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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
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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

-




% Food for Free

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



Faod for Free

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.






ood for Free

I

g

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,

Herbaceous Plants

=



Food for Free

B

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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Common Sorrel
Rumex acetosa

Widespread and common in grassland, meadows, heathland and roadsides,
especially on acid soils, throughout the British Isles. An erect perennial,
10120 cm (448 inches) high. Leaves arrow shaped and clasping the stem
near the wop of the plant. Flowers May to August, spikes of small red and
green flowers on a smooth stem,

Sorrel is one of the very first green plants 1o appear in the spring The leaves
can often bie picked as early as Febroary, when other green souths are scarce. In
parts of the north and the Midlands, sorrel was used as a substitute for apple
in tarts and turnovers, during the froir off-season berween the last apples an
Murch and the first goosehertied Sorrel's sharpniess can minke it an inreresting
stand-in for fruir in other dishes.

Sorrel makes a good lemony addition o salads chroughouor the spring
and summier; especially if vou et or wear the strips across the grain (what the
French refier to as abiffenade). They are marvellously cool and sharp when raw,
hke young plom skins, bur perhaps too acid for some palates.

In Gerard's nme the leaves weree boiled and eaten, or made into o green
sauce for fish, For this they were pulped raw und mixed with sugar and vinegar.
Dorothy Hartley describes a late seventeenth-century reape for the sauce,
in which bread, apple, sugar and vinegar are boiled rogether unnil soft, then
mixed, sill hot, with sorrel purée. The mxture s then strained, vielding a
thick green juice with a sprong pungent taste.

I France sorrel is used in an enormous vanety of dished The chopped
lewves are added to give a sharp flavour o heavy soups of potato, lentil and
haricor bean, The cooked purée is added to omeleres, on like the sauce, seeved
us an sccompaniment i veal or fish dishes

Sorrel sonp

To make a rich sorrel soup, chop soo g (1 b} of the leaves with a large onion
anil @ sprigoof rosemary. Mix well with one tablespoon of four and simmer the
mixture in 75 ¢ (3 02) of butter for about ten minutes, stirring well all the tme.
Add 2 hitres (4 pints] of boiling water, two tablespoons of breadcrumbs and
seasoning Srnmer for one hour. Whien ready, take off the boil and just before
serving stir in o well-besten mixture of two egy yolks and 170 ml (!4 plat) of
yvoghurt









Curled Dock

Rumex crispus

The most widespread of all our docks, growing as happily in scaside shingle
as in suburban field edges. (Opposite)

The cninkly leaves, which can grow up to 30 cm (1 ft) long, are hitter, but have
been used ne a veoetable in the United Srates The leaves are guthered very
voung and cooked with bacon or ham and a hinle vioegar The leaves of our
commonest dock, the broad-leaved dock (Rumes adawrifoleans), have been used in
the same way, though they are even more biner.

Parents can pick a leal ortwo of dock and crumple them up w rub o the
skin of a small child who has been stung by o nettle. The mirsculous allevia-
tion of the pain is probably entirely psvchological, but the confidence trick is
a5 valuable as the notons of tooth fairies and Father Christmay, and should be
perpetunted stoutly

Monk’s-rhubarb

Rumex preudoaipinus

An uncommon species of dock, with large heart-shaped leaves.

Monk's-rhubarh was introduced as a potherh in the Middle Ages, and in the
pares of Scotland and the north of England, where it still grows, it is rarely
found far from houses,

Herhaceous Planes
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Common Mallow
Malva sylvestris

Widespread and abundant on banks, roadsides and waste places, espe-
cially near the sea. Ruther less common in Scotland. The plant is coarse,
bushy and often straggly, :0-100 cm (840 inches) high, and carries crin-
kly, ivy-shaped leaves which are slightly clammy to touch when young
Flowers from June to October, five-petalled, purplish blossoms up to 4 cm
{2 inches) across.

Mallow blooms late into the sutumn, and s flowers have o strange, arrificial
elepunce that is unexpected in such an obviously hardy wavside weed. The
mauve petals are arched like some porcelain decorntion, and veined with deep
purple streaky

The leaves stay green and fresh almost all the year, but are best picked in
the summer months, when they can be sereeched like films of gelatine. Always
wash the leaves well and discard any that have developed o brownish rust, or
are embedded with ny black insect eges.

Mallow leaves can be cooked as a spinach, bur they are extremely glun-
nous, and @ more areactive way of using them is to make them into soup. In
Arub countries, notably Egypr, the leaves of a similar species are the hasis of
the famous soup, sefobiiz

Commaon mallow i also known for i small, round seeds, called “checsey’.
Children in country districts still pick und ear these, though they're such a
diminurive mouthful thar their raste and rexrure are hardly noticeable. Some
parents hive found that modern children are more attracted by the leaves,
deep-fried in hot oil unl they resemble o wafer-thin green crisp,

Mallow wafers

Thie easiest and perhiaps the miosr sttractive way' of using mallow feaves 1s 1o
deep-fry them, us a kind of green wafer 16 prepare the leaves, drop them, a
few at a time, into a deep pan of hot vegerable oil, preferably sunflower. They
fiese become flat, then corl up s the edges and become o deep and almost rrans-
lncent green. Lift them our with a spoon carefully, as they are brirle, drain on
absorbent paper, and use either as 1 vegetable, or a5 a garmish for grilled or fried
dishes. This rechnigque can also be used with other Lirge-Teaved wild greens









Melokhia

A fairly authenric version of the Egypoian soup. The mobbia can be served
an its own, Gt with hiotled nee, or with pieces of cooked mear and vegerables.

foo g (1 1) young « Remove the stalks from the mallivw leaves, wash
mallow leaves well, and chap very small or purée in g blender

i litre {2 pints) chicken = Boil the leaves in che chicken stock [or fen minuies
atock * |t separate pan, prepare a garlic sauce by frving

2 cloves garlic the crushed garlic in a lirle oil unnl golden brown,

03l for frying adding the coriunder, cavenne pepper and some

1 tlsp ground corander  saly, and mixing wo a paste in the hot pun.
Pinch cayenne pepper, = Add this paste w the soup, cover the saucepan nightly
salt o caste and simmer for 23 minutes, stirring occasionally
tis prevent the leaves falling o the bomom,

Marsh-mallow

Althaea officinalis

‘A tall perennial, Ls—am (-6 ft), which grows near salt water in southern
and eastern England. Soft-branched clumps with velvety pink fowers be-
tween July and September.

The plant that gave the sweet its name. Toduy marsh-mallow i= made from
starch, gelarine and sugar. But it was once produced from the roots of Al
officinales, which contain not only their own starch, bur also albumen, & crys-
rallisable sugar, a fived ail and a good deal of geladnous maner. They were
gathered by Aishermen’s wives in the dykes and salt marshes of the east coast.

Herbaceous Plants
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Sweet Violet
Viola odorata

Fairly common in hedgebanks and shady places. Low, creeping and downy.
Leaves rounded. Flowers blue-violet or white, sweet-smelling, March to May.

A native of woods and hedgebanks, much coltivated in gardens, and escaped
and naturalised far beyond irs native range. Ity flowers are pleasantly fragrant
{though the scent is ephemeral because of s slighr ansesthensing effect on
smiel] receprors in the nose )

In the pase sweet violet fowers were used quine extensively in cooking for
their fragrance and decorative qualities. In the fourteenth century they wepe
beaten up with a ground rice pudding favoured with ground almonds and
cream —and they still make a fine favouring for rice puddings. The Aowers and
lenves were both used os ingredients in the elaborate Elizabethan salads known
as Grand Sallers or Salmagundies. Much laver, after émigrés fram the French
Revolugon had made veal popular in this country, they were used us one of the
elabarate floral dressings for joints of that meat. They are best known, though,
us cryvatallised or candied sweets

Crystallised sweer violers

Pick the flowers, with the stein artached, and dip them first into beaten eyq-
white and rhen into a bowl of fne granolared or caster sugae Use a small paimt-
brush to coar difficulr cavides, as itls important to cover every part with sugur
to preserve the flower properly. Ler the flowers dry for o few days on grease-
proof paper before storing them in an airtight continer in the refrigerator,















Garlic Mustard, Jack-by-the-hedge

Alliaria petiolara

Widespread and plentiful at the edges of woods and on hedgebanks,
Height 3090 cm (-3 ft). Leaves a fresh, bright green, and slightly toothed.
Small, brilliantly white flowers appear April to June. (Opposite)

Welcome previews of the spring, the soft leaves of garhe mustard {also called
hedine garlic or jack-hy-the-hedge) can sometimes be seen as early as February if
there has been o mild winter, It is 2 biennial, and if 0 warm autamn follows there
is often a second crop of new shoots and seedlings in Seprember and October.

For those wha like garlic, but only in moderation, jack-by-the-hedge is
ideal as a flavouring. When bruised or chopped the leaves give off just a suspi-
aon of the smell of s unrelated namesake.

Jack-by-the-hedge is a pleasant plant, upright, balanced in colour and
clussically simple in construction, and only a few leaves should be picked from
each specimen. They are useful finely chopped in salads, but bese possibly as
d sauce for lamb, especially valley lamb, which may well have fed on it in low-
lving pastures. In the early spring, chop the leaves with hawthorn buds and a
lietke mine, mix well with vinegar and sugar, and serve with the lamb ax you
would a mint sauce. There is also a tradition of using garlic mustard with fish.
Gerard recommends this, the seventeenth-century herbalist William Giles
reports thar it was earen ‘a8 a sance to sale fish’, and in Wales it accompanied
herringd

Winter-cress
Barbarea vulgaris

Widespread by the sides of roads and streams, Flowers May to July.

It is occasionally sold in mackers i the USA, where it is cooked as a green is
well s being used a5 an ingredient of salade Try picking the young flowers just
before they open in May, and stir-frying them as broccoli

Herbaceous Plants
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Water-cress

Han}‘rpu Hartrti m—m;mm’m m

Grows abundantly in and beside running water throughout the British
Isles. A hairless perennial, creeping or floating, 1o—50 em (420 inches).
Stem hollow; leaves a rich, silky green. Flowers from June to October in a
bunch of small white blossoms,

Now reduced to g stegl-house gornish, warer-cress was once one of our maost
respected green vegetables. Tr was cerminly under small-scule coltivation by the
middle of the eighteenth century, and quickly became 3 commercn! produer as
the fast-growing science of nutrition caught a glimpse of its ant-scochutic proper-
ties (which result, as we know now, from an exceptiomally hagh vitamin C content).

Must of the water-cress we ear today 15 grown commercinlly, bur the cul-
avated plants are identical in every respect to those thar grow wild, sometimes
i great green hillocks, on the muddy edges of freshwater streamy. The plants
to pick are not the young ones, which are rather tasteless, but the older stardier
specimens, whose darker leaves have a slight burnish 1o them. These are the tngy
omes, which justify the plants Larin nume, sas-formium, meaning 'nose-twisting

Never pick water-cress from stagnant water, or from slow-maving streams
that flow through pastureland. It can bé a host to ane stage in the life-cycle of
the liver fluke (Faectale bepartea) which can infest humans as well as sheep and
cattle. The larvae are killed by botling, buriris bese to avoid picking specimens
thae are likely o be infested. Do this by choosing plants in fast-flowing, clean
water well out from the riverhank — though this will involve good balance and
a sturdy pair of welhngrons. Do nor pull up the plants by the root Cur off
the tops of the shooes and wash them well, wherever they have beén growing
Warer-cress mukes a good cooked vegerable, especially if spiked with orange
and lemon juice and chopped hozelnurs. Simmered with mashed pickled wal-
nuty, it makes o eare suoce for fiish,

Water-cress soup

Boil two bunches of water-cresy, roughly chopped, in stock made from rwo
large porstoes, oo ml (1 pint) of water and seasoning. Cook for ten minutes, put
through 2 liquidiser, add a lintle cream if desired, and serve chilled.
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Horse-radish
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An Asian plant now widely naturalised through much of Europe, Common
on waste ground in Engiond and Wales; rare in Scotlond and Treland.
Leaves large, slightly toothed, and dock-like, growing straight up from the
root stem to a height of abour ge cm (3 ft). Flowers from May to September,
a shock of white blossoms on o long spike.

I1|I.'|I.' CaAn sCarc I.'l:h ||'i" Any |Ithl'! Il].ll!r Ilr. ‘tlll.!'l '.'-'ir.ll" CENTN Iii!. 1 K7 lhﬂr 15 =0
neglected in the wild, Small jars of horse-radish sanee sell for fancy prices in up-
ket delicatessens, vee the planr grows untoucheéd and in sbutdince on waste
ground throughout England

Florse-rodish was brought wo Britein from the Maddle East i the siveenth
century, speciheally oo sprce plane. The prefix horse meand codrse, ox in horue
mint The rougher the ground, the more horse-radish seems to relish it 1o will

grow n derelict gardens, on rubbush aps; even amidst abandoned bnck: piles,



regenerating chiefly from pieces of broken oot and often quickly developing
into large colonies. So you should have no trouble in finding a parch where you
can obtain permission to dig up the roors. Remember that the law requires you
obirain the landowner’s permission before dignng up any wild plant by the mot.

