








by
Jack Clancy

Without the language of science we could well lead you to

the poison patch . . . albeit unintentionally.

safact ...

By the first of May when the leaves have exploded into view, mam-
moth magnolia blossoms blanket lawns and the white flowers of a
myriad species of cherry trees and bushes brighten our winter-drab
roadsides . . .

. . and people freak out.

There is something about those first warm, windless days of spring
that moves the restless fisherman; the birder who challenges the wood-
ed trails still sopping from the last traces of surface frost; the
salamander buff who stoops to overturn the most insignificant leaf in
the hopes of discovering his first amphibian of the season; the
novice—and not so novice—herpetologist scouring the land and water

alike for whatever reptiles might be about . . . and then there is the
wild food forager . . . a creature whom some believe to be the weirdest
of the weird.

Back to the magnolia. Unfortunately this attractive and decorative
harbinger has an all too brief blossoming season. The life of the wild
Black Cherry (Prunus serotina) on the other hand, has only begun
when its finger-like umbels of white flowers brighten our understory
forests and cleared borders of the highways.

Unfortunate also is the fact that we have a wide variety of wild
cherry species with few of them sweet enough for tree-to-mouth eating.
They also contain little or no pectin, demanding a commercial additive
if you choose the jelly and jam route. But, at least they are there for
the picking if one is so inclined . . . and the very least that can be said
of them is that by their very presence they are a spring tonic for the
foragers . . . a promise of things to come.
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But there is more to collecting wild edible plants than picking a ripe
cherry, chewing on a stalk of meadow hay, or savoring the wintergreen
flavor of the Checkerberry. A great deal of what one hears and reads
about wild plants is true, a great deal is false, a little of it is true and
false. Much of the fun behind wild plant foraging is sorting out fact
from fiction. .

Anyone who has ever used those indispensable field guides has been
faced with the aggravation of scientific names. Those of us who write
about nature appear to have an affinity for making our written work
sound as stuffy and pompous as possible by constantly referring to
scientific names. Well, it’s more necessary than you’d think. Common
names, whether they are associated with plants or animals are extreme-
ly unreliable in pinpointing the exact species described. Take the case
of the Cowslip for example. Here in America we know it as Marsh-
Marigold and by the scientific name Caltha palustris. In England the
Cowslip is a member of the primrose family, an entirely different
species, with the scientific name Primula veris. 1t doesn’t take much
imagination to see what a disaster we could create by using only the
common names of our plants.

The problem of proper identification is more important with some
species than with others. Take the Day-lily for example. The Day-lily
we refer to is known botanically as Hemerocallis fulva but is often
confused with Turk’s-cap Lily (Lilium superbum) and Tiger Lily
(Lilium tigrinum), which are true lilies, something our edible lily is not.

All things considered a beginner-forager would be wise to take these
differences into consideration and use the scientific names if only to
ensure the plants’ proper identification. Who cares whether it was
taken from the Latin, Greek or French, or who the taxonomist was
that is credited with the classification. The important thing is to know
what you’re looking at before it goes into your mouth!

So, readers, forgive what appears to be a didactic approach but is in
reality not only a pain in the neck but a necessity as well. Without the
language of science we could well be leading you to the poison patch,
albeit unknowingly. The facts are thatin America the polecat is a col-
loquial term for the skunk (Mephitis) while in Europe it is a fitch
(Plutorius), and although they are both weasels they look as much like
one another as a knife and a fork.

In collecting wild plants for food there is yet another pitfall besides
the confusing common nomenclature. Take this statement, for exam-
ple: the wild black cherries are highly toxic plants! Literally every part
of these plants are poisonous except the ripe fruit! This is a bit of a
shocker to the neophyte collector until you consider that the leaves of
the common rhubarb (Rheum rhaponticum) are also noxious as are the
leaves of our common garden tomato and potato. Considered in this
light the cherry suddenly doesn’t come off half bad.

Elderberry (Sambucus canadensis), regarded by some to be the
prince of wild wines is another plant that is highly toxic with the excep-
tion of the ripe fruit. This fact, however, is not passed down to us by
those same folks who expound the social and medicinal qualities of
elderberry wine—which must say something about the significance of
knowing too much.












