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48FR 2498, Twin Creek No. 1 48FR93; and Onion Flats
48FR760.

Densmore (1974:292). Chippewa bi’jikiwi’ginig. Medi-
cine (tonic).

C. Fowler (1986:78). Use of fruits: Eastern Shoshone,
Northern Paiutes, Gosiutes, Western Shoshone,
Northern Shoshones, Northern Utes, and Utah Southern
Paiutes.

D. Fowler (1965:82-88. 159-160). Rosa ultramontana, wild
rose, seeds eaten.

Frison (1978:338-339). The Leigh Cave Site is a small rock
shelter of the McKean Complex, from the Early and
Middle Plains Archaic periods, with dry deposits, at an
elevation of 5,600 feet, in the Bighorn Basin, indicating
intensive use of the wild onion and Mormon cricket, with
roasting pits. Besides the wild onion, nine other usable
plants were present: buffaloberry, prickly pear,
chokecherry, thistle, juniper, limber pine, wild rose,
wild rye, and yucca. Frison (1978:336) The Medicine
Lodge Creek site involved a continuous occupation and
use period for 10,000 years, and is located within easy
access to five diverse ecosystems in the Bighorn Basin,
including Wild Rose Rosa spp. (Galvan 1976).

Hamel and Chiltoskey (1975:53). Rosa palustris wild rose.
“Boil roots, drink for dysentery; bark and root tea for
worms.”

Harrington (1967:269). Rose, Rosa spp. Rose hips can be
collected and stored. They are high in vitamins A and C,
and have an antiscorbutic effect, and can be used like a
vitamin pill. The fruit should be taken when ripe, even
after a frost. The fruit is split longitudinally, and the
inner seed-like structures removed, getting rid of the
hairs. The blossom end is usually removed and the pulp
can be eaten raw, or cooked or make in jams or wine. For
long term storage, the rose hips are dried and then
ground into a powder, which can be used as a flavoring
or as a tea. The rose petals can be eaten raw or dried for
atea. The rose roots are also used for making an Indian
tea, and the inner root bark smoked as a tobacco. The
rose hips often remain above the snow and can be found
in the Winter.

Moore (1979:141). A good treatment for diarrhea, 5-10 buds
steeped as a tea, and drunk every several hours, A safe
eye wash, a mild astringent giving tone to tissue and
shrinking capillary inflammation and redness.

Moss (1994). Wild rose, Arapaho word yeinouu.

Niethammer (1874:77-78). Contain vitamins A, C, and K.
Onerose hip contains 10 mg. of vitamin C. The seeds are
rich in vitamin E. Rose hips can be eaten raw as a snack,
and rose petals can be eaten raw in a salad. Dried rose
hips ground into a powder makes a tea, by using one
teaspoon to 1 cup of boiling water. Let steep for 1 to 2
minutes. The Santa Clara Pueblo dried the rose petals,
ground them fine, and mixed them with grease for a salve

37

The Wyoming Archaeologist

for sour mouths. The cooked seeds can relieve muscular
pains. Fine ground petals were also used for sore throats.

Scott-Cummings et al. (2001). Rosa seeds were recovered
from 48FR3244 Late Prehistoric.

Shimkin (1974:275). Shoshone word 30’nip, Rose berries

eaten with grease.

Steward (1938:29). Rosa ultramontane, wild rose. Called
tsiavi, tsiabi, and tsiab by various Nevada Shoshone.
Sced sometimes eaten. Also eaten by Gosiute,
(Chamberlain 1911:72).

U.S. Department of Agriculture, Forest Service
(1988:769-70). “The ripened fruit, however, is edible
by man and beast.”

Walker et al. (1977:27). Rose, sceds eaten (Steward
1933:29), fruit eaten (Yanovsky 1936:29).

BALTIC RUSH, (WIRE RUSH) JUNCUS BALTICUS

Found currently at Miller Spring, 48FR3309.

U.S. Department of Agriculture, Forest Service
(1988:223-225). *“Many of the American Indian tribes
used the wiry stems of the wire rush in manufacturing
various articles. The Klamath Indians of Oregon, and the
‘White Mountain Apaches of the Arizona Plateau, for
example, made baskets and mats from the stems of this
plant. Because of its abundance, it was often used by the
Indian children, when learning to weave.”