There can be no mistaking its crinkly, palm-like leaves, bue i vou are in
any doubt, crush them between your fingers they should have the charcreristic
horse-radish smell. A spade— desirable when gathering all room — s imperative
with horse-radish. The plant is a perennial, and carries an extensive and com-
plex root system. You may need o dig quite deep and chop the woody siracture
o obtain a secoon for use. The exceprion 1 horse-radish growing on light sandy
sails, which grows very seraight and can often be extracred by a simple pull

The warst part of preparing horse-vadish is the peeling Most sections
are ntractably knobbly, and need considerable geomemic skill before they can
be reduced 1o o mansgeable shape. Once they have been, the remains of the
brown outer layer should be pared off with & sharp knife. This may be best
done under warer, as the sharp odour will have started o appear by now, You
will be left with some pure whire chunks of horse—adish which need o be
grated before they can be used. This is best done out of doors, as the fumes put
the maost blinding omons 1o shame.

The freshly grated root can be used as it stands, as o geimish for foast beef
or smoked fish, Bur use it fairly quickly, as it loses its potency in g couple of
days. Or you can blend ir with other ingredients (bur under no arcumstances
vinegar] to make o horse-radish sauce.

Horse-radish sauce (1)

To make an instant sauce, whip op the grated horseradish with some plain yoghurt
or crémée fraiche, a lirtde mustard, sagar and seasoning.

Horse-radish sauce (1)

A maore substantial and longer-lasring sauce is made by mixing o waspoon
of dry mustard with a tablespoon of cold water, and blending unril smoath,
Combine with 6 heaped mblespoons of grated horscradish and sale and pepper.
Allow to stand for 15 minutes, then blend inta o cupful of white sauce.

Herbaceous Plants
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Hairy Bitter-cress

Cardamine birruta

Common and widespread in gardens and waste ground throughout Europe,
on paths and walls, also rocks and sand duneés. An annual, ¢2¢ cm (250 inches)
high. Leaves compound, cress-like. Flowers white, small, in branched clus-
ters, February to September. (Opposite, top left and opposite, top right.)

Hairy bitter-cress 15 one of the earliest edible weeds, with leaves thar can be
picked most months of the year The whole plant can be caten, and it has a pleas-
antly mild peppery favour, sweeter than water-cress. [t ean be used in salads and
sandwiches os a substiture for cress, and has an affiniry with cream cheese,

Cuckooflower, Lady’s-smock

Cardamine pnumn'.r

Common in damp meadows, woods and by the edges of streams, A medium
hairless perennial. Flowers April to June. (Opposite, bottom left and opposirte,
bottom right.)

The leaves are slightly more spicy than those of hairy bitter-cress, und can be
used in the same way: The name ‘cuckooflower’ is shared ar o local level with s
number of other spring lowers, indicating thar their flowering heralds the firs
cuckoo of the year. The cuckooflower has o rraditional use as an ingredient of
Enster pudding (see poaa),
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Common Scurvygrass

Cochlearia officinalis

A rather nondescript little plant of coastal cliffs, rocks and salt marshes,
also walls and banks. About 1050 cm {4—z0 inches) high, with dark green
heart-shaped leaves and small white flowers in loose, domed clusters.

Once famous as the major source of vitamin C on long sea vovages, scurvyprass
was taken on board in the form of dried bundles or distilled extracts, Buticisan
unpleasantly bitter plant, and the raste was often disguised with spices,

Bur smlors were not the only ones with reason to fear scurvy, and fads for
carly-muorning scurvygrass drinks and scurvygrass sandwiches abounded right
up to the middle of the nineteenth century. It was only the ready svailability of
cirrus frunes which finally made the plant obsolere.

Scurvygrass sull grows abundantly round cliffs and banks near the sea,
and it was probably its convenient proximity that made it the favourite mari-
tmeé ant-scorbutic,






Shepherd’s pu rse

'
{ ri’;lll,il.ll 'I"ll'-| i ifon

Abundant and uiduiprmd in waste and coltivated places. A downy,
hranched annual, s-6o cm {224 inches). Leaves spear-shaped and deeply
lobed, in a neat hus‘.ﬂ rosette. Flowers small with white petals and pink

calvx. Fruit is small, heart-shaped pods,

Shepherd’s-pocse is one of the frst wild planes o Bower, and will sometimes

Hower all through mild winters. [vis slightdy peppery in tste, and is popular in

China, where it issar-froed, Like o hbage and Chinese leaf




Field Penny-cress

Thigepr arvens

Quite common in arable and waste places. Flowers May to November.

As 15 the case with all the wild members of the cabbage family, held penm

erids can be used th the same way as chic Ll.k'i.'l:l’.L eirhor m =alads oras uhllu.‘d
Hrecns

Herbnceous Planes
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Dittander
Lepidium latifolium

A robust perennial of salt marshes, sand dunes and other places near sale
water. Up to 1 m (3 ft) high. Lower leaves long, up to 30 cm (i ft). Flowers in
a white cluster, July to September.

Dirrander has a hotr, pungent roor, and was gathered from the wild and occa-
stonally grown in gardens as o condiment before horse-radish and pepper
became populac It is 3 perenmial and has an obstinate and aggressive roor
system like horse-radish, and 15 uncommon in the wild, Only beside a few
estuaries on the south and east coasrs can the tall, elegany leaves and robuse
fliswer spires still be found,

Wild Cabbage

Brassica oleracea

A hairless perennial of sea cliffs and rocks, on dry stony solls, up to 1.5 m
(5 ft) high. Leaves greyish, lower ones large and lobed, upper ones unlobed
and partly clasping the stem. Flowers yellow, in long clusters, May to
September. (Opposite)

This scarce plant of the sea cliffs in parts of Wales and southern England is
8 vanety of the same species o our culovared cobbages; but ir is uncerrain
whether itis the ancestor of those cultivated varieties, or whether the wild spe-
cies onginated from cultvated forms i ancient settlements. Today the plant
15 rare in its naturnl habitar. Yet escaped garden Brassieas sometimes revert to
this form if they are allowed o go o seed. You can tell them eastly from the
mustards and ether related planes by their thick, greyish, fleshy leaves, They
wre bitter raw, but after long stmmerimg nre acceptoble o ent









Black Mustard

Brassica migra

Quite common as an escape from cultivation on waysides and waste places.
Tall, greyish-green annual, up to 1 m (3 fit) high. Leaves stalked, lower ones
lobed and bristly, Flowers yellow, June to August. Fruit in the form of seed-
pods pressed against the stem.

Use the young leaves of black mustard a8 a tangy addition to spring salads and
cooked greens, The seeds begin to ripen in August to September, and have
long been used i cooking Collecting them can be a painstaking business, and
vou are unlikely to gather more than a pinich, but ey pressing some into the
cheese on the top of @ Welsh rarebir befre cooking. Slightly mere seeds will
be enough to make a chumew,

Lemon and mustard-secd chumey

4 vmions + Thinlv shice the onions and lemons, spankle
¢ lemons with salv and leave for 12 hours
Salr » Add the mustard seeds, allspice, sugar, raising
i o {1 oz) hlack and vinegrar

mustard seed « Bring w the boil and simmer for 1 hour.
t tsp allspice « Transter to prs and seal when cool.

soo @ {1 Ib) sagar
loa @ (4 02) raisins
oo ml (1 ping) cider vinegar

White Mustard
Stnapis alba

A common weed in arable land, and an escape from cultivation, especially on
chalky soils. Flowers May to October. This is the mustard of *mustard and cress’.

(Opposite)

Under cultivation the plants are picked when they are anly # few centimerres
high. In the wild they need w be picked rather later for certain identificanion,
by which time they tend o be shightly bitrer. Use s chickweed in spring salads
orin conked greens.

Herbaceous Plants
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Sea-kale

Crambe maritima

Widespread but extremely local on sand and shingle near the sea. A
cabbage-like plant, growing in large clumps with huge fleshy grey-green
leaves, The flowers are white and four-petalled, and grow in a broad clus-
ter, June to August.

| found my first sea-kale through a pair of binoculurs, on a barren stretch of
North Norfolk shingle over fifty miles from the nearest record i the Anfer of
the British Flone, Tt was the only plant in sight and was hunched over the sand
like some heavy, stranded crusmoean. Some of the lesves were nearly two feer
long, and had the texture of rubber sheets. They looked amuzingly apperising,
and I cut off a few for supper They were 9o heavy and unwieldy thar | had to
improvise a drifrwond and twine sling to get them the six miles home

That evening we boiled the leaves for nearty an hour and o half. They seemed
quite immutahle, changing colour a lirtde, but holding that massive texture 1o the
end. Evenmally we ate them as they were. It was the most powerful and @ngy
taste | have ever experienced, like chewing the remains of a sunken bartleship,

Later, | leamed that it was not the leaves that were aomally coten, but
the young, white stems. Up 1o the ningteenth century sea-kale was a relaovely
common plant around the consts; and there s lirthe doube thar the use of the pline
ilates hack cenruries belre it was mken into culivation. [n many areas on the
south coast villagers would watch for the shoors to appear, pile sand and shingle
round thiem w blanch aut the bitrerness and cur them in the summer w mke wo the
markets in the nearess big won. Bue in 79y the bocanise William Curtis wrote o
pamphlet called Directions for the culture of the Crambe Maritia or Soa bale, for the sue
of the Table. As a result the vegerable was mken up by Covent Garden, wnd demand
fior the naturally growing shoots increased greatly. "This intensive collection was to
have the effect of substantially reducing the population of wild sea-kale.

Now the vegerable is our of fashion, bur the wild plant shows no sign of
regaining its former status. So be sparing i vou do pick it and do not take more
than two or three stems from each plant Use young shoots or the lower pars
of the leaf stalks, particulurly any that vou can find which hove been growmg
under the ground. They sometimes push their way through up eo a metre (5 ft)
of shingle; and when harvesting you will need a sharp knife to cut through the
thick stems. Tocoonk the sea-kale, cut the stems into manageable lengehs and
bail in salted water unel render (about 1o minutes). Then serve and eat with
melted butrer, like asparagus. Alternarively, use lemon juice or suuce hollan-
daisee. The very voung shooes and leaves can also be eaten raw as a salad.
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Sea-kale and pasta

2 handfuls of mixed
stems, leaf-shoors
and small lower-heads
ol sea-kile

500 g {1 Ib) penne pasty

Chopped anchovies

2 thé olive oil

Butter

Lemon mice

+ Chop the sea-kale into ¢ cm (2 inch) lengths

and cook in boiling water for about e minuns

+ Add the penne o salved boiling warer and

sttnrner unt] just cooked (B-1e minutes).

« Drain the pasta, add the cooked sea-kale, a

few chopped anchovies, the olive nil, a knob
of bucter and a squeeze of lemon Stur and
hest for o further 5 minutes, then serve,
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Crowberry

Fmpetrien srerum

A small, creeping shrub, up to 30 em (1 i) over some of the northern
moors of Britain. Leaves linear, edges rolled over. Flowers small, pink,

April to June. Berries shiny black when ripe.

The fruits pre used in arcoe regions and protsably bave some value as o souree
af vitamin C, Although it is difficult to gather the Fruit in any quantity some

experimenters have enjoved jelly made from i









Heather

Calluna valgaris

Widespread and abundant on heaths, moors, and dry, open woods on acid
soils. An evergreen shrub up o 1+ m (3 ft) high, with pumerous tiny leaves
in opposite rows. The flowers are purple and bell-shaped and carried in
spikes, Avgust to September.

Heather iy thie dominant plant over much of western Edvope’s upland moars aud
sandy wastes. In full flower — purple billows as far as the eye can see — a heather
moor 15 a gloneus sight. Bur it 1s also a deceprive one, for heather 159 nign of »
depleted soil and o harsh climare. Heather is o tenacions plant and completely
carpets huge sreas of moorland. Trample on it and you will make no impression
on its wiry siems, Even extensive hurning only sets it back remporanly, and within
a couple of years new shoots spring up beside the blackened branches of the old.

Meather has an abundant range of economic uses, It provides food for
sheep and grouse, matenial for fuel, chatching, buskerwork and brooms, and an
orange dve. les flowers are rich in necrar, and beekeepers often transport their
hives many miles to a stretch of moorland when the heather is in bloom. The
dried flower-heads make a good rea, and Robert Burng s supposed o have
drunk o 'moorland tea’ based on heather tops mixed with the dried leaves of
bilberry, blackberry, specdwell, thyme and wild strawberry.