Generally speaking samphire, sometimes called Glasswort (Salicornia
europaea) may be found between the Sea-Lavender and the mean-low
tide line. Between the Sea-Lavender and the wrack line or upper beach
you will find the sea rocket (Cakile edentula). Although this pickles as
well as the marsh samphire the fleshy leaves of the Sea-rocket can best
be appreciated when plucked and tasted on the spot. It has the un-
mistakable but mild taste of horseradish.

Further inland from the beach you will find the Wax-Myrtle or
Bayberry (Myrica pensylvanica), a plant that is better known as the
source of berries with the gray, waxy coat that are used for making the
popular bayberry candles, and are also favored by, and responsible for
the name of the Myrtle Warbler. But the plant has more to offer than
berries. I collect the leaves in August when it is convenient and then
hang them to dry—outside or in the cool cellar, it doesn’t seem to mat-
ter. I have occasionally speeded up the drying process by putting them
in a low oven. Once dried the leaves are rubbed through a fine mesh
screening and the resulting powder placed in condiment jars and stored
for future use in seasoning stews and chowders. It is a much more
delicate seasoning than the South American bay with which we are all
familiar and, unlike the commercial bay leaf our seaside variety doesn’t
“‘take over’’ a stew or chowder. I have also placed fresh bay leaves on
the underside and topside of a bluefish before pan frying it smothered
in mayonnaise. Delicious.

The ubiquitous Bearberry (Arctostaphylos uva-ursi) is a prostrate
evergreen mass that covers much of Cape Cod and is found throughout
Massachusetts. It produces one of the most insipid mealy fruits that
you can imagine and although it is eaten by some collectors it is best
left to the bears whence it got its name. The leaves are rumored to
possess medicinal properties, a fact that holds little interest for this
writer. Euell Gibbons, however, suggests that an infusion made from
the leaves of the Bearberry and a liberal amount of gin will cure a
number of personal plumbing problems. I suggest that even if this is
not so, the gin would probably make one very satisfied to have a
malfunctioning urinary tract.

The Bearberry plant and fruit is often mistaken by the novice for the
Checkerberry; however a bite into the fruit or the leaf will quickly set-
tle the matter. Checkerberry (Gaultheria procumbens) has a rich
wintergreen flavor that is unmistakable. I have made an acceptable
wine from its leaves and have also glazed the red berries as an after-
dinner treat. There is little doubt that the Bearberry and the
Checkerberry are worlds apart in taste.

Photo by Bill Byrne









THE BROOK LAMPREY IN
MASSACHUSETTS

by
David B. Halliwell
Assistant Aquatic Biologist, MDFW

ring a biological survey of selected tributaries to the

Blacxswone River in Worcester County, a number of strange
fish were collected using electro-shocking equipment—a
technique which temporarily stuns fish. A single adult and
larvae, (ammocoete), were retained as voucher specimens in
the Museum of Comparative Zoology, Harvard University.

Having a primitive skeleton of cartilage, however, lacking
jaws, ribs, shoulders, pelvic girdle and paired fins but
possessing seven pairs of external gill openings, members of
the lamprey family (Petromyzontidae) are not true fishes as
such. Only two species occur in New England freshwaters,
the brook lamprey (Lampetra lamottei) which spends its
whole life in streams, and the better known sea lamprey
(Petromyzon marinus) which is anadromous in habitat, fre-
quenting coastal river systems in the spring to spawn.

Formerly, the occurrence of this species in Massachusetts
waters was based on the observance of a single ammocoete
sometime in the early 1950’s. However, no specimen was col-
lected, the discovery was never documented and the actual
occurrence of the species was relegated to speculation.
Although its distribution and habits are poorly known, the
status of the brook lamprey in Massachusetts appears ex-
tremely limited—especially in view of the fact that both oc-
currences, though separated by 25 years, have been from the
same locality.
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Actually, the brook lamprey, which reaches a total length
of only six to eight inches, may be considered a diminutive
relative to the sea lamprey which averages two to two and a
half feet in length upon reaching maturity. Unlike its larger
cousin—well known as a parasite of gamefish, whose
livelihood depends on a mouthful of teeth arranged in con-
centric rows (described as a ‘rasping disc’)—the brook lam-
prey is a non-parasitic (free-living) species which is
distinguished by its feeble teeth arranged in clusters. In
Canada, where brook lampreys are more common, they are
sold as bait for such sport fishes as walleye, smallmouth
bass, muskellunge and striped bass. Which is not surprising,
as these strange ““‘fish’’ bear close resemblence to large
‘“‘garden hackle’’ and are no doubt food for trout in the
small, clear and cool streams which they inhabit.

