ins], deseribed, 471

Chinz oot [Suix spp. ), 2escribed,
253-85

Chirz oot ale, recipe for, 28283

Christals of Tartar, 439

Chung, 118230

Church, A. B on celames, 317

L inraTmoT I:_Emmmﬂu.u a.:}l[pm:uru:l_
described, 473

2. ) I Berry's Dandedion Beer {1963),
recipe for, 279

. L) Here's Menle Beer (1%963), recipe
far, 26570

.1 J Berew's Ginger Beer (1983), recipe
for, 25191

Clary {5xlkaia soalarm], 217

Clary ale, 199-200

Clary Ale [17¢h oent ), recipe for, 200

Clary Als imodemn), recipe for, 200101

frdes

Cleats Beer, 472

Clozel of the Eminmily Leansed Sir Bemelme
Dhighoy Kt Olvered: Wheeehy & Discousmnd
Several iy for wakivg of Methetin
Sider, Choamr-Wine, s Taoetber inith
Excellsi Dvvections for Coakerye: As Al
Jor Preseroing, Cotisawng, Candyizg, 0.
(Cighy), 448

Clestridinm sperodens, banana and, 128

Clowe [Bagenton carpaphpilss), 439,
described, 472

Clowe gilhrAower {[Clermannbns cheind),
degeribed, 472

Clows plnk (Eantbus carpapbyplles], 473

Coca leaves [Erplhresgploe coca), 165

Cocomet oil, 134

Coil, 26

Caolerusg, pine ae and, 257

Caltsfeat roat and herb {Tusmilags
Jarfara), described, 472

Caomfrey [Symbeyiun affiouaie), 314

Ciomplete Hive hdead, A: recipe for,
SE—-549

Cansise, Franzis: longevity of, 57

Cook, Roges: quote of, 223

Ciorianader [Corizednne sanvine ), 195,
medicinal uses for, 29%

Coriander ale, recips for, 298

Corn [Zeg faps), 102-9, §55; pernine-
thom of, 97, 98, medicin] wses for,
(&, 108, sacredness of, 1023

Corn beer, 9395, 97, 101-2:Cormish
heather (Ericz sagans], 34

Corrarcal, 109

Ciorm bdocher, 94, 102, 103-d wisdom
of, 104

Com plant ale, 95-1040

Coamstalk beer, recige ke, [O0=101

Costary [ Tamaveran hesoriie), 210,
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medicingl uees for, 411

Cosmary Ale, recipe for, 49061

Cosdiic Saamer, Tow (Markham), 411

v parsmip (Heraclamn Lovatun), medic-
nal uses for, 377780

Ciow parsnip ale, 576=F7; recipe for,
AT

Cowslip (Primels seried; dllustration of,
337, medicinal wses for, 157-58

Covwslip Ale {1674]), recipe lor, 35455

Cowslip Ale {1695], recipe for, 355-56

Cowslip Ale {1744], recipe for, 3156

Cowslip Ale {a. 1960), recipe far,
IR-5F

Cream mounzain keather (Bhaladsee
divndulifen’y, 34

Crearwy, 156

Creates, 103, 132; manice and, 113

Creater Breathmaker, 92

Cree, sweat flag and, 320

Cross-feaved heather (Erea binafixc), 34

Cross-pollination, 43, 62

Cremswhite, Frank: on saguarce, 81

Cubinane sages (Salut offichialicy, 201

T, B

Culpepper, Michalas, 385, 411; o0
avens, 40H, an bracken fern, 363,
o Civina root, 183, an cow
persnip, 377 on dandelion, 280,
o wenlizn, 382; on ground vy,
345, S on pround pine, 364; on
lecwrice, 310 an murwort, 579, on
riettles, 2WF5; an pennycyal, 359,
on propalis, 48, on ansy, 374

cummings, «.¢, 1, 16

Cyanide, 100, 117

Cyaer, recipe lor, 443

Drandelion [Taraxame affiniale), 265,

ilustration of, 281 ; medicinal ores
for, 280-82; nustritive value of, 262

Dandelicn beer, J78-80

Diarstar brand "Windsos yeast, 415

Liare, 217

Drarmel {Letlan teplmean), 165, LES, 215,
medicinal wes for, 216-17

Damnel beer, 215-14; rechpe far, 216

Ciate palbm, 134

D 1a Vegs, Garcilaso: on carn beoers,
1054

Dremocritus, horey'hive products and,
7

Chana, 191

[liastase, 161=62

Dlighy, Kenelm: on longeviny, 57-54;
mignd recipes by, 24868

Dromwsus, 159 pine ake and, 257

Cratillation: ancient, 141; fesmentation
ane, 142

Dok (Bumes acelus), cnedicinal wses for,
15354

Dhack Ale [ §694), recipe for, 352-53

Dradoens-Lyte, on calendula, 328

Diarland's Minstrcad ddedicnl Dictionary, on
SOUrvy grase, 344

- Dasgsey, Lamy, T4

Drruids: fermentation and, 28, [67; ntan-
drake ard, 210, mesdawsweet and,
523, tak and, 763

Lrike, lames: mistard and, 363; on nes-
thas, 276 on sassafras, 303

Lravden Park Beer Club: ebulom by, 334;
gnrit ale by 173

Ezmes, Alan; in Amazon, 1-3; guot= of,
xili—aiv; on Spanish Fly, 415; Earth
Mother, 124; manin: ard, 112,
113-14; pulque and, 90



Eon e vie, 141

Ebalis, 329

Ebwlan, 332

Echingces, 286; licarice and, 312

Flder (Snvbaces spp.), madicinal usss for,

334-39

Elder Ale, 330-21

Elderberries, 332

Elderberry ale, recige for, 33333

Elder Bdda, 20, 15, Well of Bemembrancs
and, 15164

Elderifower champagne, 331-32

Elderfiowers, 330-31, 338

Elder fdather, 3356

Elecampars [fnske belesivm): illustratzon
of, 385, medicinal wses for, 386

Elecampans Ale, rocipe for, 355

Elkirs, Rim, 44

Ellis, %William: langevity of, 57

Elphin, 157

Emersan, Edward: on bssop, 353; on
rasemary, 07

Emersan, Ralph Walde: quote of,
2324, on yeast, §1

Fuderyospsh, 70

Euglish Herbal, A, 330, on lemon balm,
394

Englieh Mplagses Ale [(892), recips For,
420

Enkidy, 128, fermentation and, 139

Ephedra (Epbaira velgaris), eyncbeight and,
454

Equipement, list of, 412

Eringe roots [Eysdian sarihi),
desrribed, 472

Evlobly, 313

Easrterichia coli 349, cardamom znd, 376,
mugwoart and, 380; sage and, 203,
yarmoe and, 107