Heather ale hay a long history in Scotland, dating back o the Neolithic
period. The rradition was revived commetcially in the lare twentieth centary,
andl heather ale is now available under the Gaelic name of Frasch 1t is wonder-
fully fragrant, with scents of heather and honey,

Heather beer

Beer made from necrar dates back to early medieval fimes Cur W gullon (225 litrey)
of heather Aowers in full bloam, and boil in the same volume of water for an houe
Strain through o jelly bag add v I (geog) of maleextrace and 4 I (150g) of sugar,
anied stir until dissolved, Add o furcher gallon (45 lires) of water, and, when lukewarm,
Y5 o (159) veast Cover and leave in a warm place for o week. Then siphon into bot-
tlex, adding ¥4 reaspoon of sugar to each. Allow to clear and decant before drinking:

Moorland tea

Mix dried heather flowers with the dried leaves of bilberry, wild thyme and
wild strawberry, and prepare as rea
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Widespread throughout the British Isles, excepr the south and east of
England, and locally abundant on heaths and moors, An erect shrub, grow-
ingE 2o ¢o cm {810 inches) high, with hairless twigs and aval, slightly toothed,
bright green leaves, Flowers solitary, drooping, greenish-pink globes. Fruits

small, round and blue-hlack, covered with bloom, July to September.

1‘]'”' L\.lH"l'n-'Il =1 '|'|'|'1||TT1L']?L'FT'|L"'\- 0 'I.'.il'llllH."T TS, .|.1|I| in ."1[11[‘.”11{ A% |I|..h:'|"ll.frr_|_l|_"‘ﬁ'r
bilberries transpart von more thoroughly into the rile of the hunter-gatheder
than perchaps any other wild food, The fros s viroally unknown in cultyvaton
the blueberries bought from greengrocers and supermarkees are o larger and
|'|.'\:'1 ﬂd'r”'l”‘ﬁ';”:lL' lII.||'||."|'1|. dan "‘\] IC LT
The bilberry 15 an intrigaingly juey and versatile fruin, and would douli-
Jess be more popular commercially if preking ic were norwach o laboripus bosi

need The shrub LW low;, often larpely concealed by dende heathior, and the



berries form i nothing like the concentrations of, say, blackberries. So even
on the moors where the bush, grows in abundance, gathering any quangity can
invalve the thorough searching of o far-sized parch of land: On pares of mnin-
land Europe, bilberry gathering has been partially mechanised with the help
of a lurge combing device known us 2 petgne, though this not only damages the
more [ragile shoors and seoips mony of the leaves along with the berres bue
also takes awny much of the fun of hunting for the berries < the discovery of
clusters of froit under the leaves, and one's ingers (and mouth) twening blue.

T Britain the wild Frot s sall picked commercially on o small scale, par-
ticularly in the Welsh border country, where thie berries aee sold in markets,
Bilbernies can be used to make jpms, jelhes, stews and cheesecakes, They can be
frvizen, or left o stund in thie sun for o week or'so, by which ame they will have
dried sufficiently o keep over the winter

Some of the most interesting bilberry recipes come from Yorkshire, where
the pies are known as ‘mucky-mouth pies’ because of the calour they give w
tongues and lips Another Yorkshire wuch with billwrries is to add o few sprigs
of mnt to the stewed fruit and jans. The two flavours complement each other
perfectly

Bilberry pudding

A classic recipe which sets the berries in a kind of Yorkshire pudding

o g (4 oz) flour = Make a thinnish batter by beating the ege with
| ey the flour and then slowly adding the milk.

1 large cup of milk = Stir in the sugar and the bilberries and pour

2 ths hrown sugar into o gressed oo

10 ¢ (4 oz} bilberries = Bake m'a medium oven for to minutes

Herhaceous Plants
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Cranberry

Vacemium oxyeoccas

A creeping, evergreen shrub of bogs and marshy heaths, up 10 50 cm (30
inches) high. Leaves dark green, pointed, whitish beneath. Flowers pink
with down-turned petals, June to August. Berries small, round, mottled red.

Cranberries were once more common in Briain. Bur the draining of much of
our marsh and upland bog has robbed the plant of is narural weet habitats, and
it is now largely confined to the north of England and Wales. The berry of the
wild plant is inedible raw;, and you are unlikely 1o find encogh for cooking. Bur
it can be made into tauce like the larger American species. In fact, its origing,
name and traditional uses are solidly Brirish, and the frue is mendoned (as
“fenberry') in a herbal published in1s78. Like so much else, cranberry recipes
were preserved by British settlers in America, and only Later broaght back into
use here

Cowberry

Viccintum vitts-tdaeca

A small evergreen shrub of moorland bogs, 40 cm (16 inches) high. Leaves
leathery, oval, untoothed. Flowers pink or white, in clusters, May to July.
Berries red, spherical. (Opposite)

Alwo known us lingonberry, this lirtle shrub is a close relative of the cranberry,
and one of its names is in fact mountain cranberry. IEgrows on some moses in
the northern pares of the Brinsh lsles, and more widely in northern Europe.
The berries are popular in Sweden, where they sre known as “the red gold of
the forests’. Like cranberries, the berries are sharp and scarvely edible when
raw, and are wmally made o jam or jelly (though they nesd some spple
added for the pectin).

Herbaceous Plans
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Cowslip

Primutla veris

A low hairy perennial, 10-35 em (4-14 inches) high, with flowers in clus-
ters, April to May. Each flower is yellow, with orange spots in the centre.
Widespread in meadows, chalk downland, road verges,

The cheerful, wobbly blossoms of the cowslip have made it one of our favounite
flowers, and it has probably suffered more from overpicking than any other of
our once-tommon meadow fowers, Yet ite name hardly supoess such popu-
lariy: It 15 o euphemism for ‘cowslop’, no doubt an indication of the plant's
liking for mucky fields. Tr was onee widely used in kivchens; making one of the
very best country wines, and o curious ‘vinegar’ which was drunk with soda
water rather than being vsed as a condiment. (o show the devasration some of
these recipes must have wreaked on fower populations, this particular recipe
required two pints of cowslip blossoms to make a pint and 2 half of vinegar)

The picking of wild flowers is strongly discouraged these days becanse of
dechining populadons. If you hke the sound of any of the recipes, grow the
plants in your garden — or even in o window box — and pick the lowers there
Many species, such as cowslip and primrose, are commercinlly available as seed.















Primrose

Promula veloir

A low hairy perenmal, io—2¢ cm (410 inches) high, with crinkly leaves and
pale yellow flowers, March to May. Widespread throughout Europe, in

woodland and on hedgebanks, railway embankments and cliffs,

I'he symbal of spring, with its pure, pale, delicarely fragrant yellow fowers, the

primpose can grow abundandy o chalk banks, shady woods; even on cliffs; by

it is often greatly reduced near towns and cities because of uprooang Primrose

blossoms have mostly been used nsimilar wayvs to cowslips and violets —strewn

i salads and on roast means. candied, or made tnoo wine.
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Redcurrant
Ribes vubram

Widespread but local in woods and hedgerows, especially by streams and
fens. An erect shrub, up w 1.y m (5 fr) high, with toothed leaves broken into
3 or g lobes, not aromatic. Flowers small, green and drooping, April and
May. Fruits from July, round and shiny red, with a slightly transhucent skin.

Some redcurrant bushes are blatont escapes from nearby gardens Bur the
plant is an suthentic nutive, and traly wild specimens are nob uncommaon in
old woodland, by stream banks and in rough fens.

The fruirs appedr from July, and are often mich lesy red than their culti-
vared cousing. Avoid confusion with the cloying fruic of guelder-rose ( Veburmum
apaelus), “This 15 also p shrub of woods and nversides, bur is berries lack a ail’
and look heavy and waxy beside the almost eranslucent skins of the redeurrant

Redeurrants make a good jelly, provided the rather obtrusive pips are
strained oot But given thar you will probably only find a few, they may be
biest eaten us o bracing field-snack, in what the fruit gourmet Edward Bunvard
described as “smbulant consumption’.









Blackcurrant
Ribes nigram

Grows wild in damp woodland across the whole of Europe. An erect shrub,
up to 1§ m (5 ft) high, with lobed leaves which issue a heavy and charac-
teristic smell when crushed. Flowers drooping, April and May. Dangling
clusters of opague black berries appear in June, ripening in July.

The soothing properties of blackcurrant juice were probably known long
before the plant passed into cultivanion, for it was often given aginst sore
throats and ‘the quinsy’. 1t 13 an uncommon plant m the wild, and can readily
be twold from redcurrant by s larger, heavily aromatic leaves. A few of these,
dned, can transform a pot of Indian tea

The currints can also be dried, and 10 this form they were one of the
hases of pemmican, an Amerindian dish taken up by polar explorers. The cut-
rants were pounded together with dried meat, and the mixture bound wgether
and coared with far or tallow. The resule was a food containing almaost all the
ingredients necessary for a balanced diet, which would keep well even on long
journeys.

=  Herbaceous Plants
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Widespread but scattered in woods and hedgerows across most of Europe,
A stubby, many-branched shroub, rarely growing more than o cm (4 i)
high, with 3- or g4-lobed, blunt-toothed leaves, and drooping, red-tinged,

green flowers. Fruit greenish vellow, egp-shaped and wsually hairy, from July.

Athough some gooseberries found in the wild are naruralised from bird
SOWT g;l:'ih:u varieties, the Specich s alimost certmnly natve The hastory of
the gooseberrv's domestcanon, from lowly hedgerow berrv to lustious dessert
fruit, is one of the most extraordinary stones of vernscular plane hreeding
{ :Ilifl.'lu'.l'l'l.'lj I:.'"”':K'I'H.'! ey Wiere |||1L|5":"-'-'f| until |-|'||-I in thi '\-!‘:'l.ﬂ.'l.'i“h COnmry, yer
by the end of the nineteench there wore 44 many as #,ooo named varieoes This
wis due almost enoirely 1o the ingenuity of amarewr growers, especially in the
industrial Midlands, svho were spurred on i their breeding programmes by

annual comperitions [stll held in o few villiges)



You will find wild gooscherries from early July onwards, and on some bushes
(with the help of a pair of gloves, becanse of the spines) you may be able w pick
a fuir quantity, though they are irregular fruiters. Depending on their ripeness
andf sweemness they can be used in any of the recipes which normally employ
the cultivated fruit The ripe berrics make gooseberry pie or gooseherry fool,
the underripé ones gooseberry jelly [see the recipe for elderflower and goose-
herry preserve on p Bz,

Oldbury rarrs; from Oldbury-on-Severn, were radinonally made with
wild gooseberries and sold at the Whitsunnide foirs (though the berries can
hardly have been ripe ut this time, and preserved fruit must have been used).
The rarts were actually small pies, rea-cup sized, filled with gooseberries and
demernra sugar.

Gooseberry and fennel sauce

This requires only a small quantity of herries, and goes well with mackerel
Stew a handful of fruit in a lietde cider, pulp through a sieve, then mix with
chopped fennel (p 134). Add mustard and honey 1 tuste

Gooseberry fool
i cup wild gooseberries = Top and tail the gooseberries. Stew in the white

¥ cup double cream wine and honey, and reduce until the mixrure is
2 lasses white wine the consistency of jam.
i ths honey + Whip the cream unil siff.
Wild rose perals » When the gooseberry mixrure 15 cool, fold in
to garnish the whipped créam and decorite with rose petals.

3 Herbaceous Plants
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Opposite-leaved Golden-saxifrage

|....I_.l‘r"".l'r.'.'.'ll".l'g'.f,'_.‘_"." meothorirfi -.'II' T

A low, creeping plant with a preference for the banks of springs and wet,
shady mountainsides.

In the Vosges mountains the leaves of dhis golden-saxifeage are caren ander the
namne crerem de mele, e can be vsed as a green vegerable, bor i s por commaon

k'l'llllt'l.'_"h T l||.hl|!'5.' g L-.fu.i, CRLCpT where E1F1’_'L'|Ti.T|I|.



Meadowsweet

Fr' i |'Il||-|r-'." -l.:.":ln'l'l'..'J |'.|".|lI Marid

Widespread and often abundant throughout the Bridish Isles, by fresh water, in
fens and marshy places and damp woods. A hairy perennial, fo—zo cm (2-4 ft)
high. Leaves toothed, dark green above, silvery grey below. Foamy clusters
of cream-coloured fowers on stff, reddish-tinged stems, June to October.

One of the most summery of all our wild plants, In July the frothy flower-
hoads of meadowsweet can mansform o overside meadow,. The scent of the
fredh Howers is worm and heady, that of the crushed leaves more clinically
gharp, When dried, both parm of che plane smell of new-mown hay. v was theye
dried lenves that were used o give an especially aromatc bouguet oo part,
cluret and mead, and I s to this functon that the name "meadwort’ probably
refers, rather than to its preference for growing in meadows, The leaves cap
be used for flavourme almost any sort of drink, and cun dooble for woodroff

{270} if chat plant is unobringble
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Raspberry

Rubus tdacus

Widespread throughour the British Isles, and quite frequent in hedge-
rows, rocky woods, and heaths: A slender shrub, with usually unbranched
arching stems growing up to : m (6 ft) high, and only very slightly spiny.
l.eaves wothed and oval, and often whitish below. Flowers small and white
in drooping clusters. Fruit a rich red berry, formed by a number of drupe-
lety, July to September.

Alchough many raspberry plants growing in the wild are bird-seeded from cul-
tivated stock, the fruit is as authentic 4 British native os its close relative the
hlackbierry, Ieis nor difficale ty see why, of the two, it was the mspberry thie was
taken into gardens, It grows more tdily and with greater restraine than the spiny,
sggressive bramble. And this of course means that it has beén less prolific in the
wild — another good reason for nurturng the plant in the non-compentve secu-
nity of the garden.

