
   Scotch Thistle - Onopordum acanthium
Origin: Europe and central Asia

Current distribution of the plant

Physical Characteristics: Flowers: Flowe rheads made up of many small
flowers (florets); heads 2–6 cm wide including surrounding spiny bracts,
heads  solitary  or  in  small  groups.  Flowers  late  winter  to  early  summer  .The flowers  are
hermaphrodite (has both male and female organs) and are pollinated by Bees. The plant is self-
fertile. Erect biennial thistle to 2 m high. Stems winged, woolly or cobwebby. Leaves woolly
hairy to scattered hairy; basal leaves toothed, to 40 cm long and to 25 cm wide, withering in
mature plants; stem leaves toothed, smaller with base of leaf extending down stems as wings.
Seeds 4-ribbed, ovoid, to 0.5 cm long, grey with darker mottling; topped by minutely barbed
bristles to 0.9 cm long.
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   Family: Asteraceae

Known Hazards:
None known.

Habitat: Waste places
and arable land,
especially on chalky
and sandy soils,
avoiding shade. Also
found on slightly acid
soils.

Edibility Rating: 2
(1-5)

Medicinal Rating: 1
(1-5)

About 11 million people in
Australia have roots in

common with this plant,
including:

English, Scottish, Irish,
Dutch, German, Italian,

Maltese, Croatian, Greek,
Macedonian, Serbian,

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

Edible Uses
Edible Parts: Flowers; Leaves; Stem. Flower buds - cooked. A globe artichoke substitute, though they are much smaller and very fiddley
to use. Stems - cooked. Used as a vegetable,  they are a cardoon (Cynara cardunculus) substitute.  The stems are cooked in water like
asparagus or rhubarb. They are best if the rind is removed. Leaves and young plants - cooked. They are harvested before the flowers develop
and the prickles must be removed prior to cooking. The petals are an adulterant for saffron, used as a yellow food colouring and flavouring.
A good quality edible oil is obtained from the seed. The seed contains about 25% oil.
Medicinal Uses
Astringent; Cancer; Cardiotonic. The flowering plant is cardiotonic. It is used in some proprietary heart medicines. The juice of the plant
has been used with good effect in the treatment of cancers and ulcers. A decoction of the root is astringent. It is used to diminish discharges
from mucous membranes.

Other Uses
Oil;  Stuffing. The stem hairs  are  sometimes collected  and used to
stuff pillows. An oil obtained from the seed is used as a fuel for lamps.
Notes: Plants  may  form  dense  stands  that  smother  other  pasture
species and decrease pasture production. Most of the tall Onopordum
seen in Australia are hybrids with a full range of genetic intermediates
between Scotch Thistle and Illyrian thistle, Onopordum illyricum and
with some genes for species not recorded from Australia. Bract width
around heads particularly reflects this variation.

Recipes: Thistle Mornay
500g Thistle shoots, peeled 30g Butter
30g Flour 500ml Milk,  heated
125g Grated cheddar cheese ½ Teaspoon English mustard

Sea salt, pepper and paprika to taste
TieThistle shoots into bundles and steam or boil till tender but still crisp.

Meanwhile, melt butter and stir in flour to form a ball. Gradually add milk and
most of the cheese, reserving a little for later use. Stir in mustard and salt and
pepper to taste. Drain Thistles, arrange in buttered oven-proof dish and pour
cheese sauce over the top. Sprinkle with remaining grated cheese and a little

paprika. Bake at 350°F for 20-30 minutes or until golden and bubbling.
Serve at once.


