Supplementary Table S1: Results of the binary logistic regression analysis. Panels A and B show the associations between the explanatory variables and the response variables. The first two columns report the explanatory variables and their categories. The third and fourth columns report the number of observations for each response category, with column percentages in parentheses. Crude odds ratios (ORs) with 95% confidence intervals (CIs) and p-values are reported in columns 5–7, while adjusted ORs with 95% CIs and p-values are shown in columns 8–10. Columns 11–12 report ORs with 95% CIs estimated using bootstrap resampling with ridge penalization.
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	Variables 
	Response variable 
	Crude 
	Adjust 
	Bootstrap

	
	Favorable 
	Unfavorable 
	OR crude 
	95% CI 
	p-val 
	OR adj 
	95% CI 
	p-val 
	OR 
	95% CI 

	Age class 
	31-60 
	43 (48.9) 
	23 (44.2) 
	- 
	- 
	- 
	- 
	- 
	- 
	- 
	- 

	
	≤ 30 
	15 (17.0) 
	6 (11.5) 
	0.75 
	0.24 – 2.12 
	0.596 
	0.79 
	0.25 – 2.27 
	0.67 
	0.85 
	0.42 – 1.43 

	
	≥ 61 
	30 (34.1) 
	23 (44.2) 
	1.43 
	0.68 – 3.03 
	0.342 
	1.41 
	0.67 – 3.00 
	0.37 
	1.19 
	0.89 – 2.07 

	Gender 
	F 
	59 (67.0) 
	32 (61.5) 
	- 
	- 
	- 
	- 
	- 
	- 
	- 
	- 

	
	M 
	29 (33.0) 
	20 (38.5) 
	1.27 
	0.62 – 2.60 
	0.510 
	1.27 
	0.61 – 2.62 
	0.52 
	1.11 
	0.79 – 1.81 

	Mode of learning 
	Oral transmission 
	67 (76.1) 
	33 (63.5) 
	- 
	- 
	- 
	- 
	- 
	- 
	- 
	- 

	
	Self-learning 
	21 (23.9) 
	19 (36.5) 
	1.84 
	0.87 – 3.90 
	0.111 
	1.78 
	0.83 – 3.80 
	0.13 
	1.33 
	0.98 – 2.68 
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	Variables 
	Response variable 
	Crude 
	Adjust 
	Bootstrap

	
	Complete 
	Incomplete 
	OR 
	95% CI 
	p-val 
	OR 
	95% CI 
	p-val 
	OR 
	95% CI 

	Age class 
	31-60 
	69 (46.6) 
	9 (32.1) 
	- 
	- 
	- 
	- 
	- 
	- 
	- 
	- 

	
	≤ 30 
	24 (16.2) 
	6 (21.4) 
	1.92 
	0.59 – 5.89 
	0.260 
	1.97 
	0.60 – 6.09 
	0.243 
	1.33 
	0.73 – 4.48 

	
	≥ 61 
	55 (37.2) 
	13 (46.4) 
	1.81 
	0.73 – 4.69 
	0.206 
	1.75 
	0.70 – 4.55 
	0.235 
	1.32 
	0.92 – 3.78 

	Gender 
	F 
	96 (64.9) 
	15 (53.6) 
	- 
	- 
	- 
	- 
	- 
	- 
	- 
	- 

	
	M 
	52 (35.1) 
	13 (46.4) 
	1.60 
	0.70 – 3.62 
	0.259 
	1.58 
	0.69 – 3.62 
	0.276 
	1.27 
	0.89 – 2.76 


	
	
	




	
	
	



Supplementary Table S2: Results emerging from the ethnobotanical survey showing for each plant family the plant species and the related use category. The table reports the number of citations, the percentage of citations of every single use category of each plant and the detailed description of uses when given by informants. In the detailed description of uses, n.r. (not reported) denotes missing detailed use information for a given species. Cultivated plants are marked with an asterisk.
	Plant family
	Plant species
	Use category
	# citations
	% of citations
	Description of use (citations)

	Amaranthaceae
	
	
	2
	0.6
	

	
	Amaranthus spp.
	Food
	2
	0.6
	Young leaves are boiled, chopped and added together with seeds to meatballs (1).

	Amaryllidaceae
	
	
	4
	1.2
	

	
	Allium sativum L.
	Food
	1
	0.3
	Garlic are used to flavor dishes (1).