The raspherry is wsunlly the firse saft froit w rpen, occasionally as early
as the Lusr weeks of June, I you have difficuly distinguishing young raspber-
ries from wenpe blackbernies, look ar the stems on which they are growing
The raspberry hay woody, cane-like stems, comparatively smooth excépt for a
few weak prickles; the blackberry has much coarser stems armed with a grear
number of strong prickles. The bernes themselves are quite different in rexmre,
even when they are similarly coloured. Raspherries have a matt, spongy surface,
whilsr hlackberries are covered with a shiny, mur skin. And when fully ripe the
rospherry comes away easily from s pichy core.

Raspherries are such o rich and substaneial frisic chat it would be a waste o
ke jelly from them, Bur simmered in their own juice for abour 2 quarter of an
hour, and then boiled wo sernng poine with an equal weight of sugar, they make
a fine jam. I you only find o endful of wild berries, use them for stuffing game
birds, or to make the famous summer pudding.

Raspberry vinegar, which can be made by soaking 450 ¢ (1 Ib) of fruic in
coo ml (1 pint) of white wine vinegar for two or three days, is an important
ingredient of nouvelle cumsine. Bur it has an ancient pedigree a4 a sauce for
fruit dishes and a base for summer donks, and asa popular domestic remedy
for ‘tekly” throars
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Summer pudding

t-1o slices of bread
(brown or white)

Milk

fioo g (1% Ib) summer
fruirs; such s raspherries,
red und black currunts

Sugar 10 taste

= Cut some fairly thin shices of biread and remove
the crusol Moisten with milk, ond hne die sides
and bottom oF a deep pudding busin with them,
Make sure that the shices overlap well, so thar
they will heild vopether when mrned oo

= Fill the basin with the fruit mixture, which
should have been conked for about 1o minutes
und sweetened with sagar to st

« Cover the top with more slices of moisrened
bread, and then with greaseproof paper. Put a
weight on top of the paper and leave the pudding
o stand in the refrigetator overnight

» Turn out and serve with créme fraiche or ice-cream,
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Blackberry, Bramble

Rutbus fraiticngis

Widespread and abundant in woods, hedges, waste places snd heaths. A
prickly shruh, usnally growing in straggly, tangled clumps. The leaves are
alyo |1r1L'LI!; and toothed, and turn reddish-purple in the automn. The
flowers have ¢ white or pinkish petals. The fruit is made up of a number of
drupelets, and turns from green to red to a deep purple-black. It can be
picked from August to Ocrober.

There 8 hitle need o wne ot lengeh abour this uicy purple berry, which has
been known, loved amd picked across the world for generanons, Is seeds have
even been found in the stomach of o Neohthic man dog up from the Essex eloy
]“i!l.'}l.lh:l'rh.".ﬁ i'l..”.l." a .'\11“.'1 |.|i I l!'l.' L IiIL'. rl"!." I(I’I'lhl.l'l |:l|.'r"|'| e | W rll.'i..rl.'lr“.."qllllll' :IHIE ']II,,'
countryside, Tois mor quse thar they are debiowous, and easy w find ”l.‘ILH.I'L'!'F"I'Ih!.'
carries with it a lirtle of the urhan dweller’s myth of country hife; abandance, har-

vest, a senise of seasan, and just enough discomfort to quicken the sensed Mavbe



it i the scuffing and the scrarches that are the real attracnon of blackberrying,
the proof of sansfymg il agmnst unruly nature,

Everyone has their favourite picking habits and recipes; and these are
better guides than anyvthing a book can say. So 1 will confine myself here tw a
few of the lesser known facts,

Blackberry bushes spread in o cunous way. Each cane begins by growing
erectly, but then curves downwards until irs tip touches the ground. Here the
shoot takes roor, and a clomp of new canes soon forms, The berries themselves
grow in large clusters at the end of the older shoots; which die after two or
three vears' cropping. The lowest berry — righe at the tip of the stalk - is the
first 1o ripen, and is the sweetest and famest of all. Earir raw, A few weeks later,
the other herries near the end ripen; these are less juicy, bur are stll good for
jam and pies The small berries further up the salk often do not ripen uneil
October. They are hard and shightly hiter and are anly really useful if cooked
with some other fruit.

Even more variéry is found from bush to bush, There are reckoned o be at
least 400 microspecies in Britam, all diffening shighely m favour, sweetness, fruit-
ing time, namtonal content and size. Blackberries can occur with the suvours
of grape, plum and even apple. Some varieties have more dietary fibre, weight
for weight, than wholemeal bread. If any wild vaniety does take your fancy, try
growing a cutting in the garden. Ie should bear fratt afeer a couple of vears: There
are any number of recipes which make use of blackberries, They can be made
o pies, froit fools and salads, pellics (they need a little extra pectin), and jams
A good way of serving them fresh is w leave them to steep overnight in red wine.

The most delicious blackberry product | know i junket made from nothing
other than blsckberry pice. Remove the juice from the very npest berries with
the help of a juice extraceor; or by pressing them through several layers of musling
Then simply allow the thick, dark juice to stand undisturbed in a warm room. Do
et stir or cool the ice, or add anything w it In a few hours v will have ser w
the consiseency of o light junket, and can be caten with ceeam and sweet biscuirs.

Autumn pudding

Make as for summer pudding (see p t8o), but replace the bnight red fruis with
dark obes — Blackberries ﬂ}i’c:r:in."y, and alsiv a few stoned sloes and damsons;
elderberries, and chopped crab apples. Cook for abonr ten minutes and stir in
dark honey or sugar o mste. Transfer the pulp w a deep pudding basin hined
with shees of wholemeal bread, and pack in more bread untl the pulp is covered.
Put a weight on top and leave in the refrigerator overmght

& Herbaceous Plants
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Dewberry

Rubus caestuy

Widespread and frequent in bushy and grassy places, especially in eastern
England. Hairy, sprawling perennial, up to 4o em (16 inches) high, with
weak prickles. (Opposite, top left and opposite, top right)

The dewberry carries smaller fruits than the blackberre They have fewer sog-
ments and are covered with a fine bloom. They are also so juicy that they can
be difficule ro pick withoue bursting them. Take advantge of this juiciness
amdd pick them as a kind of ready-made cockeail cherry, Snip a few of the best
berries off with secateurs, together with about 8 cm (5 inches) of stalk. Serve
them with their ‘sticks” ineact, ready for dipping in bowls of sugar and cream.

Cloudberry

Rubus chamaemoris

This little shrub, which grows not much more than 15 cm (6 inches) high,
is a relative of the blackberry. It grows in parches on damp peatland soils.
Fruit red at first, orange when ripe. (Opposite, bottom left and opposite,
bottom right.)

Sadly, the cloudberry has always been a shy fruster in this country (unlike
Scandinavia, for instance, where it is highly prized). Iv is a subalpine and arctic
species, confined to bogs and moors in Scotland and the north of England and
Wiales. In the Berwyn moantains in north Wales, an tunusual tradition com-
memorated this scarcity, and persisted up to the end of the ninereenth century
Shepherds from Llanrhaiadr believed that a quare of cloudberries was the wage
that St Dogfian was due for his spiritual minisery, and anvone who could bring
such 4 quantiry to the parson on St Dogfun's Day had his tithes remimed for
the vear. Cloudberries have been used in northern areas of Britain for puddings
or janis, and could be included in any dish that 15 convennonally made from
hlackberries ar raspberries.
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Silverweed

Potentilla ansertua

An abundant flower of damp grassy and waste places. A hairy, creeping
perennial, 15-30 em (4-12 inches) high. Leaves in a basal roserte, coarsely
toothed. Flowers yellow, five-petalled, May to September.

The undersides of the leaves are flnshed with a pale mart grey, making the
plant look withered before its nme. The upper surfoce is a silky, hquid green.
The leaves were once used by foor soldiers as an apparently cooling lining for
thelr boots. The whole plant has a history of medicinal and culinary use going
back ta the ancient Greeks.

The roots were coltivated us o crop from late prehistonc dmes. In upland
areas of Britain they were eaten right up until the inmroduction of the potato
— and later, in times of famine, though they are a meagre and not very flavour-
some root. The seventeenth century boranist John Ray likened their tiste to
pursnip. The roots were boiled, haked, or even enten raw; they wene also dried
and ground inte flour for bread and groel Silverweed 15 worth bringing into
vour garden for ks ambvalent leaves and vellow, utlitarian Aowers. If you do,
same of those old famine recipes for the roots are worth reviving.









Wild Strawberry

Fragaria vesca

Widespread and frequent on grassy banks, heaths, open woods throughout
Europe. A low, crecping plant with hairy runners and stems ¢-30 cm (312
inches). The leaves are in groups of three, toothed, shiny green above and
silky grey beneath. The fruits are small drooping red berries with the
seeds protruding, late June to September

In some parts of the country wild strawberries are abundant, and carpet wide
patches of dry and heathy ground. But normally you will need to search care-
fully for them, looking for the trefoil leaves in woodland clearmgs and rough
gruss. The drooping berries can be even more elusive, and are often complerely
hidden by the leaves. Always look under the leaves as well as on top of the
plant when picking wild strawberries. Wild strawberries prefer chalky smls,
and the best fruits are those eaten straight from plants growing on bare lime-
stone. They will have been warmed up by the sun reflected from the rock, amnd
their fragrance can be savoured w the full. Whar the wild strawberry locks
in size it more than makes up for in flavour, The ripe froits are wonderfully
concentrated beads of sweetness, which our ancestors appreciated in much the
same way o8 we do. The most useful recipes are those which make the best
of small quantities of berries. Try a wine-glassful wpped with champagne.
Add o few o a fresh froit salad — or o green salad, for that matter. Or make
use of their winey aroma by turning them into a sauce for ather froi, espe-
cially raspberries or peaches. Simply purée them with a hirtle wine, pepper and
sugan The first wild strawherries overlap with the last of the asparagus, and |
once came across in inmguing combination of these two plants, plos prawns,
in 4 Japanese restaurant. They were served mixed in an egy oll, Take equal
quantities of wild serawberries, asparagus tips and small prawns. Blanch the
asparagus in boiling water for about 3 minutes, and drain, Mix with the other
rwo ingredients, and use to make a frirtara as in the recipe for hop shoots on
p 37. Fold or roll the cooked frirata if you wish.

Herbaceous Planes
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Herb-bennetr, Wood Avens

L’ 0m ¥ INESIR

An undistinguished plant, vet it is pleasant in late summer to find its small
E'-J.‘—Fq_'ll.]”t‘l.l l|.|.'|lu||.'l. Ifuuun. On-an {'ll'l!l.'.l"“'-i*it'! dark woodland Hoor,

I'he clove-like odour of the roors of herb-bennet wis once reputed m repel
mathy; vet it clearly atcracted human Beings, for i was widely prown as a pot-

herh in the sixteenth century. As well as its many medicinal uses (agninst 'the

gtirps of venomous beasts’) itwes also added o broths and soups




Salad Burnet

Samwenisorba mino

Quite common in grassy places on chalk, A hairless perennial, 2:e—90 em
{B—30 inches), with four to twelve pairs of oval, toothed leaves, Flowers
green, reddish or purplish, May to August.

.1‘1 I'II."I'I I'rl.l'\-'}'ll.'l'jr th‘." !i,‘.ﬂ'p't:‘h I'|! l'hlf" _\i]rﬂil 1'I|||'I'||'..'t *I'lll.'” 1"}:]"!\. wil Clc ulnlu'r -rl'“.":ﬁ
hove long been used as an ingredient of salads, i sproe of their diminonve size
and slighe bitterness, and as a garnish for summer drinke Sir Francs Bacon
recommended that salad burner should be planted in herb gardens with wild
thyme and water ming, ‘to perfume the gir most dehighefully, being rodden on
und crushed”. A recipe repuredly enjoved by MNapoleon whilst he way in exile
on St Helena was o salad of cooked haricor beans; dressed with o generous

mixture of olive oil and green herbs — salad buarnet (pimpreneller in French), war

ragon, chives, pardley and chervil.
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Parsley-piert

Apbanes arvensiy

Widespread and common on arable and dry ground. Very low, hairy, pale
green annual with lobed, toothed leaves. Flowers tiny, green, in clusters,
April to October.

The curious’ nome of this plant probably derives from peree-plerre, o plant
which breaks through sty ground. 5o, by sympathetic magic, it came o be
used medicinally as a specific against kidney stones. Yer it was Culpeper of all
people, herbal wizard excraordinary, who ficst recommended it as an honest
domestic pickle. Best as a small-soale addition w salads,
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Wild Rose, Dog-rose

Rosa caning

Widespread and common in hedges, scrubland, waste places, but less fre-
quent in Scotland. A thorny plant with arching stems up to 3 m (io ft) high,
with hooked prickles, toothed leaves, and large, white to pink, five-petalled
flowers, June and July. The fruit (roschip) is an orange-red, oblong berry,
sometimes as much as 2.5 cm (1 inch) long, and is on the bushes between
late August and November

The wild rose has a simpler and less showy blossom than the garden rose and
scarcely droops before it sheds its petals. “T'his is the stage when wild roses
should be gathered. Never pick or domage the young flowers. Towards the end
of July lnok lor those thar have already Tost one or two pecals, and then gently
remave the others into your hasker.