Trdaz

Eskinnes, befiefs of, 7-B

Lasence of Wine, 435

Fssenes, langevity of, 57

LEssential spiits, 43%

Estrngen, hops and, 370

Erhiopian Tej, recipe for, 24243

Euryphen, on 5t.-lohn's-wert, 315

Ewelyn, fohn, 313, an elderflowers, 130,
o hop beer, 363; on sycamong, 421

Evergreen trees, 132, beer and, 26162

Exceflent Methegling An: recipe for,
ael-G1

Evebeight [Euphrasi officinalis), 265, ilhs-
tration far, 387, medicinal uses for,
358

Eyvebright ale, 386-87, recipe for, 387

Fuieihy Srceige ook, Contateing Sl
Favdred Valeable Receipls iv Varizus
Eranvine: of Dioeilivc Eronenry, Seecied
Frawe the Warks of e fost Agjroeed
Writers, Ancienl and Madem, The, 288

Fante, paim eap and, 120

Farb, Peter, 10, 11, 13; an Eskimo
belicts, 7—4; on magicipower, #

FIrA. See Fond amd Dingg Admiristration

Fearhsl anwicoe, 19-08

Feltar, Harver, 54, 346, 480, on alder,
144; on cowslip, 357, on ground
ping, 363, on horehound, 317; on
[rish mass, 414, 415-16; a1 Leshan
Latifaling, 181, on lesser burnet,
85, an marsh rosemary, 182, on
spnecs, 25 spruce baer by,
154-55, on wermuth beer, 189, on
worrmwgad, 195

Feleer and Llowd's Spruce Beer [ 1893],
recipe for, 254-55

Fennel seed 2pd roos {Feeniculine sulgare),
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195; described, 72

Fermantazion, 47, 01, 173, discoveny of,
147, 148-52; distillaticn and, 143,
evil influsnces an, 73, gift of, 425,
humnanness aed, wviexvid; indige
iroiis culmarzs and, 11, 425, origin
legends of, 130, 13940, 141;
plents used in, 167; pavchotropics
ared, 168, sporedness of 72, B0-81,
140, 163, 067; maditiom], 80;
unsterilefunscientific, 429, wild,
Gl yeast ard, 62, 6%

Fermented beverages: human conscious-
neiwbehavior and, w0 nonindus
erial cultures and, 10-11;
relationship with, soe-xvi

Fertuted Food Baenades i Mulritios
{Gastanieu), 106

Fermenting jars, boiling in, 5

Fern, Catherine: nettle beer by, 267—658

Finnish sahti, 133

Fir, medicinal uses for, 261

Fir zle, recipe far, 260

Ficerinoss cassiops {Casishe lelrmgoma, 34

Flawanids, 46

Flavor, imparting, 43634

Flara Medics, on Sl 284

Fogg, 31, 32, 33, 35, 152

Food and Drug Administration: mug-
wort and, 200, prohibition arid,

168 on sassafras, 303; thujone and,

| 87-&0

Foster, Stophen: on sassafas, 303

Frederick of Colagne=, happ=d heers
and, 171

Freeman, kargaret: an clary, 199; an
coabmany, 410; an hyssog, 393, an
mie, 393

Fructose, 37

Frurillada, 59
Fukunka, Masanobu: guate of, 145
Fulder, Stephen: oo ginger, 294, 295

Caia, 74, 107

aale Beer, 177

Calilen, 5

Laarden, Peter: longevity of, 57

Carden chamomils [Artbeas nodile), 390

Farmine, ganeeln, 166

Cizstaniew, CliFford: on com beer, (08

Caayre, Bobert, B 479, on honey, 33;
o mead, 3, 3536

Centian [Geliang leiastd: illustration af,
353 medicingl uses for, 18183

Cientian Ale [ 1829), recipe for, 381-62

Cerarde, fohn, 344; an borage, 324,
313, on cow pamsmp, 376 on dar
nel, 21518 on eyebright, 387; on
provnd vy, 345, on hop bosr, 365,
on lermon balm, 397, an lesses bare
tet, 383; on imeadowswest, 331,
onosags, 197 201

Cerman Commigsion E Botanical mons-
araphs, 176

Cermmander, [70

Lemmination, 144

Gewm, 401

“Lligamesh and the Huluppu-Tree,”
[§E=39

Cilmore, Melvin: cn cedas, 140

Canger { Zingiber offcinale), 294-98, 416,
illustration of, 204, medicinal uses
[ -

Carger beer, 287-53

Cainger Besr (1819), recipe for, 28085

Ginger Beer (1832), secipe for, 289

Canger Boer {1846, recipe for, 28890

Ciinger Baer (1857), recipe far, 290



Canger Resr [1A98Y, rocipe for, 291

Givgher Bock, The (Fulder), 795

Cinseng, 213, 215

Gredebroiger, 183

Clory boe prodisets, 481

Chrcose, 37, 62, F1

Godl ol [goad ale), 231

Caonds: palm beerand, 12%; rice beer
and, 124

Grong, G4, G5

Cooergrass [Galivn apanwe], 268, 269

Caordan, Lesley: on elder, 333, 331; on
St-lohns-wort, 315

Cotlandsdricka {madern, 10, recipe for,
1314§-37

Cotlandsdricka fmeodesn, 20, recipe for,
T

{rabmere, 18%

Crain: domestication of, 146, 147, fer-
menzation of, 147, 148-51; gagred-
ness of, 158

Lirain heer, Finnish, 152

Ciraing of paradise [Amensen velsinets,
Afraviosing nslegaetal, 413

Cirains of paradise ale, 411-13

Creat Mather Goddess, 20

Cireen, James, 460

Croen gentian [Sustia radiala), 331

Creem Phamsacy, The {Diuk=), 276

Gricwve, Maude, 287, 322, 430, on
avens, 404 on birch beer, 245, om
braciken ferm, 3%1; on broom, 203,

05, om burnet, 384, on cardamom,

375-76, on chamomils, 283, 390,
on costviaty, 411; dandelion beer
bar, 2TE-T5, on dandelions, 278,
on dasael, E14, 217; chulan by,
131, on elderflowers, 231, nn e
bright, 388; an gentian, 35L; on

Trdpn

around iy, 345, om herbal healing,
439-40; om hogs, 169-70; an
suniper beer, 235; on licorice,

07—, on meadowswest, 331,

mcadowsweer e by, 331; on min,

4015, on margwart, 37575 on
Syrica, 177, mettle beer by
26A—64; on sags, 201, on wild car-
rof, 34550, on wild rosemany,
180, LH1-B1; on varmow, 143

