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Food fur Free

Preface to the new edition

In zo10, René Redzepi's Copenhogen restaurant Nomu, whose reputation rests
on its innovative use of an exrraordinary range of wild ingredients, was judged
1o be the best eatéry in the world in an annual poll of food professionals. It was
a mmtlestone in the foraging renmissance, but also o sign of the tmes It would be
hard to find o serious restaurante these days thine doeen' feature wild food on it
menu, Marsh samphire, chanterelles, wild garlic, dandelion leaves, elderher-
ries, have all become rounne ingredients. And increasingly wildings dre mar-
shalled intw the exone presentations of the new cuisine. Snails on moss. Haws
conjired into ketchup. Cep cappuccinn. Sea-buckthorn-berry gel. A whale
infrastructure of professional pickers has evolved to service the fashion, and
portfolioy of television series to popularize it Wild food has gone mainstream,

How times have changed. When the first edition of Fead for Free was pub-
lished in 197z, foraging was sill regarded as mildly eccentric. To the extent
that it was o new (or revived) mradition, it seemed pare of the counrer-culture,
not the food business. It was a natural sutgrowth of the idealism of the dog,
and its roots were firmly anchored in the burgeoning intereses in ecology and
fond quality. | have n snapshor of myself taken around the time the book was
published. 'm sitting cross-legred on the lawn in a kaftan, looking rather smug,
and cradling un immense puffball on my lap. What the pictare reminds me
of, forty yvears on, is that foraging for wild food then didn't feel much like an
exploration of some ancient rural heritage (though of conrse it was). It felr
polivieal, cheeky, hedge-wise, a poke m the eve for domesticaity as much as
domesncation, It was only later thar 1 began o appreciate thar it might also be
a way — on all kinds of socral and cultural and psychological levels — af ‘recon-
necting with the wild'.

But if you were o look at ie sceprically, the growing popularicy of wild
food could seem like a shift in the opposite direction, not so much connecting
ourselves with the wild, us domesticaning the ferul. The sericusly inrellecrual
Oxford Food Symposium devored its annual conference to wild food in 2004
There were learned papers on foraging customs in south-west France and on
*Wild food in the Talmud’, and o tasting of “The feral vils of Australia”. Here
in the UK local authorities lay on guided forays in their country parks. New
Forest fungi are on sale in supermarkets. The seeds of wild vegetables such as
alexanders are available commercially, s you can germinate the wilderness
in o window box. The fashionahle rise of wild foods is perfectly expressed
by the changing fortunes of marsh samphire. In the dos it was an arcane sea-
shore delicacy, a "poor man's asparagus’. In 1981 it was served ar Charles and









Mana's wedding breakfast, gathered fresh from the Crown's own marshes w
Sandringham. In the new millennium it's become o garmish for restaurant fish,
and a favourire seaside holiday souvenir, sold by the bag o these whio don't
want to get their own legs mud-plastered, and as a bar-top snack, lightly vine-
gar-ed and set in bowls next to the crisps and peanuts, Our in the markes-place
the spirit of the hunter-gatherer segms w be waning.

But out in the countryside it is alive and well, and this srange dualicy — of
aravistic foragpng coexistng with comfortable cating-our — forces the question
win? Why should 2ist cenrury diners, with most of the aste sensations on the
planet effortlessly available w them on a place, accasionally choose to browse
ahowr like Palagolichics? Whar are we after We're opring for the most part for
imconvenience food, for bramble-scrabbling, mud-lacking, tree-climbing For
the pamful business of peeling borse-radish and de-husking chesmuts, and the
durful mupching — for historic mterest; of course —of the frankly rank ground
elder, just becaise it was bought here 48 0 por-herb two thousand yedrs ago. It
seems @ far cry from the duty once spelt out by thar Edward Hyams, doyen of
plant domesticanion, 'ro leave the fruirs of the earth tiner than he found them'

But the inconveniente, the raw unceénsired tasted, the necessity of getting
physical with the landscape, may be the whole poine The gratfying discom-
forr of hunnng down food the hard way seems genmnely o infuse its savour
—even when someone else has done the gathering. As Henry David Thoreou
wrote in Wild Fradt (iBsy): “The bitver-sweer of a white-oak acorn which you
nibble in o bleak November walk over the tawny carth 15 more o me than &
slice of imported pine-apple’. Another American forager called this elusive
quality ‘gatherednesy’

T judge from the hundreds of lemers 've been sent over the vears, read-
ers understand this. The intimacy with nature thae foraging involves isn't seen
as pretend primiovism or some misty-eyed nostalga for the simple life. Rather,
it has encouraged a growing awareness of how food fits inmo the whole lving
scheme of things, and a curiosity and inventveniss that are every bir as sharp as
those of our ancestors. Readers were writing abour wild raspberry vinegar long
hefore i became o fashionable ingredient of wowwelle enering abour the secrer
sntes and local nomes of the livte wild damsons that erow on the Essex barders;
about childhood feasts of seaweed *hoiled in burn water and lid on dog roses 1o
dry’. Foreign cuisines; in which wild plants have always been important ingre-
diens, have boen brought 't bear on our native wildings, and there have been
experiments with fruit liqueurs thur go way beyond sloe gin: service berries in
malt whiskey, cloudberries in aquavie, gin with exres juniper berries,

Some of this innovativeness is even permeating the commercial food tride
A Glasgow brewery uses Argylishire heather tops w flavour o popular ale sold

Preface o the new edition
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as ‘leann fraoch’. Newle leaves wrap Comish ‘Harg' chedse and sloe gins are
ayailable in the supermurkers. Bur it's the new breed of advenrurous chefs who
are pushing at the boundaries of wild food use and bringing new Ingredients
into the repertoire, plants (or bits of plants) thar miy have never been deliber-
arely eaten before: seg-aster (now cultivared commercially), bush verch, lower
pollens (wich egg), spruce shoots, hogweed seeds (surprisingly like caradamam ).
There has, of course, been o backlash: Some landowners and congervation-
151% are worrted thar the sheer volume of foraging — especially where i 15 done
professionally for the restaurant trade — may be damaging the popularions of
wild species: Marsh samphire, for instance, 8 major wild crop along the north
Norfolk coast. but also an important stalnliser of bare mud on unstable shore-
lines. This is usually yanked straight out of the ground by firagers, roocand all,
so that the plimt (an anmial dependent on seeding) is destroyed. But whether
samphire gathenng, an ancient tradition o this region, happens on a suffcient
scale to canse real damage and i< therefore in need of contralling is debatable,
It's mushrooming thar raises the most setious worries In a few areas, the
widespread picking of fungi, including quite scarce species like cautiffower
fungus, has become intense, and amplified by commercial foraging wams In
favoured spots, such as the New Forest and Burmham Beeches, there are now
bye-laws prohibieing picking altogether, though this is a contentious matter,
since the picked mushroom is merely a finsiting body, noe the fungus*plant’ itself
For myself, I'm not overly worried about the conservation impact of forag-
ing. Almiose all orthodex wild foods — leaves, nuw, fruirs, even mushrooms - are
# renewable resource, and are shed naturally by plants. And the impact of pack-
ing on wild vegetation is negligible when you compare it-with the destructive
effects of modern agricultare. But foraging has other, more subide, sude effects.
It competes with the food gathering of wild birds and mammals. In some places
it can make a visible impression on the local landscape, and spoil the enjoyment
of walkers and naruralists. What' we need maore than legislation, T believe, ix o
faraging etiguetre, to regulate our gathering enthusiasms in keeping with the
needs of other organisms in the ecosystem (non-foraging humans included
Paradoxically, it may be the resmurants that are doing most to develop
this. The new wild food recipes use minute quantities of their ingredients. The
waysin which they are cooked = frosted, blanched, quick-pickled, for instance
~ gre designed to bring out the intensity of flavour, that ‘hitter sweet” of the
gathered wilding thar Thoreau rhapsodised over. And chefs like René Redzept
are conjuring whole mimarure ecosystems in their dishes, One of Noma's set-
picces i ‘Blueberries surrounded by their natural environment’, an extraor-
dinary evocation of an autumn heathland, with balls of spruce and bilberry
ice-creams nestling in n conled salad of wood sarrel and heather tops. It maght




he averstating things to call dishes like this works of art. Bur they have the same
INEENTIONS a8 arL, to encodrage us to expenence and think abour the mitonishing
variety and rexrure of the wild, not ro surisfy our hunger. And so they are able
to employ the smallest quantities of their foraged ingredients

1 find P've dafred this wav myself, evolving into a wayside nibbler T like
lucky finds, small wiavside pourmer creats. [ relish the shock of the new. tste,
that first bive of an unfamiliar froit Sun-dred English pranes, from a damson
bush strimmied while it was in fruie Single wild blackcurranes picked from a
baat. Reed-srems, sucked for their sugary sap. Often the carch is apples, way-
side wildings sprung from thrown-away cores and bird droppings, They seem
o catch evervthing that's exhilaranng about foraging a sharpness of taste, and
of spirit; an echo of the vas, and mastly losr, genetic diversity of cultivared
fruits; a sense of place and season. I've found apples that rasted of pears, fizzed
like sherber, smelt of quinee, and still drean of discovering the lost Reinere
Grise de St Ogne with i legendary fennel savour. Bur i's the finding of them,
the intimacy with the trees and the places they grow, a heightened consgious-
ness of what they teed oo survive, thae are just as imporrant. And its mayhe
that growing sense of intimacy amongst the new foragers thar will provide the
feedbnek o conserve their resource: 'if vou don't ke care of it you lose i For
me, it has generated the rough ethic, or etquetre, of scavenging. For preference
| work the marging now, look for windfalls, vegetable road-kills, sudden flushes,
lefrovers. Or just those small, serendipitous treats off the bush. The 19308 fruir
guurmit Edward Bunvan, meandering through his pooseberry patch, deseribed
the pleasures of ‘ambulant consumpnon”: “The freedom of the bush should be
given to all visitors™ The freedom of the bush: it’s a liberty we should all enjoy;
but also trensure.

This 4oth anniversary edition includes many new recipes, including some
based on ideas from René Redzepi, Sam and Sam Morg, and my old friend and
fellow-forsger Duncan Mackay. But I have not tinkered with the core of the
text, despite its vouthful and sometimes naive idealism. That, after all, is whar
sparked the book off. If there are moments of, shall we say, mstelessness as a
result, then the réesponsibility is entirely mine.

Richard Mabey, Norfolk zon
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Introduction

It 15 casy to forget, as one stands before the modern supermarket shelf, that
every single one of the world's vegerable foods was once a wild plant. Whar we
by and ear today is still cssendally nothing more special than the resules of
generations of plant-breeding experiments. For most of human history these
were direcred towards improving size and cropping abilite. Some were con-
verned with flavour and wxnuee — bur these are fickle gualities, dependenr for
their popularity as much on fashion as on any inherent virtue. In larer years there
have been more ominous moves towards improving colour and shape, und maost
recently we have seen developments such as genencally modified crop planes
and irradiated food, raising worries not anly about human health but also about
the porentinlly harmiul effects of modern fueming methods on the environment

Indeed, concerns over modern methods of food production have led o
something of a backlash, and Michelin-starred chefs are advocating the jovs of
marsh samphire, o native coastal plant that goes beautifully with another native
wild food, fish. For the rest of us likewise if plant breeding has been directed
towards the introduction of bland, inoffensive flavours, and has sacrificed much
fior the sake of convenieice, those old robust tasees, the curly rooes and hddle-
some leaves, are still there for the emoyment of those who care to seek them ouc

To sume extent, we have become conditioned by the shrink-wrapped,
perfectly shaped produce we find in our supermarkets, and we are reluctant o
venture into woods, pastures, cliff-cops and marshlands in search of food. But
in fact almost every Brish garden vegesable (greenhouse species excepted)
still has o wild ancestor flourishing here. Wild cabbages grow along the south
coast, celery along the east Wild parsnips flourish on waste ground every-
where. Histonically these have always been sources af food in times of scarcity,
ver each time with less ingenuity and confidence, less native knowledge abour
what they are and how they can be used. Food far Frere is about these plants, and
how they once were and can still be used as food. Itis g practical book, | hope,
though it would be foolish w pretend thar there are any pressing economic
reasons why we should have s large-scale revival of wild food use. You would
need to he a most determined picker to keep vourself alive on wild vegetables,
and since they are so easy o culovate there would be very lirele poant in trying
Nor are wild fruits and vegetables necessarily more healthy and nutritious
than coltivated vanenes — though some are, and most of them are likely 1o be
comparatively free of berbicides and other sgncaltural poisons.

Why bother, then? Why not leave wild food utterly to the bieds and slugs
My minal pleas are, 'm afraid, almost purely sensual and indulgent interest,

Introduction

=



*  Food lor Free

expenence, and even, on 4 ymall scale, adventure. The history of wild food use
w interesting enough in its own nghr, and those who would never dream of
grubbing about on o damp woodland foor far their supper may stll find them-
selves impressed by our ancestors” resourcefulness. Bur those who are prepared
o venture out will find more substannal rewards. It is the favours and textares
that will surprise the most, | think, and the realisanon of w just what extent
the cultivation and mass production of food have muted our mste experiences.
There s a whole galaxy of powerful and surprising flavours preserved inrace in
the wild stock that are quite untapped in cultivared foods tart and smoky ber-
ries, aromutic fungi, crisp and succulent shoreline plants. There is much along
these lines thar could be said in favour of wild foods. Some of them are detica-
cies, many of them are still abundany, and all of them are free. They require
none of the atention demanded by garden plants, and possess the additional
areraction of having ro be found. I think | would rate this s perhaps the mast
atrractive single feature of wild food use. The satisfoctions of cultivation are
slow and measured. They are not avall like the excirement of raking through a
rich bed of cockles, of suddenly discovering a clump of sweer cicely, of track-
ing down a bog myrtle by its smell dlone. There i something akin to bunting
heres the search, the gradually acquired wisdom about seasons and habiars,
the ssosfaction of having proved vou can provide for vourself. Whar vou find
may make no more chan an inrigaing addivion t vour normal diet, but it was
vou that found it. And in counstal aress, in a good aummn, it could be a whole
three-course meal

Wild food and necessity

It is not easy 1o tell how wide o range of plants was earen before agriculture
began. The seeds of any number of species have been found in Neolithic
settlements, bur these may have already been under o primitive system of
cultivation. Plants gathered from the wild would inevitahly drop their seed and
hegin t grow near their pickers’ dwellings; and if, as was likely, the specimens
collecred were above average i size or yield, so might be their offspring So
o sort of sutomatic seléction would have tmken place, with crops of the more
fruitful plants growing naturally near hahitation.

