Primrose

This beautiful spring flower grows to 12cm with solitary flowers pale yellow with a
deeper yellow eye and honey-Guides growing on long shaggy stalks. The leaves are
lanceolate, crinkly and taper towards the base.

There are two distinct variations, the pin-eyed where the stigma is above the anthers,
and the thrum-eyed with the stigma below the anthers.

Both flowers and leaves are edible, the flavour ranging between mild lettuce and
more bitter salad greens. The leaves can be cooked in soup but preferably with other
plants because they are sometimes a little strong. The leaves can also be used for
tea, and the young flowers can be made into primrose wine.

Flowers March to May.

The plant is found widely in woods, scrub, hedgerows and sea cliffs and also on
mountains. This pin-eyed example was found growing on Grange Road.




