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WILD GINGER

Asarum canadense
[as-AIR-um ka-na-DEN-see]

Family: Aristolochiaceae

Names: snakeroot, Canada snakeroot, Indian
ginger, colic root, false coltsfoot, catfoot,
Vermont snake root, Wild Canada ginger,
Black snakeweed, black snake root, broad-
leaved sarabacca, heart snakeroot, coltsfoot
snakeroot, hazelwort, Indian ginger, Vermont
snakeroot, heart snakeroot, asarabacca,
asarabica, asaret, coltsfoot-snakeroot, false
crowfoot, southern snakeroot; Kopytnik
(Polish); serpentaire du Canada (French);
Canadische Schlangenwurzel (German); asaro
(Italian); asaro, serpentaria (Spanish);
Gingembre sauvage

Description: An evergreen, prostrate perennial
with a slender rhizome smelling strongly of
ginger, and dark green, hairy, heart-shaped
leaves 2-9 inches across. Urn-shaped, purple-
brown flowers with creamy white insides on
short stalks are borne near ground level in
spring. Height 3 inches and width 24 inches.

Cultivation: Prefers a rich moist neutral to acid
soil in woodland or a shady position in the rock
garden. Plants are found on alkaline soils in the
wild. Plants are hardy to at least 7°F. The
flowers are malodorous and are pollinated by
flies. Plants often self-sow when growing in a
suitable position. Seed - best sown in a cold
frame as soon as it is ripe in the summer.
Stored seed will require 3 weeks cold
stratification and should be sown in late winter.
The seed usually germinates in the spring in 1 -
4 or more weeks at 50°F. When large enough to
handle, prick the seedlings out into individual
pots and grow them on in light shade in the
greenhouse for at least their first winter. Plant
them out when large enough in late spring.
Division in spring or autumn. Plants are slow to
increase. It is best to pot the divisions up and
keep them in light shade in the greenhouse until
they are growing away strongly. Sections of
rhizome are removed in autumn and dried for
powders, decoctions, liquid extracts, and
tinctures.

History: Employed for centuries in folk
medicine but now little prescribed. It used to
be used for chronic chest complaints, dropsy,
rheumatism and painful bowel and stomach
spasms. The common name of snakeroot
derives from its use in aiding the body to
combat nettle rash, poison ivy and some snake
bites.

Constituents: Essential oil: pinene, linalool,
borneol, terpineol, geraniol, eugenol and
methyl eugenol

Properties: Stimulant, carminative, tonic,
diaphoretic, diuretic

Energetics: spicy, bitter, warm



Meridians/Organs affected: liver, heart, lungs

Medicinal Uses: Internally used for coughs,
asthma, chills, and rheumatic disorders.
Women of the Pomo tribe take wild ginger as a
contraceptive, and in Western medicine it is
used to regulate menstruation and as a
stimulant in difficult labor. The Ojibwa tribe
combined it with Aralia racemosa in poultices
for fractures. The pioneers used the root as a
stimulant and for heart palpitations, fevers, and
nervous problems. It stimulates the circulation
of blood and chi, opens the meridians, aids
digestion, and counteracts and eliminates gas.
It also is used as a stimulating diaphoretic to
promote perspiration for the treatment of colds,
coughs and flu. A fine powder of the dried root
was inhaled like snuff to relieve aching head
and eyes. The Chinese use their variety as a
primary herb for headaches, facial nerve pain
and sinus congestion. Solvent in alcohol and
hot water. Do not boil as it weakens its
properties.
Dosage: ½ oz. of the powdered root in 1 pint of
boiling water, taken hot, produces copious
perspiration.
Dry powder, 20 to 30 grains.

Aromatherapy:
Extraction: essential oil by steam distillation
Characteristics: a brownish-yellow or amber
liquid with a warm, woody-spicy, rich
gingerlike odor.
Blends well with: bergamot, costus, oakmoss,
patchouli, pine needle, clary sage, mimosa,
cassie and other florals
Uses: used for its antispasmodic qualities for
period pains or indigestion.
Other Uses: Occasionally used in perfumery
work. Mainly used as a flavoring agent with
other spicy materials, especially in
confectionery

Toxicity: The leaves are poisonous.