WILD RYE, ELYMUS CANADENSIS

Galvan Food Group II: Late Summer to Early Fall. The
group includes ripening fruits and seeds, depending on
the specific plant. This species is currently found at
Miller Spring 48FR3309.

D. Fowler (1965:82-88, 159-161). Elymus condensatus,
Wild Rye, seeds eaten.

Frison (1978:3383-39). The Leigh Cave Site is a small rock
shelter of the McKean Complex, from the Early and
Middle Plains Archaic periods, with dry deposits, at an
elevation of 5,600 feet, in the Bighom Basin, indicating
intensive use of the wild onion and Mormon cricket, with
roasting pits. Besides the wild onion, nine other usable
plants were present: buffaloberry, prickly pear,
chokecherry, thistle, juniper, limber pine, wild rose,
wild rye, and yucca. Frison (1978:336). The Medicine
Lodge Creek site involved a continuous occupation and
use period for 10,000 years, and is located within easy
access to five diverse ecosystems in the Bighom Basin,
including Wild Rye Elymus canadensis. (Galvan 1976).

Shimkin (1947:272). Shoshone word pi’a s_nip, for sore
eyes; scraping. Basin Shoshone and Gosiute ate seeds.

Steward (1938:24). Elymus condensatus, wild-rye. Called
waiya and waya by the Northern Piautes. Called pa
[water] sonip [grass], sonip, and wadunzip by various
Nevada Shoshone. With the seeds called wa, wahavi,
waavi, wayabim, wayiabi, wada, waduzip, and wavi
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by various Nevada Shoshone. The Ruby Valley
Shoshone were sometimes called the Wada Duka [seed
eaters].

U.S. Department of Agriculture, Forest Service
(1988:89-90). “This species produces an abundance of
seed and was used as meal, or pinole, by the Indians.
Such utilization was so common the whites often
referred to E. triticoides as Squawgrass.

Yanovsky (1936:8). Canadian Wild Rye, Elymus canadenis
L., Seeds eaten in Utah and Nevada. Beardless Wild Rye
Elymus triticoides, Seeds used for pinole in California.

Walker et al. (1977:26). Wildrye, seeds eaten (Yanovsky
1936:8), (Steward 1938:24).

BIG SAGEBRUSH, ARTEMISIA TRIDENTATA

This species is commonly found at most petroglyph and lithic
scatter sites in the Wind River Basin, including Sinks
Canyon 48FR2498; Little Popo Agie Nos. 1-9,
48FR2506 to 48FR2509; Castle Gardens 48FR108;
Whiskey Basin48FR311; Miller Spring 48FR3309; and
Onion Flats 48FR760.

Batson (1982:172). :

D. Fowler (1965:82-88, 159-161). Artemisia tridentata,
Sagebrush, fire drill, and hearth, bark for twined bags
and garments.

Scott-Cummings et al. (2001). Arremisia, leaves, pollen,
and seeds were recovered at 48FR3091, 48FR3243
Middle Archaic; 48FR3092, 48FR3243 Late Archaic;
48FR3092, 48FR3243, 48FR3244, 48FR3245 Late
Prehistoric.

Guernsey (1989:133-135, 138, 144). A. tridentata wood
charcoal in hearth and seeds from stratum nos. 1 and 2.
Seeds used to make pinole (Yanovsky 1936); It is
possible the sagebrush seeds were used as a fuel.
Sagebrush grows in Sagebrush steep and sandy soil, and
the seeds mature in early to mid fall.

Hamel and Chiltoskey (1975:62). Artemisia wormwood
(akinto sagebrush) Artemisia biennis “Poultice stomach
for worms; cramps; colic; painful menstruation; sores;
wounds; put seed in molasses for worms.”

