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Herb Bed

Basil

Ocimum basilicum

Asia (India) and Africa

1600s, to New England

Common sweet basil was grown in North America since 1621,
and in 1775, it was advertised for sale in the [7rginia Gazette.
Basil was used to treat headaches, coughs, and stomach
complaints, to repel insects. It is a staple in Italian cuisine.
Purple basil 1s a natural variant of common or sweet green basil
and was selected and cultivated for appearance and its clove-
scented leaves. The essential oil is used in the perfume industry.

Bee Balm

Monarda didyma

North America

Endemic (only found in North America)

Known by the common names bergamot, horsemint and
Oswego tea, bee balm has long been used as a medicinal plant
by Native Americans, who recognized the antiseptic properties
of the plant, using it for poultices for infections and wounds, as
well as for stomach and lung problems.

Borage

Borago officinalis

Mediterranean (Syria)

1500s, to Europe

An annual herb with edible flowers used in salads. In traditional
medicine, borage was used as a sedative and diuretic, a
treatment for depression seizures and kidney disease, a dressing
for inflammation and in infusions for fever, bronchitis and
diarrhea.

Cardoon “Gobbo Di Nizzia”,

Cynara Cardunculus

Mediterranean

1548, to England

The stalks of cardoon or artichoke thistle were used for
cooking by the Greeks and Romans and remained popular in
medieval and early modern Europe. Thomas Jetferson grew
cardoons at Monticello in the 1790s and it was common in
American vegetable gardens until the late 1800s.
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Chamomile

Matticatia chamomilla

Europe, Africa, Asia

1300s, to England

German chamomile was used as a pleasantly scented strewing
herb, but was more widely infused as a tea to treat indigestion,
cramps, dermatitis and as an anti-inflammatory.

Chives

Allium schoenoprasum

Europe, Asia, and North America

Mid-1600s (cultivated)

In colonial gardens, chives were grown more for medicinal than
culinary purposes, and were believed to induce sweating and
improve appetite, kidney function and blood pressure, and
repel insects. In cooking, chives have a sweet, mild onion
flavor.

Cockscomb

Celosia cristata

Africa and India

1700s, to North America

In China the plants are known as chikuan, or cock’s comb, and
was used in Chinese medicine to treat a variety of conditions
including diarrhea and inflammation. George Washington grew
celosia at Mount Vernon and Thomas Jetferson at Monticello,
noting in 1767 that it was a ‘handsome plant’” and a ‘curiosity.’

Columbine
Aquilegia vulgaris/canadensis
Eastern Europe (vulgaris) Asia (canadensis)

Mid-1600s to North America (vulgaris), 10,000-40,000 BCE

European columbine (blue flowered) was primarily an
ornamental plant in colonial gardens versus Eastern columbine
(red flowered), which Native Americans used to treat poison
vy rash, kidney and bladder problems, fever and headaches.

Feverfew

Tanacetum parthenium

Eastern Europe

Mid-1800s, to North America

Feverfew has been used for centuries to treat fevers, headaches,
arthritis, stomach issues, toothaches insect bites and menstrual

and childbirth problems.

Hyacinth Bean
Dolichos lablab
Tropical Africa
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Before 1802

A tender annual sold by nurserymen early in the nineteenth
century. Thomas Jefferson grew it at Monticello prior to 1802.
Seeds are poisonous and may not be eaten unless boiled first.

Hyssop

Hyssopus officinalis

Southern Europe

1631, to Massachusetts Bay Colony

In the 1700s, hyssop was grown by America’s first botanist,
John Bartram, at his home in Philadelphia. Both a kitchen and
healing herb, hyssop’s menthol leaves were used in salads,
liqueurs and wines, and to prepare meat and game dishes.
Medicinally, hyssop tea treated chest congestion and was
applied as an antiseptic to heal wounds.

Iris, Blue Flag

Iris versicolor

Eastern North America

Pre-Columbian

Poisonous in large amounts, Native Americans used the dried
root of Blue Flag iris to purge the intestinal tract and as a
diuretic and for other healing purposes including the treatment
of wounds.

Lavender “Provence”

Lavendula x intermedia “Provence”

Mediterranean

500 BCE, brought by Romans to Europe and brought to
America in 1600s by early English colonists

The words lavender, lavendula, and launder are all from the
Latin lavare, meaning “to wash.” Traditionally, clothing and
bedding was rinsed in lavender-scented water to repel insects.
The leaves, stems, buds, and flowers of lavender can be used
fresh, dried, or distilled to extract essential oil.

Lemon Balm

Melissa officinalis

Southern Europe, Mediterranean and western Asia

600, to Europe

Lemon balm was used in healing elixirs as a remedy for
emotional distress and other problems of the “nervous system,”
and strewn across floors for its pleasant scent.

Lily, Blackberry

Belamcanda chinesis

India, China, and eastern Russia

Mid-1700s

The Chinese have long employed the blackberry lily as a



Origin:

Introduction:
History/Use:

Origin:

Introduction:
History/Use:

Origin:

Introduction:
History/Use:

Origin:

Introduction:
History/Use:

medicinal plant, first mentioned in medical literature an ancient
herbal that dates from 25-220 AD. Leaves and roots are used to
treat coughs, sore throats, and bronchitis, but the roots are
potentially toxic. Jesuit missionaries in China sent seeds to
Europe in the 1730s and was grown in English gardens by
1759. Thomas Jefferson grew it as an ornamental at Monticello
in 1807.

Lovage

Levisticum officinale

Middle East

500, to Europe

Lovage leaves, stems and seeds have a celery-like scent and
tflavor and was used fresh and dried for culinary purposes since
the Middle Ages. Medicinally, the roots were used as a diuretic,
and as a treatment for rheumatism, sore throat, sore eyes and
upset stomach, and the leaves for cleansing and deodorizing. It
was brought to Plymouth, Massachusetts in the 1600s.

Lungwort “Trevi Fountain”

Pulmonaria Saccharata

Europe (France and Italty)

Early 15th century

Historically, lungwort was believed to have healing properties
for the lungs because its spotted leaves resembled a diseased

lung.

Marjoram

Origanum majorana

Mediterranean and western Asia

By 1700s, to North America

Sweet marjoram leaves were used in tea to relieve spasms, colic
and indigestion and could be chewed to ease toothaches. As a
dye, marjoram gave wool a purple color and linen a reddish-
brown color. Thomas Jefferson included marjoram in his
garden, and in the 1700s and 1800s was widely used as a “pot
herb” to season broths, meats, stuffing and beverages.