	
	Allium schoenoprasum L.
	Food
	3
	0.9
	Bulbs are harvested, washed, chopped, and used to flavor dishes (1).

	Apiaceae
	
	
	7
	2.1
	

	
	Daucus carota L.
	Food
	2
	0.6
	n.r.

	
	Foeniculum vulgare Mill.
	Ornamental
	1
	0.3
	Aerial parts are collected for decorative purposes (1).

	
	
	Food
	3
	0.9
	Leaves are washed, boiled, and chopped for pasta with broad beans (1). Used to flavor dishes (1), especially meat. Chopped leaves may be vacuum preserved (1).

	
	Petroselinum crispum (Mill.) Fuss
	Food
	1
	0.3
	Chopped leaves are used as fresh seasoning. High consumption is believed to promote wound healing (1).

	Araliaceae
	
	
	1
	0.3
	

	
	Hedera helix L.
	Domestic
	1
	0.3
	Grown close to the house walls to reduce mold (1).

	Asparagaceae
	
	
	5
	1.5
	

	
	Asparagus acutifolius L.
	Food
	4
	1.2
	Shoots are collected for risotto (1). Washed and boiled for omelets or sauces (1).

	
	
	Medicinal
	1
	0.3
	Shoots are collected for risotto because of their diuretic and antitumoral properties (1).

	Asphodelaceae
	
	
	4
	1.2
	

	
	*Aloe vera (L.) Burm.f.
	Cosmetic
	1
	0.3
	Fresh leaf gel is used as skin cream and natural remedy (1). 

	
	
	Medicinal
	3
	0.9
	Fresh leaf gel is applied to the wound to promote healing (2); leaf may be directly bandaged on affected area (1).

	Asteraceae
	
	
	60
	18.2
	

	
	Bellis perennis L.
	Recreational
	1
	0.3
	Flowers are used to make garlands by threading stems through successive flowers (1).

	
	Calendula officinalis L.
	Medicinal
	1
	0.3
	Flowers are macerated in oil in a glass jar for one month, shaken daily. The oil is filtered and stored in a dark bottle in a cool, dark place. Used as a soothing remedy, especially for dermatitis (1).

	
	Cichorium endivia L.
	Food
	2
	0.6
	n.r.

	
	Cichorium intybus L.
	Food
	10
	2.9
	Leaves are cleaned, washed, and boiled to be eaten as a side dish (2), served with meat and potatoes (1), or used as filling for cassoni (2). They may be sautéed with garlic, oil, salt, and pepper when used as side dish, piadina filling (2), or ravioli filling (1). They can also be consumed as raw in salads (2).

	
	Helianthus annuus L.
	Ornamental
	1
	0.3
	Sunflower flowers are collected and placed in vases for home decoration (1).

	
	Helianthus tuberosus L.
	Food
	2
	0.6
	Tubers are consumed for their artichoke-like flavor as side dish or ravioli filling with ricotta cheese. They are sautéed (1) or stewed with garlic and oil then sautéed (1).

	
	Lactuca sativa L.
	Food
	3
	0.9
	Leaves are eaten in salad (2).

	
	Leucanthemum vulgare Lam.
	Ornamental
	13
	3.8
	Flowers are arranged in decorative bunches or vases for home decoration (2).

	
	Matricaria chamomilla L.
	Medicinal
	2
	0.6
	Sun-dried flowers are stored in jars and used for sedative infusions (1), eye compresses, or enemas (1).

	
	Sonchus oleraceus L.
	Agro-pastoral
	1
	0.3
	Aerial parts are dried for rabbit fodder (1).

	
	
	Food
	6
	1.8
	Leaves are boiled and dressed with salt and lemon (1), or sautéed for piadina (2) and cassoni (1).

	
	Taraxacum spp.
	Food
	9
	2.6
	Leaves are boiled and sautéed with oil and garlic or used in omelets with parmesan cheese and salt (1). Leaves are eaten raw in salads (2) because of their bitter taste (1), also together with flowers (1). Flowers are eaten in salads (1). 

	
	
	Medicinal
	1
	0.3
	Aerial parts are eaten raw for their diuretic properties (1).

	
	
	Ornamental
	8
	2.3
	Flowers are arranged in decorative bunches or vases for home decoration (2).