Cireamowel] heth and seeds (Litkos ermnm
officiiale], described, 473

Croand by {(rleobams bedeneces, Mebtia gie-
chami, Mk bedwaces], medicinal
uges for, 14647

Circund vy &le, 344—86; rocipe o,
EESER

Cround pine (Ajnga chamaepitysh, medici-
nal uses for, 36465

Ciround pine ale, 36364

Ciround Pine Al (1694}, recipe for, 364

Ciroundsel herh (Zaesio sulgoris),
described, 473

Coned, 167, 17, 173, 174

Ciruit ale, 169-75, 245l on, 172, 173,
progeniies of, 16%; recips fos, 175

Cruille, 343

Cundlad, 21, 22

Ciunnenss, Myrica and, 177

Cowrion Back, 23, 157

Cople, 345

Hainwwele, 154, 155

Handful, defired, 448

Hansemin, 70; chang and, 11%

Hiardhass, 1833

Harrion, Thamas: on sassafras, 302

Harrison, fohn: sbulon by, 334, gruit
ale by, L75; mum recipe by,
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{contieed] 418-10

Harrisgn, Kathloon: on plant soag, 87

Hart's tangue {Sralotendrinm
ol inasmidAsiing Sookedrinn,
described, 473

Hart, leffrey, 2440

Hasbriii Mashad, 86

Hastiersh Bater, The (Ludlow), quote from,
HE]

Hachald, Cabrizlle, 268, on horehound,
315; on mugtard, 351

Havel, Vaclaw, 106, on 2ncient perspec:
fivesSscientific approach, 14-15

Healing Wire (Weed), 271

Heafing Warss [Doseey], 74

Health: hive praducs apd, 36-59; tam-
perance movements and, 7i

Heath, 25

Heathesr [Enca spp,), 31, descrihed,
28-35; read and, 25, 33, 5w b Bell
heather, Broom heather; Cornish
heather, Crass-leaved heather, Ling
heacher; Sopech heather

Heather ale, 25-218, 14, recipe far,
2728

Heather horey, 15, 12-33, 34, 58

Heather mcad, 25-28; recipe bor, 26-27

Helen af Troy, elecampans amd, 84

Helivobavty bacterum, 39, 317

Henbane (Hooscrans aiger), medicinal
uges for, 20810

Henbane als, 2067, recipe for, 207

Henre VI, 345

Hertral Sdadicies Malar's Hanidbzok, The
[Cireen), 4&0

Herdn ieililars (soldier's prass), 185

Herkariunm, 191

Herls, 265, 156, msedicinal, 4, uted in
Middle Apes, 465-7F

Hetan, Selena: barage and, 315

Hespes simplex, bressop and, 355

HoH. 52 Homan Crowth Hormmane
Fector

Hildegare of Bingen, 172

Hippocrates, prapolis arsd, 48

Hlistory rgfu Viarage ta ehe Land o Bzl
{benwise Called Amizrica (Leny), 110

FLUYW: hyseos and, 395; Sr-Johi's-wort
and, 316

Hive, llustration of, 56

Hrithjorg, 21, 32

Folman, W, ) on maple, 251

Hofmann, David, 483, borage and,
325 an liver, 143

Houe [rewe [Remi), 292

Homey, 2415, 35, 361, 148, ancient,
37; compound sortenss of, 3839,
4}, barmentation of, 20, 147, fire-
weed, 41, heather, 23, 31-33, 34,
0, lonpeviny and, 57-58. medici-
nal uses for, 37, 39-41; nutritional
vadue ﬂf. 41, eeange, 41; polssnas,
1A, propolis and, 52, rowal jelly
and, 54; wildilewer, 40

Horey bears, 152

Honeymaan, 538

Horey water, 50

Huop beer, 36568

Hops (Hansdes fguilus), 217, 418, 431,
adding, 223, zicendancy for, 172,
173; beiled, 231, 232; complaints
about, 170-7i, 174, ifustation of,
37l introduction of, 170, 17,
raedicinal uses fror, T, JEE-T0

Harace, 23

Harehawnd {#armadine snigare], medici-
nal uses for, 327-28

Hirehoumd ale, 23517



Horehound Ale (1), recipe bor, 324

Harehound Al (), recipe for, 336-27

Huorizen Herbs, 480

Harlzon Seeds, 215

Horesadish (Corbleenis anrorecia), 344

Horran, Dasald, 11, 13; anxiety theory
and, 10

Hartus Sanitads, ar Gard Der GeedBeil, 393,
385, 410

Hensebald Comjpavies [Szlmon), 323

Howse of trarsfommation of ddand, 1146

Herwell, Jokm: an methegling 24

Huomian Crowth Hormone Factar
THGH), 47, haney and, 43

Humbsaka, 138

Hunie, 183

Fumlbam, 131

Hupz, ging=r and, 155

Hydromsels, 441

Hyperkoum, 315, 317

Hy oo (Hyseapus afficimalisl, 193, illosmma-

ticm of. 354, edicingl uses fos,
393-05
Hivssoq ale, recipe for, 393

*| Crraw the Rain,* B

Ihinpas, fermentation and, 78

Fitai, Elder Brother, 84, 85, A9

Inau-kerashboro, 121

[pdigenows cultures, 7-9; fearhil anxieny
and, 11, hermrentanion and, 11, 69,
TR-T3, 74, B0, 81, 140—41; narural
world and, 14; acal traditian and,
140; plants and, &

Indig=naws bind, 15, 14, 18; under
staniding, ¥

Indra, 23
Irish mvoas (Chrandrmas crspes), medicingl
usss for, 415-17

Triax

Irzsh noss sle, recipe far, 41415
Irish tloss Ale (1R90), recips for, 415
ltpom, Mother af Creation, 153

lazchs, Alex: an com 102

Jazmea, William: wuote of, xiv

JeHersan, Thomas, 141

Jimsan weed (Daimra sirsmosdom), 208,
20 210

Tiwara, 113, maniacend, 110, 121, 114,
sangucha shik and, 115

Juha Harrigon's Recipe for Ebulon
L1976, 354

Johnsan, Moel: horeythive prodocts
and, 58

Johnston, [, on saffran, 217

Jarn, 97, 9H

Jardbecule, 183, 313

Jeshi, [, Po: Arbmisiz asd, [93, an
banana, 137

Jrssehm, [ohn, 307, licoric= beer by,
J0E-8

Jwuhies {Zizivtus pulganis), described, 473

Jumping genes, 107

Jusiper [fanéperas spp.), 172, L83, 195,
150, illustration of, 239, medicinal
uses for, 237—H

heniper ale, 12544, 235, brewing,
12725

Juniper be=er, 114, 32542

Jiniper bermies, 242, 143

Juniper branches, 326, 127, 233, 334,
fermentation ard, 65, use of, 152

Jumiper extract, 128, 216, 17, 243,
beiled, 228, 228, 230, 231, 232

¥affir heers, 72, 120-22
Eai Chakaliy Mzsbad. 86
Kaleoats, 148-52, 253
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Kalm, Peter: on dack, 353, on spruce
beer, 251