Nepeta (Catmint)

Nepeta x frassenii

Europe

Early 1600s

A strewing herb, thrown on the floor, used to cover rubbish
and mask household smells. Leaves and flowers were steeped
to make a tea for the treatment of indigestion, cramps, and as a
sedative.

Oregano
Origanum vulgare
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Mediterranean

1600s, to North America

Originally, oregano was used more for medicinal than culinary
purposes, including making poultices from the leaves for
swelling, muscle aches and insect bites, oil for toothache and a
tea for cough and asthma. The herb was not widely used in the
United States until after World War II, when soldiers serving in
Italy became fond of the seasoning.

Peony “Sarah Bernhardt”

Paceonia lactiflora

P. lactiflora - Siberia, Mongolia, northern China and Tibet

P. officinalis - Portugal, France, Switzerland, northern Italy, the
Balkans

1700s, to North America

P. lactiflora was cultivated in China for at least 1,500 years. P.
officinalis, the only peony native to Europe, was grown in
medieval monasteries for both medicinal and ornamental
purposes. The first peonies to be grown in American gardens
were from Europe. Thomas Jefferson grew them at Monticello,
and in 1807 a few forms were listed in the catalogue of
nurseryman John Bartram of Philadelphia.

Peppermint

Mentha piperita

Europe, Middle East

1696, England

As far back as ancient Rome, peppermint has been used as a
treatment for indigestion, nausea and stomach pain, and to
cover the taste of other medicines. It was steeped to make a tea,
or the leaves could be chewed.

Rosemary “Arp”

Rosmarinus officinalis

Mediterranean

Mid-1700s

A culinary and medicinal herb, rosemary was used to flavor
meat and game, and to treat headaches, spasms, depression and
an aid for indigestion. At weddings, it was used at a symbol of
happiness, love and loyalty, and at funerals, one of
remembrance.

Sage
Salvia officinalis
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Mediterranean

Mid-1600s

Sage was used to flavor game, meats and stews, often masking
the smell and taste of the food itself. The antiseptic, anti-
inflammatory, and anti-microbial properties of the herb made is
useful for ailments such as coughs and fever.

Savory, Summer

Satureja hortensis

Southeastern Europe

1600s, to North America

Historically, summer savory was used to treat stomach issues
and joint pain. In cooking, it was added to bean dishes to ease
gas pains, and 1s added to soups and dishes including beans,
peas cabbage, squash, eggplant and asparagus

Sorrel

Rumex acetosa

Europe and Asia

1600s, to North America

Sorrel has been cultivated for centuries for its edible, slightly
sour-flavored leaves, which can be eaten fresh when young or
used in soups or sauces. The plant contains oxalic acid, and was
used to treat swelling, fever, wounds and skin conditions.

Sweet woodruff

Galium odoratum

Europe

1700s, to North America

Sweet woodruff or sweetscented bedstraw has been used to
tflavor May wine, beer, brandy and teas. Its sweet scent made it
popular for wreaths, garlands and sachets.

Tansy

Tanacetum vulgare

Europe and Asia

1700s, to North America

Commonly strewn on floors in English homes to provide a
pleasant scent, to discourage bugs in the kitchen or to produce
a yellow-green dye. Medicinally, tansy was used to treat
rheumatism, fevers, sores and digestive problems, but is now
considered toxic.

Thyme
Thymus vulgaris
Mediterranean

1600s, to North America
Thyme was used medicinally to relieve pain from gout,
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rheumatism and headache, to treat skin conditions and sore
throat, and to disinfect. It was used in soups and stew recipes,
including Mary Randolph’s beef soup in The I irginia House-Wife
(1824).

Woad

Isatis tincetia

Southeastern Europe

1600s

The Romans extracted a natural blue dye from woad’s leaves,
which was also used as body paint by the Celts. Woad was used
to dye yarns and fabrics up until the 1500s before the discovery
of indigo. Woad was brought to North America by the early
colonists.
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Native Bed

Bean, “Arikara Yellow”

Phaseolus vulgaris

Central North America, native to Central and South America
Pre-Columbian

Originally from the Arikara Nation of the Dakotas and
identified by the Lewis and Clark expedition. Grown by
Thomas Jefferson at Monticello.

Bean, “Cherokee Trail of Tears”

Phaseolus vulgaris

Tennessee, native to Central and South America

1839

This heirloom bean was brought from Tennessee by the
Cherokee people as they were forcibly marched to Oklahoma
territory by the Federal Government in 1839 along the “Trail of
Tears.”

Bean (snap), “Cornfield Pole”

Phaseolus vulgaris

Eastern North America, native to Central and South America
Pre-Columbian

One of the oldest beans cultivated by the Haudenosaunee
(Iroquois) whose territory extended around Lakes Ontario,
Huron, and Erie, including the present-day sates of New York
and Pennsylvania. “Cornfield pole” was used in corn soup and

bread.

Bean, “Scarlet Runner”

Phaseolus coccineus

Mexico and Central America.

1633

During their exploration and colonization in the Americas,
Spaniards noticed runner beans and brought them back to
Europe. In 1633 John Tradescent the Elder, gardener to
Charles I, brought scarlet runner beans to England. Their
culinary uses were not noticed until the 1750s.

Bean, pole lima, “Worcester Indian Red”
Phaseolus lunatas

South America

1700s, to eastern North Ameria

This extremely hardy variety of lima bean was ground into flour
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or served with red corn rather than eaten fresh. According to
one source, the Nanticoke people on Maryland’s Eastern Shore
grew this bean, originally introduced to North America by the
Spanish. It was harvested in the fall once the pods dried.

Corn, “Bloody Butcher”

Zea mays

Central valleys of Mexico around 2500 BCE
Pre-Columbian

“Bloody Butcher” has red kernels and was developed in
Virginia in 1845.

Corn, “Cherokee White Eagle”

Zea Mays

Central valleys of Mexico around 2,500 BCE

Pre-Columbian

Corn with blue and white kernels developed by the Cherokee
peoples of the southeast area of North America.

Corn, “Pungo Creek”

Zea mays

Central valleys of Mexico around 2500 BCE

Pre-Columbian

Heirloom corn descended from the “Bloody Butcher” variety,
and grown by Pungo Creek, Virginia area farmers for more

than 165 years. Discovered by Eastern Shore farmer Bill Savage
in 2007.

