


Onion (Allium cepa) is a biennial herb of the lily family. Native to Asia it has been
cultivated in temperate and subtropical regions for thousands of years. A bulb
bearing plant, it bears white or pink flowers. The plant contains volatile oils that
give it a pungent taste. One component dissolves in water to produce sulphuric
acid, which affects the eyes and induces tears. A versatile veggie, it is consumed
raw, cooked, pickled and dehydrated. The boiled skins produced a light yellow
dye.

Poison Sumac (Toxicondendren vernix) is a vine that produced a number of dyes
used by Native Americans. The juice of the berries provided a red dye.
Branches boiled with berries yielded a black ink-like tincture. The leaves
were used to dye wool and silk black. Sumac was used for many years in the
tanning and dyeing industry to produce a variety of colors: fawn, a rich yellow,
a black, a peculiar green shade and a red.

Tansy (Tanacetum vulgare) is a common name for 70 north temperate species of
flowering plants. An aromatic perennial herb, it grows about 3 feet high, with
deeply divided leaves and yellow flowering heads. Native to Europe and now
neutralized in North America, it is ornamental in the garden and is used in
cooking and in making a tonic. Leaves picked before the blooms appeared were
used to dye wool a clear yellow.

Water Hemlock (Cicuta maculata) is the most poisonous plant found in eastern North
America. It has a stout stem, notched leaves, small white flowers, brown fruit and
grows in wet, swampy areas. Cut surfaces of the stem ooze a yellow oil that is
extremely poisonous but the roots are the most poisonous part of the plant. The
yellow juice of the root produced a yellow dye.

Wild Marjoram (Origanum vulgare) is a member of the mint family. Its aromatic
leaves, both fresh and dried, are used as seasoning. Commonly called oregano,

its purple flowers gave a purplish color to wool and a reddish brown color to
linen.