Kanad Fuchi, 73, 121

Farati, 103, 104

K.atz, Solomaon, 141, on graln malting,
147

Eantanfonents, 100

Kelbsiella premsaniaz, sage and, 2032

Feller, Bvelyn: an MeClintock, 107

Fing's Amevican Dispmsatary {Llooed and
Feluer], 34, 55, 290, 344, 450

Kirbaiz, 212

Eitchas Guide, Toe (Fern], 267

Kiebslelia, mugwort and, 380

Fneipp, Father: juniper berries and, 243

F.oam, 158

Fait, 24

Kuoran, quate from, 35

Kranos, on mesd, 14

Foung) Bushmen, diet of, 13

Fremirua, 204, 235

Fowasar, 21, 22, 64, 249, mead of, 14

Foeasg, 249, 404

Feeik, 64 66 T4

Foyveon, 159

Labradar vea {Ladnm gianduleanrs, Lalun
dtlfodam), 31, 175, LAO, 151, 183,
493

LaChagpelle, Celores: on Arfimisia, 192

Lammnngs, 379-80

Lactobcillus, 70

Eactusarium, 221, 312

Lattace serninly, 222

Lactors sironT, 221

Ladies' Union Mission Sclwal
Aseaciation, tswin and, 49

Lambic, 3; fzrmenation of, 70

Lavender {Lavandula gpp,], 322

|l zvender herh {Lavandsuls afficinaiis],
deseribed, 473

Lawrence, [, H., 14

Leaves of Grass (Whitman), quote from,
16-1F

LeClercg, Christien: on maple beer, 250

Ledal (Ledami campbor), 181, 152

Ladine groenlandicna, 179

Ledums palusivs, [79, 181 =

Lee, Mrs B on cardamom, 375

Lee, Richard: Bung Bushmen and, 13

Lemnn balm {Adelissa officinalis), 195,
mdicinal uses for, 398

[.emon balm 3de, recipe far, 394

Lemon Balm Ale 1837, recipe for,
JUr-a%

Lepcha, 147, 153, chi and, 121

Lery, Jean de, 010, 1340

Lsser burnet ale, 383-84; recipe for, 354

Letts, juriperand, 738

Lrucenasles, 70

Lewis, Willizm: an boghean, 372

Lizasion (olvryrrbizd ghebea): Ecbindces
ard, 113, illusmagion of, 311, medi-
cinal uses for, 310-12

licorice als, 307—1

Lieorice Ale £1), recipe for, 308-10

Lizorice Ale (2], recipe far, 310

Lightbadr, F.: guote of, 429

Lighs Lager, A: secipe for, 36768

Ling heather (Ericn unlgans, Callamr wnl-
gy, 15, 34; brewing with, 35

linmaeus, 183, vhynica and, 177; on
warrow, |87

Little Cineg, 240

Liver, sleohol and, 143

Liverwort herk [Fletatics anencawa,
Pelligera Conina], deseribed, 474

Ligwd, lohin Liri, 34, 344, 450, on alder,



44, an bee wenom, 56; on cowslip,

397; an ground pins, 343; on hore-
hound, 337; on Irich moss, 414,
415-16; on Lafuw latfalinn, 151; on
lesser hurnes, 385, on marsh rose
mary, 182; on spruce, 196; spoce
heer by, 154-53; an wermnuath beer,
184, oo wormwond, 195

Landoe anid Caonty Braper, cowslip ale and,
356

Lopez, Harry, 16

Leed of the Rings (Tolkicn), 29

Ludlow, Ficzhugh; quete of, 164

Lumhalz, Carl, B7; om pine, 258

Lungwort lichen [Labiria pubiorsaial,
described, 474

Luiher, harmin, 17X

beCaleis, Rab: an junipes, 239

pdelinteck, Barbara: on corn, [0F, 108

fabey, Richard: on coriander, 259, net-
tle ber by, 37071

Place {Myristica fragrans), described, 474

Sdeckmaie’s sone Beoapls, 412

Madhaua, 23

Pelagic, B religion and, &

rdardenhair form herb [ddweden spp. ),
descrized, 474

tdaize, 156, 165

Majunumia, Trilack Chandra: Arteisia
ardl, 193; an banana, 117

Malesr grains, 160, 126; uskng, 43435

dlaly ewiract, 161-412, 163

Malting, 144, 161, 162, 236; grain, 147,
434-35%

Mandralcs {Arope mandridare,
Mdavdragon afficimamaw, Podophoyiiim
priatun], 208, 210, 31 1-13; illus-
tration of 111

Tndex

Mandrake beer, 210-11; recipe for, 211

Mangiesdorf, Paul: quote of, 145

Mani, 113; fennentation and, 1045

Manios (Manibod soadenta), 110, 112—15,
126, chewing, 111, cultivation af,
115, 117; fermenmasion of, 117; gift
of, 112-14, medicing| properties
of 117

I aca, 113

bdanioc ale, recipe for, 110-12

Manloc besr, 10%=12; medicinal proper
tics o, 116

Mles Bise ra Chanifzanion [As Shows bor the
Inddians of North Amieiva from Prioes!
Tivves to the Comiing of the Judsstial
Lirare] (Fark), quote from, 7-8

tdaple (Ace seccbarun], medicinal vses
For, 252

flaphe beer, 250-51

rdaple Boor (1548), recipe for, 251

flaple Beer (%indern), recipe fag, 251

telaple Beer (Mow England), recipe for,
151

tlarchant, . T.: o darmel, 215; on
heather beer, 28, on Intoxication,
146, on letbce, 209; oo saffon, 215