The American brook lamprey has a five- to six-year life
span. The first four to five years are spent in larval form as
ammocoetes, which live in the bottom mud (detritus) feeding
on microscopic plants and animals. They are blind,
toothless, and have a fleshy hood over their mouth.
Transformation to the adult stage (actual metamorphosis)
takes place in the fall, at which time adults emerge from the
bottom, remaining in the stream all winter. Adults do not
feed as their digestive systems are nonfunctional.

Spawning occurs in the spring when water temperatures
approach 62°F. Nests are constructed in gravel by adults
with group spawning common. There is extensive carrying of
gravel in the mouths, hence the derivation of their name
Lampetra, which means ‘‘sucker of stone”. Eggs hatch in a
few days and following yolk absorption, the larvae burrow
into the sand and silt. Following spawning, the adults die.

The distributional/population status of the American
brook lamprey is currently unknown. It has not been re-
corded from Rhode Island and is known to occur in only a
few places in the coastal watersheds of New Hampshire,
while Connecticut has included it in its listing of ‘‘rare and
endangered fishes’’ (1976), as the lamprey has been found
only in the Connecticut River watershed.

Young lampreys are vulnerable to pollutants and siltation.
Variation in stream level could also be a significant mortality
factor.

Future study to determine distributional range and iden-
tification and protection of ‘‘critical’’ habitat may be re-
quired to ensure that the American brook lamprey continues
to persist as an integral (though relatively unknown) member
of the Commonwealth’s diverse native fish fauna.

Sketch by Tim Messier

1



SPORT FISHING AT THE
POWER PLANTS

by
Robert P. Lawton
Senior Marine Fisheries Biologist, MDMF

a result of the ever-increasing demand
for electric power, fossil fuel and nuclear
electric generating plants have been con-
structed at an increasing rate throughout the
United States. Within the past decade, pro-
liferation of nuclear power plants has
understandably generated public concern
over potential effects of radiation and waste
heat on our environment. This growth in
generating capacity has placed additional de-
mand on our nation’s water resources to pro-
vide an increased magnitude of cooling
water.

By the end of 1973, the United States had
42 operable nuclear reactors producing elec-
tricity on a commercial scale. In New Eng-
land, nuclear generating units already pro-
duce more than 20% of the region’s total out-
put. Nuclear plants require approximately
50% more cooling water than do fossil-fueled
plants of equal generating capacity. Adverse
effects of thermal discharges have been exten-
sively studied and widely publicized. How-
ever, potentially beneficial effects often go
unreported. Artificially heated water has
been used for swimming, irrigation, aquacul-
ture, and improved sport fishing.

The Massachusetts Division of Marine
Fisheries has conducted ecological studies at
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three Massachusetts power plants: Cape Cod
Canal, Salem Harbor, and Pilgrim Nuclear
Power Station, to assess potential effects of
plant operation on the marine environment.
Investigations began in 1966 at the Cape Cod
Canal site and presently are continuing at all
three plants.

The Division M.F. is particularly com-
mitted to fulfill its responsibility to protect
marine species that are of sport and commer-
cial importance. In addition to evaluating
long-term, subtle effects of power generation
on the marine ecosystem, there has been a
concerted effort to identify and report those
aspects of power plant operation that are ob-
viously beneficial or detrimental to marine
life. Knowledge accumulated to date has con-
tributed to the data base necessary to predict
and assess impact of possible future expan-
sion and to guide design planning.

Investigations at Pilgrim Power Station
have included groundfish and pelagic fish
stock assessments; lobster growth, move-
ment, abundance, and larval dispersion
studies; collection of Irish Moss harvest
statistics; temperature monitoring; dissolved
gas analyses; and a sport fishing survey. Of
particular interest to anglers is the latter study
which will be discussed in this article.















CRET T

How then can a farmer protect his flock
without calling on the government for the use
of the poison 1080, traps or bounties?

Doctor Raymond Coppinger, an animal
behaviorist and professor at Hampshire Col-
lege, Amherst, Massachusetts believes he may
have the answer in some of the breeds of
foreign guarding dogs he has imported from
various countries of Europe.

