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A land of nonnatives
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Likening nonnative, invasive, noxious,
and nuisance plants to humankind is not
a fanciful leap. Surely without too much
mind stretching, you can think of people
you know or have known who fit into at
least one of these plant categories. Right?
Note that the term “alien” is not in the list.
Aliens are from Mars.

Let’s look at “nonnative.” “Native”
is defined by geography. A plant species
may be native in the Applegate Valley
but a foreigner in a southwest desert.
Actually, according to the US Department
of Agriculture, “Only plants found
in this country before European settlement
are considered to be native to the United
States.” Don’t assume that because a
plant is nonnative, it is harmful or
invasive. Most nonnative plants have
been introduced with the help of a
human being.

“Naturalized” and its sub-category
“invasive” are not to be confused.
“Naturalized” refers to a nonnative plant
that will spread and have offspring over
time and usually is loved and wanted. Did
you know that daffodils, which bloom
all over the Applegate Valley in spring,
originated in Spain, Portugal, North
Africa, and West Asia? Is this nonnative
plant loved or what?

Think of “invasive, noxious,
and opportunistic” as a single group.
Whether “born” here or coming from
afar, plants in this category may be a threat
to the local ecology, may reproduce
too fast for the space, or may displace
native species. Basically, the entire category

simply refers to
the unwanted, for
whatever reason

it might be unwanted.

Given another time

and place, all serve

a purpose.

Most of what we
grow to eat came from
somewhere other than
the US. (Go to nau.edu/
Irm22/lessons/plant_
origins/plant_origins.html
for information about
the origins of cultivated
fruits and vegetables, or
just google “nau plant
origins.”) Here are some
nonnative plants that
have enriched our lives for
hundreds of years.

* Carrots probably
originated in Persia from
a wild species cultivated
for its leaves and seeds.

* Tomatoes were first
cultivated by the Aztecs
and Incas as early as 700 AD.

* Wheat came from what is today
southeastern Turkey.

* Corn, or maize, was first grown in
Mexico’s Tehuacan Valley according to
most historians.

Our Sunday chicken was originally
from southeast Asia. Well, of course, it was
not cooked; my grandma did that.

Even our honeybees did not grow up
here but are native to Eurasia. From there

Nonnative daffodils flourish in the author’s garden

and all over the Applegate Valley.

human travelers spread them to four other
continents. We love our bees, but they
love and need the “dreaded” (not by me)
dandelion as a spring source of nectar
and pollen.

The dandelion originated in
Eurasia and is considered a successful
weed. Though the dandelion is vilified
by many people, it does have many health
benefits. “It has been used in traditional
Chinese healing for breast concerns,

appendicitis, and
stomach problems.
Native Americans
boil and drink dandelion extract to help
treat digestion problems, skin ailments,
inflammation, liver injury, kidney disease,
and heartburn. Early Europeans used
it to remedy diabetes, high fever,
and diarrhea.

“Dandelion is a very rich source of beta-
carotene, which we convert into vitamin
A. This flowering plant is also rich in
vitamin C, fiber, potassium, iron, calcium,
magnesium, zinc, and phosphorus. It’s a
good place to get B complex vitamins,
trace minerals, organic sodium, and even
some vitamin D too.

“Dandelion also contains protein,
more than spinach” (sunwarrior.
com/blogs/health-hub/11-health-
benefits-of-dandelion-leaves-and-
dandelion-root).

Craig D. Lounsbrough, a certified
professional life coach, sees a lesson
of acceptance in the dandelion. “If
you see a dandelion as a weed,” he says,
“you’ll spray it. If you see it as a flower,
you'll draw it close, turn it this way and
that, and become lost in the colossal burst
of slender golden petals that spew sunshine
into the darkest of souls. And so, how
many things have we sprayed that could
have illuminated our souls if we would
have let them be more than what we let
them be?”

Dirty Fingernails and all,
Sioux Rogers
dirtyfingernails@fastmail.fm
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Well Water Warriors

Join us for a Presentation, Questions and Answers

Care & Feeding Your Well & Septic System

1 dedicated groundwater protection enthusiasts halping rural residants undarstand the
connection between the water they drink and how they can protect it feom contaminatian,
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Join us for our Winter 2020 Lecture on Thursday, January 16t
7-8:30pm at the Applegate River Lodge, 15100 OR-238 Applegate
www.apwe. nfenews-events
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EXCAVATE & FENCE

“The Groundwork for your Dreams”

ROADS - PADS - TERRACES / PROJECT DESIGN & CONSULT
ALL TYPES 8’ FENCE / DRIVEWAYS - CULVERTS - DITCHES

Find everything you need
and more at
Ruch Country Store,

including local wines

and a large deli.

Lﬂdgr. open 7 Aays aweek
Rc:&tau:‘ant open _rucsdaﬂ —_5ur‘|c|ai.:| 5-9 pm
Liuc Musir. on the deck on bunr’aﬁ =10 pm

Available for Retreats , \Neddings, and Family Reunions

L:::c:l_gc 541-846-6690 * Restaurant 541-846-6082
Ketreats 541-660-0244
\Weddings & Special [ vents 541-200-9882

15100 Highw::g 258, Applcgal:r,. Orcgan

Grab picnic items
to enjoy at a local winery
or on a hike.

7350 Highway 238 ¢ Ruch, OR

541-899-8559