	Boraginaceae
	
	
	9
	2.6
	

	
	Borago officinalis L.
	Food
	9
	2.6
	Leaves are boiled and mixed with eggs and grated cheese for savory pies, or cooked with beans for soup to be eaten with toasted bread (1). Also boiled and sautéed for piadina filling (1), preferably with stracchino cheese (1). Boiled leaves may be dressed (1) with salt and lemon (1).

	Brassicaceae
	
	
	8
	2.3
	

	
	Cakile maritima Scop.
	Food
	1
	0.3
	n.r.

	
	Eruca vesicaria (L.) Cav.
	Food
	5
	1.5
	Leaves are washed and used raw on pizza (1), in salads (3), or as piadina filling with cured ham and local squacquerone cheese (1).

	
	Lepidium sativum L
	Food
	1
	0.3
	Leaves are used to flavor salads and soups (1).

	
	Lunaria annua L.
	Ornamental
	1
	0.3
	Dried stems with silicles resembling silver coins are collected for home decoration (1).

	Campanulaceae
	
	
	2
	0.6
	

	
	Campanula rapunculus L.
	Food
	1
	0.3
	Leaves are eaten in salad (1).

	
	Campanula spp.
	Ornamental
	1
	0.3
	n.r.

	Capparaceae
	
	
	1
	0.3
	

	
	Capparis spinosa L.
	Food
	1
	0.3
	Buds growing on ancient city defense walls are foraged, preserved in salt and used to prepare caponata cooked vegetable mix (1).

	Caryophyllaceae
	
	
	7
	2.1
	

	
	Silene vulgaris (Moench) Garcke
	Food
	7
	2.1
	Leaves are boiled and sautéed (1) for ravioli (1) or piadina (1). Also cooked with tomatoes to prepare pasta sauces for tagliatelle (2).

	Chenopodiaceae
	
	
	10
	2.9
	

	
	Beta vulgaris L.
	Food
	6
	1.8
	Leaves are eaten raw in salads (1) or boiled and sautéed with oil and garlic (1), or dressed with salt and lemon (1).

	
	Spinacia oleracea L.
	Food
	4
	1.2
	n.r.

	Cucurbitaceae
	
	
	2
	0.6
	

	
	Cucurbita pepo L.
	Food
	2
	0.6
	n.r.

	Cupressaceae
	
	
	1
	0.3
	

	
	Juniperus communis L.
	Food
	1
	0.3
	Juniper berries are used to flavor dishes. (1).

	Ebenaceae
	
	
	1
	0.3
	

	
	*Diospyros kaki L.f.
	Food
	1
	0.3
	Persimmons are harvested and eaten raw (1).

	Equisetaceae
	
	
	2
	0.6
	

	
	Equisetum spp.
	Medicinal
	2
	0.6
	Prepared as decoction for draining (1), diuretic, and urinary antiseptic properties (1).

	Ericaceae
	
	
	1
	0.3
	

	
	Vaccinium myrtillus L.
	Food
	1
	0.3
	Blueberries are prepared in jam (1).

	Fabaceae
	
	
	5
	1.5
	

	
	*Acacia dealbata Link
	Ornamental
	2
	0.6
	Flowering twigs are cut, tied, and placed in vases for decoration (2).

	
	Robinia pseudoacacia L.
	Agro-pastoral
	1
	0.3
	Flowers attract bees which make honey (1).

	
	Spartium junceum L.
	Ornamental
	1
	0.3
	The flowering branches are gathered to decorate the house (1).

	
	Wisteria spp.
	Ornamental
	1
	0.3
	n.r.

	Geraniaceae
	
	
	2
	0.6
	

	
	*Pelargonium spp.
	Ornamental
	2
	0.6
	Geranium is cultivated for ornamental purposes (1).

	Grossulariaceae
	
	
	1
	0.3
	

	
	Ribes spp.
	Food
	1
	0.3
	Currants are prepared in jam (1).

	Hydrangeaceae
	
	
	1
	0.3
	

	
	*Hydrangea spp.
	Ornamental
	1
	0.3
	Hydrangea is cultivated for ornamental purposes (1).

	Hypericaceae
	
	
	1
	0.3
	

	
	Hypericum perforatum L.
	Medicinal
	1
	0.3
	Aerial parts are crushed and applied directly to the wound (1).

	Lamiaceae
	
	
	105
	30.8
	

	
	Clinopodium nepeta (L.) Kuntze
	Food
	1
	0.3
	Leaves are used to flavor dishes (1).