Corn, “Sehapsing Delaware Black”

Zea mays

Central valleys of Mexico around 2500 BCE

Pre-Columbian, east of the Chesapeake Bay

Sehapsing was a ceremonial corn of the Lenape/Delaware
people. During his visit to the Delaware Valley in 1654-1650,
Swedish geographer-engineer Peter Lindstrom noted that the
Lenape people raised a black corn. When young in the milk
stage, the corn was eaten raw as sweet corn or roasted to
carmelize it for winter dishes. In its mature state it makes
excellent corn meal for grits. The nubbins of Sehapsing were
pickled in vinegar by early American cooks. According to Dr.
James Mease in Gardener’s Magazine (1830), the ears were fit for
pickling “when the size of the middle finger.”

Groundcherry

Physalis pruinosa

Eastern North America

Pre-Columbian

Used to make jellies, jams, and pies. Most parts of the plant are
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toxic to humans; ground cherries must be harvested when ripe,

when the husks fall off of the plants.

Jerusalem Artichoke

Helianthus tuberosus

Eastern North American

Pre-Columbian

In American Cookery (1796), Amelia Simmons made this
observation: “The Jerusalem is best, are cultivated like potatoes,
(tho’ their stocks grow 7 feet high) and may be preserved like
the Turnip Radish, or pickled—they, like Horse Radish, once in
the garden, can scarcely be totally eradicated.”

Pumpkin, “Connecticut Field”
Cucurbita pepo
Northeast North America

Prior to 1700
This pumpkin was adopted eatly on by colonial farmers.

Pumpkin, “Seminole”

Cucurbita moschata

Florida Peninsula

1500s

Pumpkins were grown as part of the indispensable “three
sisters” of beans, corn, and gourds grown together indigenous
peoples throughout the Americas. The combination provided
calories, proteins, and balanced nutrition, and the plants
provided the soil with necessary nutrients for continued soil

tertility.

Squash, “Eatly White Bush Scallop,” “Patty Pan,” “Cymling”
Cucurbita pepo

Eastern North America, native to South America

Prior to 1722.

The term squash is apparently derived from the Algonquin
word “askoot asquash,” which means “eaten green.”

Squash, “Lakota”

Cucurbita maxima

Great Plains of North America, native to South America
Pre-Columbian

A 5-7 pound hybrid squash variety from a Lakota Sioux
heirloom and Hubbard squash, developed beginning in the
1820s. It became commercially available in about 2000.

Squash, “Summer Crookneck”
Cucurbita pepo

Eastern North America, native to South America



Introduction: ~ Pre-Columbian

History/Use:  This variety is the only squash that can be traced directly to the
Lenape peoples who once inhabited lands from Maryland and
coastal Delaware through eastern Pennsylvania, New Jersey,
and upstate New York. The skin surface 1s heavily warted.
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17th Century Bed

Mustard Greens “Ragged Jack”

Brassica oleracea var. acephala

Western Europe

Developed prior to 1740.

Mustard greens have been grown in the upland South since the
1740s. Often sown with tobacco to deter pests on the mustard
greens.

Lettuce “Spotted Allepo”

Lactuca sativa

Aleppo, Syria

Europe, 1700s

This 18"-century Romaine lettuce was sold by Philadelphia
seedsman, Bernard McMahon, in 1804. The leaves are
speckled with a bright, ornamental reddish-brown variegation.
Spotted Aleppo is best sowed in very early spring, or in late
summer for a fall and winter harvest.

Corn Salad “Dutch”

Valetianella locusta

Western Europe, England

Early colonization period

A green gathered from the fields—specifically, from wheat
tields—so named because in England wheat and all other grains
are called “corn.” Appeared very early in colonial kitchen
gardens as a ‘salat’ green.
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Cow Pea “Whippoorwill”

Vigna guiculata

Bantu-speaking peoples, Niger River Basin, West Africa

By way of the slave trade; most of the varieties through the
Caribbean or Brazil.

Jetterson raised a French variety of cow pea he referred to in
1774 as “black-eyed peas.”

Orach

Atriplex hortensis

Eurasia

Medieval England, known to be grown in Europe since the late
Mesolithic era

Orach leaves come in a variety of colors and textures and can
be used like spinach, chard, or stutfed like cabbage leaves, or

for warm weather salading.

Nasturtium “Jewel Mixed Colors”

Tropaeolum majus

Peru

17th Century

Introduced by Dutch botanist Hieronymus van Beveringk in
1684, the orange-flowered nasturtium cultivar was popular in
colonial America as a salad ingredient, although there were also
yellow and crimson varieties.

Egyptian Walking Onion

Allium cepa var. aggregatum

North Africa

17th Century

A perennial that produces harvestable onions at the tip of the
stalk that often fall to the ground and root. If left to its own
devices, it will spread or “walk™ across a garden bed.
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Pepper, “Bull Nose”

Capsicum annuum

West Indies, native to Central or South America

Before 1700

Peppers may have been brought to North America by coastal
traders or enslaved people from the West Indies. Travelers
described Jamaican natives pickling bell-shaped peppers in the
1600s. Thomas Jefferson grew various forms of bell, bullnose,
sweet, Texas Bird and cayenne peppers at his Shadwell
plantation in 1767. Philadelphia still-life painter Raphaelle Peale
painted a group of Bull Nose Peppers in about 1814.

Bean, “Mayflower”

Phaseolus vulgaris

England, native to Central and South America

1620

This bean was said to have been brought to North America by
the Pilgrims in 1620. This old ‘cut shorts’ green bean has great

flavor, and has long been a staple in the Carolinas. The beans it
produces are red and white.

Cowpea, “Haricot Rouge Du Burkina-Faso”
Vigna guiculata
Burkina-Faso, West Africa

1600s
The seeds of this cowpea are deep red in color.

Radish, “Spanish Black Round”

Raphanus sativus

Iberian Peninsula, native to Southeast Asia

Prior to 1824

“Spanish Black Round” radish was first packaged for sale by
the Shaker religious sect, which was one of the few sources of
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seeds for American gardeners in the early 1800s. This radish
variety was sown in late July for winter storage.

Strawberry Spinach

Chenopodium capitatum

Europe

Medieval period (476-1453 AD)

Discovered in a monastery garden, this unusual plan produces
greens that are picked and cooked like spinach, but it also
produced red berries that are bland in flavor and can be added
to fruit salads. Similar to lamb’s quarters.

Pea, “Blue-Podded Capucijner”

Pisum sativum

Holland

1683

Peas are among the oldest garden vegetables and have been
under cultivation in the Near East and Mediterranean since
7800 BCE. This variety was sent to the Pennsylvania Dutch by
Mennonites in Holland. Amelia Simmons, in American Cookery
(1796), mentioned several peas seldom seen today. Historically,
taller peas were grown on “pea sticks.”