Other Uses: The slightly roasted root can be
ground into a powder and then sprinkled onto
clothing for perfume.

Culinary Uses: The underground stem and the
flowers are used as a ginger substitute. The
root, especially when quite dry, has a pungent,
aromatic smell like mild pepper and ginger
mixed, but more strongly aromatic. The root is
best harvested in autumn but is available all
year round. It can be dried for later use.

Recipes:
Rhubarb & Wild Ginger Preserve
2 cups of small, precooked, peeled wild ginger
pieces (keep the liquid the ginger is cooked in)
4 cups chopped rhubarb
juice and grated rinds of 2 lemons
4 cups sugar
1 package of pectin crystals

Combine ginger and rhubarb. Add the
chopped ingredients to cups liquid in which the
ginger was cooked. Add the juice and rinds of
the lemons. Boil together with the sugar until
well blended. Use the pectin to make the
preserves thicken and follow package
directions for best results. Pour into hot
sterilized jars and seal with paraffin.

Carob Chip Spice Cookies
8 oz. buckwheat flour + 9 oz. sweet brown rice
flour, or 17 oz. of any whole grain flour.
1 cup carob powder
2 tsp. star anise, ground
1 tsp. dried (or 1 tbs. fresh) wild ginger or dried
commercial ginger, ground
1 Kentucky coffee-tree seed, ground; or 2 tsp.
coffee substitute
1 tsp. cream of tartar
1/2 tsp. baking soda
1/2 tsp. salt

1- ½ cups apple juice
10 tbs. cup corn oil or flaxseed oil
2 tsp. fresh orange rind or 1 tsp. orange extract
2 tsp. vanilla
1/2 tsp. Angostura bitters (optional)

2 cups chopped Brazil nuts or walnuts
2 cups carob chips
1/2 tsp. ground common spicebush berries,
finely-chopped, or 1 tsp. allspice, ground



Mix together the dry ingredients. Mix
together the wet ingredients. Mix the wet and
dry ingredients together. Don’t overmix. Mix in
the remaining ingredients. Shape cookies on 3
oiled cookie sheets with a spoon. Bake in a
preheated 350° F oven for 15 minutes or until
an inserted toothpick emerges clean. Cool on
racks. Makes 3 dozen cookies. Preparation
Time: 50 minutes. (Wild Vegetarian
Cookbook)

Wild Gingerbread
2 cups (9-1/2 oz). sweet brown rice flour
1-2/3 cups (8 oz). buckwheat flour (or 17-1/2
oz. any whole grain flour)
½ cup flaxseeds, ground
2 Tbs. lecithin granules
1-1/2 tsp wild ginger. or commercial ginger,
ground
1 tsp. baking soda
½ tsp.cream of tartar
½ tsp. cinnamon, ground
½ tsp. cloves, ground
½ tsp. salt

2 cups freshly squeezed orange juice, or other
fruit juice
2 tsp. liquid stevia (optional)
½ cup corn oil, flaxseed oil, or other vegetable
oil

Mix the dry ingredients together. Mix the
wet ingredients together. Mix the wet and dry
ingredients together. Don’t overmix. Press into
an oiled baking dish and bake in a preheated
300°F oven 1 hour or until an inserted
toothpick emerges clean. Makes 1 loaf. 20
minutes + 1 hour (Wild Vegetarian Cookbook)

Instant Marzipan
1-3/4 cups almonds
1/2 cup silken tofu
1/2 tsp. vanilla extract
1 tbs. almond oil
1 tsp. almond extract
2 drops bitter almond essential oil (optional)
1 tsp. liquid stevia or 2 tbs. honey
1/4 tsp. dried wild ginger ground, or powdered
commercial ginger

1/8 tsp. salt
3 tbs. carob powder or as needed

Grind the almonds into a fine meal in a
food processor. Add all remaining ingredients
except the carob powder and grind into a paste.
Roll into 2 dozen small balls and roll the balls
in the carob powder. Makes 2 dozen marzipan
balls. Preparation: 25 minutes. (Wild
Vegetarian Cookbook)
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