
Blackberry - Rubus fruticosus 
Origin: S. Europe - Mediterranean

Current distribution of the plant

Physical Characteristics: Semi-deciduous scrambler to 2 m high with 
canes to about 7 m long. Stems mostly arching, green, reddish or purple, 
ribbed,  angled  or  concave,  with or  without  hairs.  Prickles  straight  or  curved.  Leaves  usually
comprise 3 or 5 ovate leaflets, are dark green on the upper surface and with many to no hairs
underneath.  Fruit  globe-shaped,  1–3 cm across,  initially  green ripening through red to black.
Seeds pitted, to 3 mm long.
Flowers: To 3 cm wide with 5 white or pink petals. Flowers late spring to summer.

Disclaimer: The Information on this panel is correct as far as I, the author, could
research before the printing. I take no responsability for misuses or whichever injury or
discontent arising from information on this panel.   This information is copyleft.
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   Family: Rosaceae

Known Hazards: The
plant sports numerous
prickles which can harm
during the gathering
process.

Habitat: A very common
and adaptable plant, found
in hedgerows, woodland,
meadows, waste ground
etc.

Edibility Rating: 5 (1-5)

Medicinal Rating: 3 (1-5)

1,800,000 people in Australia have 
ancestry  connections to this plant.
In order of most represented:
Italian, Greek, Lebanese, Maltese,
Egyptian, Portuguese, Albanian, 
Iranian, Assyrian, Bosnian, 
Armenian, Pakistani, Iraqi, Syrian
 Palestinian, Coptic, Ethiopian, 
Giordanian, Kurdish.  
www.abs.gov.au-2001 Census

Edible Uses
 The best forms have delicious fruits and, with a range of types, it is possible to obtain ripe fruits from late July to November. The
fruit is also made into syrups, jams and other preserves. Some people find that if they eat the fruit before it is very ripe and quite soft
then it can give them stomach upsets. Root - cooked. The root should be neither to young nor too old and requires a lot of boiling. A
tea is made from the dried leaves - the young leaves are best. The leaves are often used in herbal tea blends. Young shoots - raw. They
are harvested as they emerge through the ground in the spring, peeled and then eaten in salads.

Medicinal Uses
Astringent; Depurative; Diuretic; Vulnerary; Tonic. The root-bark and the leaves are strongly astringent, depurative, diuretic,
tonic  and  vulnerary.  They make an  excellent  remedy for  dysentery,  diarrhoea,  haemorrhoids,  cystitis  etc,  the  root  is  the  more
astringent. Externally, they are used as a gargle to treat sore throats, mouth ulcers and gum inflammations. A decoction of the leaves
is useful as a gargle in treating thrush and also makes a good general mouthwash.
Other Uses
Dye;  Fibre;  Pioneer.  A purple  to  dull  blue  dye  is  obtained
from the fruit.  A fibre is obtained from the stem and used to
make  twine.  Plants  are  spread  by  seed  deposited  in  the
droppings  of  birds  and  mammals.  They  often  spring  up  in
burnt-over,  logged or abandoned land and make an excellent
pioneer species, creating the right conditions for woodland trees
to move in. The trees will often grow in the middle of a clump
of blackberries, the prickly stems protecting them from rabbits.

Recipes: Berry Crumble
3 C. blackberries 1/2 T. sugar
Juice of lemon 1/4 t. cinnamon
3/4 C. flour 1/3 C. butter

1/2 t. salt
Wash the berries and put in a buttered, 9-inch square baking dish. Add 6
tablespoons sugar, lemon juice and cinnamon and stir to coat the berries.

Combine the flour, butter, remaining sugar and salt and mix with a fork or
your fingertips until the mixture is crumbly. Sprinkle the mixture over the

berries and bake at 350 degrees for 30 to 40 minutes.
Makes 4 servings. 