	
	Lavandula angustifolia Mill.
	Domestic
	6
	1.8
	Dried flowers are placed in fabric sachets to scent wardrobes and fragrance rooms (6).

	
	
	Medicinal
	3
	0.9
	Dried flowers are used to alleviate anxiety, insomnia, and menstrual pain (1). If they are present in the bedroom, they help to relax and improve the quality of sleep (1).

	
	
	Ornamental
	2
	0.6
	Dried flowers are used for decoration (1) and advent wreaths (1).

	
	
	Repellent
	1
	0.3
	Dried flowers are placed in fabric sachets to scent wardrobes and repel moths (1).

	
	Mentha spp.
	Food
	8
	2.3
	Leaves are used to flavor dishes (1), omelets (1) and tea (1).

	
	
	Ornamental
	2
	0.6
	n.r.

	
	*Ocimum basilicum L.
	Food
	21
	6.2
	Leaves are soaked and used as a fresh seasoning (9). Crushed for pesto with garlic, oil, pine nuts, parmesan (2) and pecorino cheese (1).

	
	Origanum majorana L.
	Food
	1
	0.3
	Leaves are used to flavor dishes (1).

	
	Origanum vulgare L.
	Food
	1
	0.3
	Leaves are used to flavor dishes (1).

	
	Salvia officinalis L.
	Cosmetic
	1
	0.3
	Leaves are rubbed on teeth for cleaning (1).

	
	
	Food
	20
	5.9
	Leaves are used widely as seasoning (5), especially in butter-and-sage pasta (1) such as ravioli (2). Leaves are battered and fried (2) or baked (1).

	
	
	Ornamental
	1
	0.3
	n.r.

	
	Salvia rosmarinus Spenn.
	Cosmetic
	2
	0.6
	Infusions are used for hair strengthening (1) and soothing skin irritation (1).

	
	
	Food
	28
	8.2
	Leaves are used fresh or dried to flavor dishes (11), especially roasted potatoes (2) and rabbit (1).

	
	Thymus vulgaris L.
	Food
	5
	1.5
	Leaves are used as a fresh seasoning (3).

	
	
	Ornamental
	1
	0.3
	n.r.

	
	
	Medicinal
	1
	0.3
	Leaf infusion is consumed for colds (1)

	Lauraceae
	
	
	5
	1.5
	

	
	Laurus nobilis L.
	Food
	4
	1.2
	Leaves used to flavor several dishes (2) such as sauces (1) and meat (1).

	
	
	Medicinal
	1
	0.3
	Leaves are dried for 5-6 days and used in decoction with lemon for stomachache (1).

	Liliaceae
	
	
	3
	0.9
	

	
	Lilium spp.
	Ornamental
	1
	0.3
	n.r.

	
	*Tulipa spp.
	Ornamental
	2
	0.6
	n.r.

	Lythraceae
	
	
	2
	0.6
	

	
	Punica granatum L.
	Food
	2
	0.6
	Fruit juice is extracted, filtered, and diluted with sparkling water to prepare a refreshing beverage that is good for health (1).

	Malvaceae
	
	
	6
	1.8
	

	
	Malva sylvestris L.
	Food
	1
	0.3
	Dried flowers and leaves are used for infusions (1).

	
	
	Medicinal
	4
	1.2
	Dried flowers and leaves are used for infusions with anti-inflammatory, laxative and digestive properties (1). Decoctions for cough and sore throat (1), toothache and eye compresses (1). Leaves are used on painful areas (1).

	
	Tilia spp.
	Medicinal
	1
	0.3
	Sun-dried flowers are harvested and used in winter for infusions against cough and colds (1).

	Moraceae
	
	
	1
	0.3
	

	
	Ficus carica L.
	Food
	1
	0.3
	Figs are prepared in jam (1).

	Ninfeacee
	
	
	1
	0.3
	

	
	Nymphaea spp.
	Ornamental
	1
	0.3
	n.r.

	Nyctaginaceae
	
	
	1
	0.3
	

	
	Bouganvillea spp.
	Ornamental
	1
	0.3
	n.r.

	Oleaceae
	
	
	3
	0.9
	

	
	Olea europaea L.
	Food
	3
	0.9
	n.r.