By the Elizabethan era, the range of wild plants and herbs used and under-
stood by the average cortager was wide and impressive. In many ways it had
be. There was no other source of readily available medicine, or of many fruits
and vegerables, Yer even under conditions of necessity, how is one w explain
the discovery that as crypric a part as the styles of the saffron crocus was useful
us i spice? The number of wild birs and pieces that must have been put to the
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test in the kitchen at one time or another is hair-raising. We should be thankful
the b has been done for us.

Many planes passed into use as food at this ame as a by-product of their
medicinal use. Blackcurmants, for instance, were certainly used for throat
lotions before the recipients realised they were also guite pleasant o eat when
vou were well, Sheer économy also plaved a part, as in finding o use for hop
tops thar had o be thinned our in the spring. But like so much else, these old
skills and customs were emded by industrialisation and the drift to che rowns
The process was especially thorough in the case of wild foods because cultiva-
tion brought genuine advances in quality and abundance. But if the knowledge
of how to use them was fading, the planes themselves continued to thrive. Mast
of them prospered as they had always done in woods and hedgerows: Those
that flourished best in the human habitats bided their nme under fields which
had been rurned over ro cultvation, or moved into the new wasteland habitars
that were a by-product of urbanisation. Plants which had been inrraduced as
pot-herbs clung an ar the edyges of gardens, #s persistent as weeds s they wene
once abundant as vegerables,

Then some crisis would strike the conventional food supplies, and peaple
would be thankful for chis persistence. On the island fringes of Britain, where
the ground 15 poor and the weather unpredicrably hostile, the wogh nanive
plants were the only invariably successful crops. The kinowledge of how 1o use
these plants as emergency rasions was kept right up to the time air ransport
provided a reliable lifeline to the mamland,

I wax the two World Wars, and the disroptions of food supplies that
necompanied them, which provided ane of the most sriking examples of the
usefulness of wild foods. Al over occupied Evrope fungi were gathered from
woods, and wild greens from bomb sired In America, pilots wiere given inserue-
tions on how o live off the wild in case their planes were ditched over land
And in this country, the government encouraged the ‘hedgerow harvest' (us
they called one of their publications) as much ax the growing of carrors.

Wild plants ate invalunble during times of famine or crists, precisely becanse
they are wild. They are quickly available, tough, resilient, resistanr w disease,
adapted to the climare and soil conditons T they were nor, they would have
simply failed o survive. They are tlways thee, waiting for their moment, thrv-
ing under conditions that our pampered culovated planes would find inolerable

Some modern agriculruralises are beginning w look seriously at the special
qualities of wild food plans. Conventional agriculture works by raking an end
food product as given, and modifying plants and conditions of growth 1o produce
it s efficiently a5 possible. In regions that are vastly different from the plant’s
nataral environment, its survival is always precarious, and often ot damaging



expense to the soil and the natural environment, The alternative approach s w
study the plants that grow nurorally and luxorantly in the area, and see whar
prossibile food producs can be obmined trom them: This should become an espe-
clally fruitful line of research in developing countries with poor soils

Plant use and conservation

These last few instances are examples of conditions m which wild food use was
anything but a frivolous pastime. [ sincerely hope that this book will never be
needed as 3 manual for that sorc of stuarion. But is there really nothing more
o gathermg wild foods than the fun of the hupt, and the promise of some
exonic new flavours® | think there s Getring to know these plants and the uses
that have been made of them is to begin wo understand & whole section of our
secial history. The plants are a museum in themselves, hangovers from times
when palates were less fastidious, living records of famities and changing fash-
ions and even whale peoples. To know their history is to understand how intri-
carely fond 15 bound up with the whole pamern of our social lives, It is easy o
forget this by the supermarket shelf, where the food is instantly and effortliessdy
available, and soil and labour seem part of snother existence. We take our food
forr granted as wit do our air and warer, and oll chree are threarened asa resul

Yet familiariey with the ways of just a few of the plants in this book gives
an insight e firse hand into the complex and delicate relationships which planes
have with their environmenr: their dependence on'birds m carry their seeds, on
animals to crop the grass thar shits out their ighe, on wind and sunshine and
the balance of chemicals in the soil, and ulomutely on our own good grace as
w whether they survive ar all. Iv is on the producrs, wild or cultvared, of this
intricate network of forces thar our food resources depend.

| know there may be some people who will object 1o this book on the
grounds that it may encourage further deplenions of our dwindling wildlife. |
believe that the exact opposite is rrve. One of the mgor problems in conserva-
tion today 5 not how w keep people msulared from nature but how w help
them engage more closely with it, so thar they can appreciare its vatue and vul-
nerability, and the way its needs can be reconciled with those of humans, One
of the most complex and intimate relationships which most of us can haye with
the natural environment 15 o ear it | hope | am not overstating my case when
I'say that to follow this relationship through personally, fraom the search o the
cowking pot, s a more practical lesson than most in the economics of the narurl
world. Far from encouraging rural vandalism, it helps deepen respeer for the
interdependence of all living things, At the very lease it will provide o strong
motive for looking afrer particular species and maybe individual ecosystems.

= Introducton
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And maybe foraging con conmbute even more, in today's ecologically threat-
ened world. If plants like wilding spples could contribute 1o the restoration of
lose eultivared varienes, maybe, conversely, rhe restoranion of culovated land
to wild, forageable lend could build up new natural ccosystems. The possibil-
ity of the revival of & gentle communal use of such plices would add foruging o
the increasing runge of communiry food ininatives, from organic food boxes to
city farms.

Omissions

This ook covers the majority of wild plant food produce which can be olwimed in

the Brinsh Isles. But there are some cavegories which | have deliberately omired.

+ There is nothing on grasses and cereals. This is inended o be o pracrical
book, and 1o one is going o spend their time hand-gathering enough wild
seeds o make flour.

= L have touched briefly on the traditional herbal uses of many planes where this
is relevant or interesting, Bur | have included no plants purely on the grounds
of their presumed therapentic value. This is o book abour food, not medicine.

= This is also a book about wild plant foods, which is the simple reason {apart
from personal qualms) why there is nothing about fish and wildfowl

+ Bur | have included shellfish becanse, from a picker's perspecnve, they are mone
like plants than animals. They stay mone or Jess in one place, and are gathered,
nieit caught

Layout of the book

The texris divided o sections covering (1) edible plants (rees and herbaceous
plant), (2) fungi, Hchens and one fern, (3) seaweeds, (4) shellfish. Within each
category, species are arranged in systematic order.



Some picking rules

| have given more derailed notes on gathering rechniques i the introductions
o the individual sections (parncularly fungi, seaweeds and shellash ), Bur there
are some general rules which apply w all wild food. Following these tules will
help o guarantee the quatity of whar you ure picking, and the health of the
plany, fungus or shellhsh population thar is providing it

Although we have mried to make both text and illustrations as helpful bs
possible in identifying the different plune products described in chis book, they
should nor be regarded as a substioure for a comprehensive figld guide. They
will help you decide what 1o gather, bur until you are experienced it 1s wise
double-check everything (particularly fungi) in 4 book devoted solely to iden-
tificarion. Conversely, never rely on illustrations alone as a guide ro edibiliry.
Some of the plants illustrated here need the special preparation described in
the text before they are palarable.

Bur alchough it s obwvionsly crucal w know what you are picking don'r
become obsexsed about the possible dangers of poisoning. This is a narural
worry when you are rrying wild foods for the fest i, but happily o ground-
less one. Ax you will see from rhe rexe there are relaively few common poison-
ous plants and fungi in Britsin compared with the woeal number of plant species

T put the dangers of wild foods inte perspective it is worth considering
the tmals amendant on eating the cultivared foods we smff into our mouths
withour question. Forgetting for o mament the perennial problems of additives
and insecticide residues, and the new worries abour irradiared and genericully
madified food, how many people know thar, in excess, cabbage can cause goitre
and onions induce ansemin? Ther as lietle ax vne whole nutmeg can bring on
days of hallucmations? Almaost any food substance can occasionully bring on an
allergic reaction in a susceprible subject, and oysters and srawberries, as well
as nues of ull types, have particularly infamons reputdtions in this respect. But
all these effiects are rare. The point is thar they are part of the hazards of eating
irself, rather than of a parncular category of food.

Here are some basic rules to ensure your safery when gathering and using

wild foods:

= Muke sure you correctly identify the plant, lungus ot seaweed you are gathering

+ Do ot gather any sort of produce from areas thar may have been sprayed
with msecnicide or weedkiller

= Avoid, tow, the verges of heavily used roads, where the plant may have been
contaminated by car exhausts. There are plenty of environments thar are likely

Some picking rules






to he comparatvely froe of all types of contaminaton: commons, woods, the
hedges along foorpaths, et Even ina small gurden you are likely t be able
to find something like twenty of the species deseribed n this book.

« Wherever possible use o ilat open basket wo gather your produce, tw aviid
squashing If you are caught without a basket, and do por mind being folksy,
pin togerher some dock or burdock leaves with thorns.

* When you have got the crop home, wash it well and sorr out any old or
decayed pars.

* T be doubly sure, it 15 as well to try fairly small portions of new foods the
first time you eat them, just to ensure that you are not sensitive to them,

Having considered your own survival, consider the plant's:

+ Never srrip a plant of leaves, berries, or whatever part you are picking. Take
small quantities fram each specimen, so thar i appearance and health are
not affeceed. It helps to use o knife or scissors (excepr with fungt: see p.322).

« Never take the flowers or seeds of annual plants; they rely on them for survival

« [30 not take more than you need for your own needs.

« Be careful nor to damage other vegetation or surrounding habitar when garh-
ering wild food.

« Adhere at all times to the Code of Conduct for the conservation and enjoy-
ment of wild planes, published by the Boranical Sociery of the British Isles
[wwwe bl orguk /Code htm ),

What the law says

The law concerning foruging is comparatively straightforward, at least on the surface.

- You are allowed tw gather and rake away rthe four Fs — faliage, fowers, fruir,
fungi — of clearly WILD plants, e.g. blockbernes and elderflowers, even on
private land, though other laws regarding rrespass and criminal damage may
restrict vour. You are not entitled to harvest anything from CULTIVATED
crapeplants, e.g orchard trees or held-pens.

= But under the Wildlife and Countryside Act and the Theft Act you may not
SELL wild produce gathered in this way.

+ Nor may you UPROOT any wild plant withour the permission of the owner
of thee land on which it is growing

+ A few very RARE plants (none of those mentioned in this book) dre pro-
tected by law from any kind of picking

« On various areas of land otherwise open to the public - certain furests, com-
mioms, parks, and the new Open Access arcas declared under the Countryside
and Rights of Way Act, 2000 (CROW) = there are BY-LAWS prohibiung any
kind of picking, These are usually spele out on notice boards.

Some picking rules
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But there are cases which don'e full ineo theve cledr extremes, about whach the
law ix hazy For example, nuts from a walnur tree overhanging o pavement ane
clearly the owner’s whilst they are on the tree. But how abour those thar have
fallen onto the public right of way? And how, on a road embankment, can a
planted apple-rree be distinguished from a self-sown wildimg? In all such mat-
teers, and others where the law 15 ambiguous, use yvour common sense, and don't
be perpetually looking over your shoulder

Edible plants

Roors

Roots are probably the least pracrical of all wild vegerables. Firstly, few species
form thick, fleshy roots in the wild, and the coarse, wiry oo of = for insmnce
— horse-radish and wild parsmp are really only suitable for flavouring: Second,
under the Wildlife and Countryside Act it is illegal to dig up wild plants by the
ront, except on your own lind, or with the permission of the landowner

The few species thar are subsequently recommended as roots are all
very common and likely o crop up s garden weeds. Where palatuble roors
of a practical size and rexture can be found, however, they are quite versa-
vile, and may be wsed in the preparation of broths (herb-benner), vegerable
dishes (large-flowered evening-primrose), salads (oxeve daisy), of even drinks
{chicury, dandelion ),

Gireen vegetables

T'he main problem with wild leaf vegerables is their size. Not many wild planms
have the big foppy leaves for which calrivared preens have been bved, and ax.
i result picking enough for a serving can be a long and irksome 1ask. For this
reason the opumum picking tme for most leaf vegerables 1 probably their
midﬂiu-ﬂgr, whin the fowers ate out and the plant is easy to recognise, and the
leaves have reached maximum size without beginning o wither,

Gireen vegetables can be roughly divided into three types: salads, cooked
greens, and stems For general reaipes see dandelion [po2g1) for salads, séa beet
(o6} or far-hen (p ren) for greens, and alexanders (p 225) for stems

All green vegetables can alsg be made into soup (see sorrel, pozz2), Mended
into green sinced, or made into o portage or ‘mess of greens’ by cooking a
number of species mgether,



Herls

A herb s generally defined as o leafy plant used not as o food in its own righe
bt as a favouring fof other foods, and most Berhs tend to be milder in the wild
state than under domestication; being valued principally for their favouring
qualities, it s these which domesocanon has artempeed to inrensify, nor deli-
cacy, size, succulence or any of the other qualivies thar are sought after in staple
vegetables. You will find, consequently, char with wild herbs you will need mw
double up the quantities you normally use of the cultvated vanery

The best time o pick o berh, especially for the purposes of drying, is just
s it i comming into Bower. This ix the stage ar which the plant’s nutrients and
arvmatic oils are stll moimnly concentrated in the leaves, yet it will have a few
Blissoms o assist with the identification. Gather your herbs in dry weather
and preferably early in the morming before they have been exposed to too
much sun. Wer herbs will tend w develop mildew during drymng, and spea-
mens picked after Tong exposire to strong sunshine will inevitably have lost
somie af their natural oils by evaporation.

