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The items in this bulletin, selected from the material
compiled by the Writers' Project and the Fistorical Records Survey
of the Works Progross Admirnistration, are representative of the
siganificant collecticns being made by these unation-wide programs.

The Historical Records Survey is inventorying all sources
of eurly Oregen Listory, inciuding commty and state records, town
and church archives, historic cemeteries, old manuscripts and ime

_ prints, old printing presses, moruments and relics, private diaries,
letters, and menoirs, historie buildings, end Indiun records and
lore,

The chief undertaking of the Works Frogress Administra-
tion Writers! Project des been the Americen Guide Series of Books.
In Oregon as in all cther states thu work includes the state Guids,
designad to acquaint Amcricans with Amcrica znd to prescnt to the
visitor the history, industry, rccrcationul adwuntages and scenic
attroctions of the state. The Oregzon Guide, now in the final stages
of editing will soon bc added to the 1list of those already published
which includes Idnho: A Guide in Word and Picture; Mnine: AL Guide
"Down Basi"; Mossachusetts: A Guide to its Places and Pzople; New
Hompshire: A Guide to the Granite States Wo shington: City and
Copital; Philadelphia; A Guide to thz Rirthplace of o Nationg
Delaware: A Guide to the First Stote; Missiscipri: A Guide to
the Lagnolia State; Rhode Island: A Cuide to the Smcllest States
South Dakota: A South Dakota Guide; North Dakota: A Guide to the
Northern Prairie State; Vermont: A Guide to the Green Mountain
State. .
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Tn addition to all the stute guides, interesting publi-
. - cations now available include American Stuflf; Cape Cod Pilot; Hoosler _
Tall Stories; The Hopi; Italians of New York; New Orleans City Guide;
Whaling Masterss Who's Who in the Zco; and Wisconsin Indian lores

Publications now in preparation by the Oregon Vriters'
Project include the Orcgon Guide, 4n Oregon Almenac for 1939, 0ld

Towns of Oregon, and Fire Prevention in Portland.




thch concerning the flora of Oregon
jnevitably intermingled with Indian
ree Nearly 200 plants found a place
the commercial, industrial, medical,
inary and religious 1ife of Northwest
bes, With the passing of winter,
dian camps became active with prepa-
ation for the annual food-gathering,
Tribes migrated to Camas Prairie,
apato Lake or Wocus Swamp for thc yoar-
g harvests. s

‘A dozon varieties of berrics, wild
b-apple, plum and Orogon gtapo ri-

ed in season, Bird~chorry, salal and
d currant grew in profusion in for-

;s and along the seashors, Nuts of
larious kinds wore stored for the lean
ths, and seecds of numerous grassos
rushes added the important firina-
eous cloment to the Indian diet, The
hite' explorers and settlers, who come
er, adopted many of these plants for
eir om uses

g

: WAPATO
Wapato was one of the principal food
iplants of the lower Columbia River In-
ans, Bearing white blossoms in July
August, it grows in the water along
Btreams and ponds, The edible tubers
0L the plant are rooted in the mud at
‘bottom of the stream, Indian women
vested wapato in April, They waded
to the water, often shoulder deep,
ng to the sides of boats and grubbed
.Whe tubers 16ose with their toes. Freod
m the mud, the smooth tubers float-
to the surface 6f the water, where
ey wero gathored. .
Wapato bulbs when boiled, resemble
toes, with a slightly sweeter taste.
8ome have likened them to chestnuts,
yoaring ‘the winter Lewis and Clark spent
In Oregon, they existed on a diet which’
LY00sisted mainly of elk meat and wapato,
The Indians made a stout cord from
j¥le dried stalks of the nettle. The
fStoamed roots of the plant were used as
g;quo Nettle greens are an old-fash-
} *00ed dish in this country and in Europe.
ﬁ‘s The pounded root of the Solomen's
%81 i3 sti1] used by some Indian
tri €8 as a remedy for rheumatism,
i CAMAS ,
terThe camas might be called the Wes-
ﬂlln Indians' staff of life because, of
-+ food plants used by them, it is the

.
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most i=Tortant and widely known, The Indi-
ans Zalously guarded their camas beds.,
Tribzs want to war to settle disputos over
them. The Nez Perce war, under the leader-
ship 2 Chief Joscph, was wagcd by the In-
diane In a last, despérate effort to pro~
toct -ir camns bedse

I= =is journal, John Ball, Oregon's first
schocZ teacher (1832-33), says that camas
"is c= palatable ond nutritious as potatoes.’
The rIineers were also acquainted with the
food +zlue of this plant, Camas bulbs sim-
mers = long time have a consistency not un-
like T=ot of stewed pumpkin, It is said
that zsmas pies were an equivalent of pump-
kin rZszs in the old days. The settlers also
deperiad on camas beds for summer hog pas-—
tures,

