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Persimmon Sumac

one teaspoon per cup.

Mexican tea
Mexican tea, also called wormseed

(Chenopodium ambrosioides), is not my
favorite, but packages of leaves can be
found for sale in markets in the southwest
part of the U.S.

Elderberry tea
Elderberry (Sambucus canadensis),

written up in a previous issue of The
Palmetto, (Spring, 1989), offers three fan-
tastic drinks: elderberry wine from the ber-
ries, and both tea and champagne from
the blossoms (see box for champagne
instructions).

Basswood blossom tea
Basswood (Tilia americana) blossoms,

picked and brewed fresh, make a deli-
cate tea. Ground-up fruits and blossoms,
crushed in a mortar and pestle, make a

chocolate substitute (it must be used im-

mediately, for it does not keep). The

blossoms can be dried and stored in

capped bottles for future use, too. Bass-
wood nuts are good to eat out of hand. Put

the whole nut in your mouth and crack the

cover with your teeth, eat the kernel and
spit out the cover. The sap of the basswood
tree is sweet, and can be tapped and
boiled down to syrup, like the sap of the
maple tree.

Coffees
Coffee substitutes can be made from the

root-nuts of chufa, also called yellow nut
grass, (Cyperus esculentus, an Old World
native plant) persimmon seeds, dandelion
roots (Taraxacum officina Ie, from Eurasia),
or chicory roots (Cichoriumintybus). Roast
them until they are brown clear through
and will crack in your hand, then grind in
the blender or coffee grinder to the same

coarseness as your regular coffee. Do not

overbrew!

Candy
If you have some left-over mint leaves,

clover blossoms, or violets after you've
dried all the tea leaves you want, make
candy. Wash the leaves or blossoms and

Slash pine

pat them dry. Separate an egg and beat the
white a little, paint the whites on the fresh
leaves or blossoms, then sprinkle them
with granulated sugar. Turn the pieces over,
clean up the sugar that fell off, and sprinkle
again, until the egg white won't hold any
more. Let dry, and refrigerate or freeze.

Dick Deuerling provides the wild re-
freshments for every meeting of Central

Florida's Tarflower Chaptet:

Persimmon tea

Persimmon (Diospyros virginiana) tea,

made from the dried leaves of the persim-

mon tree, also tastes similar to sassafras.

Sumac lemonade

Sumac (Rhus spp. Rhus copallina is the
species most often encountered in Florida.)
makes a drink that tastes something like
lemonade. Don't be afraid of collecting
poison sumac, Rhus verni, by mistake, for
the poisonous variety has white or greenish
berries, and the flower cluster comes from
the laterals rather than the terminals.

Drinkable sumac has blossoms on the
ends of the branches and red berries, and
all varieties of sumac with red berries are
good to use. After berries develop and
become red, harvest before it rains. A hard
rain will wash off the coating of malic acid

(contained in the juice of apples, too)
which gives it the flavor for the drink. Don't
wash the berries, either, for the same

reason. Fill a container with enough warm

water (not hot, because the berry contains
bitter tannin which would be released in
boiling water) to cover the berries, and
mash them with a potato masher or rub
them together with your hands. Strain the

juice through a pillowcase, muslin bag, or
coffee filter to remove the tiny hairs. Just
hang the bag over a pitcher and pour the
juice through it. (Then plant the seeds. You
haven't hurt them because you didn't use
hot water.) Sweeten the drink with honey
or sugar.

Rosehip tea
If you have any roses around-wild or

cultivated (Rosa spp.)-the fruits, called

rosehips, make a good tea. (Be sure to avoid

any cultivated roses that have been sprayed
or dusted.) Pinch off the bitter blossom
end, dry them, and store them whole in a
jar. When yotjre ready for a cup of rosehip
tea, put then:t in a blender and start and
stop the blender a few times to chop the
hips into bits without grinding them to

mush. Then pour boiling water over a tea-
spoonful of them in a cup,and let steep for
five or six minutes. Strain, sweeten, and
drink. Rosehips are very high in vitamin C,
surpassing orange juice.

Pine needle tea
Pine needles from all kinds of pine trees

(Pinus spp.) make a different and delicious
tea. It's the easiest tea to make-needs no
drying. Just pick a few fresh young tender
needles, cut them up into small pieces,
pour boiling water over them, let steep,

strain, and drink.

Yarrow tea

In the northern part of the state, you can
make tea from the leaves of yarrow

(Achillea millefolium). Dry them and steep
them as described, but use a little less than~