After traveling more than 20,000 miles
throughout Europe and the United States the
Coppingers, Ray and Lorna (an accepted
authority on sled dogs in her own right and
author of The World of Sled Dogs) shipped
16 dogs representing three breeds from Italy,
Yugoslavia and Turkey to Hampshire Col-
leg’s new farm in 1977. Since then other
breeds have been added to the experimental
kenne! including the aggressive Russian Ov-
charka, Scotch Border Collies and a
Queensland Blue Heeler from Australia.

Why all this concern over sheep dogs?

According to Ray Coppinger lamb is more
popular in New England than in most of the
rest of the country. The Easter demand alone
is very high because of the large concentra-
tion of ethnic groups from the Mediterranean
area for whom roast lamb has a special
significance. Since the northeast cannot sup-
ply the demand there is a considerable finan-
cial outflow from New England.

‘“There’s a food shortage in the world,”
Coppinger explains, ‘““There’s a food short-
age in Massachusetts . . . in the sense that we
have to buy our focd from someplace else. 1
would really like to see,”” he goes on,
‘‘Massachusetts, all New England, become
more food-sufficient. I'd like to see the
dollar-flow OUT of New England stop.”’

‘‘At Hampshire College,”” he says, ‘‘we are
interested in agriculture. We say, okay, if
agriculture is to come our way let’s think
about what the land can bear. And the first
thing we thought of was the upland slopes of
New England. The wooded area. And we
started with questions like: Can you graze
sheep in a forest? or, Can we pasture sheep
on native plants?”’

We soon discovered in our conversation
with Coppinger that the sheep program at
Hampshire College is far more complex than
the single question of dogs. Further question-
ing revealed that the program has three parts.
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John Torrey, a Harvard botanist, is study-
ing the forage aspects of raising sheep on the
New England slopes. Specifically, he is in-
terested in determining the value of such
nitrogen-fixing plants as alder and Sweet
Fern. In both cases the plants are nutritious,
edible and palatable to sheep. One of the
questions to be answered is how many acres
of otherwise non-productive land would it
take to support a given number of sheep.

Paul Slater, an Assistant Professor of
Agriculture, is Farm Manager and Director
of the Sheep Breeding Program. It is his job
to develop a strain of sheep that will take well
to our New England environment, feed readi-
ly on native forage plants and be capable of
‘““twinning.”’

The ability to produce twins is not con-
sidered a desirable characteristic in the west
where rainfall is minimal and vegetation
relatively sparse. However, here in New
England, with ample forage available because
of our high rainfall rate, twinning would be
an asset. ‘‘For that reason,”’ Slater says, ‘“‘we
have been working with Dorsets and Finns
and will be acquiring Wiltshire rams some
time this summer . . . the idea being to
hasten the twinning process.”” According to
Paul Slater you can increase the twinning
process, so that it is moderately inheritable,
by careful selection. ‘‘Finns,”’ he says, ‘‘are
very prolific. It’s about the only thing they
have to recommend them,”’ he added.

Slater also explained that the emphasis on
raising sheep in New England is on meat pro-
duction, not wool. Wool, he says, is a by-
product; one of the issues they are faced with
is that wool is mostly protein, takes a great
deal of food to grow and may not be worth it.
Hence the interest in other breeds of ‘‘hair’’
sheep like the Barbados and Wiltshire strains.
The chances are that if Paul Slater is suc-
cessful in his efforts to develop a new strain
of New England sheep it will be of the ‘‘hair’’
variety, be an active breeder of twins and
forage well on plants like alder and Sweet
Fern.

Ray Coppinger, in the meantime, is in-
terested in finding a way to protect those
sheep without the intervention of the govern-
ment. Right now he doubts that, even with
everything going right for you, you could
make a living sheep ranching in New
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Like what you read?
Become a subscriber!

Massachusetts Wildlife magazine is a quarterly publication packed with
award-winning articles and photos on the environment, conservation, fishing,
hunting, natural history and just about everything relating to the outdoors in
Massachusetts.

Subscribe online through our licensing system: mass.gov/massfishhunt or mail
subscription requests to:

Magazine Subscription
Division of Fisheries & Wildlife
251 Causeway St, (9th floor)
Boston, MA 02114

Please include the following with mailed subscription requests:

1. The name and mailing address of the subscriber.

2. A check payable to Massachusetts Wildlife Magazine. You will be billed if a
check does not accompany your request. We cannot accept credit card pay-
ments by mail.

1 year subscription (4 issues) $6.00
2 year subscription (8 issues) $10.00
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