Peas, “Carlin”

Pisum sativum

England

1630s

One of the oldest surviving strains of peas dating from the
Elizabethan period, this pea takes its name from Carlin or
Carling Sunday (the second Sunday before Easter), a medieval
teast day still observed in northeastern England. On Carling
Sunday—the second Sunday before Easter—a dole of peas was
given to the poor and is still eaten as a traditional dish.

Pea, “Risser Sickle”

Pisum sativum

England

1600s

This heirloom pea was grown by Pennsylvania Dutch (German)
immigrants and has been preserved by the Landis Valley
Heirloom Seed Project in Lancaster County, Pennsylvania

Pumpkin, “Cheese”

Cucurbita moschata

Central or South America

Late 1500s, by Spanish trade ships

The Appoquinimink cheese pumpkin was grown around the
Appoquinimink River in New Castle County, and may have
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been first grown by the Dutch living in the area. Subsequently,
it was grown by Quaker farmers in the Odessa, Delaware area
and by Nanticoke people living along the Delaware-Maryland
border. The name of this variety—bronze-grey with blue-gray
lines in the ribs—stems from its shape, which resembles a
wheel of cheese. In the fall, cheese pumpkins were used to
make bread, or cooked down to a thick paste, often with
watermelon juice, to make a preserve dark brown in color and
slightly sweet, like un-sugared apple butter.

Carrot, “Long Orange”

Daucus carota

Afghanistan

1629

Carrots native to Afghanistan were white, yellow and purple,
but evolved over centuries into the familiar smooth, bright
orange carrot. Carrots came to America with the first colonizers
and were a common garden plant later sold by Virginia seed
dealers, including the standard variety, “Long Orange.”
Gardeners such as William Faris (1728-1804) of Annapolis
sowed 20 rows of carrot seed at the end of onion beds in April,
and dug carrots the following March for consumption during
the “starving” season of early spring.

Carrot, “Black Spanish”

Caucus carota subsp. sativus

Andalusia, Spain, native to Afghanistan.

1600s

This carrot variety came from Spain from North Africa in the
14™ century along the Silk Road. The flavor is earthy and spicy

as opposed to sweet.
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18th Century Bed

Pigweed, “Joseph’s Coat”
Amaranthas tricolor
Origin: Asia Minor
Introduction: 1786, to Europe in the late 1500s
History/Use:  In 1575, Leonhard Rauwolf saw Joseph’s Coat growing in the
gardens of Turkish officials at Aleppo, in what is now Syria. In
1786, Thomas Jefferson included Joseph’s Coat in a shipment
of seeds from Paris to his wife’s cousin, Francis Eppes.
Pigweed was a favored 18"-century salad ingredient.

Beet, “Early Blood”
Beta vulgaris var. crassa

Origin: Mediterranean

Introduction: ~ To Europe in the 1700s, as livestock fodder.

History/Use: ~ Thomas Jefferson grew a variety of beets, including this variety
with black leaves and violet-red skin, at Monticello in the early
19th century. As early as the 1820s, seedsmen such as Sinclair &
Moore of Baltimore, Maryland sold this “turnip” beet.

Mustard greens, “Southern Giant Curled”
Brassica juncea
Origin: Western Europe, native to Himalayan region of India
Introduction: ~ Developed prior to 1740
History/Use:  This type of green has been grown in the upland South since
the 1740s. Often sown with tobacco to deter pests on the
mustard greens.

Lettuce, “Bath Cos”
Lactuca sativa

Origin: English variety of Romaine lettuce, native to the Mediterranean
and Middle East

Introduction: ~ 1700s

History/Use:  Lettuce was cultivated by the ancient Egyptians; and Herodotus
wrote that lettuce was used in Persia in AD 550. This rare 18™-
century English variety 1s green with a slight bluish cast and
pinkish stems.
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Lettuce, “Tennis Ball”

Lactuca sativa

England

Prior to 1809

The parent of modern Boston-type lettuces, this lettuce variety

was planted prior to 1809 by Thomas Jefferson, who noted that
“it does not require so much care and attention as other types.”

Okra, “Cowhorn”

Abelmoschus esculentus

West Africa

Early 18th century

Introduced from Africa as a result of the trade of enslaved
people, “Cowhorn” 1s the oldest variety of okra grown in what
is now the United States.

Pepper, “Long Red Cayenne”

Capsicum annuum var. longum

Mexico

Before 1767

In the 1780s, Josiah Collins of Somerset Place Plantation in east
North Carolina ordered 1,000 red pepper pods to make hot
sauce to season the food of his enslaved people who had been
brought directly from West Africa.

“Costoluto Genovese” tomato

Lypersican lycopersicum

Italy

Late 1700s

An Italian-type tomato with a flattened shape, grown by
Thomas Jefferson at Monticello as early as 1790.

Sesame

Sesamum indicum

West Africa

1750s

Sesame was brought to the American colonies as a result of the
trade of enslaved people from West Africa. Discouraged with
his failure in cultivating olives, Thomas Jefferson turned to
sesame, an crop easily cultivated annually in the Mid-Atlantic
region. Africans used sesame as a grain to thicken stews and
soups. Jefferson grew sesame at Monticello from 1809 to 1824,
but was unable to develop a profitable way of extracting oil
from the seeds to sell commercially.



Cucumber, “West Indian Burr Gherkin”
Cucumis angutia

Origin: West Africa by way of Jamaica

Introduction: 1792

History/Use:  Cucumbers wete brought to the Caribbean in the 17th century
as a result of the trade of enslaved people. It was brought from
Jamaica and sold at the store of Minton Collins of Richmond,

Virgnia, in 1792.

Lettuce, “Oakleaf”
Lactuca sativa

Origin: France

Introduction: 1771

History/Use:  Cutting (loose leaf) lettuces wete not popular in the United
States until later in the 19th century. “Baltimore Oak Leaf” was
reputed to be very hardy.
Lettuce, “White Seeded Brown Dutch”
Lactuca sativa

Origin: England

Introduction: ~ Early 1700s

History/Use:  Thomas Jefferson first planted this “White Seeded Brown
Dutch” lettuce in 1809; it was the most frequently planted of
the 17 lettuce varieties documented in his vegetable garden,
sown 27 times between 1809 and 1824, primarily in the fall for
a winter harvest.

