Poisonous & Invasive Plants Identification
Complete the data table using the PowerPoint:
“Poison & Invasive Plants”
	Name of
Poisonous / Invasive Plants
	Slide Number(s)
	One special characteristic or identifying feature

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	





General Types of Poisoning

1. 	_____:  inflammation or irritation (_____) to the skin; therefore, one gets poisoned by _____ or touching the plant.
2.  _____ Poisoning:  nausea, _____, dizziness, hallucinations; therefore, one gets poisoned by ingesting (_____) or inhaling (_____ in or absorbing through the skin).


General Rules for Berries

· _____ berries (mistletoe, red osier, white snakeroot, white baneberry) are almost always poisonous.
· _____ berries usually represent immature or unripe berries and cause _____ or the “green apple quick step.”
· _____ berries can be poisonous:  baneberry, snakeroot, nightshade, yew; but can also be edible: _____, _____, _____, currents, chokecherry.
· _____ berries are the safest to eat.


Rules for Distinguishing Mushrooms

· Never eat a mushroom until you are ABSOLUTELY sure of its _____.
· Be sure that all edible mushrooms collected are _____.
· In general, _____ _____ forms are poisonous.
· Reject all forms of mushrooms that have a “_____” on the stem or head; or have a _____ -like envelope at the base of the stem.




	Name of
Poisonous / Invasive Plants
	Slide Number(s)
	One special characteristic or identifying feature

	Wild grape
	3
	Invasive; large vine; small grapes

	Poison ivy
	4
	Dermatitis; 3 leaves; bright veins in leaves

	Nightshade
	5
	Internal poisoning; one larger leaf and two leaflets above it; red berries

	Pokeweed
	6
	6 feet tall; strand of berries; berries look like mini donuts

	Garlic mustard
	7
	Invasive; green; close to the ground; kind of heart shaped

	Jimson weed
	8
	Internal poisoning; leaves with sharp points; prickly center fruit

	Buckthorn
	9
	Invasive; tree; black berries in clusters

	Jack in the pulpit
	10
	Internal poisoning; red berries in center as cluster; large leaves; 2 feet tall

	Buttercup
	11
	Internal poisoning; yellow or white flowers with 5 petals; 1 foot tall; 

	Mushrooms
	12
	Internal poisoning; cup or envelope on stem; brightly colored

	Elderberry
	13
	Nausea; Tall shrub (10 feet); white flowers to black berries like “broccoli”

	May apple
	14
	Internal poisoning; yellow flower; long stems with big leaves; 2 feet

	Skunk cabbage
	16
	Internal poisoning; leaves wrapped; grow in “patches”

	Stinging nettle
	17 
	Dermatitis; sharp edged leaves with bright veins; bristly stem



Continued on the next page

A. Two General Types of Poisoning

1.  Dermatitis:	inflamation or irritation (rash) to the skin; therefore, one gets poisoned by handling or touching the plant.

2.  	Internal Poisoning:  	nausea, vomiting, dizziness, hallucinations; therefore, one gets poisoned by ingesting (eating) or inhaling (breathing in or absorbing through the skin).


B. General Rules for Berries

1. White berries (mistletoe, red osier, white snakeroot, white baneberry) are almost always poisonous.

2. Green berries usually represent immature or unripe berries and cause nausea or the “green apple quick step.”

3. Red berries can be poisonous:  baneberry, snakeroot, nightshade, yew; but can also be edible:  strawberry, cherry, raspberry, currents, chokecherry.

4. Blue or black berries are the safest to eat.


C. Rules for Distinguishing Mushrooms

1. Never eat a mushroom until you are ABSOLUTELY sure of its identity.
2. Be sure that all edible mushrooms collected are FRESH.
3. In general, brightly colored forms are poisonous.
4. Reject all forms of mushrooms that have a “cup” on the stem or head; or have a sac-like envelope at the base of the stem.
5. Avoid the early-stage mushrooms (button stage) as it is very difficult to identify characteristics.
6. It is not wise to handle mushrooms when collecting or observing.  Many are poisonous even to the touch or you may handle food which you eat.  Always wash your hands after handling mushrooms.
7. Four species of mushrooms that are usually NOT poisonous:  
1) Morels,   2) Puffballs,   3) Sulphur Polypores and   4) Shaggy Mane.
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