	Papaveraceae
	
	
	18
	5.3
	

	
	Papaver rhoeas L.
	Food
	16
	4.7
	Leaves are cleaned and washed, then either sautéed directly with oil and herbs or boiled, drained, squeezed, chopped, and sautéed with oil, garlic, salt, and pepper. Used as filling for piadina (3), cassoni (4), ravioli (1), or consumed as a side dish (1). Before preparing cassoni filling, leaves may be chopped and salted for about 5 hours (1). Also consumed raw as piadina filling (1).

	
	
	Ornamental
	2
	0.6
	

	Pinaceae
	
	
	2
	0.6
	

	
	Pinus spp.
	Ornamental
	1
	0.3
	Twigs are used with moss for decorative purposes (1).

	
	Pinus pinea L.
	Food
	1
	0.3
	Pine nuts are collected for traditional cakes or pesto with basil, garlic, oil, and parmesan cheese (1).

	Plantaginaceae
	
	
	1
	0.3
	

	
	Veronica persica Poir.
	Ornamental
	1
	0.3
	n.r.

	Primulaceae
	
	
	1
	0.3
	

	
	Primula spp.
	Ornamental
	1
	0.3
	n.r.

	Ranuncolaceae
	
	
	2
	0.6
	

	
	Clematis vitalba L.
	Food
	1
	0.3
	Young shoots are used to prepare omelets (1).

	
	Ranunculs spp.
	Ornamental
	1
	0.3
	n.r.

	Rosaceae
	
	
	17
	5.0
	

	
	Crategus spp.
	Food
	1
	0.3
	n.r.

	
	Prunus armeniaca L.
	Food
	3
	0.9
	Apricots are prepared in jam (1).

	
	Prunus avium (L.) L.
	Food
	4
	1.2
	Cherries are prepared in jam (1) or eaten raw (1).

	
	Prunus domestica L.
	Food
	1
	0.3
	Plums are prepared in jam (1).

	
	Prunus spinosa L.
	Food
	1
	0.3
	n.r.

	
	Rosa canina L.
	Ornamental
	1
	0.3
	n.r.

	
	Rosa spp.
	Ornamental
	2
	0.6
	n.r.

	
	Rubus idaeus L.
	Food
	1
	0.3
	Raspberries are prepared in jam (1).

	
	Rubus ulmifolius Schott
	Food
	3
	0.9
	Blackberries are foraged and eaten raw (1) or prepared in jam (1).

	Rutaceae
	
	
	1
	0.3
	

	
	*Citrus limon (L.) Osbeck
	Food
	1
	0.3
	n.r.

	Sapindaceae
	
	
	1
	0.3
	

	
	Acer spp.
	Recreational
	1
	0.3
	Leaves are used decoratively in craft activities with children (1).

	Solanaceae
	
	
	9
	2.6
	

	
	*Capsicum annuum L.
	Food
	1
	0.3
	n.r.

	
	*Capsicum spp.
	Food
	2
	0.6
	n.r.

	
	Petunia spp.
	Ornamental
	1
	0.3
	Petunia is cultivated for ornamental purposes (1).

	
	Solanum lycopersicum L.
	Food
	4
	1.2
	n.r.

	
	*Solanum melongena L.
	Food
	1
	0.3
	n.r.

	Urticaceae
	
	
	17
	5.0
	n.r.

	
	Urtica dioica L.
	Agro-pastoral
	1
	0.3
	Leaves decoction is used as herbicide (1).

	
	
	Food
	14
	4.1
	Leaves are boiled and eaten as side dish (3). Used for ravioli (4) and piadina filling (2). Soaking water used to disinfect food before cooking (1).

	
	
	Medicinal
	1
	0.3
	Leaves are used in decoction to reduce the scalp sebum (1).

	
	
	Repellent
	1
	0.3
	Leaves decoction keeps insects away (1).

	Viburnaceae
	
	
	1
	0.3
	

	
	Sambucus nigra L.
	Food
	1
	0.3
	Flowers are macerated with water and lemon for two days; the obtained liquid is filtered, boiled, and sweetened to prepare syrup (1).

	Violaceae
	
	
	6
	1.8
	

	
	Viola spp.
	Ornamental
	6
	1.8
	n.r.

	Vitaceae
	
	
	1
	0.3
	

	
	Vitis vinifera L.
	Food
	1
	0.3
	Grape berries are consumed for their refreshing properties (1).