Cut whole stalks of the herb with o knife or scissors 1o avind damnging the
parent plant. If you are going to use the herbs fresh, strip the leaves and Aow-
ets off the stalks as soon as vou get them home If you are going to dry them,
leave the stalks mtact as you have picked them. To mainmin their colour and
flavour they must be dried as guickly as possible bur without oo ineense o heat
They therefore need a combination of gentle warmth and good ventilation, A
kitchen or well-ventilared siving copboand i ideal. The stalks can be hung up
in loose bunches, or spread thinly on a sheer of paper and placed on the rack
above the stove. Ideally, they should also be covered by musling to keep out flies
and insects and, in the case of hanging bundles; 1o carch any leaves thar strv o
crumble and fall as they dey All herbs can be used o favour vinegar, olive il
or drinks, as with thyme in aquavit.

Spices

Spices are the aromanic seeds of Aowering plants. There are also a few roows
(mowt pombly horse-radish) that are generally regarded as spices.

Maost plants which have aromaric leaves also have sromatic seeds, and can
be usefully employed as flavourings. Bur a warning: do nor expecr the flavour of
the two parts to be identical. They are often subely different in ways thar make
it inadvisable simply w substitute seeds for leaves.

Sceds should always be allowed o dey onthe plang, After flowering, annuals
start to concenttate their food supplies into the seeds so that they have enough
to survive through germination. This alse, of course, increases the Aavour and

Edible plants
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size of the seeds. When they are dry and ready t drop off the plant, their food
content and flavour should be at 3 maximum.

Flowers

Gathenng wild Howers for no other reason than their diverting favours would
ot least be antisocial, and in the case of the rarest species it s illégal under the
Wildlife and Countryside Act. Some of the flowers mentioned in this book are
rire and should not be picked these days because of declimng populations,
though many of them have been anciently popular ingredients of salads, and
are included for their historical interest

T'he only species | advocate picking from are thase where removing flow-
ersin small quantiries is unlikely 1o have much visual ot biological effect They
are all common and hardy planes. They are all perennials and do not rely on
seedimg for contmued survival. They are mosty bushes or shrubs o which
each individual produces an abundant humber of blidsoms.

Mast of the recipes in the book require no more than o handful or two of
blossoms, bt if you like the sound of any of them it may be best o grow the
plants in vour gaeden and pick the fowers there. Many species, such as cowslip
and primrose, are commercially available ay seed.

Fruirs

A mumber of the fruirs | have included are cultivated and used commercially as
weell as growing in the wild. Where this i< the case | have not given much space
to the more comiman kitchen uses, which can bé found in any coakery boak. |
have concentrated instend on how to find and gather the wild varieties, and an
the more unosual readicional recipes,

Almaost all fruit, of course, cun be used ro make jellies and jame. Rather
thun repeat the relevant directions under each fruir, it is useful o go into some
detail here. The notes below apply to all species.

Another process which can be applied o most of the harder-skinned
fruits is drving, Choose slightly wnrpe fruir, wash well, and dry with a cloth.
Then strew 1t oot on a mel eeay and place in a very low oven (10°C, 120°F).
The fruir is dey when it yields no juice when squeezed berween the fingers,
bur i not so fiur gone that it rattles. This usually rakes between 4 and € hours,

Muost of the frntsin this secoon can also be vsed to make wine (not coveried
in thix book); fruie ligueurs (see, for example, sloe gin, p ¢8); Aavoured vinegars
(see raspberry, p ) pies, fools (see gooseberry, poi74 ) summer or sutaomn pud-

dings (see raspberry, p 7y, and blackberry, p. i82).

Some froits, notably the medlar and the fruit of the service-tree, need o
be “bletted’ — in other words, half-rotten — hefore they are edibile.



Making a jelly

Jellies and jams form hecause of a chemical reaction herween a substance
called pectin, present in the frui, and sugar, The pectin (and the fros's acids,
which also play a part in the renction) rend 1o be most concentrated when the
fruie 18 under-ripe. Bur then of course the flavour is anly partly developed. So
the optimum time for picking fruic for jelly is when it is juse ripe.

The smount of pectin available varies from fruit o fruic Apples, goose-
berries and curranes, for mstance, are nch i pecnin and acid and ser very read-
ily. Blackberries and strawbernes, on the other hand, have a low pectin conrent,
and vsually need o have some added from an ourside source before they will
form a jelly. Lemon uice or sour crab apples are commaonly used for this.

The first stage in making o jelly is w pulp the fraie. Do this by packing
the clean fruit into @ saucepan or preserving pan and just covering with water,
Bring to the boil and simmer uneil all the fruir is mushy. Wich the harder-
skinned fruirs {roschips, hows, etc.) you may need w help the process along by
pressing with 2 spoon, und be prepared to simmer for up to half an hour This
is the stage o supplement the pecrin, if your fruit has poor seming properties,
Add the juice of ane leman fur every goo g (2 Ib) of fruie

When you have your pulp, separate the juice from the roughage and fires
by straming through mushin. This can be done by lining o large bowl with a
goid-sized sheet of muslin, lolded at least double, and filling the bow] with the
fruit pulp. Then hift and ge the corners of the musling vsing che back of a chair
or a low clothes line as the suppory; so thar it hangs like a sock above the bowl.
Alrernarively, use a real stocking, or o purpose-made straining bag.

To obrain the muximum volume of juice, allow the pulp o strain over-
sight Lt is not o serons to squeete the muslin it vou are o a hurry, bur i will
force surme of the solid matter through and affece the clarity of the jelly, When
you have all the juice you want;, measure its volume, and transfer 11 w a clean
snucepan, adding goo g (1 1h] of sugar for every soo ml (1 pint} of juice. Bring
to the boil, stirring well, and boil rapidly, skimming off any scum that foars o
the surface. A jelly will normally form when the mixture has reached a tem-
perature of 10570 (220°F) an # jam thermomerer If vou have no thermomerer,
or want 4 confirmatory test, tranzfer one drop of the mixeure with a spoon onto
a cold ssucer. If serang is imminent, the drop will oot run after a few seconds
hecawse of o skin = often visible ~ formed aeross e

As woon a8 the serting temperarute has been achieved, pour the mixture inw
some clear, warm jars (preferably standing on a metal surfice 1o conduct away
some of the heat), Cover the surface of the jelly with a wax disc, wax side down.
Add a cellophane cover, moistening it on the outside first 2o that it dries e Hold
the cover in place with a rithber band, label the jar clearly, and store in s cool place.

Edible planes
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Nurs

The majority of plants covered by this book are in the *fruit and veg' category.
They make perfectly acceptable accompamments or conclusions to a meal, but
would leave you fecling a e peckish af you relied on norhing else. Nurs are
an exception. They are the major source of second-class protein amongst wild
plants, Walnues, for instance, contain 18 per cent protein, fo per cent fat, and
can provide over oo kilocalories per oo grams of kernels

It 1% therefore possible o substirute nuts for the more conventional pratein
constituents of a menl, as indeed vegetarians have been doing for centuries,
Bur do nor pick them o excess because of this. Wild outs are crucial 1o the
survival of many wild birds and animals, who have just as much dghr o them,
and considerably more need.

Keep those you do pick very dry, for damp and mould caneasily permeate
nutshells and rot the kernel, As well as being edible in their naniral stare, nues
may be caven pickled or puréed, mixed inro salads, or as a main constituent of
vegerable dishes.
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Scots Pine
Pinus syloestris

A conienl evergreen when young and growing vigorously, up to 36 m (18 fi),
becoming much more open, and flat-topped with a long bole, when older.
Red- or grey-brown bark low down on the trunk, but markedly red or orange
higher up in mature trees. Irregular branches, with needles in bunches of two,
grey-green or blue-green, up to 7 om (2 4 inches) long. Native to Scotland,
and originally much of Britain, as well as much of Europe and Asia.

A winemaker with patience and ingenwity mighr be able ro devise o way of
muking a kind of resina by steoping in o white wine base the resin that oozes
from the bark of the Scots pine. Bur it is the needles thar are the principal food
terest of this rree, becanse of their strong and refreshing fragrance.

The Scots pine i$ our only truly indigenous pine, native in pars of
Secotland and widely planted and naturalised elsewhere The needles are quite
distinctive, being much shorrer than those of orher species of pine, grev-green
in colour and arranged in rather twisted paird along the twigs. But the needles
of any type of pine will do for cooking, provided they are gathered when fairly
young, berween April and August.

Anyone whe hat the patience to éxrract the dny ol from the pine cones
will find this nail-breaking work rewarded by a pleasanr wayside snack, (The
pine nuts used in cookery come from the Medirerranean stone pine, pées pived.)

Pine needle tea

Tea made from pine needlesis a favourite American wild food beverage, though
it has a decidedly medicinal taste. Take about 2 tablespoons of fresh necdles,
and steep in a cup of hot water for about ¢ minutes. Serain and add honey and
lemicin juite o mite

Pine needle oil

A recipe for an aromatic oil which makes good use of pine needles’ strong resin-
ous seent simply involves soaking the needles in olive il for a week or two; the
resultant oil is superh for making into French dressings or for cooking meat in.
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Juniper

Funtperts communis

Locally commaon on chalk downs, limestone hills, beaths and moors, chiefly in
southeast England and the north. A shrub 1535 m (4-12 ft) high — though
there is also a prostrate form — with whorls of narrow evergreen leaves.
Flowers, small, yellow, at the base of the leaves, appear in May and June.
The fruit is a green berry-like cone, appearing in June but not ripening
until September or October of its second year, when it turns blue-black.

At the time of ripemng, joniper berries are nichoan oil, which is the source of
their use o o flavouring They are of course best knovwn as the flavouring in
gin, and most of the historical uses have been in one kind of deink or another
(though home-grown berres have not been used by Brinsh distillers for over a
century ), Experiment with drinks in which the beeries have been steeped. Even
gin is improved by, as it were, o double dose.

Uses across Eurape are vanied. The berries have been roasted and ground
as 2 colfee substicure, In Sweden they are used to make a type of beer, and are
iften turned into jam. In France, genemreree is made by fermenting o mixure of
juniper berries and barley.

Crushed juniper berries are becoming incressingly popular as 2 favour-
ing for white mear or game dishes. In Belgium they are used to make o sauce
for pork chops. Seal the chops on both sides and place in 8 shallow casserole.
Sprinkle with lemon juice and add parsley, four crushed paniper berries, rose-
mary, salt and pepper. Arrange peeled and shiced apples over the op and then
pour ovier meled bares Cook in o mediom oven for 3o minues.

= Trees
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Barberry
Berberls vulgiris

A shrub of hedge and waste places, growing to 3 m (1o ft). It is spiny, with
small, toothed oval leaves, vellow flowers and scarlet berries from July,

Because of its spiny branches and brilliunt scarler berries, barberry was once
popular as a hedging plant. v was stockproof as well as being ornamental
Then, last century, it was discovered that the foliage was a host of the black rusc
fungus thar could devastate cereal crops, and most bushes growing near arable
fields were destroved. Today barberry is largely confined ro hedges in pasture-
land and 1o old parks and commons. The berries are serikingly awracave, being
brilliant red in colour, oblong in shape and hung in loose clustery all over the
hushes, They are usaally ready by lave August or early Seprember, bur check
their ripeness by seeing if o berry will burst when squeezed. [t is advisable to
use scissors and gloves when picking because of the shrub's long, sharp spines.

Barberry dressing

The berries are juicy and pleasantly tart, and moke un excellent jelly with lamb.
Burt it is a shame not to make use of their shape and colour, and the sense they
give of being concentrated capsules of juice. Many of the most interesting uses
of barberry have been pardy decorative. They can be used as a dressing for
roast duck — they burst during the cooking and baste the mear with their juice,
Mrs Beeton sugeests that ‘the berries arranged on bunches of nice curled pars-
ley make an exceedingly preoy guenish for whirte mears”. Some cooks foar che
berries on top of fruir salads,

Candied barberries

The berries can be candied for longer storage. Boil sugar to the syrup point,
then dip the bunches of barberry mnto the syrup for ¢ hours. Remove the ber-
ries, boil the syrup to the candy point snd return the berries for o few minutes
Then remave them, and allow to set.









Hop

Humlus lnpulus

A familiar perennial climber, -6 m {io—20 ft) high. Locally frequent in
hedges, woodland edges and damp thickers, especially in the southern half
of England. Flowers July to Aogust.

The green, cone-like female flowers of the hop have been used in mainland Earope
for flavouring beer since the ninth century, Although the plant is o Brinsh nanve,
hops were not used for brewing in this country until the fifteenth century. Even
then there was considerable opposition 1o their addition w the old ule recipes, and
i was anather hundred vears before hop-growing became a commercial operation.

Wild hops can be used for home brewing, but a more imtriguing and pos-
sihly older cusitom makes use of the very young shoots and leaves, picked not
lnter than May. They may be an ancient wild vegerable, bur mosy of the recipes
came into being as a way of making fragal use of the mass of immings pro-
duced when the hop plantations were pruned in the spring

The shoors can be chopped up and smmered in burter as 4 sauce, added o
soups and amelettes, or, most popularly, cooked like aspatagus. For the latter,
strip the young shoots of the larger luaves, tie them in bundles and soiuk in sale
warter for an hour, drain and then plunge wo boiling warer for a few minures
until pust render, Serve with miolten buret.

