Plants found at Ballymacormick / Orlock Part 4
Pineapple Weed - Matricaria discoidea
Pineapple weed looks like
chamomile (only without the
flower petals). It is a low-growing
plant (up to 30cm.) with finely
divided foliage that gives off a
pineapple smell when crushed. It
grows from May to September.
The pinnately
Pineapple weed has a cone-shaped
dissected leaves are
or rounded non-rayed, composite
flower head that is yellow-greenish in sweet-scented when
crushed
colour. The leaves are finely divided
into narrow, feathery segments. They
grow alternatively along the stem and average from 2 – 4cm.
long. Leaves are hairless.
The plant grows well in disturbed areas, especially those with poor, compacted soil.
Pineapple weed flowers and leaves are a tasty finger food while hiking or to toss in
salads.
Pineapple weed has been used for medicinal purposes, including for relief of
gastrointestinal upset, infected sores, fevers, and postpartum anemia
Marsh Cinquefoil – Comarum palustre
C. palustre branches spread
into leaves with three to
seven narrow leaflets which
are sharply jagged. The stem
is a reddish-brown, low
sprawling, vine-like structure.
Flowers (produced May,June
and July) extend from the
branch which vary from red
to purple, and are about
25mm. in diameter, blooming
in summer. The stems roots at
the base then rises to about 30
cm
It is most commonly found on
lake shores, marshy riversides
and stream margins
C. palustre is related to the
strawberry.
It is a good source of nectar for
bees and flies, with one weevil Phytobius comari - which feeds on little else (and hence is
known as the 'Marsh cinquefoil weevil').
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Great / G.hairy Willowherb – Epilobium hirsutum
Great Willowherb is a large herb(up to
2m) that flourishes in damp ground,
such as wet grasslands, ditches,
riversides and woodland clearings. Its
fluffy seeds are dispersed by the wind.
Pink flowers appear on the top of hairy
stems from July to August.
The hairy leaves are 2–12 cm long and
0.5-3.5 cm wide. They are long and thin
and are widest below the middle. They
have sharply toothed edges and no stalk. The large flowers
have four notched petals. These are purple-pink and are
usually 10–16 mm long. The stigma is white and has four lobes. The sepals are green.
A number of insects feed on the leaves including the elephant hawkmoth, Deilephila
elpenor
Flag Iris – Iris pseudacorus
I. pseudacorus was rated in second place for, per day,
nectar production per flower, in the UK.
The fruit is a dry capsule 4–7 cm long, containing
numerous pale brown seeds. I. pseudacorus grows best
in very wet conditions, and is often common in wetlands,
where it tolerates submersion, low pH, and anoxic soils.
The plant spreads quickly, by both rhizome and waterdispersed seed.
Large I. pseudacorus stands can form a very important
feeding and breeding habitat for the endangered corn
crake.
The rhizome has historically been used as an herbal
remedy, most often as an emetic - a substance that
induces vomiting when administered orally.
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Sea Milkwort – Lysimachia Maritima
L. maritima is without
true petals. What seem
to be five pink petals are
in fact sepals. The little
5-6mm flowers are
hairless and grow in the
junctions of the leaves
and stems. They bloom
from May to September in saltmarshes, on shingle and
saline soils. The leaves are ovate and fleshy thereby
being able to store water in salty habitats. It is a very
low growing, mat-forming plant.
Sea Purslane – Halimione Portulacoides
A halophyte, it is found in salt marshes and coastal
dunes, and is usually flooded at high tide.
The plant grows to 75 cm. It is evergreen, and flowers
from July to September. The flowers are monoecious (ie
flowers are either male or
female on the same plant)
and are pollinated by wind.
The edible leaves can be
eaten raw in salads or
cooked as a pot-herb. They
are thick and succulent with a crunchy
texture and a natural saltiness.
Sea purslane is crammed with vitamins
and minerals. It makes a natural partner
for fish eg scallops, and only needs a short cooking time. Boiling or
steaming it for too long will drain sea purslane of its nutrients, as well
as turning the leaves dark green, and making them taste unpleasantly
bitter.
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