Tomato, “Amazon”
Lycopersicon lycopersicum

Origin: Coastal highlands of western South America and Mesoamerica
Introduction: Europe, 1540s; America, prior to 1710
History/Use:  The wild tomato migrated to Central America from western

South America where it was domesticated by Mesoamerican
peoples prior to Spanish colonization. The Aztec word for
tomato was Xitomatl. It was used with chiles and ground
squash seeds to make a sauce or salsa served with fish and
meats. The plant grew well in the Mediterranean climate, and
the Spanish introduced it to the Caribbean and the Philippines.
Tomatoes were not grown in England until the 1590s when
they were planted in the College of Physicians Garden in
London. In 1710, William Salmon reported he had seen
tomatoes growing in the Carolinas—the first reference to the
plant in British North America. It is likely the Spanish
introduced tomatoes into what is now Florida, Georgia, and the
Carolinas. By the mid-1700s, seeds were offered for sale in
Charleston and Philadelphia. Dr. James Tilton found tomatoes
growing in Maryland in 1801, and by 1817, tomatoes were
grown in Chestertown. By 1830, tomato seeds were sold
throughout the United States.
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Tomato, “Manyel”

Lypersicon lycopersicum

Coastal Highlands of Western South America and Mesoamerica
Pre-Columbian

This yellow tomato variety was cultivated by indigenous people,
and is possibly native to North America.

Kale, “Lacinato”

Brassica oleracea var. acephala

Southern Europe (Tuscany)

Early 1700s

A primitive, dark-leafed kale, Lacinato 1s derived from the same
wild cabbage as broccoli, cauliflower and collards. Thomas
Jetterson grew “Lacinato” kale at Monticello.

Melon, “Anne Arundel”

Cucumis melo var. reticulates

London Towne, Anne Arundel County, Maryland

1730s

The “Anne Arundel” melon was developed by Dr. Richard Hill
(1698-1762) in the 1730s at his residence in London Towne,
Anne Arundel County, Maryland.

Eggplant, “White”

Solanum melongena var. esculentus

India

England, by the 1500s

In 1575 Leonhard Rauwolf discovered eggplants while
collecting botanical specimens in what is now Syria. The 1613
Hortus Eystettensis color plate 63 showed a magnificent
eggplant bush loaded with fruits in various stages of ripeness.
The eggplants Rauwolf saw in 1575 originated in India, but
many centuries before that eggplant had spread to China and
the Near Hast. They were introduced into Spain by the Arabs
and from there into Italy.

Lettuce, “Cimmaron”

Lactuca sativa

England

1700s

This Cos lettuce has a unique bronze-red color.
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Tomato, “Large Red”

Lycopersicon lycopersicum

Coastal Highlands of Western South America and Mesoamerica
Late 18th Century

Prior to the Civil War, “Large Red” was one of the tomato
varieties commonly grown and documented in America, and
was found in the 1843 New Lebanon, New York, Shaker
catalog. In his 1866 Garden 1 egetables, Fearing Burr wrote:
“From the time of the introduction of the tomato to its general
use in this country, the Large Red was almost the only kind
cultivated, or even commonly known.

New Zealand Spinach

Cucurbita maxima

South Pacific

1820s

New Zealand spinach was discovered growing in Queen
Charlotte’s Sound by Sir Joseph Banks during the 1770 voyage
of Captain James Cook. It remained an obscure plant until the
1822, when Curtis’s Botanical Magazine devoted an article to it,
and it became known in England. In 1863, it was listed by
Fearing Burr in his book, Field and Garden 1 egetables in America.

Squash, “Blue Hubbard”

Origin:
Introduction:
History/Use:

Cucurbita maxima

West Indies, native to South America

1850s

In 1854, a long-lasting winter squash arrived on a ship from the
West Indies at Marblehead, Massachusetts. Seedsman James
Gregory reportedly acquired seeds from the large fruit,
crediting a Miss Hubbard as the person who gifted him the
seed. Gregory bred and selected the squash to have a more
unique blue color.
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Okra, “Roberie”

Abelmoschus esculentus

West Africa by way of the Caribbean

1800s

Developed during the 19th Century in St. Landry Parish,

L.ouisiana.

Pepper, “Baltimore Fish”

Capsicum annuum

Caribbean (possibly Haiti), native to Central or South America
Early 1800s to Maryland

The “Baltimore Fish” pepper is an heirloom variety—a
mutation of a serrano or cayenne pepper with mild heat and
mottled leaves—grown and used in the Black community
around Baltimore and beyond. By the 1870s, Black cooks and
caterers used the young white peppers to unobtrusively add
spice to creamy seafood dishes. It became a secret ingredient
used from Washington to Baltimore to Philadelphia, but was
never mentioned in cookbooks. By the early 1900s the pepper
was nearly extinct, until a Black painter named Horace Pippin
traded seeds for bees with H. Ralph Weaver, who saved the
seeds for years. His grandson, culinary historian William Woys
Weaver, discovered them in 1995 and reintroduced them
through the Seed Savers Exchange.

Watermelon, “Rattlesnake”

Citrullus Ianatus

Southwest African, domesticated by Bantu-speaking peoples
1830s, when this variety was developed in Georgia
Watermelons arrived in North American both from the Iberian
Peninsula and directly from Africa.
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“Texas Bird” Pepper

Capsicum annuum

Central valleys of Mexico (cultivated), native to Central or
South America

Before 1812

Samuel Brown of San Antonio (then the Mexican province of
Texas) sent Thomas Jefferson seeds of this hot, dwarf pepper
in 1812 and 1813. Brown wrote that the dried peppers were as
“essential to my health as salt itself. ... The Spaniards use it in
fine powder and seldom eat anything without it. The
Americans....make a pickle of the green pods with salt and
vinegar which they use with lettuce, rice, and fish, etc.”
Jetterson sowed the seeds in pots and in his Monticello
vegetable garden, and forwarded some to Philadelphia
seedsman, Bernard McMahon.

Fennel, “Florence” Fennel

Foeniculum vulgare var. azoricum

Southern Europe and the Mediterranean

Prior to 1804

Fennel has a distinctive licorice taste, and was used medicinally
to relieve flatulence and colic, and stimulate digestion and milk
tflow in nursing mothers. Its anti-spasmodic, anti-inflammatory
properties made it useful in calming bronchial coughs.

Pole Bean, “Kentucky Wonder”

Phaseolus vulgaris

Southern United States, native to Central and South America
Before 1864

First known as “Texas Pole” and later as “Old Homestead,”
this variety remains one of the most popular pole snap beans. It
was introduced as “Kentucky Wonder” by James J.H. Gregory
& Sons in 1877.