Wild roses have a more delicane scent than the garden vanenes, bue stll some
of that fleshy, perfumed texture. So if you have only 3 small quantity, use them
neat in salads. Frances Perry nnce histed ten other uses for the petals: mse wine,
rose in brandy, rose vinegar, rhubark and eose-peml jam, rose honey, rose and
caconut candies, Turkish delight, rose drops, cryseallised rose petals, and rose-
petal jelly. The st could be extended indennitely, because the basis of the pse of
rose-petaly, here as elsewhere, 15 simiply as a fragrant improver of well-esablished
dishes, The tips of the voung, green stem ure also edible and tste o fivde of apple

Rose-petal jam

Extensively eaten in the Middle Enst, especully with yoghurr this recipe is
from Turkey. You will only need w prepare a small potful, a5 it is exceedingly
sweet. And only supplement your wild petals with those from garden roses if it
is absolurely pecessary to make up the quantity: the thick, fleshy petals of the
garden damasks are very difficult w reduce wjelly.

: cups wild rose petals - Dissolve the sugar in the water, and add the lemon
(cramemed dovn fairly  juice and orange juice.

tightly) « Make sure that the rose petals are free of insects,
3 CUps sugar and thscard any withered ones.
t qup water « Stir the petals into the hiquid and put the pan
i ths lemon juice over a very low heae Sur contnuously for abour
1 thy orange juice o mumtes, or untl all the pemls have ‘melted”.

+ Coal a liwele, pout it b small glass jar and cover.
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Rosehips

The fruit of the wald rose, the hip, s the star of one of the grest success s
ries of wild food use. It is the only complerely wild fruit w have supporred a
national commercial enterprise = the production of rosehip syrup

The susterity of the Second World War, when supplies of citrus fruis
were virtually cur off, forced the British govermment to exploit the poteritial
af rosehips a8 o source of vitnmin C But the fruic had been used as a food For
centuries before that When culovared fruic was scarce in the Middle Ages,
rodchips were used s o dedsert. A redipe from 170 explains how this hard,
wnlikely berry was cransformed into g filling for et The hips were firse split
in half, and the pich and seeds thoroughly cleaned oue Then the skins were
put to stitid in an carthenware pot undl they were soft enough to rub through
a gieve. (Notce thur this wits done without the use of uny héat or liguid.) The
resaltng purée was mixed wich its own weighe of sugar, warmed unol the sugar

miclted, and then potted



In 1941 the Ministry of Health put forswird a scheme for collection of rosehipy,
which had been found m contain twenty times the amount of vitamin C in
oranges, and in that year 2o tons were gathered by voluntary collecrors. The
next year the scheme was transferred o the Vegetable Drugs Commirtes of
the Ministry of Supply and 144 rons were guthered: By 1943 the redonbrable
County Herb Commitetees were brought in to organise the collection, and for
the next three years the hirvest averaged 450 tons. The resulting syrup was
sold through ordinary rewilers at a conrolled price of s 9d o six-ounce (170
ml) bottle. Mothers and children were able to obtiin it in larger quantities, and
at reduced prices, from Welfare Clinics.

Rosehip syrup stayed in the shops through the wées and 1g7es, but it is
now commercially available anly from specialist suppliers. Roschip syrup is
really the begimning of all useful rosehip recipes, and making it is the simplest
way of filtering our the prickly seed, which can be a dangerous internal irritant.
Here, as a nostalgic bur highly functional guide, are the menicalous directions
given by the Ministry of Food during the Second World War for goo g (2 Ib) of
hips. The resulting syrup can be used as a favounng for milk puddings, ice-
eream or almost any sweet, or diluted as o dreink.

Rosehip syrup

Have ready 3 pinti (1.5 litres) of boiling water, mince the hips in a coarse mincer,
drop immiediarely into the boiling water or if possible mince the hips directy
into the boiling warer and again bring to the boil. Stop heating and place aside
for 15 minutes. Pour into a flannel or linen crash jelly bag and allow w drip unl
the bulk of the liguid has come through, Rerurn the ressdue to the saucepan,
add 1% pints {770 ml) of bailing water, stir and allow to stand for 1o minutes.
Pour back into the jelly bag and allow to drip, To make sure all the sharp hairs
are removied put back the first half cupful of liguid and allow 1o drip through
agstin, Put the mixed pice inro o clean saucepan and boil down until the juice
measures about 1% pints (7ve mi), then add 14 |bs (goo g) of sugar and boil for
o further ¢ minutes. Pour into hot sterile bortles and seal ar once. If corks are
used these should have been boiled for ' hout just previously and after inser-
tion coated with melted paraffin wax. It is advisable to use small bortles as the
syrup will not keep for more than 4 week or two ance the borde is opened.
Store in a dark cupboand.

Heslperoes Harvese, Manastry of Food, 1943
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Bitter-vetch
Lathyrus lintfolius

A shorr, erect, hairless perennial with winged stems, up 1o 4o cm (16 inch-
es), found in damp grassland and open woods. Purple-red flowers, fading
to blue, April to July.

An edible ruber from the pea family, biner-verch is one of the communer spe-
cies, and sometimes grows in abundance in heathy aread It has been recog-
mised as 3 vegetable since ar least the Middle Ages, In later times the roots were
osed as o subsistence crop in the Scottish islands, either raw or deied. They
have also been used for favouring whisky.

Restharrow
Owonis repens

Hairy, sticky, spreading perennial, 100 cm (4-28 inches), found in lime-
rich soil in grassland, shingle, sand dunes. Loose clusters of pink-purple
flowers, June to September. (Opposite, top left and opposite, top right.)

A common enough plantin dry and chalky grassland, but oo handsome w pick
needlessly. It is like a sweeét pea bred for the rockery: short, pert and bushy. In
the north children would dig up the mots and chew them; hence it acquired
the names wild liquorice and Spanish root.

Rosebay Willowherb

Chamerion angustifolium

Widespread and abundant in woodland clearings and on waste ground,
especially where there has been fire, Pink flowers in dramatic spikes up to
1.5 m (5 ft) high, June to September. (Oppaosite, bottom left and opposite,
bottom right.)

The young shoots have heen eaten hike asparagus in pares of America and
northern Europe, though they are very bitter









Large-flowered Evening-primrose

Oenothera glazioviana

A tall, downy flower, up to .8 m (6 it), with a fine poppy-like yellow blossom.
[Opposite, top left and opposite, top right.)
Introduced from Amenca into Britim i the early seventeenth century, and

soon taken into gardens for s roms, which were earen boiled, In Germany the
voung shotts were also eaten.

Dwarf Cornel

Cornus suecica

A short, creeping perennial, up to 2o cm (§ inches), found on upland moors.
Parplish flowers appear in June 1o August. The fruits are red. (Opposite,
bottom lefi and opposite, bottom right.)

The one apentif in this book. The small scarlet bernes used o be munched by
the Highlanders to stimulare their appedtes. Dwart cornel 18 rare, and thete
are more agreeable ways o perk up your apperite, so this rare plant should be
left unpicked. Only m o few areas in the Highlands does it still thrive under the
shelver of heather and bilberty,

Herbaceous Plans
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D'Dg'S Mercu ry B POISONOUS

Mercurialis pevennis

A low, unbranched, downy perennial, often growing in large colonies in
woods, and under ancient hedgebanke Tassels of small, yellowish green
flowers in early spring. Dog's Mercury contains an intensely irritant poison
which can damage the liver and kidneys as well as the stomach. (Opposite,
top left and opposite, top right.)

Spurge 2 POISONOUS
Euphorbia species
Modest-looking plants commonly regarded as weeds. Yellowish-green
flowers from April to September, depending on the species. (Opposite,
bottom left and oppaosite, bortom right.)

The majorty of our native spurges are posonous. They exude o milky juice
which can produce intense irnitation of the lips and mouth, and act as a drastic
purgarive if swallowed. Sun spurge, Enpbarina bediascapia, dwarf spurge, Explorfia
extgna, and petry spurge, Euplorbia peplus, are the commoness species.
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Wood-sorrel
Oxalis acetosella

Widespread and common throughour the British Isles in woods and other
shady places. A low, creeping plant, s-i¢ cm (26 inches) high. Leaves
shamrock-shaped, and lime green when young, Flowers April to May, five
white petals on a delicare stem,

Wond-sorrel is a plant principally of ancient detiduous woods, bur it can roler-
ate the shade and acid suils of evérgreen plantations better than many species,
and often survives coniferisation. On the otherwise dark and barren foors the
leaves of the wood-sorrel can appear an almost lominous viridian. They lie in
scartered clusters amongst the needles, like fretwork. Gerard Manley Hopkins
described the pew leaves as haviog the sharp appearance of green lemering.
They are folded to begin with, in the shape of an episcopal hat, then open flat,
three hearts with their point joined ar the stem,

The leaves of wood-sorrel have an agreeably sharp, fruity aste, a linde
like the skins of young grapes, and they were in use as o salad vegemble cer-
tainly as early us the fourteenth century. By the fifteenth century wood-sorrel
was under cultivation, and in the seventeenth John Evelyn recommended it in
a list of plants suitable for the kitchen garden.

Tts use then was as an ingredient for salsds, or pulped with sugar as o sauce
for meat and fish. It can be used the same way today, but spanngly, since it con-
tains certain oxalares which aie not too good for the body in large quaneities. It
i5 these salts which are responsible for the plam’s pleasantly sharp rasee. In the
United States, other members of the Oxadir family (such as the vellow-flowered
Owadix svicta) ave widely vsed, especially as flavourings for cokes.















Jewel-weed, Orange Balsam

[

I INEELEN Y Ca e xS
/

The jewel-weed or orange balsam is an increasingly frequent plant along
the hanks of rivers and canals in the south of England. It can often form
magnificent bushes, up o o cm (4 ft) high and festooned with mottled
orange nasturtivm-like bells,

Jewel-weed 15 an imtroduction from North Amenica and wos not found o the
wild in this country untl 822 In s notive land che young leaves and stems
were used as o vegerable, The green seed-pods and seeds of another imimigrani
balsam, the Himalavan balsam | feipatiens ghndulifess) are also eaven i themn

naove Asian habitars, They make a refreshingly nuity snack

weous Plants
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Sea-holly

Eryngium maritimum

Locally common on sandy and shingle beaches. A thistle-like perennial,
:o-flo em (814 inches) high, with spiny, ice-blue leaves covered with
bloom and ribbed and edged with a fine white tracery of veins. Flowers
blue, in rounded heads with spiny bracts, June to Angust.

A 'beaunful plant of the seashore which has suffered much for the suke of
holidaymakers' vases: Sea-holly likes the rough ground of sandy and shingle
beaches, and its rmuoes have consequently been confused more than once with
those of the vitnolic homed-poppy. Sea-holly mots, known as eryngo roors,
wiere once extensivel v ased for making candied sweetments. The roors = which
could e up to 2 m (6 ft) long — were dug up in the spring or autamn, parely
boiled wnnil they could be peeled and then cut into thin slices. These were
conked with an equal weight of sugar antil the latter became syrup, when the
roots were removed and allowed o cool. Candied eryngo mots were o vital
ingredient of that redoubtable Elizabethan dish; marrow-bone pie. They were
also roasted, when they acquired something of the favour of chiestouts

Note thar under the Wildlife and Countryside Act iv is now illegal w dig up
wild plants by the roor, excepr on your own land, or with the permission of the
landowner
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Cow Parsley

Awnrbriscur sylvestris

Widespread and abundant on footpaths, roadsides, banks ete. An erect,
leafy, branched perennial, usually abowt y m (3 i) high, with hollow, green,
forrowed stems, hairy near the bottom of the plnnl but smooth anbove.
The leaves are grass-green, slightly downy, and much divided, resembling
wedge-shaped ferns. Umbels of tiny white flowers, April to june.

Mo plane shapes our rosdside landscape more than cow pardey, In Muay irs lacy
white flowers téem along every path and hedgebank. Tr grows prolifically; road
verges can be blankered with it for miles on end, and can be broadened several
feer by irs overhanging folinge

Yet it has been almaost totally ov erlooked ok a herl, even though one of
its bews comumon names i wild chervil Te s o reloove of culovared chervil

(Amtbriznr congfifinms), o lirtle coarser than that gorden vanery, muybe, but sharing

1n|11.:."ri11ng of i1ts fresh, sy flavirur




Cow parsley is the first common umbellifer to come into flower in the spring,
and this is often enough to idendfy it positively. But since there are a number
of related species which resemble it, and which can cause serious poisoning
I have included below some notes on the charactenstics which unequivocally
identify cow parsley. The most dangerous sourves of confusion are fool's pars-
ley (see p 233) and hemlock (p. 239}

Cow parsley grows up to 1z m (4 ft) wall, and never as high as hemlock,
which can reach 24 m (7 ft) or more. Fool's parsley is an altogether more flimsy
shrub, rarely exceeding 30 em (5 ft), Cow parsley’s stem is stour, furrowed and
slightly hairy, as against hemlock's purple-sported stems and the thin, hair-
less, stenis of fool's parsley. In addinon, hemlock hay an offensive, mousy smell
when any part of it is bruised, and fool’s parsley has unmistakable drooping
green bracts beneath the fAower-heads, giving them a rather bearded appear-
ance. Note, however, that these few pointers sre in no way a substirute for a
well-illustrated field guide; they are merely intended ro bring our the most
prominent and useful ditferennning charscrenstics,

You should pick cow parsley as soon as the stems are sufficientdy devel-
oped for you to identify it Later in the year it becomes rather birter. It dries
well, so pick enough o last you through the off-season as well as for your
immediate needs. But do not gather the plant from the sides of major roads,
where it will have been contaminated by car exhausts.