Maripold (Caledaly officimans], medicinal
uses for, 32030

Maripald ale, 328-30

Sdarjoram (Cngaoun velyere), 170, 195,
diescribed, 474

Marz, 154, 155

Aershmallow root (Albar officiualis),
deecribed, 475

Sdersh rasemsany {Ledun painsired, 31, 175,
142

Sdarsh tem, 1B0-B1

Marths Washington's Recips (ca, 16007,
A4 5=l

525
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Mlasata besr, 108-12

Pelash, 226, 237, bolled, 228, 224,
13051

tdaude Cricves Dandelion Bees {193 1),
recipe for, 27870

tlaude Gricve's Memle Beer (1931),
reclpe for, 26869

Slaude Grieve's Version af Ebulon
(1931}, recips for, 333

Mavahuel, Earth Mother: ouioue and, 20

Mayel, 153

Mayer, Morbert: poerm by, 16

Msnag, Pritz: onogmain malting, 147

Mead, 30, 24-15, 148, 366, fermanta-
wian of, 41, M0, heather and, 25, 33;
herhal, fraditional recipes for,
Ade—d47; longeviny aml, 57-58;
medicinal uses for, 36, of Middle
Ages dd1-48, cecipes hor, 4468-68,
roval jel and, 54

hdead of [nspiration, 2%, 25, 37, 30, 64,
155, 145, 167, 149

hieadrwswest (Sairas almanig), medici-
nal uses for, 33213

Meadowrpweet ale, 220-2%; recipe for,
321,322

Medieval Housshoid Boor (1512),
recipe far, 368

Ddersbra, 231

hel=zitaze, 261

Sdiiinas, 24

Melfacens, 419

Pledommel, recipe for, 444

Pencken, H. L. quote of, xlv

flenominess, aine and, 240

Pderlin, 157

telescalers Apaches, mipai and, 96

flethephing 24, 364

detheglin for the Colick and Stone of

[Lady Swart], A: recipe fod,
3405

Slntbpt salicyinre, 249, 250, 308 307

Metzner, Ralgh, 15

Mdpmyer, [ozeph; on gmins of paredise, 415

Middle Exstern evergreen (Cmiminherd
abapalezsmm}, 47

Billee {Panicom siiiacens, Ebmsine
raracana], 120

Millet heers, 12012

billspmzgh, Charles: nn buckhean, 171,
on haney, 37-38; on mersh ica,
18081, spnges heer by, 253-34,
on wonmwaiod, 169

Pelisir, 15

Bint [Muvtiza piperita’, 185, 265, illustration
of, 406 mesdiciag] uses bor, 405-5

Pdint zle, 403-5

blint kvass, recipe for, 405

Sliss Oeecder’s Damestic Brcafit-Hosk Leigned
a5 a Supglement fo ber Traetize an
Dlomisstic Evany, 2350

Pedithra, 20

tlackinglird Speech, quote freer, 77

Maodern Elderflower Bear, A (1963,
recipe fos, 331

Audves Merbal, A (Criees), 177, 228, 345,
400

Bbeermsan, Daniel: niper and, 23%

Mbnlasses ale, 41921

bebolasses Ale (modernd, recips fon, 421

Mloortang— Watioe Flauts aud Earky Pesile
(Hart), 240

Whogre, plichael, 6, 123, 480, an cow
parsnip, 378, an pniper, 138; an
Ledal, 181; on Sr.-Johns-wort,
516, on wild lethocs, 220, yarmow
and, 186

Morda, 157



Morning glory seeds ([ sp.,
Terbing corybosal, 165

Miesher, Randy: on grains of paradise,
412, 414

Mother Earth, 8% palm and, 129

Mount, lohn: Jongeviny of, 57

Mipuntain agh, 423

Mountain hesiher (Casiobe nerimisiom ], 34

haowrey, Daniel on dandelion, 281

Mnvar, chang ard, 119

Sugrwart (Anmisa walgaris), 76, medici-
nal uees for, 379-41

bugwars ale, 37879, recipe for, 379

s, 05

Multiple sclerasis (%5 nertles and,
376, rosemary and, 409

Mum, 41719

blem (1991}, recipe far, 419

bistard {Brasscs wigea, Hrusiva mém],
medizinal uses for, 362—63

Pwstard ale, 362

by Lady Morices Meath, recige Tor,
451-32

blwiddhin, 157

Merica (Mprica gale), 17473, 17, medi-
winal uses o, [75-79

nfyrica ale, racipe for, 17376

ey rrh {Cawmibhara absumica], 47

Mavaje Indians, yarrow and, 184

INavpalrika, 124

Mamai, &2

Meanderthal den, vamow and, 185

Mectar, 37, 38, 4%

Metile beer, 26768, 272

Mettles, 27276, dictary Rinction of,
347, tllustration of, 273, medicinal
uses for, 274—75, 276; products
From, 17374

Tndiex 527

Mear Age Herbnilfir, The (Mabey), 270

Mear Caredete Tay o Plome Breuing, The
(Papazian}, 430, 479

Mear Exgivnd Karities Discavered (Grigve),
308

Newr Hulishic: Hebd, T (Holimann), 480

Mew Crrleans Mead, 185

Mictzsche, Frederdck, 133, 141

Mihamanchi, 110, 114

Mordland, Oidd, 335, 243, 315479, an
catawny, 347, on henhane, 26, an
baps, 173 on Myncs, 176; on pine
ale, 257; on sprace beer, 25153,
on Tone Lund, 66—6%; o warm
o, 1TH9; an yarmow, 183

Morwegian Brewery Amociation, 225

Morwegian Research Council far
%cience and the Humanities, 225

Mea, 131, 133

Mumguei, Earth Mothen manisc and,
113-14

Munusaku, 154

Mutmeg, 155

Caak (serns spp.), medicing] wses for,
pL ST

Cak Badk ale, recipe for, 262

Odin, 1316, 21-23, 37, 155, med
and, 23, 14

Cidemankama, 133

Ciiysiey, 112

Clkanagans, servicebeamy and, 4033

Olku'se, 1112

W Brgliste Heers gmd Haw to Make Thi
(Harrisan], 334, 418

e, 313

Cllas, BF

Onoruame, Greas Father, 90,

maizedooon beer and, 97
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Oryame, 131, 132

Ohrres roos (Ieiz geeanicn, Ins foreniing, Inz
pallids), described, 475

Clizmge, ceder and, 23940

Osiris, 139

Ctami: fermentation ard, 74-75,
pulgue and, 72

{hz, fonachan: Ansnisis ard, 15495

Drarery, Sie: langevity af, 57

Pality (i ecss nuctra, Phooiig sypbasivis),
medicinal uses for, 135-34

Pelrm bees, 125-29; recipe for, 132,
sacredness of, 151-42

Palm sepe fermenting, 129-30; medici-
nal usss for, 134, tapping, 133

Palm wine, 126-29

Pai: elder plant and, 337; pipe of,
335-3s

PMarddam, tale of, xii

Pantethenic acid, 52

Papzgo: ceremaonial brewing and, 69,
dancingSinging by, 87; fermente-
tion ardl, 74, 7E, 7, A7, sapuarn
wnd, B2-83, BS, BG; songs by,
B1-83%, 87-RE; fiswin and, 7