Cabbage, “Early Flat Dutch”

Brassica oleracea var. capitata

Northwest Europe

1855-1875

“Early Flat Dutch” cabbage is both heat resistant and good for
winter storage.

Eggplant, “Listada de Gandia”

Solanum melongena

French heitloom, native to India

1850s

Egegplants were introduced into Spain by the Arabs and from
there into Italy and other parts of Europe.
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Tomato, “Brandywine”

Lycopersicon lycopersicum

Southeastern Pennsylvania, native to Coastal Highlands of
Western South America and Mesoamerica

1889

Introduced by the Philadelphia seed firm of Johnson & Stokes
in 1889, “Brandywine” remains a popular heirloom cultivar
today, available with pink, red, purple, and white skins.

Beet, “Chiogga”

Beta vulgaris

Italy

Before 1840

Named for the island fishing village near Venice, when sliced
the “Chiogga” beet has concentric rings of red and white.

Collards, “Green Glaze”

Brassica oleracea var. acephala

France, Holland, and the southern coast of England.

1820

First cultivated by the Celts, collards are one of three basic
types of cabbage cultivated by the Romans. In 1781, Captain
William Feltman of the First Pennsylvania Regiment rode
through Virginia and noted in his journal that enslaved people
“raise great quantities of snaps and collards” in their garden
plots. The Landreth Seed Co. of Philadelphia was selling collard
seeds by 1820. Cooked with fatback or hog jowl and onions
and eaten with corn cakes, collars became a nutritious southern
staple.

Pepper, “Tabasco”

Capsicum frutescens

Central valleys of Mexico (cultivated), native to Central or
South America

1850s

The “Tabasco” pepper, named for the Mexican state where it
supposedly originated, is juicy on the inside, making it ideal for
hot sauce. In 1840, Edmund Mcllhenny of Maryland moved to
New Otleans, Louisiana to seek his fortune as a banker. He
began experimenting with making a sauce from peppers in
1867, and in 1870 secured a patent and began marketing his
“Tabasco Sauce.”
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Lettuce, “Tom Thumb” Lettuce

Lactuca sativa

Middle East

1850s-1860s

“Tom Thumb™ is a dwarf butterhead or bibb lettuce which
produces tender, apple-sized heads. It was introduced to North
America from England after the Civil War.

“Early Jersey Wakefield” Cabbage

Brassica oleracea var. capitata

Northwest Europe

1840s

First grown in New Jersey, the plants of this small, early,
pointed-headed cabbage variety can be planted close together.
It was a popular cultivar in 19™-century markets.

“Cherokee Purple Tomato”

Lycopersicon lycopersicum

Tennessee

1800s, Tennessee

According to John Green, who collected this seed in 1990 from
a woman from Sevierville, Tennessee, this tomato variety was
originally grown by the Cherokee tribe a hundred years ago
and given to the woman’s neighbors, who grew them for
generations. The plant has dusty rose to purple fruits.

Melon, “Jenny Lind”

Cucumis melon

Southern United States

1846

A cantaloupe with lime green flesh and a distinctive knob or
‘turban’-shaped growth at the blossom end descended from, a
Philadelphia heirloom variety. In the 1840s, seed companies
marketed this variety named after Swedish opera singer
Johanna Maria Lind to New Jersey growers.
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Carrot, “Nantes”
Daucus carota
France, native to Afghanistan
1850s
The Codex of Dioskorides from Constantinople (AD 500-511)
shows an orange carrot. While the white carrot is native to
Europe, the origins of both yellow and violet carrots is
believed to be in Afghanistan. Both were mentioned by Arabic
writers and moved west through Iran into Syrian, and then

into Spain by the 1100. A violet carrot was being grown in
Italy by the 1600s.

Squash, “Turk’s Cap” or “Turban”

Curcurbita maxima

France, native to South America

1820

Developed in France before 1818, “Turban” squash was grown
in the United States for winter storage because of its hard,
woody rind.

Kohlrabi, “Purple or white Vienna” Kohlrabi

Brassica oleracea

Northwestern Europe

1806

A relatively “new” vegetable, kohlrabi was first described by a
European botanist in 1554, and was first cultivated by the Celts,
from whom cabbage vocabulary is taken. The Celtic word
Calraib became £oh/in German; ca/ became kale in English. The
Celtic term bresic became Brassica in Latin.

“Tennessee Red Valencia” Peanut

Arachis hypogaea

Brazil

Before 1930

Native to South America, peanuts were grown in northern Peru
8500 years ago and they were grown widely in the West Indies.
From there, peanuts were brought to West Africa and then to
the United States in the 1700s. The first commercial peanuts
were grown Wilmington, North Carolina about 1800. This
bush-type heirloom variety was probably grown before 1890,
and requires 110 days of hot weather and ample water before
harvest.
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Pak Choi

Brassica rapa

China

Before 1941

Pak choi or bok choy was brought to the United States by
Chinese immigrants who came during the Gold Rush in
California. It is a type of Chinese cabbage with dark green
leaves atop white, spoon-shaped upright stems, and has a slight
mustardy flavor. It is often used in stir fries, soups, noodle and
meat dishes.

Snow Pea, “Dwarf Grey”

Pisum sativum

Japan

Before 1941

Snow pea seeds were first sold commercially in 1892 by D.M
Ferry and Company. In 1917, Kitazawa Seed Company began
operating in California. The Kitazawa family, along with most
Japanese Americans were incarcerated during World War II.
Today, after more than 100 years, the family still operates their
seed company.

Green Bean, “Jade”

Phaseolus vulgaris

Central and South America

After 1945

Cultivation of green beans had spread throughout the Americas
when Columbus came upon them during his second
exploratory voyage in 1493 and took them back to Europe.
These early beans were tough and stringy, until new, tender
cultivars were developed in the late 1800s. The introduction of
canneries and home freezers in the 20™ century increased their
popularity as a home garden crop. year. Versatile because of
their various shapes, sizes and colors, these 5-7-inch “bush”
beans grow on compact plants that do not require a trellis or
other support.

Carrot, “Kyoto Red”
Daucus carota

Japan, native to Afghanistan
After 1945



History/Use:  “Kyoto Red” is a traditional Japanese heirloom vegetable
grown in the Kyoto Province. It 1s a kintoki-type (sweet red)
carrot with long, tapered roots 10-12 inches long. Kintoki
ninjin were first introduced to Japan in the 16th century from
China and became a highly coveted variety valued for their
tflavor, appearance, and texture. They are traditionally eaten on
the Japanese New Year, often carved into the shape of a plum
blossom to represent fertility.