Trzrc are two varieties of edible camas.
Both =ccics cre similer, growing in moist
places and bearing either white or blue
blossxs. The Leichtlin variety is larger
and sisuter., Improved varieties of the
camas are cultivated by florists both in
this scuntry and in Europe,

A +hird variety of cemas is the "death
camas,” The Indians knew it and dreaded
it, as the three varieties are of similar
appearance and grow under identical con-
diticzs, In spite of their knowledge, how=
ever, cases of poisoning from it were
common, Camas i§ one of the worst stock-
poisoning plants, Although horses and cat-
tle'usually survive the effects of the poi=~
son, sheep have been kndéwn to die by the
hundreds from eating it, Hogs are consid~
ered to be entirely immune to the effects
of the plant,

Indian medicine men often pounded and
mashed the bulbs of the death camas and
applied the pulp as a poultice to relieve
pain, -

. The harvest lily blooms late in June or
July. It is a lover of dry ground, and-
grows and bears its blossomrs under condie"™
tions in which it seums impossible for a
plant to survive, This plant has a decply
buricd root, the secret of its hardinoss,
The Indians found these bulbs, which are
tvendeor and mecly whon cooked, an excellent
substitute for bresadc

KOUSE
Kouse was another important food plant
of the Northwest Indian tribes, It was
known to the carly explorers as "biscuit
root.” snd to the Frensn-Cancdian voyageurs
as "racine blanche," To preparc kouso




.. Werg usually eaten with fish spawn, or

r food, Indians pounded them to a
gte in a mortar, then moulded the paste
ato cakes which were dried in the sun,
; CAT'S~EAR
¢Known in Oregon as the "cat?smear":
jn California as the mariposa, the
1ily, state flower of Utah, has edi=~
e bulbs which were the Indians! choi-
t delicacies, Sego, or seego, is an
an word which is a gencral term for
tain types of foods Sego bulbs were
J#15c eaten by the white settlors, espec-
~Eally in Utah, when thoy were faced with
ought and starvation,
rbe Buena is a delicate, evergrecn
ne belonging to tho mint famlly. It
named by the Spaniards for its medi-
a1 value, and it has been called Ore-
n tea because the early Oregon pio=~
eers found its dried leaves to be an
xcellent substitute for teae
One of the most widely distributed
Pregon wild flowers, the dog-tooth vio-
fet, blooms profusely from April until
iRate in May in the woods of valleys and
oothills, Indians eat the bulbs of
phis plant, which has many local names, -
8uch as lamb'!s, deer's or adder's tonguse,
ring lily, etce v

~ WILD BLACKBERRY
The wild blaokberry has been vety pop=’
ar with both Indians and whites, up to,
nd including, the present time. It is .
(e "green bryor" of which Lewis and

lark wrote: "It rises perpendicularly’
& height of from four or five feet,
hen it descends in an arch, becoming
: Tocumbent, or rests on some neighboring
%Plant or shrubs..the fruit is a berry,
jTesenbling the blackberry in every re=-
i%Pect and is eaten wheh ripe and is much
j98teemed by the nativese.o." The Indiens
fﬁ='e an infusion of the root bark for
fchecking qiarrhea and dysentery, and the

“:dlcinal valuoe of the blackborry root

”l S also appreciated by the ploneers.

‘ﬁ£h~The berries and tender shoots of both
711 thimble and salmon berries were' eate=
*|® by the Indiense Salmon berry shoots

I

I
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%41, The astringent bark of the salmon
e erry was va.lued.

i : SKUNK CABBAGE

or Skgnk cabbage is a familiar plant to °
| Actically - everybody in western Oregon,
ot

|

-l

Early in February the big, yellow spaths
appear, and from then until May the swamps
ond swales are brightened by the yellow
bloomse After tho blossoms, tropical ap-
poaring leaves dovelop, often of great
size. Skunk cabbage roots were used by
the Indions for food, which saved many an
Indian tribc from fomine, When preparcd
for food, tho roote. were cooked in pits,
in o monner similar to that used for wa-’

| pato as doscribed in John Ball's journal,

Salmon and othor large fish, when being
propared for steaming, were wrappod in
tho leaves of this plante

According to the Cathlomot Indian log=- )
end, there were no salmon in ancient timese
The Indians! only food consisted of lecaves
and robts, principally skunk cabbage. Ac-
cording to the legend, onec spring the sal-
mon came for the first timec. As they swem
up the river, a figure on’the shore called:
"Hore comes our relatives, whose bodies
are full of eggs! If it had not been for
me, the people would have starved '

"Who speaks for us?" asked the fish,

"Your unéle, Skunk Cabbage," the fig=
ure replied, .