Papazian, Chaclie, 430, 475

Parkirsom, on sage ale, 197

Parkinson's disease, rosemary and, 40%

Pare, Thodras: bongevity of, 57

Farsdley herb and root and seed
[Medrosdinnie crsjpum}, 195,
described, 475

Pasteur listinule, Saenz and, 52

Eanictd, oF

Patotele, 124

Fechet, John, 473, 474, an avens, 399,
on betony, 361, an binch, 249, an
burdock, 276; on caraway, 348, on

r

zlecampane, 386, on fizs, 260, on
hop Beer, 365; on harchound, 327,
o cak, 263, on pine, 257, 158,
quote of, 335, 350, 352; on Humer
spp, 353 on souney grass, 35,
144, an wild oo, 349; on werm-
wond, 141

Pradicalans family, 361

Pellcticr, Bermeth, 452-93

Fellisary of the wall herh [Panietariz 8-
Jusz), described, 475

Pendel!, Dale, 194, 479, on yeast, 61,
6263

Fenn, William: on sassafms, 300

Fenoyroval [Meniia pubsgine, Hedroma
peelegipddes), 265 [Thstration of, 259,
medicirzl uses for, 35560

Fennyrowal ale, recipe for, 358=39

Fenobscor, sweet Rag and, 218-19

Peppermint, illestration of, 406

Fepiide 401, 50

Deterson's Field Guide & BesteraOmitral
Maiciaad Planis, 303

Plaraacapeein of fedia, on rice water, 126

Pearmarofpoceia (Pendell), 194, 479

Plorslea Sacrs (Hildegard of Bingen), 172

Piast, King of Poland: longevity of, 57

Picts: heather ale and, 28340, 31, 3%,
53, mead and, 25, secred beverages
of, 28-18

Pilsen, 10s, 207

Pilsenkrut, Tia

Pilsrar heer, 207

Pine {Muns spp. ), medicing] uses los,
243, 15850

Pire Ale (1770), recipe for, 25758

Pinens, 241, 342

Pink lady's slipper {Cypeiprdinn aoasle),
anF



Fink mountain heather (Pl enipe-
rifonsia), 34

Flants: humanmess and, wvi-oi; medici-

nal use of, 4, 5, spirits of, £

Hants of Lowe (Ratsch), vammow and, 1687

Plasrndla cop,, 196

Plate, on mead, 24

Flisve che Ebder, 445; Artemisia and, 193,
propolis ard, 48

Mling’s Mead (8.0, 77), recipe for, 445

Plitasch, pine ale and, 257

Pohjarmean Sahe, recips bor, 23435

Prllen: color af, 41, compoundsorgan-
ice i, 43; modicingl uses foe, 44,
465, 47, ag nutrizive fopd, 45;
mutindprotein in, 44

Freube, 125

Pomznn {Evelyn), 365

FPpria cacos, 103

Pars, 177

Powd, 173

Propaolis, 33, 47-30; color of, £%; com-
pounds in, 48, koney and, 53,
medicinal wses for, 49-50; prob-
lezns with, 30, royal jally and, 52

Piredomuegs, 70, mupgwort and, 350

Pavchotropics, 167, 160, 169

Prvalin, 94

Pulque=, 4, 71, 9091, 83, medicinal wses
for, 92; recipe for, 910

Purging Ale, A (Budler), 349

Purd, 417, 421-22

Pymens, recipe for, 44344

Pythagoras, bee pradects and, 56

Cruecha Indians, Chicha and, 94-95
Chueen Anne's lace, 350, 351
Crueen bees, egg laying ko, 31

Frdey

Eadiotherapy, pollen 2nd, 45

Rafmesgue, T 5., 285, on birch beer,
345; on ginger, 194; on sassafras,
359, on wild rosemary, 181; on
'ﬂ'il"l['l'."lgllECI'l. 3'}&. ofy yarsdw', 1Y

Rainfrress, destruction of, 3, 4

Tain Sangg, 34

Rasmussen, Fonud: Eskimo befiefs and, #

Ratzech, Christiar, 207, on henbane,
208, on incbriation, 145 on man-
drake beez, 210; an salfron, 219,
am wild resemary, 181, on vamow,
184, 187

Raudet, Antoing neftles and, 273

Raynaud's disezse, mustard and, 363

Pzceipt for baking of Meath, A,
440-50

Peceipt Tor Meatle, &, 451-53

Kecelpr for Metheglin of Py Lady
Windehanke, 4 46263

Recipe, sample, 43334

Eelipion, magicand, A

Eeligious and Llsgfud Plasdz af MNegal and Imifia
itdajupzria and loshi), 155

Teemi, Bertrand: ginger beer by, 293,
recipe by, 102, 1%3

Renfroow, Cindy, 288, 445

Rheumatodd Arthrisis Foundation, net-
thes and, 376

Rlszopus, chang and, 153

Pt badsdevdran panticas, honey [rom, 38

Rice (Crype sahiua): medicinal uses for,
13526, sacredness of, 124

Rice beer, 78, 123-235; recipe for, 135

Hice water, 124

Fice wine, 124, 125

Rich, [ark Mint Ale, &: racipe Far, 404

Richard tabey's Mettle Beer (1588),
0T
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Ridgely, Bill, 122; on chang, 118, 1189,
chicha amd, 7, 58

Eig-Wedas, «, 23 25

Raobbins, id: on banana beer, 126

focky Mosnmin junipsr, 23%

Ruosemary [Retenarieas officinalis), medici-
nial ses for, 409-100

Epsemany ale, 4079, recipe for, 407

Rosemary Ale [1693], recipe for, 4085

Bl jelly, 37, 36, 3034, compoonds
of, £1, medicinal uses for, $2-54;
propolis and, 52