Hop tritcata

Frirata 15 an Iralian recipe thar can be used with many of the green-stem wild veg-
etables in this book = for example, asparagus, wild garlic, thistles and bramble shooes.
A frirm should be much morne solid than an omelette, and can be served hot or cold.

1 handfuls of hap shoors  + Bear the epgs with seasoming 1o tasre, and with
1 small onidn the bresderumbe and parmesan cheesie Chop the
4 Cgps hisp showts into roughly ¢ am (2 inch) kengrhs and
i dsp dricd breaderumbs  fry with the chopped onion ina linke olive oil in
1 dsp parmesan cheese a heavy pan until they have both begon o brown
Parsley » Add the bearen egy mixture and simmer oter 4
fow hear: In about four or five minures the frictaca
should have set.
» Take a lurge plate, cover the pan and rurn over
so that the formim secdes onm i shide 1t baek mro
the pan, and simmer uneil the other side is hrown,
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Walnut

Jughans regia

Deciduous tree, up to 3o m (100 ft) high, with grey, fissured bark. Leaves are
odd-pinnate, with ¢ to ¢ leaflets, Catkins followed by flowers, Nuts ripen
in September.

The walnut is a nanve of southern Europe, introduced to this country some
soo years ago for its wood and its fruie. Although not quick w spread ourside
cultivation, there are some self-sowmn trees in warm spots in the south, and nurs
can be carried away from the parent trees by birds and mammals.

Walnut are best when they are fairly cipe and dry, in lare Ocrober and
November Before this, the young ‘wet’ walputs are rather tsteless. [f you wish
to pick them young, do so in july whilst thiey are stll green and make pickle
from them, They should be soft enough to pass a skewer through. Prick them
lightly with a fork to allow the pickle to permeate the skin, and leave them to
stand in strong brine for abour a week, untl they are quite black. Diam and
wish them and lex them dry for rwo or three days more. Pack them into jars
and caver them with hot pickling vinegar Seal the jars and allow to stand for at
least o month before eating,

Mushroom cutlets with walnut cream sauce

Chop the mushrooms finely, cook m a litte butter and drain. Soak 125 g (5 02)
of soft breaderumbs in milk and squeeze dry. Dice and sauté an omion, beat
together two eggrs and chop some parsley. Combine all the ingredients, form
mto cutlets and fry in oil. Finally, chop the valnurs with a lirtde maore parshey,
blend with cream and season,









Beech

Fagur syfvatica

Widespread and common throughout the British Isles, especially on
chalky soils. A stately tree, up to 4o m (130 ft), with smooth grey bark and
leaves of a bright, translucent green. Nuts in September and October,
four inside a prickly brown husk. When ripe this opens into four lobes,
thus liberating the brown, three-sided nurs,

Beech domiates the chalk sails of southern England and 18 associated wich 4
number of species of fungi. Teis a native species, and has long provided a source
of fuel, although ir did nor gain popularity as o material for forniture unal the
eighteenth century, Since then it has become exeremely popular i the kitchen
— albeit for building kinchen units rather than for its culinary delights

However, the botanical name Fagns originates from a Greek word mean-
ing to eat, though in the case of the beech this is likely to have referred w pigs
eather thun o humans This is not o say that beechmase = the usual term for
the nuts — is disagreeable. Raw, or roasted and salred, it rastes nor unlike young
walnut. But the nuts are very small, and the collecton and peeling of enough
to make an acceptable meal is a tiresome business.

This is alsp an obstacle to the rather more interesting vse of beechmast
as a source of vegerable oil Although | have never med the extraction process
myself, mainly because of a lack of suitable equipment, ivhas been widely used
in manland Evrope, parnicularly in times of economic hardship, such as in
Giermany between the two World Wars. Although beech trees generally only
fruit every three or four years, each tree produces a prodigious quantity of
mast, and there is rarely any difficuley in Anding enough. It should be gathered
as early as possible, before the syuirrels have taken it and before it has had o
chance 1o dry out The three-faced num should be cleaned of any remaining
husks, dirt or leaves and then ground, shells and all, in a small ail-mill. (For
those with pagence, a mincing machine or a strong blender should work as
well) The resulting pulp should be put inside & fine muglin bag and then in a
press ar under o heavy weighr to extrace the oil.

For those able 1o get this far the results should be worthwhile. Every
oo ¢ (1 Ib) of nuts yields as much as By ml {3 fl o2) of oll, The oil itself is rich in
fats and proteins, and provided it 1s stored in well-sealed containers it will keep
fresh considerably longer than many other vegetable fars. Beechnut oil can be
used for salads or for frying like any other cooking oil. Is most exotic applica-
tion is probably: beechnur butter, which ix sall made in some rural districts in
the USA, and for which there way o patent issued in this country during the
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retgn of Genrge L In April the young leaves of the beech tree are almost truns-
lucent. They shine m the sun from the hight passing through them. To rouch
they are silky, and tear like delicately thin rubber, It is difhcult not to wane o
chew a few as you walk through a beechwood in spring. And, fresh from the
ree, they are indeed n fine salad vegerable, as sweer as a mild cabbage though
much softer in texrure,

Beech-leaf novau

An unusual way of utilising beech leaves is to make a potent hqueur called
beech-leal noyau. This probably originated in the Chilterns, where large
heechwonds were managed in the eighteenth and nineteenth centuries to ser-
vice the chair-moking rrede, Pock an carthenware or glass jor aboor mine-tenths
full of vaung, clean leaves. Pour gin inio the jan pressing che leaves down all
the time, until they are just covired. Leave to steep for about a fortmighe. Then
sirain off the gin, which will by now have caught the brillant green of the
leaves: To every soo ml (1 pine) of gin add abour soo g (12 o2) of sugar {more if vou
like your liqueurs very syrapy) dissolved in 250 ml (Y2 pint) of boiling wares, and
adash of brandy. Mix the warm syrup with the gin and botthe as soon as cold. The
result is o thickish, sweer spitit, mild and slightly oily to rasee, like sake.
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Sweet Chestnut

Castamea sonrong

Well distributed throughour England, though scattered in Scotland
Common in woods and parks, A tall, straight tree, up to 30 m (100 i), with
single spear-shaped servated leaves. Nuts in October and November, two
or three carried in spherical green cases covered with long spines.

A nut o ger your reeth i, And o harvest o get your handx ineo, if the year is
good and the nurs thick enough 6o the ground w wirrant o small sack rather
than a basker. Alshough the tree wos in all probability introduced 1o this coun-
try by the Romany, nothing seems more English than gathering and roasting
chisstnued on fine dutumn afternoons

The best chestnut trees are the srraight, old ones whose leaves rn brown
early, Do not confuse them with horse chestnuts { deraular beppocastamem), whose
inedible conkers look rather similar t sweet chestuts inside their spiny husks
In face the mees are nov related, Casnomie satrow being more closely relared o
the oak. They will be covered with the prickly fruir as early as Seprember,
and small specimiens of the nuts to come will be blown down early in the nest
month. Ignore them, unless you can find some brighe green ones which have
just fallen. They are undeveloped and will shrivel wichin a day or rwo.

The ripe nurs bégin to fall lore in Octobier, ad can be helped on ' their
way with o few pdiciously chrown sticks. Opening the prickly husks can be g
painful business, and for the early part of the crop it as well ke a pair of
gloves and some strong booes; the lacer for splitting the hosks underfooe, the
former for extnicating the fruis. The polished brown surface of the ripe nuts
uncovered by the splic husk s posiovely alluning, You will want w stamp on
every husk you see, and rammage down through the leaves and spines to see if
the rewnrd 15 glinting there,

Don't shy away from eating the nuts raw. If the simngy pich is peeled away
as well as the shell, most of their bitterness will go. But roasting cransforms
thiem. They take on the sweetness and bulk of some trapical fruit. As is the case
with so much else in this book, the excitement lies as much in the Amals of
prepararion as in the food imelf. Chestnur roasting iv an insticution, rich with
associations of smell, and of welcomingly hot coals in cold streers. To do it
efficiently at home, slic the skins, and put che muts in the hot ash of an open fire
or clove to the red conly — save one, which is put in uncut. When this explodes,
thes athers are ready. The explosion is fairly ferocious, scatrering hot shrapnel
over the room, so it well back from the fire and moke sure all the ocher nurs
havie béen slic









Chestnuts are highly versatile. They can be pickled, candied, or made into an
amber with breaderumbs and egg yolk. Boiled with Brusels sprouts they were
Goethe's favourite dish. Chopped, stewed and baked with red cabbage, they
muake a rich vegetable pudding,

Chestnut purée

Chestnut purde is o convenient form in which ro use the nurs, Shell and peel
the chestmue. This is easily done if you boil them for ¢ minutes first. Boil the
shelled nuts again in o thin stock for abour 40 minutes. Serain off the liquid and
then rub the nuts throough o sieve, or mash them in a hiquidiser. The resulong
purée can be seasoned and vsed a5 o substitute for potatoes, or it can form the
basis of sruffings, soups and sweets, such as chesmur fool,

Chestnut and porcini soup

Far 4 peaple « Peel the chesmurs, if you are using fresh ones (see
350 ¢ (¥: Ib) chestmuts page 44}, and boil for an hour in a large saucepan
(ehnmed will di) with just enpugh water wo cover (40 minutes will

j0 g (1 o2) dred porcini do of you're using vacuum-packed nors ).
(berter than fresh for + Reconstirute che dried porcint in sufficient

this soup) boiling water to cover them, and leave to soak
i large onion for 3o minutes. Hang on to the warer
4 rashers of bacon « Meanwhile peel and finely shee the onion, cur
1o0.g (3 ' or) buner the bacon rashers into broad slices, and fry both
Temon juice in the bumer for about 1o minutes, untl the onion
fino sherry 14 golden: Then slip this mixrure, plus the porcini

and their soaking water into the pan containing
the chestnues and their warer Simmer fura
further 1¢ minutes.

* Cool the soup a linle, and liquidise in batches
until it's thoroughly smooth, adding warer it
necesiary until it is ar your preferred consistency.

» Reheat in the pan with a squeeze of lemon
juice, and just before serving add a small glass
of fino sherry.

Trees
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Chesmut flan

Chesenut flour i difficult vo make ot home, but is obrainable in most health
food stores. This is a recipe from Corsica

oo g (3 Vi 0z}
chestnut four

1o ml {1 % pints) milk

I§o @ (§ 0k] sugar

butter

4 g

Put the chestnut four, milk and sugar oo a
saucepan and hear gently, stirring frequentdy until
the flour lumps have vanished, Continue to simmer,
just short of boiling until the mixtire becomes
quite thick (about 1o minutes). Line s round oven
dish, about ¢ cm deep, with greaseproof paper, and
rub a lictde butter over the paper. Beat the egirs in
a bowl, and stir into the chestour mixeure. Pour
into the dish and bake in an oven at160°C /gas 3
for o mmutes. Leave to coonl overnighe, or for

at least o few hours, and turn upside down on

to a large plare before serving

PS: Chestnut flour can be subsritiited for wheat
flour in almost any recipe, provided you add
baking powder o help it rise a hitthe. Try i, for
wstance, in o Yorkshire pudding, cooked under
the meat









Oak

ar ._.1..',..|r b
Dnerens rotur | Qnercus petvded

A common deciduous tree up to 33 m (ug it) high, typically with a broad,
domed crown, The two common species are pedunculate oak (Querens
rakur’), which occurs throughout Britain, and sessile oak (@, perraes), which
is the dominant species in northern and western Britain, and in Ireland.
Leaves are distinctively shaped, with irregular lobes. The fruits (acorns)

ripen in September to October.

The vak rree has formed partof our folklore and history for centunies, not only
45 O SOumee ol 1|||1h|.'1‘ o |‘|I:||['.i|n.1_f houses and Fflii'lh' bar also as a source of food.
Like beethmast, however, the chiel é¢conomic wse of scorrs hos been as amiinal
fodder, and they have been used av human food chiefly m nmes of famine. The
raw kernels are fortaddingly bitter 1o mose palares, bur chopped and roasted
they can be used ax o substivute for almonds. In Europe the most common use
of acorns has heen to roast them as a subsorute for coffew, and they were red

ommended for this role during the Second World War, Chop the kernels, roass

tir an light brown colouy, grind p, then roase agzain

ITees
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Hazel
Corylis avellana

An abundant and widespread tree, found in woods, hedgerows and scrubland.
A small tree or multi-stemmed shrub, 55,5 m (4—iz ft) high, with roundish,
downy, toothed leaves. Well known for the yellow male catkins, called ‘lambs’
tails', which appear in the winter. Nus from late August to October, 2.5
em (Y1 inch) long, ovoid and encaved in a thick green-lobed husk.

The hazel was among the first species to recolonise the British Isles after the last
Joe Ape Tt i3 an extremely wieful tree, with leaves thar can be used ax food fisr
livestack, branches for building fences and shelters, and nuts that can be eaten
us-food. Widely eaten in prehistoric times, the hagelnut became part of Celric
legend - its compact shape, hurd shell and nutritoos froie was an emblem of
cuncentrated wisdom. Today they are grown commercially in many parts of
the world, and are second only 1o the almond ws & world nur crop. Hazelnues
hegin to ripen in mid-September, ar ahout the same time that the leaves begin
o vellow. You may have o compete with the birds and squirrels, as the nuts do
nist just provide a treat for humans: Look for chem ar the edges of woods and
in marure hedges Search inside bushey for the nuts, as well as working round
then, and sc¢an them with the sun behind you if possible. Use a walking stick
to hend down the branches, and gather the nuts into n basket thar stays open
whilse youn are picking o plastic bag with one hondle looped aver vour picking
wrist is a useful device.

