
The berries of CeHedac are 
eaten dried, cooked, or fresh, 
though the fresh berries can be 
bitter. The bark can be used to 
treat tuberculosis and can serve as 
a mild laxative.

The information provided here on plant uses is not meant as a 
gathering or harvesting guide. Medicinal uses mentioned are not 
to replace advice, diagnosis, or treatment from a qualified medical 
professional. Please only harvest and gather with someone who is 
experienced and always use responsible harvesting practices.

As foraging is becoming more popular, it is becoming more difficult for 
Tribal Members to have access to these traditional resources. Please 
be aware of local foraging laws when selecting an area or plant to 
forage. Even if foraging is legal in the area, always keep in mind the 
impact foraging may have on indigenous peoples and the habitat that 
depends on these native plants. Do not overharvest.

Native Plant Harvesting Notice

Indian Plum

CeHedac



The wood of Xpayac is used for 
canoes, houses, containers, and 
more. The fine bark is used for 
baskets, hats, and clothing. The 
roots and withes are used for 
baskets and rope. The boughs are 
used medicinally and spiritually.

The berries of Taqa?ac are 
a staple food. They can be 
preserved by drying and mixing 
with other berries. The berries 
can be used as a dye. The leaves 
are medicinal and also used in 
cooking pits.

Western Redcedar

Xpayac

Salal

Taqa?ac



The QaPuH is an important 
winter food due to its rich fat 
and protein content. The prickly 
husks can be rotted off by storing 
them in mud or underwater 
until the harsh winter months. Its 
long flexible branches are used in 
basketry.

The thick bark of svebidac is used 
for hot burning firewood as well 
as torches. The wood has been 
important for making poles to 
construct houses, fishing dipnets, 
spear handles, and tripods for fish 
traps.

Hazelnut

QaPuH

Douglas Fir

sVebidac



The leaves of sXeXulVac have 
been used for many purposes 
such as padding, layers in cooking 
pits, coverings for foods, and a 
surface to prepare foods on. The 
spores are used to treat burns, 
and the roots can be used as a 
late-winter ‘famine food’.

The spring leaves are edible for 
salads; sweet mottled berries 
form after flowers and ripen to 
deep red. Stored in water until 
ripe; more recently canned as 
jams.

Sword Fern

sXeXulVac

False Lily of the Valley



The strong and flexible trunks 
of sZuZu?Aec are used to make 
bows, snowshoes, and dipnets as 
well as to create tools for carving 
canoes.

Also known as Indian Potato 
by some groups, this dainty 
woodland plant has become less 
common and is rarely harvested 
now for food. The small bitter 
rhizome was food; now, we 
enjoy this plant for its beauty. Do 
not harvest.

Vine Maple

sZuzu?Aec

Western Starflower



Rhizomes are used as medicine 
for toothaches and internal 
parasites. Use caution because 
this plant is toxic in large 
quantities.

According to legend, Swainson’s 
thrush sings the berries of 
stegedac ripe, which are eaten 
fresh or preserved. Spring sprouts 
are eaten fresh or steamed, and 
the fresh or well-dried leaves and 
bark can be used as an astringent.

Bleeding Heart

XucXuci

Salmonberry

stegedac



When cured for over a year, the 
bark of TaCabac can be used 
in tea as a laxative. The bark is 
used as a green dye. The berries 
are edible, though not especially 
appealing.

The vanilla scented leaves are 
dried and used to make the house 
smell good and repel insects. 
They are also used as a vanilla 
substitute and for herbal tea. This 
is a sensitive plant, please do not 
harvest without permission.

Cascara

TaCabac

Vanilla Leaf

Ka?Ka?daliAed



Thick rhizomes are roasted and 
eaten with seal or fish oil and 
salmon eggs, or processed into 
flour. Fiddleheads in spring are 
eaten raw or steamed. Leaves 
can be used for bedding.

Also named qelub ?e 
swatixted—Eye of the Earth. 
Roots used as medicine for the 
eyes. In legend it was used as a 
love potion; children warned not 
to pick the flower or it might bring 
rain or fog.

Bracken Fern

ZaleSac

Trillium

SeHSeHabac



The hardwood of Zu?Aac is used for 
canoe paddles and various tools. The 
large leaves are used to dry berries. 
Seeds can be eaten in spring after 
they are peeled.

A medicinal plant, leaves and 
roots used for teas, baths, 
poultices, flavoring, and charms. A 
fragile and uncommon woodland 
plant. Please take care of these 
small patches as they grow back.

Bigleaf Maple

Zu?Aac

Wild Ginger

xelVO



A medicinal plant important for 
diabetes, cuts, colds, and as a tonic 
tea. The wood is used for fish 
hooks, pipe stems, and protective 
charms. The ash is used for paint. 
Caution: The spines are painful!

The berries of sCabtac can be 
harvested and eaten raw, but 
most often are cooked or dried 
to store for winter. The flowers 
are harvested for their many 
medicinal properties. (Caution: 
leaves, bark, berry toxic.)

Devil's Club

titaVelwi?ac

Red Elderberry

sCabtac



Spring shoots are edible steamed 
or fresh. The entire plant is 
used for scrubbing or sanding. 
Long black rhizomes are used to 
decorate root baskets.

sCeDXac is highly nutritious and 
is used in tonics and teas. The 
medicine from the sting is used 
for relieving arthritis pain and 
as an aid to staying alert. The 
fiber from the stalk can be spun 
into strong ropes used for nets, 
sewing cattail mats, and weaving.

Horsetail

bubXed

Stinging Nettle

sCeDXac



Our native ‘Trailing Blackberry’; 
berries are eaten fresh or dried; 
leaves and stems are used in 
beverages and medicinal tea.

The hardwood of yusawi?ac is 
carved into bowls, ladles, masks, 
and is used to smoke salmon. 
The bark makes a red dye on 
cedar bark. It can also be used 
for treating skin ailments, aching 
bones and lungs, or as a laxative.

Dewberry

gedbix

Red Alder

yusawi?ac



The berries, flowers, and young 
leaves are edible. The bark, roots, 
and leaves are used for anti-
microbial medicine. The yellow 
inner bark is used for a strong 
yellow dye.

Edible fruits and flowers. The fruit 
of qa?x can be boiled and mixed 
with oil for storage. In winter, the 
crabapples can be mixed with 
snow and whipped in grease to 
make a treat similar to ice cream.

Dull Oregon Grape

sHi

Crab Apple

qa?x