Chervil is a very versanle herb, and small quantities make a lively addi-
tion to mast sorts of salads, parncalarly cold potato, romaro and cucumber. Tt
also makes o good fAavouring for hot haricot beans, and, with chopped chives,
arragon and parsley, the famous omelere aux fines herbes

A second crop of non-flowering leaves often appears in the awmumn and
remains green throughour the winter, and those experienced enough to tell
the plant from 1ts leaves alone could do worse than pick some fresh for winter
soups and casseroles. It goes well with hot baked poratoes, and as an addition to
the French country dish sarmulir,

Species Size Stem

Cow parsley  uprto 12 m {4 fi) Stour, pale green, furrowed,
slighely hairy

Fool's parsley  up to o m (1 % ft) Thin, hairless, ribbed

Hemlock up o zim (7 ft) Stout, smooth, purple-sported

Herbaceous Planis
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Sweet Cicely
Myrrbis odoriata

Quite common on waysides and stream banks in the north of England and
Scotland. An aromatic, hairy, branched perennial which grows to -5 m
(45 M) Leaves elegant, feathery, anisced-scented when crushed. Large
umbels of white flowers, May to July.

Cicely is one of the few plants where the connotinon ‘sweet’ refers as much 1o
taste as to scent. The feathery leaves hove disanctly sugary overtones o ther
mild aniseed Apvour, and are ideal for favouring stewed froits such as goove-
berries and plums.

The species was probably introduced to Britain by the Romans, and in
some places it is still known as the "Roman plane’. It is now widely naturalised
m northern Britain, snd mukes @ handsome show on roadsides against a back-
drap of drystone walls. The sixteenth-century herbaliss Gerard was o great
fan, and recommuended both the moors (bailéd) and the leaves (Gin salads), Bus
he regurded the seeds as the plant’s choicest part: *Eaten ax a sallad whilest they
are yer greene, with oyle, vinegar and pepper, they exceed all other sallods by
many degrees, both in pleasantess of e, sweetnesse of smell, and whole-
someness for the cold and feeble scomack.”

The long green seeds can be eaten seraght from the plant in June. They
ate upto 2.5 cm (1 inch) long and resemble miniature gheckins, Their crivp tex-
ture and sweer-and-spur aniseed taste make them an excellent wayside nibble,
or an excellent finil to bread and cheese on a prenic.

In France, the young leaf-sprays are dipped in bater and fried as an
hors d'oenyre. Sweer cicely is also one of the herbs used in the making of
Chartrense, and in Cumbria the leaves were once used o polish oak doors.
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Coriander
Cortandram satroum

Short, hairless annual, up to o cm (20 inches) rall, bearing white flowers which
appear in June 1o August. Fruit red-brown, ridged, aromatic when crushed.

When you come across a green conander plane, it is difficalr to believe that ie
will eventually produce those warmly sromotic seedls that are used ko exten-
sively in curries. The flavour of the green leaves is strong, slightly soapy and
reminiscent of rue. Bur the smell and tste can grow on you, and the leaves are
popular additions to Mediterranean salads and stews,

Conander was probably brought to the Bntish lsles from its naove
Medirerranean habitat by the Romans, and it is naruralised here in o few scar-
tered places on waste ground, The dried seeds are mentioned in Exodus and
are one of the oldest-known spices. Ground up, they are an essential ingredient
of most curnes, and will add a subde flavour o soups, and, above all, to pork
dishes. Len Deighron's recommendation: “Hurl crushed coriander seeds into

any open pot vou see.









Alexanders

Suryratem olusatrum

Widespread and locally abundant in hedgebanks and waste places, espe-
cially near the sea. A bushy, solid-stemmed hairless plant growing up to
izo cm (4 ft) high. Leaves glossy, toothed, in groups of three at the end of
the leafl stalk, the other end being joined to the main stem by a substantial
sheath. Umbels of yvellow-green fowers, April to June.

The Romans broughe alexanders to this country from the Mediterranean, as a
por-herh — the ‘pursley of Alexandria”. It thrived, became naturalised, and was
still being planted in kitchen gardens in the early cighreenth centory: Today
ir s widely poruralised in hedpebanks near the coase It sprouts early and rap-
idly in the spring, and its brighe, glossy leaves can sometimes be seen pushing
through January snows.

The young leaves make o spicy addivion w salads, and the flower-buds can
bie pickled, but the most succulent pareof the planc is the stem: You should cor
those leaf stems which grow near the base of the plant, where they are thick
and have been partially blanched by the surrounding grass or the plant’s own
foliage. You should be able to cut about 15 om (6 inches) of pinkish stalk from
cach stem (discarding the greener hits). Don't be por off by the plant’s rather
cloving angelica smell; this moderates with cooking.

Cooked alexanders

Blanch the stems by plunging nto boiling water for about 3 minutes. Discard
the warer, drain, then simmer for o minutes in fresh water. Eat them like
asparagus, with molten butter. They have a delicare texture, and a pleasantly
ATOMATIC TSTE.
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Pignut

Conapodium majus

Occurs on well-drained soils in grassland and woodland. A slender, sin-
gle-stemmed perennial, :0-8c cm (832 inches) high. Leaves feathery with
narrow lobes. Flowers white, in dense, flat heads, May to July.

This slender, feathery umbellifer is still common in June and July in woods,
meadows and sandy heaths, but of course it is now illegal to dig it up exvept on
vour own land. Once, pignuts (or ¢arth nuts) were one of the most popular of
children’s wayside mibbles, even though extracning them from rhe ground was
as delicare a business as un egg and spoon race. They cannot be pulled our, for
the thin smlk breaks off very quickly. The fine white roots must be unearthed
with a Knife. and carefully rraced down vo the maber, which lies abour io—20 cm
(48 inches) below the surdace

The roundish “nues’, dark brown and the size of walnuts, can be eaten rw,
once they have been scraped or washed, and mste somewhere berween hazel-
nuts and celery. One carly botmist recommended them peeled and boiled in
broth with pepper They were also added w stews, when the wste repuredly
becomes more like parsnip. Pignues are worth trying if you have legal access
to the rootk









Ground-elder, Gourweed
Aegopodium podagraria

Widespread and common in shady places on waste ground, under hedges,
in gardens, throughout Europe. A perennial forming large patches o100
em (13 ft) high. Leaves finely toothed, in groups of three at the end of the
leaf stems, Flowers June to August, white umbels on a hairless stem.

Though no relation of the elder, gouraesd's leaves do bear a superficial resem-
blance to those of the commuon and similurly prolific mee. v can often be found
in quite large patches by roadsides and under garden hedges, its pale green
leaves making o bright carpet in the shady places. Its continued presence in
both habitats is o telling example of the persistence of some weeds in places
where they were once cultivared and valoed.

Ciround elder was probably introduced o Britain by the Romans. In
the Middle Ages it was grown in gardens as a vegerable, and ar roadside inns
and monasteries s a supposed gquick pallisnve for travellers’ gour Advances
i medical understanding pur paid w the second of these funcrions, and the
growing preference for milder-tasting, foller-leaved vegetables to the first. Any
popularity ground elder stll remined was finally undermined by the impe-
rialistic tendencies of it rootstock, which would quickly take over its host'y
garden. Even in the sixteenth century, when the plint was stll being used a5 o
poe-herb, John Gerard wrote complainingly of it that ‘once taken roote; 1t will
hardly be goren our again, spoiling and getting every yeere more ground, to
the annoving of better herbes' — a sentiment which many modern gardeners
will echo. In fact, one way of gering back at the invader is o ear iz Cooked
like a spinach, for about five minutes, it makes an unusual vegerable. lis tangy,
aromaric flavour, though, is not to everyone's taste, so it is as well o try itin
sinall guantines firse

E Herbaceous Planes
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Rock Samphire

.r HI‘ Wi ariiim

Frequent on rocky coasts in the south and west. A squat, bushy plant growing
up to 30 cm (1 ft) high. Stems hairless and solid, leaves fleshy, grev-green
and cut into narrow untoothed leaflets. Flowers are vellow umbels, July 1o

October,

This the plant whose precanous cliff-face gathening Shakespeare called a
‘dreadful trade’ in King Lear. Its name is confusing, fur the plant bears no sort
of relation to marsh samphire, Salicorsts eurepics. Even the habitas are differ-
ent. Rock samphire has g preference for the side of cliffs, and it was from this
habirar thae it was often gathered along with gulls® eggs: From Dover and the
Isle of Wight samphire was desparched in casks of brine to London, where in
the nineteenth cenmry wholesalers would pay up to four shilhngs a bushel for
it. The plant also grows quite frequentdy in shingle, and vou can often find it by

its smell alone, warm but slightdy sulphurous,



Both stems and leaves can be used, bur before cooking remove any leaves that
have begun to turn slimy, and any hard parts of the stalk. Then boil in warer for
about ten minutes, and serve with melved buteer. To eat, suck the fleshy party
away from the stringy veins.

Rock samphire pickle

Soak the samphire in warer for 23 howrs, drain and then cook braefly in wine
vinegar, water and salt Cool and store in fars with fresh vinegar, water and sal
50 1T TEMaIng green.

Rock samphire hash

This curious recipe dates from the mid-seventeenth century. This sauce was
used as a gnenish for mear, and the whole dish dressed with fresh samphire
leaves and bright red barberties,

100 g {4 oz) samphire, = Max the chopped samphire with the pickled
chopped cucumbers and capers.

i handful diced pickled = Mix the stock with the wine vinegar, the jice and
cucumber ond capers  grated peel of the lemon, and pepper and nurimeg:

soe ml (1 pint) stock Bring to the boil and then add the samphire.
2 ths wine vinegar Simmer for half an hour.
1 lemon * Toke off the boil and gradually add slivers of
Slivers of bureer buerer and the egg yolk, stirring constantly wnril
1 e yolk the mixture thickens.
Pepper and nutmeg

B 1aste
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The Water-dropworts RC roisoNOUS

Oenantbe species

Responsible for the majority of fatalities from wild plant poisoning in this
country - often from European visitors mistaking the roots for parsaips,
etc. All species - including tubular water-dropwort (0. firtlosa) fine-
leaved water-dropwort (0. aguarica) and parsley water-dropwort (0, lache-

nalii) - are deadly poisonous, often rapidly and suddenly.

Ihe commonest and most widespredd species is hemlock water-dropwart
{ Oevanrde crpeara), below, Tvas widespread and locally common inor by fresh
water. A swout, hairless plant, up to 20 ¢mi (4 ft) high, often forming clunips

The stem s usually hollow, and the foliage glossy, divided and smelling pleds

antly of parsley. Flowers June o Augusr,

arge white wmbels




Fool’s Parsley WC PoISONOUS

1'.'-” TR i J-"-'H}“Fl'r ]

A low, weak, bairless annual, often growing as a weed in gardens and other
cultivated ground. Parsley-like folinge, and Rowers in white umbels, over a
distinctive ring of bracts which makes them look bearded. The plant has a
distasteful smell which puts off most pickers, but potsoning has occasion-

ally occurred. It is rarely fatal in healthy subjects.
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Fennel
Foentendum vulgare

Locally distributed throughout the south of England, Midlands, East
Anglia and Wales Less commaon in the north and Scotland. Occurs on
cliffs, waste ground and damp places, especially near the sea. Tall, grey-
ish pereanial to 2 m (6 fi). Leaves thread-like and aromatic. Flowers early
June to October; clusters of mustard-yellow blossoms.

See fennel’s feathery sprays along damp coastal roadsides in early July, and you
will understand the ateracton ic held for the early herbalists. Tes umbils of vellow
flowers and smoath, thread-like leaves are clegantly soft, gving the plant o curi-
ausly foppish air beside the hairy yokels it shares its Iiving space with, Crush the
teaves in your hand and they give off o powerful aromaric odour, reminiscent of
anjseec On a hot summeers day this is enough o betray the plant’s presence, lor
the conl tang stands out from the heavy, sweer musk of hogweed and elder like
a throwback w asharp April morming

Fennel was probably introduced to Brimin by the Romans, and it now
ocenrs throughout the southern half of the country, on cliffs as much as on
roadsides, but it tends to grow in rather localised parches. All parts of the plant
are edible, from the stalks — if your weth are strong enough = w the rather
sparse bulh. ( The larger fennel bulbs available in the shops belong o culnivared
Florence feanel, Focrculum vidigere var. dulec) They all have a fresh, nury flavoor.
Bur it 18 the thinner stalks, leal-spravs and seeds that are the most useful

The green parts of the plant should be cur with a sharp knife early in the
summer, and some (stalks incloded) hung up to dry for the winter. Fennel smells
seeonger as it dries, and after o few weeks a good-sized bunch will be powerful
enough to scent a whole room. The seeds should be gathered late in October, jost
hefore they are fully dey: Fennel leaves are populario cooking, particularly in fish
dishex. Gooseherry and fennel sauce isaclassic sccompuniment formackerel (see
pr75) The deed stalks form the basis of the famous Provencal red muller dish,
ronget fumbe au fenowil, The hnely chopped green leaves are also good to add o
fiver, potato salad, parsnips, and even, Len Deighton recommends, apple pie.