If the ground cover under the bush is relatively clear of grass, then it is

worthwhile giving the bush n shake Some of the invisible ripe nuts should

find their way onto the ground after this. In fact it is abways worth searching
the ground undernenth a hazel. If there are nurs there which are dark or grey-
brown in colonr then the kernels will have turmed 1o dust. But there is o chance
that there will also be fresh windfalls that have nor yer been picked ar by birds.,

Once you hove gathered the nuts, keep them in a dry, warm place but
in their shells, so thar the kernels don't dry our as well. You can use the nuts
chopped or grated in salacds, or with apple, raising and raw oatmeal (muesli).
Ciround up in a blender, mixed with milk and chilled, they moke 4 passable
imiration of the Spamsh drink borcbata (properly made from the roots of the
nutsedge, Cyperur erculemtus). But hazelnuts are such a rich food thar it seems
wasteful notto use them occasionally as a provein substiture. Weight for weight,
they contain fifty per cent more protein, seven times more far and five times
more carbohydrate than hens' eggs. What better way of cashing in on such a
meary hoard than the unjustly infamous nut cutler?
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To make hazelnur bread, grind a cupful of young nues, and mix with the same
amuunt of self-raising four, half a cup of sugar and o little sale Bear an egg with
milk; and add it 1o the mixture, beating then kneading it nntil you have a suff
dough. Mould t¢ o loaf shape, and bake in 2 mediom oven for go minutes Hazel
leaves were used in the fifteenth century (o make ‘noteve’, a highly spiced pork
stew, The leaves were ground and mixed with ginger, saffron, sugar, salt and
vinegar, hefore eing added o minced pork

Nut cutlet

o i {2 o#) ol « Mix the oil and flour in a saucepan. Add the stock
fo g (2 ox) four and simmer for ten minutes, sorang all the nme
goo ml (1 pint) stock » Add the breadorumbs and groted hoselnuts

758 (102) brésderumbs  Season.

5o i (2 0z) graved hazelnues + Cool the mixmure and shape into cotlers.

Milk or heaten egy for— « Dip the cutles into an egy and milk mixture,
lating cimat with hreaderumbs and fry in oil unl brown,

Saltund pepper

Trecs






Lime
Tilta europaca

Commaon in parks, by roadsides and in ornamental woods and copses, The
lime is u tall tree, up to 45 m (150 i) when it is allowed o grow naturally,
with a smooth, dark brown trunk usually interrupted by bosses and side
shoots. Flowers in July, a drooping cluster of heavily scented vellow blos-
soms. Leaves are large and heart-shaped, smooth above, paler below with
a few rufts of fine white hairs.

The common lime is @ cultivated hybrid berween the two species of native
wild lime, small-leaved ( Tilia cordara) and large-leaved (77 platypdylies), and i
is now much commoner than boch. It 5 ane of the most benefcent of trees:
its hranches are o favourite sive for mistletoe; its inner bark, bust, was used for
making twine; its pale, close-grained timber is ideal for carving its fragrant
flowers make one of the best honevs Limes are remarkable for the fact thar
they can, in bloom, be tracked down by sound. In high summer their flowers
are often so laden with bees thar they can be heard so m (6o ft) away. The
leaves make o useful salad vegemble. When voung thiey are thick, cooling, and
very glutinous. Before they begin to roughen, they make a kandwich flling,
between thin slices of new bread, with upsalted butter and yuse g sprinkling of
lemon joice. Cut off the stalks and wash well, but otherwise put them between
the hread a8 they come off the tree. Some aficionados enjoy them when they
are sticky with the honeydew produced by aphid invasions in the summer. In
late June and July the vellow Aowers of mature lime trees have a delicious
haney-like fragrance, and make one of the very best tens of all wild Aowers. I
15 popular in France, where it is sold under the name of nilfeal

Tilleul

Gather the flowers whilsr they arein full bloom, in June or'early July, and lay
thet out on trays or sheers of paper in a warm, well-ventilated mom m dry.
After two or three weeks they should have rirmed brirtle and will be ready for
wse. Make tea from them in the dswal way, experimenting with strengths, and
serve like China tea, withour mille

Trees
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Sloe, Blackthorn

Pruvus spinosa

Widespread and abundant in woods and hedgerows throughout the British
Isles, though thinning out in the north of Scotland. A stiff, dense shrub, up
to 6 m (20 ft) high, with long thorns and oval leaves. The flowers are small
and pure white and appear before the leaves. The fruit is a small, round,
very dark blue berry covered when young with a paler bloom.

The sloe 15 one of the ancestors of cultivated plums. Crossed with the cherry
plum (Promur cerarifeng), selected, crossed again, it evenroally produced fruits
a5 sweet and sumprucus as the Victona plum. Yer the wild sloe is the rartes,
most acid berey you will ever taste. Just one cautious hite into the green flesh
will make the whole of the inside of your mouth creep, But 4 barrowlosd of
sloe-stones was collected during the excavation of a Neolithic lake village ar
Cilastombury. Were they just used for dveing? Or did our ancestors have hardier
palatey chan us? For all its potent acidity, the sloe is very far from being a use-
less fruit It makes a clear, spnghtly jelly, and that most agreeable of liqueurs,
stoe gin.

Sloe gin

The best nime 1o pick sloes for this dnnk s immedistely after the first fros,
which makes the skins softer and more permeable. Sloe gin made ar this rme
will, providentially, just be ready in nme for Chrnsemas. Pick abour a pound of
the marble-sized berries (you will probably need o glove as the spiney are sfl’
and sharp), If they have not been through a frost, pierce the skin of each one
with u skewer, to help the gin and the juices get rtogether more eaxily. Mix the
sloes with a quarter of their weight of sugar, and half fill the bottles with this
mixrure. Pour gin inro the bortles until they are nearly full, and seal aghly.
Store for at least two months, and shake occasionally 1o help dissolve and dis-
perse the sugar The resule is a brilliang deep pink lgueur, sour-sweet and
refreshing o raste; and demonstrably potent. Dan't forger to ear the berries
from the borde, which will have quite lost their bitter edge, and soaked up 2
farr amount of the gin themselves. And rry dipping the drunken sloes in molten
chocolate first. As an alrernarive, try replacing the gin in the recipe above with
brandy or aquavit.









Wild Cherry

(' rumnr aotim

Widespread and frequent in hedgerows and woods, especially beech. A
lofty tree, up to 10 m (100 ft) high, with shining, reddish-brown bark and
an abundance of fiive-petalled white lowers in the spring. Leaves are alter-
nate, oval, sharply toothed. The fruir is ke a small, dark ar light red,
cultivated cherry,

The wild cheroy v a beavthal oree inthe springhimie, and again iy soTumn when
the leaves turn red, The fruit can be either sweet or bitter, It used w be sold

pecastonally in London on the branche These gre the best fruits o use for chermy

hrandy: Pur aé many a8 vou can ind in o bocele with a L_lrljlil-il_' of tedspoons of

sugar, smel top up with brandy, [ewill be ready afrer three or four months, Another
wild therry produacr 15 the sticky resin thar exudes from the trunks, especially i
theyre damaged in some way. This has been used by childrén and foresoy work-

ers 0% a kind of chewing gum, Ie has, ke most eams, more wexmore than taste

T rees
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Bullace, Damsons and Wild Plums

Prunus species

The true bullace, Prunus domertica ssp. insititia, may be a scarce native of
old hedgerows, but the majority of wild plums found in the countryside
are either seeded from garden trees or are reverted orchard specimens
Fruit blue-black, brownish, or green-vellow, and vsually midway in size

berween a sloe and a cultivated damson.

Wild plums are 1'ii|--: from early. Ocrober, and, unlike sloes, are usually juse
about sweer enough o earraw, Otherwise they can be used like sloes, in jellies,
gin, and gurwmn puddings (see po ¢8) Wild ploms make excellent dark jams,
and the French jatm *.l!n_'..ilh'-r Crigdle Tronche hins puintud wrtit how the addition
i a h“lf Hr“ﬂl“! CHImIn '\l.'t'Li -'ITH.! ..'II'Hjl'.‘L"il. cln 1rT|pru1.'|: I1I['I'|I._‘I'If'ilrl'|i.ﬂ TJ..'I."IE'III."_‘
Alwernonvely ooy her lave awromn, wild firoe dusesr worr, which she describes ds

having ‘the colour of o goad, healthy, black-tempered fink’



Wild fruit jam

Crush rogether Bas g (2 1b) of stoned dark damsons and 200 g (8 ox) sugar, and
leave overnight. Boil together 100 g (8 az) of elderbernies and doo g (1% 1b) of
blackberries for ten minutes. Add the dumsons, another doe g (1% Ib) of sugar,
4 rablespoon of cider vinegar und the mice of one lemon, and bring 1o the boil
again. Cook for abour an hour, unnl the desired consistency is reached. Pour
into jars, leave o cool, and then seal.

Lamb and plum tagine

= medinm onions

go g [z 0z) butter

| tsp cumin seed

i thap finely chopped
FOGL iNger

a few threads of saffron

1 cloves of garhic

I S Cinndmon

1 ki (2 Ibg) organic lamb,
shanks or small leg

goo ¢ (1 Ib) wild cherry
plums, or damsons

water, stock or white
wine

sloe or damson gin
{opoonal)

In a casserole or thick saucepan, sauté the onions
in the burter with thee cumin seed, for abiout 16
minutes, until the seeds have burst and the onjons
are gnlden. Add the ginger, saffron, crushed garlic
and cinnamon. Cook together for a couple of
minuees, Fry the Tamb in the mixture quickly,
rurming it so that all sides are slightly browned and
wiell coated with the spices. Add half the damsons,
and about a cupful of water, stock or whire wine
Cook gently in an oven at 150”C/gas 2, for 2 hours,
checking the level of the liquid once or rwice.
Fifreen minutes before the end, add the remainder
of the damsons and a small glass of sloe or damson
gin —if you enpoy the almond taste gven by plum-
family stones. The liquid should be appreciably
thicker at the end (give it a sharp boil for 5§ minotes
an top of the stove if pot), and the lamb coming
free of the bone.
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Crab Apple

Malus sylvestris

A small deciduous tree, frequent in woods, heath and bedjes. Leaves are
oval and often downy, White or pink blossom appears April — May, and a
vellowish-green fruit from July

Mast of the apples growing wild in the countryside are not true crab apples, bur
what are known as “wildings' = thar is, apples thar have sprung namurally from
the discarded cores of culrivated varietics. Apple vaneries and species cross-
fertilise very readily: this is why apple trees must be propagared by grafting if
they are to stay true, and why it has been possible; over the last few centuries,
for breeders o raise more than 6,000 named vaneties. So don't desprse wilding
apples. They are often sweet enough to eat ruw, and here and there, for instance,
in a hedge by an old orchard, you may find a descendunt of an ohsolete vanery
such as Margil, which sdll has some of its parenty’ charactensnes. True crib
apples, which tend to be confined to old hedges und open woods, are best used
for tart jellies and for pickling They can be identified by their spiny branches,
and by the smaller, harder and greener fruit. Use them not only by themselves;
but mixed with other wild frui for jellies or "hedperow jam’, Blackberry, elder-
berry, wild plums and hazelnues are good companions. Alernatively, pickle the
apples, unpeeled, in spiced vinegar as an-accompaniment o roast pork. Thrown
in the pan with the meat, they will burst and baste it with their juices

Uncooked apple and pear chutney

This is a recipe developed by my brother David from an Australian version,
which in turn seems o have onginated in the East End of London, to judge
travm its chymimg-slang mckname "Stairs Pickle’. It's unusual in being uncooked.

450 g (1 Ib) sharp apples  Peel and core the apples and pears, and finely chop
4eo g (1 1b) hem pears the root ginger and gatlic. Mix them choroughly

15 g L1 ow) roor gimger with all the other ingredients, cover and lesve in
2 clioves of garlic a cool, dark place for 3 days. Bortle the chumey in
geo @i Ib) raivins sterilised jurs. It will be ready to ude in above 4 month.

450 g1 Ib) white sugar

fioo ml (1 pint) cider
vinegar

z t5p of sale

1 1sp chilli powder









Apple cheese

Crab apples may be used w make an apple cheese, though wilding apples may
produce an even berter resule. Wash, core and roughly chop about goo g (2 1bs)
of fruit, and simmer in joo ml (12 pint) of water. Once the fruie is soft, pucée by
pressing through a sieve. Add 450 g (1 Ib) brown sugar w each pound of purée,
and pinches of cmnamon, ginger, nutmeg and cloves; bring o the boil and
sitnmer until very thick. Botwle in the usual way. When cool it should have the
consistency of a soft cheese,

Apple mash ‘
potatoes Use potatoes and apples in the proportions of two
cooking apples to one by weight Peel and halve the pocatoes and
butrer bring to the bail. After about 1o minutes sdd the ‘
FEASONINE peeled, cored and chopped apples. They'll both ‘

be cooked in another ro minuees. Diramn, return wo
the saucepan, add a few slivers of burter and some
salr and pepper, and pound with a masher or fork
Do not add any extra milk, cream or oil, as there
is plenty of hquid produced by the apples.