Then the salmon came to shore to see
him and, as a reward for having fed the
people, the Skunk Cobbage was given an
elk-skin blanket and a war club, and the
plant was placed in the rich soil along
the river bank, There he still stands
wrapped in his elk-skin blanket and hold=
ing aloft his war club,

Like the wild blackberry, the huckle=-
berry is as popular today as it was with
the Indians and pioneers. There are three
varieties, evergreen, red and blacke Of
the three, the latter is easily the favor=-
ite, although the berries of the others
aro edible, but are lacking in flavore

WILD STRAWBERRY

Two varieties of wild strawborries grow
in Oregon, The : short=stemmed, thicke
lenved variety grows and bears its fruit
close to the ground., The other typo boars
fruit on long, slendér stems, often tal=-
lor than the folingee This species has
thin, decply-veined lcuves. Wild strow=
berrios werc a welcomo part of the Indian
diet, Those who ramcmber westorn Orcgont's
pioneer days, say that ot that time wild
strawberries were large, had a finer flo=-
vor than any cultivated berry of today,
and grew plentifully everywhere. It has
been said that grazing sheep have de=




Sady
Roil together equal

Wpeckeepers prize this plant

B shrub, with reddish bark

od most of the wild strawberries
egon Y R . (6]

g for cough syrupPs

o following recip
is still in use

by early pioneers,

emounts of hore-
with & small

add enough su~"
a thin syrupe

d apd mullen leaves,
Lt of liverwort and
to the liquid to. maXke
pnother pioneer remedy, used 8s &

tonic or blood purifier,'was

i ng
as follows:

e of burdock roots
ash, scrape and slice the roots,

er with cold water and let stand six
s, then strain off the 1iquid and
it Bruised burdock 1oaves Were

»d as a poultice for burnse

threo vorieties of fire~
s giant, pinnacled and

ol The blossoms of the first two

gentioned species are pink, and the lat-
‘ as the name indicates, yellows

go named because the plants

pring up quickly in burned-over arcasSe

C because 1t

eeps theif hives filled with honcye In

.;g/spring, tendor shoots of tho fire—
d are often used a8 grocnse

Even poison’oak Was found beneficiol
the Indianse Baskots were made of
slondeor stemse- The frosh julce wos
in meking ornamental dosigns on

gils, Tho juice was used to burn
warts and also to cure ring=worme

plloWe

Kimnjikinnick is @& small, trailing

and leather-

Ml emetico
ing up coldse
make a cooling
down acts as
Besides its m
the bluc-clder
land jellye
young shootss

The blue-berried gldcr is & natural modi:-
1w is & Vvery power-

ine chostoe Itg irmcr bar
Elderberry tea is used in Hr calk-
The blossoms cooked in oil

ointment, and the fruit toile.
rient and diure®ticoe

a wmild ape
odicinal value, the fruit of

is good for making pies, winc

The Indians made flutes from the

ey Y o

The Oregon EraPes state flower of Ore-
gon, has clusters of dark berries, Broper
1ike in appearance, which make & fine jellye
Oregon grape roots are valued for medicinal
use, ond gvery yeor tons of them’are cut
and markeoteds Strictly spenking, the stuto
flower is not & grope, but o barborrye

Pl

A valued plant omong the Indians WoS the

syringoe Arrows were mado from tho young,
stroight shoots, ond bows from the larger
Tho moéerated 100VOS

ubstitutes

o -

Miners'! lettuce has boon & fovorito
t among Pacific Coast in-
timese 1ts mony

, Spanish 1ottuce,
etc., are derived from its popular usos
The miners of 19 espocially‘valued it, as
they neoded frosh vogotablos, tut had no
time, in thoir wild rush for gold, to cul~
tivato gardefiSe Sacing the Indions gather
wild lettuco, tho miners quickly adaptod

it to thoir own uso

and stronger stoms
nodo & good soap S

L 4

-

ed by the Indions

priz
ociated its values

Cascara bark wos

ond pioneors &S well appr
as & laxative.
firm “fiddle-he&ds" of tho

Tho youngs

. ‘\\
i Uke evergreen leavese The fruit is
;h?igbt red and, although very dry end bracken farn ore good to eot, having &
tasteless, it was part of the Indiens' flavor resanbling that of asparagusSs They
,”diet. The shrub received its name from | aro scldom usod hero as food, except by
tan East Indian smoking mixturee Clerks | Asiatics and Buropenns Who prizod such 2
‘of the Hudson'!s Bey Company smoked the dish in their native homolandse
dﬁried leavess ‘ P : e
A e Berries of the wild rose Wero called
The bark of the Pacific Dogwood 1is Meomine food' By the Indians, possibly 28
thot they ate them during

'{ ¥ery bitter and was successfully used
ttlers of Orcgon

* | an indication

periods of food shortagoe

*

L 48 quinine by early se




