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Lr:nrnﬂe."is a salad plant haw'rB . E‘t‘rﬂ.-’j' and peculiar
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Only small amounts are needed as (s flavear is strong,
|E& resembles on elica n gtructure and 5 Sfems can b
used n o simiar wiay, as cﬂnpathbnnrs.

fis well as soups, lovage con be blanched like
celeny,to chofe o salad bousl,in lovage vinegal, lovage
sauce, egq Salad, lovage and (entils and [ovage butter
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For o creamier thicker Soup Sulsshtute Va poc mille for \
/2. Steck. Lh'nlruidfsg, oFter udd.l.:nj lovege. Ty gubst-

[Eeks ‘H:-r Some of ﬂm"nnSJ Corrots for Seme o p.:sifu-
Vite Fidd Some Pen.s-, Serve witd., oems Fraiche .
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? diurekic, corminative ,

' used for treating colic 4 nd
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inflammotian of the eyeS
Y| (prk eue)
’1| voleh le ail - cl.r-jtlnk. atid

ﬂwjfﬂgﬁ’“"ﬁ | J% chewing on dried roct seid to
hnnﬂf'“"'f]‘ﬂ I # lceep one alert. /