Mionynski (1987; 1998). Sagebrush. Sagebrushes is not a
real sage, such as the sage found in the cooking herbs,
but smells like sage. It medicinally used for its aromatic
oils. Female elk have to eat sagebrush in the spring for
calving. Males don’t. Itis a de-wormer, and in Europe is
called wormwood. Is used to treat tapeworm, intestinal
parasites, and round worms

Scott-Cummings (1991). Flora associated with Late
Prehistoric Period features dating 1060-1610 BP,
included: Amaraanthus sp. (seed), Aronia sp.
Chokeberry (seeds), Chenopodium sp. (seeds),
Leguminosae (seeds), Corispermum sp. (seeds), and
unidentified berry and seed fragments, Salicaceace
(Salix sp. and Populus sp.) (buds and charcoal), Pinus
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Pine (buds and charcoal), Artemisia spp., sagebrush
(charcoal), Purshia sp., Antelope Brush (charcoal),
Smith (1989:D10). A few charred Artemisia sp. seeds were
recovered from two components at the Buffalo Hump
Site. A. tridentata is the dominant shrub growing today at
the site. The seeds of some sagebrush species were
gathered and ground into mush by Native Americans of
the Intermountain West (Chamberlain 1911; Palmer
1878). The Zuni placed the Chenopodium and A.
wrightii as among the most important foods (Castetter
1935). The leaves were made into a strong tea and used

for headaches, colds, and worms (Palmer 1878).

Shimkin (1947:271). Artemisia frigida, Sagebrush.
Shoshone word p_*h_, for infusions in fever; for
adormment. Basin Shoshone, seeds eaten.

Steward (1938:22). Artemisia tridentata, common sage.
Called sawava and sawavu’hya by the Piaute. Called
bohovi, bombi, poo’vi, pagwin, pohovi, and
pagwinump by various Nevada Shoshone. The seeds
were eaten in most places when other foods were scarce,
however, it is bitter. Parched in winnowing basket, but
not leached.

U.S. Department of Agriculture, Forest Service
(1988:606) “. . . provided an invaluable fuel for the
Indians and early explorers.”

Walker et al. (1977:25). Sagebrush, seeds eaten (Steward
1938:21), wood used for fire apparatus, bark for bags,
clothing, (Steward 1938:22).

FRINGED SAGEBRUSH, ARTEMISIA FRIGIDA

Found currently at Miller Spring 48FR3309 and Onion Flats
48FR760.

Mionynski (1987; 1998). Fringed sagebrush. Was used by
the Shoshones for worming horses. For worming the
leaves can be eaten three times a day for six weeks. Eat
the leaves as a decongestant to clean out the sinuses,
unless you are allergic to sagebrush. It can also be used
for malaria, quit use if too bitter to taste. The leaves
cannot be used dried or boiled. The Navaho used
sagebrush as a decongestant. They used two full plantsin
hot springs (like a hot tub) for 20 minutes. The active
decongestant oils will be absorbed through the skin. Can
also be used for asthma. Native Americans in sweat
lodges use the sagebrush with juniper berries.

Scott-Cummings et al. (2001). Artemisia, leaves, pollen,
seeds were recovered at 48FR3091, 48FR3092,
48FR3243, 48FR3244, 48FR3245.

U.S. Department of Agriculture, Forest Service
(1988:602). “Various decoctions of fringed sagebrush
were used by the Indians and early western explorers in
the treatment of colds, and as a diuretic, mild cathartic,
or for bathing.”
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SALTBRUSH, ATRIPLEX CANESCENS

This species is currently found at Onion Flats 48FR760.

Galvan Food Group III: Winter. Fruits and seeds
remaining on the plants for at least part of the winter.
Orache, Atriplex patula

Galvan Food Group II: Late Summer to Early Fall, The
group includes ripening fruits and seeds, depending on
the specific plant).

Batson (1982:62-64). Chenopodiaceae Atriplex L. (Salt
Bush, Shadscale, Orach); Chenopodium (Goosefoot,
Wormseed, Jerusalem Oak, Lamb’s Quarter); Roubieva
Maq. (Chenopodium); Salsola L. Russian Thistle);
Sarcobatus Nees, (Greasewood).

Frison (1978:336). Paleoindian storage pit deposits were
found in the Schiffer Cave, a small dry rock shelter on
the eastern slopes of the Bighorn Mountains, with
Helianthus, Opuntia, Amaranthus, Prunus, Pinus, and
Juniperus among the charred seeds recovered. The
immediate area is still dominated with saltbrush. Frison
(1978:336): the Medicine Lodge Creek site involved a
continuous occupation and use period for 10,000 years,
and is located within easy access to five diverse
ecosystems in the Bighom Basin, including saltbrush
Atriplex canescens. (Galvan 1976).