Fennel was one of the Anglo-Saxon herbalists' nine sacred herbs, and the
seeds were valued as = among ocher things - 4 remedy for wind. The digestive
propertics of the seeds are still recognised, and they are sometimes served ar
the end of Indian meals.



Okrochka

This exotic cold soup from the near East makes use of the cool fragrance of
fennel. It is a perfect dish on a warm summer evening, and utilises some other
wild summer herbs you may gather

rco ml (10 fl 0z) yoghurt
{nutural or apple)

zgo ml (10 il oz} milk

teup diced fresh
cucumber

¥ cup chopped pickled
cucumber or gherkin

Y cup diced cooked
chicken

i handful finely chopped
fennel leaves

Fresh summer herbs
(e ming, pansley, chives)

2 hard-botled eggs,
chopped

Sal and pepper w tste

« Mix the yoghurt and milk in a good-sized howl.

» Add the fresh cocumber, pickled cocumber or
elierking chicken and fennel regecher with a litle
ol the other summer herbs

= Season with salt and pepper and put in the
fridge for ar least two hours.

« Before serving, add the roughly chopped
hardboiled egus, and sprinkle the surface with
1 lirtle more black pepper and fresh herbs.
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Hemlock JBC POISONOUS

Contum maenlatum

Common on waste ground and by streams. Flowers June, July, in white
umbels. A tall plant, up to 21m (7 fi) high, with feathery folinge and hollow,
purple-spotted stems. The whole plant emits an unpleasant mousy odour
when bruised. Most toxic when young and green, and the poisonous alka-
loids are destroyed by drying and heat. {Opposite, top left and opposite,
top right )

Wild Celery

Apium graveolens

‘idespread but local in damp places near the sea, and mainly in the
south and east of England. Flowers June to September. A strongly smell-
ing plant, growing about 3060 cm (12 ft) high, with shiny, yellow-green
leaves, shaped much like those of garden celery, and rather sparse white
umbels of flowers. (Opposite, bottom left and opposite, bottom right.)

The powerful aroma of wild celery, or smallage, lurgely disappears on drying,
feaving a herh which is exactly like strong celery in flavous, and ideal for soups.
To make a srepighs eream of wild celery — much nicher and rangier than garden
celery soup — pick o small bunch of the leaves, dry for about three weeks (in 4
hirtle-used room), then simmer for about half an hour in some chicken stock.
Strain, stir in a cupivl of hor milk and serve immediately, Even i the fresh,
undricd state, the tste is nothing like av powerful as might be expected from
the smell The stems are not of course s bitey as those of the girden variery,
bt 1 have found thar o few of them, chopped, make a brisk ingredient for salads.

Herbaceous Plants
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Parsley

Petraselinam crispum

A sturdy plant of sandy and rocky banks, similar to the familinr garden
herb, but lacking its thick, feathery leaf clusters.

It is doubtful whether any of the parsley plants which can occasionally be
tound growing wild on rocky places near the sea are any more than escapies
from gardens. The plant is almost certainly a comparatively recent introduc-
tinn from the Mediterranean, and | can find no records of it being grown here
betore the sixteenth century. As o change from a redundant garnishing, try
frving parsley for half s minute in hot butter and serving it as a vegerable with
fish. Ir is extremely rich in vitamin C.

Scots Lovage

Ligusticum scoticum

A stocky umbellifer, 60-go cm (23 ft), with bright green, leathery leaves,
which grows locally on rocky sea cliffs in Scotland. It wus occasionally eaten
against scurvy. (Opposite)

les cultivared cousin, Letisticum officinale, is naturalised from herb gardens in a
few places. This domesncared lovage 15 a much more distinenive plane, grow-
ing over 3.9 m (=12 fr) rall, and its uses are correspondingly wider. The hollow
stems have been candied like angelica, and blanched like ceélery for use as 2
sulad vegerable

The flavour of both varieties is curious; basically resembling celery, bur
having quite serong veasty overtunes. Because of this lovage has been used w0
add body o the flavour of soups and cassernles when meat 1s short

Lovage is scarce in the wild, and the besc way of experiencing irs favour
may be to grow Levirticum officinale in the herh girden — though it is a very large
perenmial,









Wild Parsnip

Pastinaca sativa

A native umbellifer of chalk and limestone in the southeast of England. In
the poor soils of road verges and waste ground it often grows to no more
than 4¢ cm (18 inches) in height. (Opposite, top left and opposite top right.)

The wild parsnip 15 a stocky, economical plany, with none of the excess and
luxuriance of some of our Umbelliferne. o8 chrome-yellow umbels could only
really he confused with those of fennel, but it lncks the feathery ledves and
pniseed smell. Piettnace s s almost cermanly an ancestor of our culovared
parsnips. An experiment in Cirencester in the mid nineteenth-century pro-
duced large, fleshy roats from the wild stock in ten years. No more was done
than to transplant the wild parsnips into rich garden soil, and resow ench season
with the seeds of those specimens with the largest rooes

Culrivation of this kind was almost certainly under wuy in the Middle
Ages, ns the parsnip was valued as a sweerening ingredient for sauces, cakes and
puddings. The wild rodes are just abiour edible after the fiest froses bot they ore
thin and wiry and of more histoncil than eulinary interest

Hogweed, Cow Parsnip

Heraclewm sphondylinm

Widespread and abundant in hedges and grassy places. Flowers June to
December. (Opposite, bottom left and opposite, bottom right.)

Cooked like psparagus, the young shoots are marvellously fleshy,
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Lungwort

Pulmonaria officinalts

An intriguing flower, somewhat similar to the closely related comfrey,
except that its leaves are covered with a rash of white spots.

Lungwort 15 a frequent eacapee from gardens, where it used w be grown as a
miedicine ‘guinst the infirmities and ulcers of the Tongs'. Gerard also recommends

it ad o botled vegetable









Common Comfrey
Symplytum officinale

Widespread and common in ditches and by riverbanks throughout the
British Isles. A bushy, hairy perennial, growing up o 2o cm (4 ft) high,
with dark green spear-shaped leaves. Flowers June to October, white,
cream, mauve or pink bells in clusters.

Comfrev is an increasingly common plant of damp placey, especially by run-
ning water In this sort of habitar irs beoad, spear-shaped legves are unmistnkable,
even when the plant 15 not in bloom. They are dull and hairy undemeath, a fine,
durk, almost glossy gren above, and with slightly indented rencalurions, asif the
leaves had been pressed against o mould,

It 15 the leaves which are now used in conkery, Don't worry abouar ther
furry texture, this disappears compleérely during cooking Nor is there much
need to be particular about the age of the leaves vou use, for in my expenence
the older pnes (provided of course they have not started to wither) have more
favour than the vounger. One way of using them is to boil them like spinach,
with plenty of seasoning. There is no need s add burter, as the leaves them-
selves are fairly glhonnous. The young leal spears, picked i March when they
wre o mare than a couple of centmetres tall, make excellent salads, not unlike
sliced cucumber,

Comfrey (from the Lann confervere, 1o grow togerher) was the medieval
herbalises’ favourite bone-setrer. The oot was lifted in the spring, grated up
and used as plaster is today, In a short while the mash would ser as solid as a
hard wood. In fact the whole planr was one of those ‘wonder herbs’ thar was
used for every sort of knifting operation from deawing spliticers to healing
rupires. Gerard's recommendanion was even more eclectic

“T'he stimie subseance of the roote made in a posser of ale, and gven
drinke against the paine in the backe, gotten by any violent motion, as wres-
tlimg, or over much use of women, doth m fower or five daies perfectly cure
the same:
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Schwarzwurz

The best recipe for comfrey lesves are these Teutonic fritters The crisp
golden barter contrases delighdfully with the mild, glotinous leaves. They make
an excellent companion w fried fish, which echo the shape of the leaves.

Comfrey leaves, = Leave the stalks on the comfrey leaves, wash, dry,
as many as required and dip into a thin barver made from the egg, flour,
1egy milk or water and salt.
o (202) plan flour  + Fry the bamered leafin oil for no more than
agoml (4% pint) milk WO InTes:
o water * For a more succulent resule stick two or three
Y2 tp seu sal similarly-sized leaves rogether before bartering.

Burer or ml for frving

Borage

Borago officinalis

Quite common as an escape on waysides and waste places. A loosely bushy
annual, 3060 cm (-2 ft) with conspicuously hairy stems, leaves and sepals.
Flowers bright blue, with reflexed petals and prominent purple stamens,
May to September.

Borage once had a grear repurarion as a sort of herbal pep-pill. It was renowned
as an aphrodisiac and as a genieral dispeller of melancholy and depression. John
Evelyn clearly understood the rype of person who would perennially be in
need of such aids when he wrote that ‘the sprigs . are of known virtue w revive
the hypochondriae and cheer the hird student”

Whatever its medicinal qualities, the young leaves and boghe blue, star-
like flowers maoke a refreshing and fragrant addition to claret cups and other
summer drinks, particularly in combination with woodruff. The star-shaped
petals look appealing floated our on wp of the drnk — or frozen inside ice
cubes, In more lewarely days;, Richard Jefferies noted in Navare Near Lowdon
(1883}, barage leaves used ‘oo Hoat in the claret cop ladled out to thirsty eravel-
leers at the London milway stinons’.
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Oysterplant

Werrensia miaritint

A hairless perennial of shingle beaches, with reddish trailing stems and fleshy,
blue-green leaves. Flowers in clusters, pink turning blue, June to August.

his is o rave plant that grows on a few strecches of coasmal shingle'in Scotland,
m prograte mars. The Qeshy leaves have been eaten both raw and cooked, and

raste like ovsters



Ground-ivy

CelecDomg Dederdacen

Common in woods, hedges, cultivated ground. A low, creeping perennial,
often carpeting the ground. Leaves kidney-shaped, long-stalked, softly

hairy. Flowers blue, in whorls at the base of the leaves, March to June.

[he dned leaves of groand-ivy make one of the more agreeable herbal veas,
cooling and with u sharp, slighr feagrance. Before hops became widely accepred
in the seventeenth century, ground-ivy — known then as alehoof — was one of
the chief agens for flavouring and climfyving ale In the seventeenth century,
Micholay Culpeper wrore of o

It is good to tun up with new drink, for it will clarify it'in a night, that
it will be fitter t be dranke the next moming; or if any drinke be thick with

removing or any other gocidenr, e will do the like in o few hours”
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Dead-nettles

The young shooes and leaves of these common and familiar weeds can be added
w sakadds, stir-fried as o green vegetable (either by themselves or in compuny with
pther spring greens), or washed and cooked with no additional water bt with a
knob of butter, sult and pepper and some chopped spring onions, for abourt ten
minures. Finish with a dash of lemon juice or a sprinkling of nurmeg

Yellow Archangel

Lamiastrum galeobdolon

Widespread and locally common in old woodland and shady hedgerows in
England and Wales. Flowers May to June. (Oppaosite, top left and overleaf)

White Dead-nettle

Lamuow alfmm

Widespread and common in hedgebanks, waste places and gardens. Rare
and local in the north and west of Scotland, and in the west of Ireland.
Flowers March to November. (Opposite, bottom right.)

Red Dead-nettle

Lamiwm purpareum

Widespread and abundant in cultivared ground throughout the British
Isles. Flowers throughout the year in mild conditions. (Oppaosite, top right)

Henbit Dead-nettle

Laminm amplexicanle

Locally commaon in cultivated ground, commonest in the east of Britain,
Flowers March to October. (Opposite, bottom left.)
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Balm

Melissa officinalis

Naturalised in hedgebanks and shady places in southern England. A medium
hairy perennial with yellow-green pointed leaves. Flowers white or pale
vellow in leafy whorls, July to September.

A Mediterrunean herb, introduced and widely naruralised in waste places and
near gardens in the south of England. Balm is an undistunguished-looking plant
like a bushy ming, yer i has always been popular i herb gardens. Bees adore
the flowers, and it way reputed thot they would never leave a garden thar had a
clump of balm growing. While u beehive was still a standard fixeure in gardens,
s0 was o ‘bee-balm’. Balm is srill grown for its strongly lemon-scented leayes,
which make a refreshing tea. The leaves can also be added o wine-cups, or
they can act as a substitute for lemons in stuffings and salads, and can be used
1o give o tang o apple jelly.