Jugged celery and windfalls

This is a wonderful old country recipe, githered by Dorothy Hartley: Ircan be
used as either a strter or 4 vegetable with pork or lamb,

For 2 prople Wash and trim the apples, but leave their skins on.
equal weight of windfall  Chop roughly and stew them with a couple of
apples and eelery, cloves and o spoonful of muscovado sugr in as
say 1po g (Ve Ib) each  lirtle water as possible, until they are a firm pulp
2 cloves Put 2 couple of shees of bacon in the bottom of
muscovado sugar the tallesy, narrowest cooking pot vou possess, pile
4 tashers of bacon the apple purée on top, then pack in as many sticks
or ham of celery as you can. They must be in an upright

position, a8 it is the apple juices running down the

fibres of the celery that makes this dish. Spoon out

any apple purée that overflows, trim the stcks level

and cover their tops with 2 more bacon rashers,

cut 0 At Then bake in an oven at about 180°C /gay I—g
4 for half an hour 1f yvou don't have a suitable wil

cooking jug, an ardinary casserole dish will do. 7
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Rowan, Mountain-ash

Surbues qucuparia

Widespread and commaon in dry woods and rocky places, especially on
acid soils in the north and west of the British Isles. A small tree, up to 20 m
(65 ft), with fairly smooth grey bark, toothed pinnate leaves, and wnbels
of small white flowers. Fruit: large clusters of small orange or red berries,
August to November.

The rowan is a favourite municipal tree, and is planted in grear numbers along
the ediges of residential highways, bur you should nor have oo much rrouble
finding wild specimens. Their clusters of brilliant orange fruits are unmistak-
able in almast every serung, agatnst grey limestone in the uplands, or the deep
evergreen of Scots pine on wintry heaths. Unless the birds have gor there first,
rowan berries can hang on the trees antl Januory. They are bést picked in
October, when they have their full colour but have not yet become mushy

You should cur the clusters whole from the tees, tim off any excess sualk,
and then mioke a jelly in the usual way (see p. 2¢), with the addidon of a lile
chopped upple to provide the pectin, The jelly is a deliciously dark orange,
with a sharp, marmaladish flavour, and is perfect with game and lamb.









Wild Service-tree

Sorbus torminalis

A relative of the rowan and the whiteheam, largely confined to ancient
woods and hedgerows on limestone soils in the west and suff clays in
the Midlands and south. Up to 25 m (8o ft), Leaves are alternate, deeply
toothed, in pairs. Flowers are white branched clusters, May to June, Fruit
is brown and speckled, 1218 mm (%% inch).

The wild service-tree is one of the most local and retiring of our nanive trees,
and knowledge of rthe fascinaung history of its froirs has only recently been
rediscovered.

The fruits; which appear in Seprember, are round or pear-shaped and the
size of small cherries. They are hard and birrer ar first, bur as surumn progresses
they ‘hlet’ = or go rotten — and become very sweer. The taste is unlike anything
else which grows wild in this country, with hines of damson, prune, apricot,
sultana and ramarind.

Remains of the berries have been found in prehistoric sites, and they must
have bieen a boon before other sources of sugar were available, In areas where
the tree wos relaovely widespread (eg the Weald of Kent) they continued o
be a popular dessert fruit up to the beginning of the rwentieth century, The
fruits were gathered before they had bletted und strung up in clusters around
a stick, which was hung up indoors, often by the hearch. They were picked off
and caten as they ripened, likesweets,

The tree is also known as the chequer tree, referring 1o the teadiconal
pub name Chequers (the chequerboard was the symbol for an inn or tavern in
Roman times) The berries were used quite extensively in brewing.

Chequerberry beer

| have the house recipe for ‘chequerherry beer’ from the Chequers Inn at
Smiarden, Kent. "Pick ofT in bunches in October. Hang on o string like onions
(look like swarm of bees). Hang till ripe. Cur off close to berries Pur them in
stane or glass jars. Put sugar on =1 Ibto 7 Ib of bernies, Shake up well. Keep air-
tight unnl juice comes o the wp. The longer kepe the berter. Can add brandy.
Drink. Then eat berries!”
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Whitebeam

"1-.'H'-'.f| i

Locally frequent in serub and copses in the south of England, and popular
as a suburban roadside tree. Also a very striking shrub, fashed with silver

when the wind turns up the pale undersides of the leaves

The bunched red berres are edible as soon as they begin o ‘bled, like wrvice
bermies i the sevenmeenth L'L‘Ilrl!l"l.'.[-ﬂl.ln Evelvn recommended I|!|-:s:1 in @ con-

coction with new wine and honey, though they are rather disappointing



Juneberry

i il bk 5 Py
Limtelangcher lamgroli

An American shrub naturalised in woodlands in a few areas of the south
of England, notably an sandy soils in Sussex. Up to 10 m (33 ft) high. Leaves
alternate, oblong. Drifts of white blossom in April and May. Fruit pur-
plish-red/black, 1o'mm (% inch) with withered sepals, in June.

Thie purplish-red bernes tirely form in this country, but they are sweet to rasie,
und can be eaten uncooked or made into ]'-i|:~ In Amencn they are sometimes

canned for winrer use
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Medlar

Mespilus germanica

A small, ewisted deciduous tree, with long, untoothed and downy leaves,
Large solitary white flowers appear in May. Fruits resemble large brown haws.

Medlar was, together with quinee, mulberry and walnut, one of the guarter of
trees that were usually planted singly in old herb gardens, often at the corners,
They are now largely our of fashion in cultivation, and are probably not native
i Britain. Yer the odd tree can sull be found in old parkland snd orchards,
and, in the south of England, in hedgerows and woods near farms. These may
be bird-sown, namralised specimens; but fruit trees were oceasionally planted
out i these sites so 48 not to ke up cultvated ground Medlars are remark-
able for their dark contarted runks, their solivary white flowers which sit on
the trees like camellios, and for the large brown fraits that start to fall from the
tree in Novermnber. Although they were aonce recommended as u rreatment for
diarrhoea, they are wood-hard in this state and must be allowed. to ‘blet’, or
decay, before they are edible. Kept in o warm, dry place for a couple of wecks,
the flesh browns, sweetens and softens o a consistency something like that of
chestnut purée

Medlar comfit

The blemed fruits make an intriguing confection served as they are, The slightdy
Tagh', fruity flavour and granulae texture make them ideal for wreving with
whisky, The fesh can easily be squeezed our of ane end of the fruits if they are
properly ripe. Alternatively, the tops can be curt off and the flesh scooped our
with a spoon, then topped with cream and brown sugar to taste.

Medlar purée

Medlar purée makes a good filling for 4 flan or pie. Make a pulp by mixing
three parts of medlar pulped through o sieve, one part double cream, a lirdle
sugar and the juice of twa lemons, all whipped together unril smooth









Hawthorn, May-tree

Crataigus manogyna

Widespread and abundant on heaths, downs, hedges, scrubland, light
woods and all open land. Small tree or large shrub, up to 6 m (20 ft) high,
Leaves glossy green and deeply lobed on spiny branches. Flowers: May to
June, abundant umbels of white (sometimes pink) strongly scented blos-
soms. Fruir: small round dark red berries, in bunches,

The voung April leaves — eraditionally called bread and cheese by children in
England — have a pleasantly nurty aste. Ear them straight from the tree or use
them in sandwiches, or in any of the recipes for wild spring greens. They also
hlend well with poratoes and almost any kind of nurs. A sauce for spring lamb
cun be made by chopping the leaves with other early wild greens, such as garlic
misrard and sorrel, and dressing with vinegar and brown sugar, as with a mint
sauce, The leal buds can be picked much earlier in the vear, though it rakes an
age o gather any quanaty, and they tend w fall apare Dorochy Hartley has o
splendid recipe for a spring pudding which makes use of the buds, for those
with the patience to collect large numbers of them.

Hawthorn berries (haws) are perhaps the most abundant berry of all in
the aurumn. Almost every hawthorn bush is festooned with small bunches of
the round, dark-red berries, looking rather like spherical ruschips. When fully
ripe they taste a lirtle like avocado pear. They make o moderare jelly, but being
a dry fruit need long simmermg with a few crab apples w bring our all the
juices and provide the necessary pectin. Otherwise the jelly will be sticky or
rihbery. Iris i good sccompamment t cream cheese.

Hawthorn spring pudding (Dorothy Hartley)

Make o lighe suet crose, well seasoned, and roll it out thinly and s long in
shape as possible. Cover the surface with the young leaf-buds, and push them
shghtly into the suet Take some rashers of bacon, cut into fine strips and lay
thiem acrosy the leaves. Moisten the edges of the dough and roll it up ughely,
sealing the edges as you go, Tie in a cloth and steam for ar least an hour Cut it
in thick slices like a Swiss roll, and serve with gravy.

Trees

-
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Elder

Sambcus m;g‘m

Widespread and common in woods, hedgerows and waste places. A mll,
fast-growing shrub, up to 10 m (33 ft), with a corky bark, white pith in the
heart of the branches, and a scaly surface to the young twigs. Leaves usu-
ally in groups of five; large, dark green and slightly woothed. Flowers are
umbels of numerous tiny creamy-white flowers, June to July. Fruits are
clusters of small, reddish-black berries, August to October.

To see the mangy, decaying skeletons of elders in the winter you would not
think the bush was any use to man o beast. Nor would the sctid stench of
the young leaves in spring change your opinion. But by the end of June the
whaole shrub is covered with great sprays of sweet-smelling flowers, for which
there are probably more uses than any other single species of blossom. Even
in orthodox medicine they have an scknowledged role as an ingredient in skin
ointments and eve-lotnons

Elderflowers can be munched steaight off the branch on a hot summer’s
day, and rasee as frothy as a glass of jce-cream soda Something even closer to
that drink can be made by putting a bunch of elderflowers in a jug with boiling
witer, straining the liguid off when cool, and sweetening. Cur the elderflower
clusters whole, with about ¢ cm (2 inches) of stem arached w them, Always
check that they are free of insects, and discard any that are badly infested. The
odd grub or two can be removed by hund. But never wash the flowers, as this
will remove much of the fragrance. The young buds can be pickled or added 1o
salnds, The flowers themselves, separated from the stalks, make whar is indis-
putably the best sparkling wine besides champagne. One of the most famous
recipes for elderflowers is the preserve they make with gooseberries.

Elderbernes are useful as additions 1w a number of cooked recipes, in
which any unpleasant aftertaste completely disappears.

The berries are ripe when the clusters begin ro rurn upside down, Gather
the clusters whole by cutring them from the stems, picking only those where
the very juicy berries have not stareed 1o wrinkle or mele Wash them well, und
strip them from the stalks with o fork. They are good sdded whaole to apple
pies, or added as a make-weight w blackberry jelly. (Both berries are on the
bush ar the same time, so if you are making this they can be pathered straight
into the same basket )

My favourite elderherry recipe is for Pontack sauce, a relic from those
days when every retired military gentleman carned ks patent sauce a8 an
indispensable part of his luggage Finally, one elder enthusiast enjoys cating, so
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to speak, the flowers and the berries ar the same ume, by making a sorber from
the fresh Howers, and serving it with anather sorber, made with the last year's
autumn berries —a conceit impossible before the days of the deep frecze.

Elderflower and gooseberry preserve

To make the preserve, trim off as much of the rather bitter stalk as you can,
and huve ready four flower heads for each teo g {1 Ib) of gooseherries. Top,
tail and wash the goosebernies, and put them into 9 pan with oo mi (1 pint) of
water for every goo g of fruic Simmer for balf an hour, mashing the frar wo
a pulp as you do. Add soo g of sugar for each o g of fruir, str rapidly upril
dissolved, and bring to the bail. Then add the elderflowers, ved in mushin, and
bl riprd by winl the setnng pomt 15 reached. Remove the Howers and pot 1o
the tsunl way. (See po25 forn few exeen notes on pams and jellics generllv) The
flavonr is quite transformed from that of plain gooseberry jam, and reminis-
cent of Muscar grapes. It is good with ice-cream and other sweee

Elderflower cordial

This cordial will keep For $ix manths, or you can freeze it 05 ice cubes orin
plastic bortles (leaving room for expansion),

i lemin + Put the sugar in a large bowl and pour on the
15 g (1 02) citric acid boiling warer. Sur to dissolve,

t kgt (2 Ih) sugar + Girate the lemon rind, and slice the fruir.

o elderflower heads o Add the grated lemon rind, lemon slices, cieric

750 ml (1Y% pints) warer ncid and lower heads oo the wurer
+ Leave for 24 hours, stirming occasionally.
+ Sieve through musling pour ine clean bottles
and seal with screw-top caps,



Elderflower fritters

A perfect and delicately flavoured finish o a summer meal.

4 tablespoons Aour » Make up the barrer with the flour, egy and warer
e = Hold the fower head by the stalk and dip into
1 % cupfuls water the haer.
Elderflivwet licads + Shake off any excess batter, then plunge into
(retain short stalks hot oil and deep-fry untl golden-brown.
for dipping) = Trim off the excess stalk and serve with sugar
Oil for Frying and mimt and lemon
Fresh mint

Sugar for dusting

Pontack sauce

There are any pumber of vananes of Ponmck sauce, parncularly from the
maditional hunting country in the Midlande This ane from Leicestershire
probably used ¢laret instead of vinegar in the orginal (Pontack's was owned by
Chiteau Hout-Brion).

The sauce was reputedly meant to be kept for seven years before use. My
patience ran out after seven days, but having made rather a large bottle, | can
report & distnct improvement in richness afeer the first few years. It has a fine
fruiry taste, o littde like a thick punch, and is especially good with liver

goo ml (1 pint) boiling = Pour the vinegar (or clarer) over the elderberries

vinegar (or claret) in 4 seone jut or casserole dish. Cover and allow
sem ml (1 pint) to stand overnight in an oven at very low hear
elderbermies = Next day pour off the liguid, pur it in a saucepan
1 s sle with the salt, mace, peppércaorny, cloves, onion

1 blade mace and ginger

40 PEPPEICOTNS « Boil for 10 minures and then bortle securely

12 cloves with the spices.

1 onion, fnely chopped

¥ tsp ginger







Oregon-grape

”JHIH-'J'.'.'.'J .Jr-'.'r.'l."l..'i.',a.'r.'