Eggplant, “Petch Siam”
Solanum melongena

Origin: Thailand, native to India
Introduction:  After 1945
History/Use: Asian eggplants are small, mild and have a more delicate taste

than those developed in Italy and the United States. They have
thin peels, mild flavor and porous flesh that make them a
perfect ingredient in Thai curry dishes, as they absorb the
neighboring flavors.

Pepper, “Fushimi”
Capsicum annuum

Origin: Kyoto, Japan, native to Central or South America

Introduction:  After 1945

History/Use:  The “Fushimi” pepper is a traditional Kyoyasai, or heitloom
vegetable from Kyoto region, where it has been cultivated for
hundreds of years. It has a bright green color, thin walls,
wrinkly surface, and shape like the cayenne pepper, but with no
heat. Its flavor profile is sweet and fruity.

Lima Bean, “Fordhook 242”
Phaseolus vulgaris

Origin: Pennsylvania, native to Central and South America

Introduction: 1945

History/Use: A hybrid lima bean that ripens from late summer to frost,
producing 4-inch pods with three large beans per pod.
Developed by the W. Atlee Burpee & Co.—founded in
Philadelphia in 1876—at its Forkhook Farm in Doylestown,
Pennsylvania, the “Fordhook 242” was an All-America
Selection ® " Bronze Medal winner in 1945.

Bean, “Gold Mine”
Phaseolus vulgaris
Origin: Pennsylvania, native to Central and South America
Introduction:  After 1945
History/Use: A hybrid bush bean that can be planted successively for
harvests throughout the season. Developed by W. Atlee search-
based seed company in the United States. In the 1880s,
American seed companies relied on European breeders for


https://www.pref.kyoto.jp/en/documents/kyoyasai.pdf
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most of their seed varieties. From his research work and
correspondence with customers, Burpee concluded that
European-bred seeds were incompatible with American soil
and climate conditions. Determined to rectify the situation,
Atlee set about breeding vegetables in America well-adapted for
American gardens.

Cucumber, “Picklebush”

Cucumis sativas

Pennsylvania, native to

After 1945

A W. Atlee Burpee & Co. hybrid bred for pickling and ideal for
small gardens with vines that spread only about 24 inches and
two-inch fruits harvested small for sweet pickles, mid-size for
dill pickles and full size for slices. The word pickle comes from
the Dutch peke/ or northern German pokel, meaning salt or
brinel | two very important components in the pickling process.
Throughout history pickling was a necessity, as it was the best
way to preserve food for a long period of time, providing
families with a source of food during the cold winter months.

Lettuce, Looseleaf Blend

Lactuca sativa

Middle East

After 1945, bred in Pennsylvania

The first to introduce “iceberg” lettuce in 1894, the W. Atlee
Burpee Co. continues to sell a mixture of some of the most
popular lettuce types and textures in a range of colors: Black
Seeded Simpson, Lolla Rossa, Red Salad Bowl, Royal Oak Leaf
and Salad Bowl.

Onion, “Exhibition”
Allium cepa

Central Asia

After 1945, bred in Pennsylvania

“Exhibition” is a Spanish-type onion hybridized by the W.
Atlee Burpee & Co. to be extra sweet and very large. In the
1700s, American gardeners relied heavily on seed imported
from Spain and Portugal. Eventually, American growers
developed varieties that were more suitable for a variety of
climates.

Pepper, “California Wonder”

Capsicum annuum

Central or South America

1928, California

An old-time favorite developed in the Central Valley of
California to improve upon thinner-walled peppers. California
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Wonder peppers are large, sweet and uniform, making them

ideal for stuffing.

Radish, “Roxanne”

Raphanus sativas

Southeast Asia

After 1945, bred in Pennsylvania

A 2015 All-America Selections Winner that can be sown in
early spring and planted every 10 days until early summer, then
sown again a month before frost. “Roxanne” radish has a
uniform bright, red color and a creamy white interior. AAS is a
non-profit organization that has tested newly developed of
seed-grown bedding plants and vegetables in garden plots all
across the United States since 1932.

Squash, “Burpee’s Butterbush”

Cucurbita moschata

South America

1978, bred in Pennsylvania

A W. Atlee Burpee & Co. hybrid winter squash developed to
save space in small gardens. Fruits are 1 /2 pounds with sweet
orang flesh, averaging three to six fruits per plant.

Tomato, “Burpee’s Big Boy”

Lycopersicon lycopersicum

Coastal highlands of western South America and Mesoamerica
1949, bred in Pennsylvania

“Big Boy” is a hybrid red tomato plant with 10-16 ounce fruits.
During the World War II years, amid the Victory Garden
movement, W. Atlee Burpee & Co. breeders focused on
developing vegetables exceptionally suited for home gardeners.
The war saw the introduction of a hybrid cucumber and
tomato. After the war, the ‘Big Boy’ tomato, introduced in 1949
was a trailblazer, and is the ancestor of all of today’s best home
garden varieties.

Corn, “Honey & Cream”

Zea mays

Central valleys of Mexico around 2500 BCE

1949, bred in Indiana

A hybrid yellow and white bicolor sweet corn developed by
Gurney’s. The ears are blunt-ended and about eight inches
long, excellent for canning and freezing.

Carrot, “Jaune Obtuse Du Doubs”
Daucus carota
France and Switzerland, native to Afghanistan

1946



History/Use: ~ Named after the Doubs River in France, this lemon-yellow
variety of carrot introduced in the Vilmorin-Andrieux catalog in
1946 for its improved flavor.

Eggplant, “Turkish”
Solanum melongena

Origin: Native to Africa

Introduction: ~ Heirloom variety in Turkey

History/Use:  Turkish eggplants are native to Africa and were brought to the
Americas in Europe as part of the slave trade. The three-inch
round orange fruits are best cooked when they are green to

light orange.