Ranval jelly wins, 54

REoyal Sociesy of Manmalists, polten and,
45

B (Racte grovesizes) ilustration of, 386.
mnedicinal uses for, 396497

R baer, recipe far, 395096

Fanahal, 23

Basckaroarpos, §1, 70, 71, 118, 297

Sacred, 140, primitive man and, 7

Suersd Land, Zacred See, Kupture of e Desp
iLaChappelle), 152

Sacred Flant Sedicies (fuhner), 87, 430

Lacred plantsitrees, listed, wiii

SAD S Seasonzl affective disorder

Laenz, Albert: on royal belly, 53

Sallirom [Crocus )= medicical mses
for, 21815, narcotic properties of,
219

Saffram ale, 217=18; recipe for, 218

Sage (halvis spp.}, 255, illustration of,
202 medicing] wses or, 3012

Sage ale, 197-90

Sage Ale (18th cent.), recipe foz, 199

Lage Ale (19th cent,], recipe for, 198

Sape Ale (madern), recipe far, 19798

Sagmuare | Caruadin gigestar), 81; alcahol

cantent of, &% medicina] wses for,
B Papago and, BI-R3, 8485

Saguare hesr ceremany, outlawing, 89

Saguare wine ceremony, §9

Sahtt, 133, 25435

Sahti (1901, recipe for, 233-34

=1 -John's-wors (Hyheronne perferatun),
183, medicina] 1=es for, 31417

Sr-Fohn's-worm ale, rezipe for, 314

Lt.-lohn'sewort beer, Ti3-14

Sabembhaen, 124

Lalicylate, 323

Laliva, starch conversion with, 160

Lnfpbi, 125

Saivia seleinn, 201

Sanbucas cammdecns, 337

Snicbucay Ebnlfy, 335

Sarckucas nigrs, 335

Sanehoras macesiosa, 337

Sanfarm Brown's Ginger Beer [[978],
recipe far, 193

Sangiang Sertd, riee and, 134

Sangucho shily, 110, 114, 11516

Gamaparitla (Aralis sodacanfis), 283, 264,
cusative cffect of, 285; iflustration
of, 287

Bassafras (Samafras o, Sesinfras
albdduned: llossrmtion of, 302, medic-
inal wees Far, 3024

Sassatmas beor, 2H3-300

Sosmiras Beer [ 1B46), recipe for,
I0-301

Sassitas Beer (1923), recipe for, 301-2

Sealiond g, 47575

Geabiozs root [Soskions mecis |,
described, 47576

Schenk, Custav: on hepbane, 205-10

Schizarsccbarsnyos, 7O

Schraids, H. W .. on roval pelly, 53



Scoparin, 205

Scatch broom, 205

Scotch heather [Erica oiiea), 34

Srurvy grass (Cachlearia sfficiestis), medic
inel uses fon, 34344

Seurvy grass abs, 33943

Aoy Grass Ale {1651), recipe far,
34041

Seury Crass Ale [ 16592, recipe [az, 341

Sourvy Crass Ale [1695], recipe for, 342

Seasonal affeciive disorder [SALD), 50.-
Jahrewort 2nd, 117

Srenet Life of Plauls, The, 74

Leed, lobhn: on indigenoos worldwiew,
1718

Sehr, 103—4; wisdom of, 106

Lele: Seeking ibe Com Slotber’s Wisdom
LAwiakia), [03

Serviceherry (Amelanchier alnifalia], medi-
eira] wses far, 4023

Serviceherny ale, 201-1; recipe for, 402

Eharp-paointed dock {Banen sosas}, 155

Stigel bactoria, varrow and, LHT

Sbupa tree, 115

Simple Fermentation of Hope, & [ 1953),

tecipe for, 36667
Sip Throwgh Time, A [Renfrow}, 268, 448
Sirakitehak, nettles and, 272
Gir Thomas Gower's Metheglin for
Flealth, rocipe bor, 46548
Sissairoat, 25
Sitting Man, Chardes, 241
Shogsbunle, 153
Smilex, 287 183, 284-35, 186, 287
Solenander, 339
*Seng of Eighe Ales” (Taylor), €13
Songs, facred, B8
Spenish fly [Canidaris pesicatoris, Lyile pesi-
catarlg), 415, 416, 417

Frdex

Sparteine, 105

Shassed, 231

Speck, Frank quate of, 286

Speedwesll { Verreica gffcivalis), described,
474

Spirit plates, 68

Spmansd, 133

Spruce (Abis nigra), medicingl uses for,
243, 156-57

Spmace beer, 126, 245, 152-58, 26]

Epruce Bees (1796), recips far, 135

Lpruce Heer [(Mademn), recipe for,
255-55

Squash (Curcuerding folfalia}, 25

Sialks, sugar froay, 100

Seaphylicoccss auress, 39, 50, mogwort
and, 380, sge and, 200, yarroow
and, 187

Starrr cassbope {Cassaps stermeriems, 34

Gtevens, Chase: on Ariaeising, 193, on
calenduls, 329

Stevenson, Eobert Louis: an
Pictehicaiher abe, 2950

Storage, thoughts an, £33—40

Staries of Exvi Lowa, The [Allende}, quote
From, 1

Strandbumi. 313

Strawhermy feaves {Fragana spp.),
described, 476

Strawherry free [Admtis Uaeda), 31

Sireplocoocns farcalis, yamrow and, 187

Sreplpegesus muldns, UEwoot and, 380

Strong zle, brewing, 230, 152

Sturtevant, Lewis on sweot Hag, 318

Swoross, 37, 61

Sugar, 146; brown, 431; oblaining, 1640;
whitaftahle, 431

Suriname Indians, con beer of, 1012

Surva, 193
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Zosun Weed's Dendelion Beer [1983],
ceipe Bor, 280

Susen Weed's Mestle Beer (1209), recipe
far, 271-72

Luttung, 21, 12

Sweethrier {wild rose] leaves and rose
hips (Hesd spp.), described, 476

Sweet flag [Acsrus calavns], 193, medici-
nal useg for, 31520

Lweer flag ale, 317—18; recips for, 318

Sweed gale [Mrica galed, 165

Chwreer sop, B0, B3

Swieed wort, 217, 125

Crcamore, 423
Sysmia-Stvle Sabbi, recipe for, 235

Talbor, Rob: un ginger, 224, or man
drake, 211

Talzsin, 157

Tallur Muttai, Mather Esril, palm and,
129

Tannins, 436, 441

Tansy [ Tasacetan: pxigare), 1946, 265,
infusing, 437; madicinal us=s for,
74

Tansy al=, recipe for, 573

Take, 70

Taptoca, 111, 112

Tarshumara: agave and, %1, corn beer
and, 99; famentation and, 74, 75;
maize ard, 97; pulgue and, 4, 90,
o1; sugar extraction by, 100;
Tespuing and, 96, wormwaoad
and, 75