A member of the barberry family, originally from North America and
naturalised in open woodland and game coverts. An evergreen shrub, up
to 170 cm (5 i) high. Leaves holly-like, with sharp spines, Flowers yellow
and fragrant. The doark, white-bloomed berries form in bunches like min-

inture grapes.

Oregon-—grapes are planted o provide oover and food for pheasants, The ber

rics can be eaten raw, |||.||ul__|h they are rather acid, and are best made into a elly
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Common Poppy, Field Poppy

Papaver rhbovas

Widespread and abundant in arable ficlds and by roadsides. Becomes
scarcer in Wales, northwest England and northern Scatland. Flowers June
to October, deep scarlet, Hoppy petals at the top of a thin, hairy stalk,
oo cm (1-2 ft) high. The seed-pods are hairless, and flar-topped like an

inverted cone,

Poppies and cornfields have long been associared in our consciousness, from
the Roman goddess Ceres, who was depicred with o bunch of poppies in one
hand, o Monet's armosphenc, sun-drenched landscapes. The plant probably
grrved in Briroin with che frse Neolithic settlers, and it thrived in farmland.
Agyressive use of herbicides virrually eliminuted the poppy from our fields
after the Second World War, and the plant became confined w roadsides and
waste placex. More recently, however, changes in farming practices and o
revival of interest in the flower have heralded its return to our landscape.

It wus once believed thae smelling poppies gave you a headache, and thar
staring at them for wo long made you go blind. Superstton about the sup-
posed poisonousness of the flower still persise, notubly the belief thar the seed
beads contpn opium. In fact no parts of the commaon feld poppy are narcoric,
least of all the dry seeds It is the Asian species Pspaver somniferum from
which opium is derived, by the cutting und tupping of the juice from the unripe
seed heads. Yet the dry npe seeds of the opium poppy are entirely edible, and
are the poppy seeds of commerce, used extensively in baking Common poppy
seeds make an acceprable, though less favoursome, substitate. The seed heads

start to dry in September, and are ready for picking when they are grey-brown

in colour, aad have & number of small holes just below the edge of the flar top.
These are vents through which the seeds normally escape, and the seed in ripe
heads can be readily shaken outof the holes.

Pick a handful of these heads and pur them straight into o puper bog.
Remove the seeds by inverting the heads and shaking them into the bag. Any
that cling on to their contents are not really ripe. Poppy seeds are slate grey
i colour and have un elusive tste. They are extensively used in Eutopean
and Middle Eqstern cookery, particularly for sprinkling on hread, rolls, cakes
and biscuits, Bur they also go well with honey as a dressing for fruie, and with
noodles and macaront.















Stinging Nettle

U'rtica dioica

Widespread and abundant in almost every sort of environment, particu-
larly waste and cultivated ground, wet woods, hedgebanks, river vallevs. A
coarse, upright plant, growing up to 120 cm (4 ft) high, covered with sting-
ing hairs, Leaves tothed and heart-shaped. Flowers June to September,
thin catkins of tiny, undistinguished green flowers.

The stirging nerle is one of the commonest of all edible wild plants, and one
of the most useful. There i evidence thar newles were cultivared in eight-
eenth-century Scandinovia, rhe coarse fibres of the stalks being used for cloth
as well as the leaves for food. Samuel Pepys enjoved a nertle ‘porridge’ on 25
February 1661, though he gives no details of the dish. Sir Walter Scott has the
old gardener in Rob Roy ranng nertles under glsss as ‘early spring kail”. And
in the Second World War hundreds of wns were gathered annually in Great
Britain for the extraction of chlorophyll, and to make dyes for camoufuge nets.

Nettles and people are plainly old companions. Wherever the soil has
been entiched by human settlement — be it boneyards of back gardens — there
will be nentles. Because they rake up nutrients very slowly, nettles can be aston-
ushingly persistent on such sites. In woods in the Salisbury area they are stll
flourishing on the buried refuse of Romano-Brinsh villages abandoned 1 6o
years ago. The striking ubility of nettles o make use of minerals and nitrogen
in enniched soils gives them a high ranking in nutntion tables. They hove high
levels of vitaming A and C, 2.4 per cent by weighr of iron, and a remarkable 7.¢
per cent of protein.

Nenles should nor be picked for eanng afrer the beginning of June. In
high summer the leaves become coarse in texture, unpleasantly bitter in tasee
and decidedly laxarive. The best time for them is when the young shoors are
no - more than abour 20 centmerres high. Pick these shoots whole or, if you are
gathering later in the year, just the wps and the young pale green leaves. Ttis as
well to use gloves whilst doing this, even if you do have a Spartan belief in the
protection of the firm grasp,

Before cooking vour nettles remove the wugher stems and wash well They
can be used in @ number of ways. As u seraight vegeeable they should be boiled
gently in a closed pan for abour four minures, in no more water than adheres
to the lesves after washing Serain off the water well, add o large knob of butter
and plenty of seusoning (and perhaps some chopped onion), and simmer for a
further five minutes, urning and mashing all the while. The resulting purée 1y
interesringly fluffy in texture, bur rather insipid — don't expect it to tasee like

Herbaceous Plants
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spinach, as is sometimes suguested. For my money nettles are betrer used ay
additions to other dishes; or as the basis for nercde soup, than as vegerables in
their own rght

Nettle purée can be spread on toast and served with a pouched egz on top,
or mixed into balls with oarmeal and fried i bacon fat as a kind of nssole. The
chefl Anton Mosirnann blends the purée with fromage blanc, new potatoes and
nutmeg to make ‘nettdes nouvelle’. Another splendid recipe is for nectle haggis.
The nercle purée is mixed wirth leeks and cabbage, freshly fried bacon and pur-
tially cooked oatmeal (or rice or barley), the whole bailed for an howr arso in a
muslin bag, and served with gravy. More modern recipes include deep-frying
the leaves ro the consistency of green crisps. Young nertle leaves have also been
made itito beer and used as the basis for o herbal rea.

Note: o be canght cating nertles will cause more consternarion amongst
your fricnds than the munching of any number of other more dubious plants.
Reassure them that the chemicals responsible for the sting are quite destroved
by cooking — and offer them a taste.

Nettle soup

4 large handfuls + Strap the nertles from the thicker stalks, and wash.
ol nertle tops « Melt the butter and simmer the chopped omion

it large onion it untl golden.

o g (2 o) buteer + Add the nectles (or an eguivalent amoune of pertle

1 putatoes purée) and the chopped potatoes, and cook for

1 litre (2 pints) -1 minutes,
vegetable stock + Add the stock, and simmer for 20 minutes, using

1 tablespoon créme 3 wooden spoon from ame to time to crush the
fraiche potates.

Seasoning, including * Add the seasaning, plus o little grated nurmeg,
grated nutmeg and serve with a swirl of créme fraiche.

- If you prefer a smoother soup, put the mixtare
through o liguidiser before serving Rehear,
and add seasoning and créme fraiche.









Bog-myrtle, Sweet Gale
Myrica gale

Locally common in bogs, marshes and wet heaths, mainly in Scotland,
Ireland, north Wales and the northwest of England. Flowers April to May,
A deciduous shrub, fo—1Bo cm (2-6 ft) high with red and orange (female
and male) catking on separate plants. These flowers appear in April or
May, before the leaves, which are grev-green, narrow, toothed, on shiny
reddish owigs.

Before the extensive draining of fen and wotland thar began in the sixteenth
centiry, bog-myrile, or sweet gale, must have been a much more widesprend
plant. Now it is only locally common in wet, acid heathland and moors, mainly
in the north and west, though some small, local papulanons do occur in south-
ern England. Where it does appear, its leaves and flowers can scent the whole
area with their delighdfully sweer, resinous smell.

Gale was rradinonally wsed for the flavourning of beer, hefore hops were
tiken into service in this country, There 1 evidence that this drink was being
brewed in Anglo-Suxon times, and the isolated parches of sweer gale which
grow around old monastenes and other early sertlements sugpest thar it was
occasionally taken into culdvation, outside its natural hobitars

The brewing recipe is rather elaborate, so experiment with sweet gale
a5 3 herb, and vse it favour exisning drinks. s warm aroma — with hints of
balsam, cloves and pine resin — will give a rémina-like tang to wine, if sprigs
of bog-myrle are steeped in the wine (in re-sealed bottles) for a month. The
leaves are also good as @ staffing for roast chicken.

% Herbaceous Plons
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Hottentot-fg

(il L Wrrarer edslls

Trailing branched perennial with fleshy leaves, introduced from South
Africa. Yellow, pink or magenta flowers with yellow stamens, Fleshy fruit
appears May to July. Found on cliffs, particularly in Devon and Cornwall,

This succulent from South Afnica is naturalised in the warm ¢limave of south-
wist England, where its maned, succulent foliage and silky fowers can breathe
n hine of the cropics i the most stolid Brinsh cliff scene. s frois, the hgs,

wre edible but rather tungy.
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Fat-hen
Chenapodivm album

Common in cultivated and waste ground throughout Britain. An undis-
tinguished plant, 10170 cm (8-60 inches) tall, with stifi upright stems and
diamond-shaped greyish-green leaves. Flowers June w Seprember, pale
green, minute and bunched into spikes.

Fat-hen is ane of those plants that thrive in the company of humans. Prepare
a manure heap in your garden and fac-hen will m all likelihood begin to grow
thetre within a few months, [t is one of the very first plants to colonise ground
thar has been disturbed by roadworks or house-building, its stiff, mealy spikes
often appearing in prodigions quantity. No wonder that it use a3 a food plant
dures back 1o prehistoric dmes, Remains of the plane have been found in
Neolithic settlements all over Evrope. The sceds also formed parr of the lasr,
possibly ritusl meal fed w Tollund Man [whose perfectly preserved corpse,
stomach contenes included, was recovered from a bog in Denmark in 195o),

In Anglo-Saxon times the plant was apparently of sufficient importance
to have villages named after it As melde it is thought to have given i name
o Melbourn in Cambridgeshire and Milden in Suffolk. The introduction of
spinach, a domesticared relative, largely pur an end o the use of the plant, but
its leaves continued to be caten m Treland and the Scortish islinds for a long
while, and in many parts of Evrope during the famine conditions of the Second
World War. We now know that early people were lucky in their choice of far-
hen s o staple vegetable, for it contang more iron and proten than cither cab-
bage or spinach, and more vieamin Br and calcivm than raw cabbage.

The whole plant can be eaten raw, bur it is probably best prepared and
cooked in the same way 48 spinach, as a green vegemble, orin soups. [t is pleas-
antly vangy, like voung kale or broccoli



East ‘Lnyll:m Melde chicken

This is Duncan Mackav’s fesoive, highly local, way with far-hen, It makes a
colourful chicken stew, Joint and chop up 1 whole free-runge or local organic
chicken and fry the pieces in a large casserole pot with 4 knob of burter and
whole pecled shallos: Onee the chicken skin 15 browned, add ro the pan shiced
Lincolushire carrory, previously washéd pedrl barley, and chopped, coied,
Nuorfolk hiffine. These biffins from the edse are a dark red, late-mururing apple
thar can be stored over winter when these very hard fruirs become softer, Add
same dry Suffolk dder to cover and bring the stew neatly w the boil. Place the

cazserule in a hot oven for 1 Y hours or until the chicken starts o fall off the
hones, Reduce heat and stir in 4 good handfuls of chopped far hen, Cook for a

fitrther ¢ minutes and serve in large bowls with hunks of hot crusty Essex spelt

bread and cold dry local « itder







Good-King-Henry
Chenopodium binries=benricis

Widespread but rather local by roadsides and in cultivated ground: less
common in Wales, Scotland, Ireland and the soathwest. A medium peren-
nial, often reddish, up to 8o ¢m (-3 ft). Leaves triangular or spear-shaped,
almost untoothed. Flowers in spikes, May to August

The curious name has pothing to do with Henry VI or any other king Ttisa
correption of ‘Good Henry', an elfin figure from Saxon folklore whose name
was applied w this plant w distinguish it from ‘Bad Henry', the poisonous
annual meveury (Merckrialic anmaa) or dog's mercury (see po2o8), with which it
sometimes grows but which 1t i no way resembles.

Good-King-Henry is another food plant of great antiquiry, the remains
of which have been found in Neolithic encampments. It is a natve of the
Meiiterrunean, and irs seeds may have been brought over as weeds by the first
farmers ovet 5,000 years ago, In medicval and Elizabethan omes it was ocea-
sionally raken into cultivation, and it has lately come back into popularity (and
commerce) a5 n herb-garden species.

Good-King-Henry is a perennial, which means that leaves can be picked
from it contnuously, as from an everlasting spinach, The leaves can be cooked
as a spinach, and the young shoors |ike asparagus, if they are picked in the
spring when they are nor more chan 20 ¢m (8 inches) high. Serip off the larger
leaves, bind the shooe m small bundles, then stmmer in waiter for no more than
five minutes and serve with melved burer.

Herbaceous Plants
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Sea-purslane
Atriplex portulacoides

Common on salt marshes in the south and east of England, Flowers July to
October. (Opposite, top left and opposite, top right.)

The wwal, Heshy leaves of this maritime plant make a succulent addition o salads
Thev can also be sur-fried with fsh or meac

Common Orache
Atriplex patula

Widespread and abundant throughout the Brinsh Isles, on bare and waste
ground, Flowers July to September. (Opposite, bottom lefi, and opposite,
hottom right.)

Young leaves and shoots may be used as a substirare for spinach.

Spear-leaved Orache
Atriplex prostrata

Frequent throughout the British Isles, especially near the sea. Flowers July
to September,

Another species of orache that can be used as a spinach-substirure.
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Sea Beet, Wild Spinach

Beta valgaris SSp. marifima

Common on banks and shingle by the sea, except in Scotland. Perennial,
up to go cm (3 ft) high, with shiny, fleshy leaves. Flowers June to September,
tiny green blossoms in long leafy spikes.