Squash, “Lebanese White Bush Marrow”
Cucurbita pepo

Origin: Native to South America

Introduction: ~ Heirloom variety in Lebanon

History/Use:  Creamy oblong fruits harvested at seven inches long, good for
trying or baking

Squash, “Iran” Squash
Cucurbita maxima

Origin: Native to South America

Introduction: 2000, heirloom from Iran

History/Use:  Collected in 1940 in the Iranian city of Torbat-e-Heydariyeh
and preserved at the USDA seed bank. It was introduced to
gardeners in 2000. When harvested in the fall it will keep for a

year or more.
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Tobacco, “Midewiwan Sacred”

Nicotiana rustica

Delaware, Lenni Lenape people, native to the Americas

17th Century

Used for ceremonial purposes indigenous people throughout
the Americas, nicotiana rustica is known as Rustic Tobacco,
Ceremonial Tobacco, Sacted Tobacco, Wild Tobacco,
Shamanic Tobacco, and many other names. Ceremonial
tobacco is considered a sacred plant, widely used for medicinal
purposes including to treat bruises, sprains and infected
wounds. Native tobaccos were later used as an insecticide for
aphids, mites, and whiteflies. Nicotiana tabacum eventually
became more profitable as a commercial crop because of its
smoother, less harsh quality. “Midewiwan” was the common
ceremonial tobacco of Eastern indigenous tribes including the
Lenni Lenape people of Delaware. It is extremely potent,
containing ten times more nicotine than nzotiana tabacum.

Tobacco, “Orinoco” Tobacco

Nicotiana tabacum

Orinoco River Basin, Venezuela, native to South America
1612

John Rolfe experimented with “Orinoco” seeds at Jamestown
settlement beginning in 1612. This and other “sweet-scented”
tobaccos formed the basis for Southern plantation life and the
economic basis for the institution of slavery. As the demand for
tobacco drastically grew in Europe, where it was known as the
“sotweed”, tobacco became so important in the colony of
Maryland that for a time it was used as a substitute for cash or
coin money in the Chesapeake.

Although the profits were high, tobacco cultivation demanded
large amounts of land and intensive labor, both of which would
enormously impact the culture and environment of the
Chesapeake in the 17th and 18th centuries. Tobacco depleted
the soil of nutrients and required long, fallow periods to allow
the ground to recover its fertility in a time before manure or
other fertilizers were used.

It also created an endless, year-long work cycle that included
clearing the land with a slash and burn approach, planting the
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seed in January and February, preparing mounded “planting hills
from late March through May, transplanting the tobacco
seedlings in late May and June, weeding, “topping,” “priming,”
worming, and “succoring’ in July through September,
harvesting in late August through September, and finally curing,
stripping, and packing the tobacco leaf into ‘hogshead’ casks
from October through December.

This cycle of labor was both incredible profitable and intensely
laborious. It was also not a one-person job. The grueling work
of tobacco planting and harvesting on ever-growing
plantations meant by the 1660s landowners relied on
indentured servants to cultivate and package their crop. But by
the 1700s, most plantation owners who had accumulated some
capital began to calculate that the profit on ownership of an
enslaved African could be considerably more than on an
indenture. As a result, least three of every four bound laborers
were Africans who faced lifelong enslavement on tobacco
farms.

Tobacco, “Maryland 609

Nicotiana tabacum

Maryland, native to the Americas

1965

Released in 1965 because of its superior resistance to disease
over older commercial varieties, “Maryland 609” is an air-cured
tobacco type with a thin leaf. Although tobacco was a dominant
cash crop in Maryland before the American Revolution, soil
depletion and the unavailability of new lands led farmers to
diversify their crops to grow grains in the late 1700s. In 1850
tobacco was grown in every county in Maryland, but by the late
1970s, production was confined to five counties in southern
Maryland. In 2021 only about 400 acres were cultivated in
Maryland, most of it Connecticut Broadleaf Tobacco or

Sweet Potato, “Hayman”

Ipomoea batatas

South America (first cultivated 3000 BCE)

Mid-1850s, to the United States

In the mid-1850s, Captain Daniel Hayman sailed into port in
Elizabeth City, North Carolina with an unusual white sweet
potato he picked up in a Caribbean port (St. Eustatius or
Barbados). Dr. W.R. Capehart, a Methodist minister from
Virginia acquired five tubers to propagate and plant. Over the
years the sweet potato was transported and shared across the
region as the Methodist “circuit riders” visited churches up and
down the Delmarva Peninsula. By 1900, it was grown
commercially, but more productive varieties gradually displaced



it. Today, Hayman sweet potatoes are grown and prized
primarily on the Eastern Shore of Virginia for their candy-sweet
taste and flavorful white skin.

[llustration, “Hayman” in R.H. Brice, Sweet Potato Culture for Profit, 1896. Library of
Congress

PLANTS FOR SALE

Sweet Potato Plants: Old Fashion
Reds, Porto Rico, and Hayman’s.
Cabbage Plants.
25?339 Bush Plants, 10c each; 3 for
Strawberry Plants, $1.25 per 100.
ELMER N. SINCLAIR,
Phone 62-F-3,
1t Tilghman, Md.

1937 advertisement from Star-Democrat, Easton

Advertisement, “Plants for Sale,” Star Democrat (Easton, Maryland), 1937.



Origin:
Introduction:
History/Use:

Hops, “Cascade”

Humulus lupulus

Europe and North America

Early 1600s

Hops were domesticated in Europe during the 1st Century
A.D. Hops were introduced into England from Flanders in
1524 and were first used in the brewing process in 1530, during
the reign of Henry VIII. Before the use of hops, the beverage
always went by the name of ale, brewed either from malt alone,
or from a mixture of the latter with honey, and flavored with
heath tops, germander, or various other bitter and aromatic
herbs. The German and Dutch word Bier was used only when
hops were used to produce its characteristic, non-bitter taste.

Unsanitary conditions meant that consuming ale or bier was
safer than drinking local water. Many of the dietary calories for
people of all ages came from ale or bier; nursing mothers,
children, and even infants often drank ale or bier rather than
milk or water.

The Pilgrims arrived in the New World with practical
knowledge of brewing, in which sprouted barley (malt) was
combined with hops to make a carbohydrate mixture ideal for
yeast fermentation. Because brewing and baking both require
the fermentation of yeast, many archaeologists consider
brewing and baking to have been developed at the same time
during the Neolithic Period.

Brewing was a common domestic activity most often left to the
woman of the household. In Awmerican Cookery (1796), Amelia
Simmons described a recipe for spruce beer made from hops,
molasses, and the essence of spruce, fermented with a yeast
mixture known as “emptins” (from “emptyings” an archaic
English term for yeast).

On September 3, 1814, Thomas Jefferson made the following
entry in his Garden Book: “Began to malt wheat. A bushel will
make 8 or 10 gallons of strong beer such as will keep for years,
taking %4 b of hops for every bushel of wheat.”



