HERBALPEDIA

DITTANY OF CRETE

Family: Labiatae

Names. Crete dittany, diktamo, Dittany of
Candie, dictamnus, dittany, hop marjoram,
Spanish hops, Hop Plant, Mangirotu; Dictame
de Crete, dictame, dictame vrai, origan dictame
(French)

Description: Prograte subshrub with arching
gems of woally, gray-white leaves. Tiny pink
flowers within large purple brachts ae
produced in pendant heads in summer. Height
5-6 inches, spread 16 inches. It is hardy to
zone 7. It isin flower from June to August. The
flowers are hermaphrodite (have both mae and
femae organs) and are pollinated by Bees.

Cultivation: Requires a rather dry, warm, well-
drained soil, but is not fussy as to soil type,
thriving on chdk. Prefars dightly dkdine
conditions.

Propagate by seed, stem cuttings, or
divisons and grow in full sun. Paticulaly
auited for hanging baskets. Seed - sow early
oring in a greenhouse a 42 - 45°F and only
just cover the seed. Germinaion usualy takes
place within 2 weeks. Prick out the seedlings
into individua pots when they are large enough
to handle and plant them out into ther
permanent positions in early summer. The seed
can aso be sown in Stu in late spring.

Divison in March or October. Very
easy, larger divisons can be planted out direct
into their permanent postions. It is better to pot
up the smdler divisons and grow them on in
light shade in a cold frame until they are wedl
edablished before planting them out in late
Origanum dictamnus spring or early summer.

[or-RI-ga-num dik-TAM-nus] Basd cuttings of young barren shoots
(Amaracus dictamnus) in June. Very easy. Harvest the shoots with




plenty of underground sem when they ae
about 8 - 10cm above the ground. Pot them up
into individud pots and keep them in light
shade in a cold frame or greenhouse until they
are rooting wel. Plant them out in the summer.
Flower buds should be pinched off to simulate
leaf growth; if not done, the plant may flower
and die. During the rest period in winter,
indoor plants should be watered sparingly, but
not alowed to dry out.

History: Mentioned in Chalemagne's lig of
herbs, dittany was popular in medievd times as
a medicind herb. Hippocrates recommended it
for somach and digestive system diseases,
rheumatiam, athritis and used it to regulae
menses, to tone and hed. The species name
dictamus is derived from the mountain Dicte on
the idand of Crete, one of the mountains on the
idand where dittany of Crete grows. “Dittany”
in the common name is adso derived from this.
In ancient times dittany of Crete was famous
for its aleged property of expeling wegpons
imbedded in soldiers.  Wild goats were reputed
to seek out the plant after being struck by
arrows, the goats were thought to eat the plant,
and the arows would fal out immediady.
Shepherds saw this and would then ingest and
later make compresses of the leaves to hed
open wounds. In the tale of the Trojan wars by
Virgil, the hero Aeneas was severdly wounded
by a deeply imbedded arrow that could not be
extricated. His mother Venus went to Mount
Ida on the idand of Crete and retrieved some
dittany of Crete, which was applied to the
wound, causing the arrow to drop out and the
wound to cure immediately. In ancient times it
was believed that a sneke would alow itsdf to
be burned to death rather than cross the path of
ditany of Crete. The locads cdled it dso
"erondd’ which means love for its gphrodisac
properties. Popular in  Minoan Crete and
Ancient Greece, it was congdered a highly

therapeutic plant.

Consgtituents. Man component of the
essentid ail is carvacrol

Properties: Antirheumatic; Oxytoxic;
Stomeachic; Vulnerary.

Medicinal Uses: As a medicind plant, the herb
has been utilized to hed wounds, soothe pain,
and ease childbirth. The root has been used in a
sdve to trest sciatica, and the juice was
consumed in wine to cure snake bite.  In
addition, it has been used as a remedy aganst
gadric or sgomach allments and rheumatism. It
can be made into a wam drink where its
aromatic healing properties can be used for use
a an anticonvulsve and a mendrud tonic.
Externdly as a poultice on wounds and bruises.
Strengthens  the heart muscles and  arteries.
Adding cinnamon and honey it is soothing for a
cough.

Ritual Uses: Itisan excedlent base for
manifestations of spirits; the wraiths appear in
the smoke risng from the censer. Language of
flowers. passon.

Samhain Incense

4 parts Dittany of Crete
2 parts wormwood

2 part red sandalwood

1 part myrrh

1 part poppy seeds

Y part sage

% part white sage

% part cloves

Y4 part bay leaves

Y pat jasmine

6 drops of cedarwood oil
Pinch of sdt petreif you want it to crackle and

Soit!

Flying Ointment Recipe
1 part Dittany of Crete
1 part Cinquefoil
1 part Mugwort
1 part Pardey

Gently heat 4 parts shortening over
low heat until liquefied. Waich that it doesn't
burn. Add 1 pat dried herba mixture, blend
with a wooden spoon until thoroughly mixed,
and continue hegting until the shortening has
extracted the scent. You should be able to



andl it in the ar. Strain through cheesecloth
into a heat-proof container such as a canning
jar. Add %2 tgp of tincture of benzoin to each
pint of ointment as a naturd presarvative.
Store in a cool, dak place, such as the
refrigerator. If it turns moldy, discard.

Culinary Uses. The leaves ae used for
flavoring sdads and vermouth. A pleassant
aomatic flavor, especidly when mixed with
pardey, thyme, garlic, sdt and pepper. It was
often combined with other herbs such as rue
and pardey to make a pepper sauce for fish or
omeets. In Saxon kitchens it was an ingredient
of a sauce to be usad with fish. Combined with
pardey, garlic, thyme, st and pepper, it added
a plessant flavor. Its beautiful chartreuse and
pink flowers are 4ill used in Crete to make tea.
Dittany of Crete is generdly recognized as safe
for human consumption as a natura flavoring.

Recipes:
Sautéed Chicken
5 Ibs. chicken parts
25 oz dliveail
2.5 oz verjuice*
freshly ground cumin
dittany of crete, dried and ground
«t
ground amonds
Pat the chicken dry, flour, saute in oil and
season with herbs. Deglaze pan with verjuice.
Ganish with dmonds. Dress chicken with the
Sauces.

*An acidic, sour liquid made from unripe fruit,
primarily grapes.

Refer ences:
Culinary Herbs, Ernest Small, NRC Research
Press, 1997; ISBN: 0-660-16668-2
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