‘inl." ”!. !’1.'_' I]api]'l' L'."I.LL"I11.|||-I'|‘ 0 !EJL‘ ‘|T|]i.'|||—||.'.1|.'l-l_'|.| tL'!I.I.,l.L'III. 'l. ..Ilnfﬂlg Ly i]Li Hf',_{{'r.,l'
bles, Some of the bottom leaves of the sea beet can grow as large and as heavy as
those of any culuvared spinach; and creak like purchment when you touch chem

The wild plant 18 one of the ancestors of our culdvated beets, from man-
gelwurzels through vo chards and spinach-beet. Cultivation began at least 2,000
vears ago in the Middle Eose ond was mostly directed towards flling oue the
long tap root into the forms we now pickle, feed o cartle or convere to sugar, 1|
:I.'l 11} ] !l""ll. 1.]11."‘1.".\.' art shame 'ﬂ‘1|'l'|." 'ﬁ"u"lqu 'i]'ll,"'l ||'|'|.|:r|1- '!"‘l'lll “lEI. L |A'II|.|TF:I|='L ﬁnl_l a TI_"I'l-

veined individual that s from the scruin thor was developed into the beetroar,



The leaves have been changed lirtle by cultivarion, except (o lose some of
their powerful rannin-and-iron favour. You can pick them between Apnl and
October — big, fleshy ones from the base of the plant and thinner, spear-shaped
ones near the head. Try and strip the larger leaves from their central spine as
you pick them: it will save much nme during preparation for cooking

Always tike specnl care in washing wild spinach leaves (especially if they
have been picked near public footpaths, where their bushy clumps can be targers
for perambulanng dogs). Remove also the miscellanesus herbage you will inevi-
tably have grubbed up whilst picking the leavis, and the more substantial stems

Sea heet can be used in identical wavs ro garden spinach, The small leaves
which grow on specimens very close ro the sea are tender and succulent, nften
as much o8 a mullimerre thick, and are ideal for salads. The larger ones should
be sweamed, or boiled briskly in a large saucepan with no more than a sprinkle
of warer at the botrom. Leave the lid on for a few manutes, and ar intervals chop
and press down the leaves When the vegetable has changed colour to 4 very
dark green, remove the lid altogether and simmer for a further two or three
minutes o boil off some of the remaining warer, then rransfer o g colander
and press out as much ligud as possible (saving it for stock or gravy). Return
the greens to the saucepan, and ross over a low heat with o knob of butter. The
raste 15 4 good deal mager than cultivared spinach, and pood additions are
diced tomatoes and grated nuts.

Spinach tart

This seventeenth-cenrury tart is one of the most intnguing recipes | know for
sea beet. Boil the leaves in the usual way, and chop them up with a few hard-
boiled egg yolks. Setinto a pastry tart case, and pour on a sauce made of melted
sugar, raising and a touch of cinnamon. Bake in a moderate aven for abour half
an hour

Herhaceous Planes
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Marsh Samphire, Glasswort

Salicornia species

Common and often abundant on salt marshes round most British coasts
Succulent annuals, varying from single unbranched stems to thick stubby
bushes up to 30 em (1 ft) tall. The stems are plump, shiny and jeinted.
Flowers minute, and only really visible as one or two white to red stamens
growing out of the junctions in the stems, August to September,

I have always had o special affection for marsh samphire. It was the plant which
first made me pware thar there was mather more w edible wild plang use chan
picking hlackbermies and roasting chestnuts. But even in its own right samphire
is u real characrer. Tt is surrounded by a wealth of folklore abour when and
where it should be picked. The plant is ready for picking, so they say, on the
longest day {and so it usually is), and the healthiest specimens are those thar
have been ‘washed be every nde’.

The plant has a liking for execrably muddy sitnstions, and grows in such
abundance on salt marshes thar communal picking seems the natural way 1o
cope with it: a combination of circumstances that hardly encourages a serious
frame of mind. You go our ar low tide, with buckets and wellingrons, through
the sea-aster and wormwood in the rough ground ar the edge of the salrings,
on to the tdal reaches where the crop grows This i a world crisscrossed by
deep and hidden creeks, by which vou will be tripped, cur off and plastered up
to the thigh with glistening wet mud. In these creeks the samphire grows rall
and bushy, like an amisble desert cactus. After the notorous g3 foods in East
Anglin, when all types of unconventional nutrients must have been washed
into the marshes, a bush of samphire 6 inches tall and as thick as a leek ar the
base was discovered m one Nodolk ereek. It wus carried away on a bicyele
croxshar and later hung up above the bar of a local pub,

On the poorer, sandier flats the planes are smaller, and they rend o grow as
single shooes not more than 1§ em (6 inches) high. Yer they make up for this in
sheer numbers. Often a bed can completely carper several acres of marsh, and
lonk as though it could be cur with a lawnmower. Bur there are po short cors.
Tradinonally, samphire was guthered by pulling ieup by the oo This is now
illegal, 4o there i% no escaping half an hour in a swaping positon, snipping the
stems individually with a sharp knife or pair of sassors. But then hunched up
and grubbing about in the mud is the only true way o appreciate the delights
of samphite-gathering. Collect the stems fnto a bucket, basket or best of all
a string bag, and rinse the bunch roughly in sea water o remove the worst of
the mud. When you hove gor vour samphire home, wosh it well and remove the









pieces of seaweed thar will inevitably be stuck o some of the plants. But never
leave samphire to stand in water for more than a few minuges. Its succulence
15 due to salt water stored by the plant, and the sale will quickly be sucked our
into the fresh water, causing the planms w become limp and prone (o decay.
It you wish to keep it for a-day or ewo before earing , dry it well and srore,
unwrirpped, in the fradge

The voung shoors, picked in June or July, make a crisp and tangy salad
vegerable. Try chewing some sprigs straight from the marsh, They are very
refreshing in spite of their salty msve. To cook them, boil or steam i a licde
water for B<to minutes, drain and serve with melted butter. Ear by holding
the stems between the teeth, wo draw the flesh off the rough central spine.
Samiphire prepared like this can be served either as an asparagus-like starter or
as a vegetable with fish, poulory or lamb.

A tradinonal way with samphire is to pickle it In recent years | have
found pickled samphire being offered a5 a bartop nibble in north Norfolk
pubs, and there are signs that the plant is becoming more popular Samphire is
also appearing increasingly on the menus of metropolitan restaurants, though
sometimes only as a garnish, and often imported from the Contnenc

Pickled samphire

This was once done by filling jurs wath the chopped shoots, covenng with
spiced vinegur, and placing them in a buker's oven as it cooled off over the
weekend, | would imaging thar the result of 48 hours simmering would be on
the sloppy side, to say the least To maintain the crisp exture of the plant and
at lenst some of its brilliant green colour it is best vo do no more than pur it
under cold pickling vinegr,
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Pigweed, Common Amaranth

Amaranthus retroflexus

A curious casunl of waste and cultivated ground, with dense spikes of dry,
greenish flowers.

The plunt onginated in America and was much used by the indigenous peaple.
The leaves, boiled, made a mild green vegerable, and the black seeds were
ground into flour,

Chickweed

Srellaria media

Widespread and abundant throughout the British Isles in gardens and dis-
turbed ground. A weak plant which tends to straggle and creep before it
has reached any height. It has single lines of fine hairs up alvernate sides of
the stem. Leaves oval, bright green and soft. Flowers throughout the year,
a tiny, white, star-like flower, with five deeply divided petals. (Opposite)

Chickweed 15 penerally regarded as a bane v gardens. Yer it 15 one of the most
deliciously tender af all wild vegetables, with a taste reminiscent of cornsalad
or g mild letruee, The Elizaberhan herbalist John Gerard prescribed i for lirde
birdex in endges — when they loath their meate”. But even in his time it was
cooked us a green vegetable, and lacer hawked around city streets by itinersant
vegetable sellers. Chickweed is one of the earhiest wild vegetables to come into
leaf, and it =0 good base for winter, or early spring, salads.

Next time you gre weeding the garden, rry saving the chickweed instead of
composting it Thase without gardens should be able to find some by any field
edge, even in the winter months. The leaves are wo small © be picked indi-
vidually, so seoip bunches of the whaole plang, or choose the younger, greener
sprigs and cut with scissors. The stems are just as tender to eat as the leaves.

The rexrure and mild waste of chickweed 1s probably best appreciated n
a salad. Try mixing the young shoots with hairy bitter-cress (for a hing of pep-
periness), winter-cress and cow parsley, and dress with a light, sharp dressing
mude from lemon joice and sundower oil,









Coaoked chickweed

Wash the sprigs well, and pur into 2 saucepan withont any additional warer.
Add a knob of butter or a spoonful of ail, some chopped spring onions and
seasoning. Simmer briefly for no more than two minutes = any longer and
both taste and texeure will go and you will be left with something resembling
strands of green stmng. Finish off with a dash of lemon juice or a sprinkling of
raeed nurmey

A mess of greens

By March large numbers of wild plants have their voung leaves showing well.
Use a reliable identification book, and make a mess of greens to your own
formula. Good components are: the flowers and voung leaves of white and red
dead-nettle. The flowerbuds — like vellowish broccoli = of escaped oil-seed
rape, which has become an aggressive invader of road verges, and the similar
buds of slexunders. The first leaves of jack-by-the-hedge, for s slight garlic
savour, and ramgons for an even stronger garlic note. Sorrel, for its lemony
sourness. Comfrey (when it no more than 1o cm high) for cucumberry suc-
culence. Binter-cress or Lady's-smock for pepperiness; dandelion for bitter-
ness; even very young dock, for body. Cook as with chickwead. For a wild
spring salad, pick and mix the leaves so thar no one favour dominates. Keep
the dressing sweer and simple, a8 there should be enough sharp and gurlicky
notes already. Hazelnut oil, it you can find it, 15 light wnd makes a good base
Otherwise use sunflower oil, with just a lircle sale and sugar, and a dash of soy
sauce beaten in
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Bladder Campion

Stlene vuigarts

Widespread and common by roadsides and in grassy places, Leaves bright
green and sofi.
The 'lu'll-lJJI:_:" shoiots and leaves can be used like chic Lu-.*-:d, and added w h]hriug

sulads v cookod as greens
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Bistort
Persicaria bistorta

Widespread and locally common in wet, hilly pastures throughout the
British Isles, except the south. Leaves oblong or arrow-shaped on long
stalks. Flowers June to August, pink spikes topping off a straight, hairless
stem about 6o cm (2 ft) high.

In the early spring of wor an advertisement in the personal columns of The
Times invited entrants for the first World Dock Pudding Championship, w be
held in the Calder Valley in West Yorkshire. In pants of northern England there
was 4 tradivion of making Easter puddings — 'dock puddings” — from bistort
leaves and various combinations of satmeal, egg and other green herbs. Like
many local customs, the making of dock or ledger pudding had dechined in the
tweneeth century, but thé oy and wros saw 3 revival, and there wire twver
fifty competitors from this one valley for the first world championship The
compettion i sall held annually in the town of Mytholmroyd, with compen-
tors required o follow a basic recipe including listart leaves, chopped nemles,
onions and oatmeal, all fred in bacon fuc

Bistort is a plant of damp uplind meadows, our of the range of nibbling
sheep (though one Calder Valley man cloimed thas the best plants grew on his
granddad’s grave on Sowerby Top). It usually appears as a basic ingredicenr of
Easter pudding. though quite why bistort should have been singled out ax the
vital ingredient in the sheep-grazing country of the north Pennines is hard w
say, It can certainly be locally plentiful in damp hill pastures, and the leaves
can be quite fleshy by Easeer - but just as imporrant may be the fuct that bistore
leaves huve a compavatively mild waste, unlike some of the ather customary
ingredients of spring puddings. Many of the plant’s local names refer o is
function in this pudding, from Passion dock (from Passion-tide, the last two
weeks of Lent, which was the proper ime for cating chis rather scant dish) w
Easter giant, 2 contraction of Eqster mangiant (from the French samger, to eat).









Daock pudding

There arc different recipes for dock pudding in many villages in Cumbrix In
Raughtonhesd, for example, they mix cabbage or kale leaves, young Brussels
sprouts shoots, and leeks with the bistort In Carlisle, dandelion and Easter
ledges, guthered from the churchyard, are chopped up with sticks of new rhuborb,
bound with bearen ege and pearl bacley and bodled ina cloth. In Beetham, south
aof Kendal, the bistort leaves are chopped up and sdded to 8 dumpling mikture,
which is rolled, sliced and fried in bacon fac The dish even has an ‘estuary” version
from the communs around Epping Forest in Essex, where the leaves are rolled
and skewered, like a vegerable kebab, and then smmered in milk and buren

1 handful of bistore « Chop the bistory, lecks and other greens roughly
leaves and blsnch in boiling water for a few minutes.

o ths ench of the leaves = Mix with the pearl barley, seapoming and rwo of the
of nettles, cabbage eggs, hard-bailed and chopped, and the other epy,
{or young leaves and beaten, Bind the mixture with a lietle onemeal,
shoors from Brossels < Either pur the mixoure in a pudding basin and
sprouts] and dandelion,  boil for ten minures, or form into balls, coat in
sorrel or dock oarmeal, and fry m oil or bacon fac

1 leeky

2 blockeurrunt leaves

1 cup cooked pearl

barley

§ o

Oumeal for binding
and/or coating

Salt and pepper to taste

ail or bacon far

Redshank

Persicarta maculosa

Widespread and commaon throughout the British Isles in damp, shady places,
near ditches, ete. Flowers June to October. (Opposite)

Leaves are tather ingipid, but they can be used in mixed greens, or in the dock
pudding mix (see above),
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