Guernsey (1989:131-33, 135, 138-39, 147). The young
shoots and seeds are edible (Harrington 1967). The
seeds mature mid to late summer and are considered a
good food source, with one plant producing up to 16,000
seeds (Stevens 1932). Page 145, Atriplex sp., can be a
perennial or annual. If the seeds were from an annual,
then the site feature was used from mid-late summer.
However, ifthe seeds came from an perennial, then they
would have ripened from October-November, and may
have been an available food source all winter, and
possibly into the next spring (Schopmeyer 1974). Page
148, Atriplex sp. is an alkaline flats habitat plant
growing today in the 48HO4 area.

Harrington (1967:60). Orache, Spearscale, Saltbrush,
Atriplex patula, A. carnosa, A. hastata, A. lepathifolia.
There are two types of Atriplex, one group a woody
shrub (Saltbrush), and the other an annual non-woody
plant (Orache), but both types have been used as a food.
Atriplex patula is an annual non-woody plant (Orache),
whose seeds can be collected and used much like other
seeds. The young greens can be boiled and eaten like
spinach. A. hortensis is called Mountain Spinach or
Arrach. Often the young shoots are available during the
fall due to a good rain germinating the seeds making
greens as late as mid-late November. The seeds of the
shrubbery species (Saltbrush) can also be ground into
meal, and ashes of the burned plant have been mixed
with cornmeal by Indians to add color to the cornmeal.

Scott-Cummings et al. (2001). Arriplex seeds and fruit were
recovered at 48FR3091, 48FR3092, 48FR3243,
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48FR3244).

Smith (1989:D7). The charred seeds from the Buffalo Hump
site may be spiny hopsage, a species from which the
fruits are easily removed. Seeds historically ground into
flour for bread or mush (Palmer 1878). Saltbrush seeds
have been identified at a number of prehistoric
Wyoming sites, including: 48 CR3495 in the Red Desert
(Sender et al. 1982); 48SW1242 Smith 1986a; and the
Taliaferro Site in the Green River Basin (Smith 1986b).

Steward (1938:22). Atriplex argentea, salt brush, seeds
eaten. Root was called sunu by Elko Shoshone with
other Nevada Shoshone having similar names for it.

U.S. Department of Agriculture, Forest Service
(1988:608). “The flowers appear in abundance from
June to August.” The nutritious seeds are at times
currently used as an animal feed crop.

Walker et al. (1977:25). Saltbrush, seeds eaten (Yanovsky
1936:21; Steward 1938:22).

Yanovsky (1936:21). Atriplex canescens Fourwing
Saltbrush, Seeds eaten in Utah and Southwest US.
Atriplex sp., Saltbush, Seeds dried, parched, and ground;
used for pinole or eaten dry, in Arizona.

SARCOBATUS

Batson (1982:62-64). Chenopodiaceae; Atriplex L. (Salt
Bush, Shadscale, Orach); Chenopodium (Goosefoot,
Wormseed, Jerusalem Oak, Lamb’s Quarter); Roubieva
Maq. (Chenopodium); Sarcebatus Nees. (Grease-
wood).

Scott-Cummings et al. (2001). Embryos from this plant
were recovered at 48FR3091 Middle Archaic;
48FR3092 Late Archaic; 48FR3092, 48FR3244 Late
Prehistoric.

SEGO LILY, CALOCHORTUS NUTTALLII

Galvan Food Group I: Spring and Early Summer. Group
includes greens, roots, and bulbs depending on the plant.

D. Fowler (1965:82-88, 159-161). Calochortus gunnisonii,
Mariposa lily, bulb eaten.

Frison (1978:336). The Medicine Lodge Creek site involved
a continuous occupation and use period for 10,000
years, and is located within easy access to five diverse
ecosystems in the Bighomn Basin, including Sego Lily
Calochortus nuttallii. (Galvan 1976).

Harrington (1967:159). Mariposa Lily, Sego Lily, Segolily
Mariposa, Calochortus gunnisonii and C, Nuttallii. An
important food source for Native American Indians and
early pioneers. The whole plant is edible and has been
used as a potherb. The seeds can be ground as food and
the flower buds have been eaten raw as a salad food. The
thick scaled bulbs are the real food source though, and
are located about 5-6 inches in the ground. The bulbs are
washed and the outer skin peeled off. They can be eaten
raw or baked, roasted, or boiled for 15-30 minutes like a
















