Taylor, Juhn, 268, poetics aof, 42243,
werse by, 413

Tamperznee movemens, 157, 142,
hiealth and, 71

Tapary hean, 86

Tepehuane, agave and, 91

Teipenine, 341, 243

Tesaring, H6-20

Teton Dakotm, vamaw aisd, FHE

Therateunics { Wopd}h, on Sweilex, 28465

Thomas, Keith, 31, heather beer aed,
32

Thanga tribe, palm and, 133

Thoreaw, Henry David, 14

Thujore, 187-8, 195, 203, 241, 242

Tiswin, 63, 67, 68, 81-03, 85, making,
BE; recipe for, E3

Tawdn ceremony, 56, quote from, 83,
84, 135-36

Tohono Crodhan, Sa Papago

Talkien, | B R, 15

To Make a Meath Goad for the Liver
and Lungs, recipe for, 46662

To Make Angther White Metheglin,
recipe for, 461-62

To Make Whits Metheglin, recips for,
LB

Tone Lund, 58—6%

Towsard & Science of Comrciansness (Peiletier),
493

Traditional African *Kaffir* Beer, recips

- for, 122-23

Traditlonal Himalmean Chang, recips
Far, 122

Traditional Morwegian St.-John's-%ort
Ale, A recipe Tor, 313-14

Trebisond, honey of, 37-3%

Tree of Life, 129, 240

Trees, Blants, aid Flowers {Log), quots
from, 375

Trenity Heelas, 480

Tryon, Thomas, 427, 431, on hetany,
3a0; an flavor, 437-38; on herbs,
26346, on hops, 168—59. on mint,



404, an peoryrayal ale, 370 on
tarsey, 373

Tunginle rite, TE

Tunai, 231

Tupinamba, 120, mankes hevemage of,
Ia

Tumer, Manow an sericcbermy, 403

Twi, 131

Two pead Becipes [1693], 44647

Tyacming, 231

Llwkelliferae family, 177

Underhill, Ruth: on songsmagic, 82

United States Matinnal Dispensatary,
e wild rosemary, LB

{dwived Stares Plasescsponn, 282, uniper
biervies and, 241, on weeet lag, 319

ifniversal Herhal, on sage, 197

Universe: knowledas of, §-7; pperation
of, 5-6

Universe-ac-machine perspective, 4, 15,
141

Usiieck [Ratsch], 307

Urinary tract infections (LT, 243, car
damnaem and, 376; sape and, 203;
wvarraw and, 187

Uselolnes of Ml Poiloioty [Boyle), 343

U isen af Banes by the Judisses of rhe flisoun
Rizee Region, The {Gilmeore), 240

Lisengiangh, 141

Lisnez spp., 136

Listian seprtaen, 147

LTI Se Urinary tract infectians

Unzursl [Arctestaplovlas Usn-nrsl), 305

Wamr, 21

Varisties of Religions Fuperisce, The [James],
ouore frofm, xiv

Yeliebape, 112

Irdez

Very Stromg Meathe, & recipe for,

453-54
fictory Celebration feast, 113

Wiabet leaves { Vials sdorida], deseribed,
478

Virginia snakersot Arisledeciia
Srpeatani], 194

Vishru, 23, 193

Viopel, Virgil: onspruce, 256

Wachagpa tribe, pembs and, 126

Warao, pabm and, 129

Warer, rde on, 435

Warercress herly [Masirting officinale),
deseribed, 476

Weed, Susun; dandslion beer by, 280,
nettie beer by, 271-72; on pertles,
LT

"Wese, Fritz: juniper berries and, 243

Wl of Remembrance, 15—16, 13, 425

Wemnals, 153, 154

Wergelzand, Hensik, 189

Wereinfe, 190

Whiskey, 141

Whiteman, Bobin: on ginger, 154 an
marrake, 211

White Metheplin of My Lady
Hungerfard, recipe for, 456-37

Whiliaie's iee Sedice] Discomering, 212; on
grains of paradiss, 411

Whitman, Walt: quate of, 16-17

Wherteberries [ Vaeominme slignazam), 1

Whem, 115

“Wiccans, henbane and, 210

Wilber, Ben, 13; on ancient culiure
belisks, 13

Wild carret seed {Dewews caratal: illustra-
thon af, 351, medicinal uses for,
X50-51

i
ket
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Wild carmot seed ale, 34030

Wild Carnes Seed Ale {1748), recipe
for, 350

Wildilower homey, vitaming in, 40

Wild lethooe (Lactcs spp,], medicinal
uacs foe, 22021

Wild lethoce ale, 319-20, recipe for,
220

"Wild rosemary (Lesam pekaste), 165
medicinal wees for, 18082

“Wild rosernary ale, 179-80, recipe for,
130

Wild sarsaparillz fAmmlio wadseguliz), 283,
describied 286-87

Wild sarsaparilla ale, recipe for, 18586

Wil yeast, 45, 70, 77, 87, 1572, 444,
sugars and, 5354

Willzams, Brace, 11; haather ale bar,
17=18

Willianms, Roger on coen, 8- 100

‘Windsor Ale, recipe for, 41515

Wing, lermeontation of, 70

‘Winsloe, Thomas: lnpgevity of, 57

Winbergreen [Coslthria pracmbens), 301,
ilustration of, 307, medicinal uses
Far, 3067 :

Wintergresn ale, 304-8; recipe Tor, 303

Wamen: beer making and, 137, 425,
Fermentation ard, 142

Wead, Matthew: on elder, 335, 338,
yarroow gnd, 1585, LB

Weoodsage, 170

Wead seevel herbs mned roon (Cualis
Acmegelle), described, £9%6—r7

Waorld Heelth Organization, Areisiz
and, 196

Wommwood [Arfenisia absathism], 170,
172, 188 268, 379, 432, 438,
infising, 437; medicinal ws=s for,

T =T ww

191-96, Tarahumars arnd, 75
Wormvwood abe, 1885 recipe for, 190
Wormwnod Ale for Pevers, recipe for,

L9l
Wart, 430, hailed, 228-33, 236, hereti-

cal rules for, 43 1-32; inlection,

4371, sweer, 237, T2
Warth, W P, 298, on bouling,

432-39; on flavor, 436, on heather,

15, or herbs, 46%-70; o worm-

waad, 18%, 190
Wright, Herbery, 192

Varraw [Achillw willgoiiue], 26, 159, 170,
1275, 174, 183, 1906,
hittering prasermtive action of,
158; ilustration of, 186; medicing
wses far, 184-38

Tarrow beer, |83-84, recipe far, 184

Teast, 237; ancient culuse amd, 677
bread, 431, hrewer's, 71, domesti-
caed, 63, 76; lesmentation and,
&3, 6%, meritional qualities of, 71,
relationship wish, 83; reusing, 432;
Sacciarenryees, 6L, W, 1, (18, 297,
temperature and, 66, weking u=p,
£35, wild, §3-04, 63, W0 ¥F 87,
132, dad;, Windsar, 435

Yellow dock (Bumer cspusz), 353

Wallow rosebay (Rhadodedran chirgsante-
memh 31

Yoruy Hoosekesper's Fried, or @ Creide to
Diznestic Evonzary and Comfort, The,
FL]

Yuoca, 110 taxicity of, 504

Leus, mesd and, 24
Lyounirgy, 225,133, 411
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