Lemon<balm tea

Make an infusion of fresh leaves and sralks, steain and drink as ivis Or add lee
o make a cooler for hor days. Fresh or dned leaves can also be added o light
livdian or China teas tor extra favoar and for their cacminative effects.









Wild Marjoram, Oregano

Ortgarnt valgare

Widespread and locally commaon in grassy places on chalk and limestone.
Rare in Scotland. A slender herb, growing up to 1 m (3 fi) high, with downy
stems extensively branched near the top of the plant. The leaves are oval
and usually untoothed, and the fowers a pale, pinkish purple, in bunches
at the head of the plant. Flowers July to October.

The marjoram growing wild in Britain 15 also known as the hech oreguno. e is
spicier than sweer maroram, Origennm maperane (the berb manorpm, @ more
southern species). Oregano s one of the elemental flavours of Meditertinedn
cooking It belongs with the pervasive mixture of omam and garlic and olive
oil and adds » warm, earthy fragrance thar seems to caprure the essence of the
hot south. In Britain, marjoram never achieves quite the rough fragrance it
does in sunnier parts. However, gathered in summer it is perfect for drying, and
used in winter ir recalls somerhing of the spiric of warmer months.

When you find marjoram growing wild on a dey heath or chalky roadside
bank, s Aimsy, shightly grey-rinted leaves look very appetising, and used raw
they do indeed make o pleasantly pungent addition 1o salads, For use as a herh,
pick some sprigs of the plant, lower's and all, whilst it is 10 full bloom, and Lster
strip off the leaves and blossoms from the rather wiry stalk, Buthe on the watch
for discoloured or “burnt’ leaves. The plant is prone w monlds and rusts, and
infected leaves, though hatmless, ate usually musty to taste. Oregano is above
all 3 myear herb. [t gives o fine savour o stews and casseroles, o spaghetn sauces
and shepherd's pie, even o grilled sreaks, if they are first robbed with the herh.

But wild marjoram bécomes sweeter as it dries, and can then be used in
a wider range of dishes, In the south of England wa made from marjoram
leaves used to be popular, and large quantities were gathered and hung up o
dry. Martjoram has also been used for medicinal purposes since ancient times,
cither us an infusion or in oil,
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Marjoram sugar

Add chopped flowers, buds and a few young leaves 1o o jar of caster sugar, and
stand in the sun for 4 day, The scent will subtly mwansfer to the sugar, which can
then be used for sprinkling on cake, fruit and desserms.

Olives oregano

When olives are steeped in a marinade of oil flavoured with the freshly picked
plant, they acquire something of the aroma of the herb To oo g (1 1b) of pricked
olives in a jar, add one cup of olive oil, one weaspaon of thyme, one weaspoon
of crushed peppercorns and three teaspoons of chopped wild marjoram, Close
the jar, shake well and leave in o refrigerator for at least ewo days. Olives oreared
like this make a perfect centrepiece for a lunch for the season when marjoram
is in flower. Serve them with a light red wine and cheese.

Herb scones
These unusual scones should be served with roase mear or vegerables,

jo.¢ (2 02) burter = Rub the butter into the four until it resembles
o0 ¢ (4 oz) salted flour  breadcrombs,
1 hieaped mp chopped « Add the manoram, and enough cold water to
marjoram make a siff dough. Mix well but lightly with
a knife, and then shape into thin cakes with
vaur hands.
* Purthem on a greased tray in the oven for
i2=p5 minntes (longer i you are cooking
the meat slowly
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Wild Thyme

Thymus species

Widesprend and often common in grassy places, especially on chalk and
limestone, and on sandy heaths. A prostrare, creeping plant, with rather
woody stems and runners, s-1o0 cm (-4 inches), Leaves very small, oval,
and ranged in many opposing pairs along the stalks. The flowers are red-
dish purple in roundish bunches at the ends of the stalks, June to August.

Wild thyme is ane of the mist pleasantly scented of berds But be under no illusion:
your mostrils are not going w be filled with that heady aroma as you stnde over the
sprangy turd wich vour basker. Wild thyme has neither the bushy forchrighmess nor
the pungency of cultivated thyme { Thmur owlgeris) or of the species that grow so can-
spicucusly in the Medirerranean. ks a subtle, shulking plang, often growing enarely
below grass level, Finding it is o hands-and-koees job, o rummage through the minia-
wre downland fora, the milkwors and violets, for @ sprig of wy, oval leaves thar yield
that clovy smell between the fingers. Then, mmacing the runners back, followmg ther
oreanderings through the diey lower stems of the grasses bick o the woody root

Fior o shorr while, when each plant is in flower, picking is o simpler exercise —
though less rewarding | think rhan the ingernp ferrenng for the spring and avmemn
shoots. The Hower-heads are large compared 1o the size of the plant and, ke mar-
joram, conspicuous for their attendant insects. Wild thyme is best picked when in
full bloom, so dhar rhe honey-scenred fiowers can be used as well as the leaves.

If you ke you can stnp the leaves and flowers off the stalk before using.
Bur as wild thyme is considerabdy milder than the garden variery you can
afford o use large sprigs of it liberally —and indeed o ory i out in unconven-
tional combinations. The great virmue of wild thyme 18 precisely its versatlity,

Try it as a tea, or chopped finely and bearen inro buter. Add it o ome-
letres and 1o stuffings for roast chicken. Bur think of ir, oo, a5 a convenient
waiy of perking up picnic or outdoor food. A few sprigs can bie added w pors
of cotmage cheese, mcked maide sandwiches, thrown into almost any casserole
and wrapped up with roast joines in foil. In Scandinavia, steeped in aquavic, i
mukes one of the favourite varieties of schnapps.

Thyme soup

Putience Gray has a simple but comfortng Catalan shephend's recipe in her
classic book Howey Erom o Weed Sook several slices of dey white bread in ofive
oil, Infuse o bunch of dried wild thyme in boiling water for five minutes, then
pour this over the mly bredd and serve,

Herbaceous Plants
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Water Mint

Mentha aquatica

Widespread and common by the edges of streams, in damp meadows and
woods, throughout the British Isles. A rough, hairy mint, often growing in
quite sizeable clumps up to 6o cm (2 ft) high. The leaves are frequently
tinged with purple, and grow in opposed pairs. Bluish-lilac lowers chiefly
in # round bushy head at the wp of the plant, July to September.

Warter mint con be used exactly a8 if i were a garden mine. Try adding minr oo
cooked egy and cheese dishes, as well a5 1o peas and potaroes. Bur il you should
find the raste of water mint a little too bitter, even in a well-sugared min sauce,
try the recipe for Indian mint chutney, in which the wild min's sharper quali-
ties can be o positive virwe Alernatively, add a few sprigs w a pot of China
tea, or make o simple mint tea by steeping the leaves in hot (not boiling) water
for about five minoges:

Mint chutney

yo g (zoz) mmnt leaves  « Wash and dry the mint, and grind (or liquidise)

2 ths vinegar ro & thick paste with the vinegar

1o @ (4 o) tamaringd, = Add the ramaring, chillies, onion, garlic and
chopped salt to the mint paste and mix thoroughly,

§o ¢ (2 nz) green + Bortle nnd store for a few days hefore nsing
chillies

t onion

1 clove of garlic

1 dsp sale

There are over a dozen varieties of ming growing either wild of naturalised in
Britain, All can be used more or less hike water ming, though the qualicy of their
Havours varies. The following are the most frequently found
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Corn Mint

Mentha arvensis

Widespread and frequent in arable land, heaths, damp woodland rides.
A much-maligned plant whose fragrance has been described as *acrid’
by one writer, like ‘wet mouldy gorgonzola’ by Geoffrey Grigson, bur as
‘a strong fulsome mixed smell of mellow apples and gingerbread” by the
eighteenth-century mint expert William Sole. You must judge for yourself.

(Opposite, top lefi.)

Spear Mint

Mentha spicata

The mint usually grown in gardens, and frequently found naruralised near

houses. (Opposite, bottom right.)

Apple-mint

Mentba villosa

Another garden escapee. Apple-scented, and good in summer drinks.

Whorled Mint

Mentha verticillasi

Widespread and not uncommaon in damp places, Many members of the
mint family hybridise readily with each other, and this species is a cross
between our two commonest mints, water mint and corn mint

Peppermint
Menthu piperita

This mint occurs only rarely in the wild, yet it is a natural hybrid between
spear mint and water mint. It was not discovered in this country until the
late seventeenth century. Bur why peppermint? It has a sharp tste, cer-
tainly, but nothing like the fieriness of pepper. The herb is now extensively
cultvated for its aromatic oil, which is used in toothpastes, sweets and
indigestion remedies. (Opposite, top right and opposite, bottom left.)






Greater Plantain

Planitago wapo

Gireater plantain has long, pale green flower-heads, 15-45 em (6-18 inches)
high, perfectly describved by their alternative name of ‘rat's-tails'.

Plantain 15 one of those plants thar possavely: thrive on rough treatment The
miore vou walk on it or mow it the betver it does. The North American Indinns
went as far as w call it "Englishman's foor’, for wherever the white man walked
and worked, plantain followed. 1t rosenes of nbbed oval leaves are abundant
on lawns and footpaths The voung leaves have been used a8 o salad heeb, bue |

find them wo tough and biter when raw, and would advise them to be well

epoked as a spinach




Brooklime

-J Ereic fl"r e |a'i'l‘."|’ 1l

Widespread and common by the edges of streams and in wer places.
Flowers May to September

\ quite widely used salad plant in northemn Evrope, rather bitter The American

species wios once praised by Seiowrrfc dmerican as'a salad plane equal w the

water-cress, Deligheful in favour, healthful and ant-seorbunc
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Lady’s Bedstraw
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Widespread on dry grassland, especially chalk and limestone near the
sea. A hairy perennial, 10-120 cm (448 inches) high, with narrow pointed

leaves and dense clusters of yellow flowers,

Lady's bedstraw is a feathery, insubsmntial plant, whose myriads of tiny yellow
flowers smell of honey when cool and fresh: Bur when the plant s dred &t
develops the choractenstc hay-like smell of coumann (like woodruft, also a
membet of the bedstraw family). This breaks down o vield & powerful anti-
coagulant, dicoumarol, and there 15 alwavs 3 small quanticy of dhis i picked
specimiens of the plant. Yer lndy's bedseraw also conening some chemical which
overrides this;, as it is of proven value as a seypic. It was once also used a5
a kind of vegerable rennet, for curdling milk into junkets and cheese | have
never foand full instrucnons for this old pracrice, and have nor ver succeeded

in making more than o thin skin of rather bitvee junker with it









Goosegrass, Cleavers

Cealium aparine

Widespread and abundant in hedges, woods and cultivated ground. A strag-
gling annual, se—18o cm (6 ft), with square stems and whorls of 68 leaves,
covered in all parts with tiny turned-down prickles. Flowers inconspicuous,
white, May to June.

A great children's plang, which clings mercilessly 1o trousers wnd coars and
amy rough surface which brushes agminst ic If you look at a section of the stalk
ol leaf under a microscope you will see thar che plant’s sucking power s due
tir the hook-like brstles which cover every pare of it Seen like this, they look
positivily dengerous, and certainly not fit to ear. But look at the hooks again
after the plant has been plunged into botling water for a few seconds, and you
will s¢e thar they have ‘melred” and quite lost their forhidding sharpness.

Botled s a spinach before the hand round seeds appear, goosegrass makes
tolernble if stringy eating, and can, moreover, be picked through winter when
few other green plants are to be found. Tn the seventeenth centiry John Evelyn
recommended the young shoots in spring soups and puddings. Few meagre
weeds can have hod their vanious pares put o so many ingenions uses. The
seedshave been rousted and used as o coffee. In the green state they were used
to adorn the wps of lacemakers” pins (the young seeds were pushed onro the
pins oo make a sore of padded head), And some books report thar the prickly
stems hod leaves were whed oo stran hair oue of milk

Herbaceous Plants
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Woodruff

Galtum adoratum

‘idespread and often abundant in ancient woods and hedgebanks, espe-
cially heech, and on chalk and limestone. Grows in clusters to about 30
cm (1 ft) high, with whorls of six to nine leaves at intervals up the smooth
stems. Flowers small, white and four-petalled, in loose heads, April to June.

I the late spring, the edges of beech woods are often thickly curpered with
the voung shoots of woadeufl, immaculate in their tiny marble-white fowers
and brisk green ruffe When they are green the planes are almost odourless; bue
allow them o dry and they quickly develop the cool, fresh smell of new-mawn
hay. The plant wiis once popular for scenting dried linen and laying in beds.

This smell, which you will recognise if you have dried meadowsweet or
melilot, 35 due to a chemical called coumann (see lady's bedstraw, po27z) The
scent readily rransfers to liquids, and makes dried woodruff an ideal herb 1o
add to summer wine cups. A bomtle of pure apple juice in which a sprig has
been allowed o steep for o week hecomes positvely ambrosial

Maibowle

The classic woodruff recipe is for Madbonde or Marwein, traditionally drunk in
Geermany on May Dy, Steep a bunch of doed woodruff in a jug of Moselle

wine: Add o couple of mblespoons of sugar dissolved in waver. Chill, and serve

with thinly sliced orange






Common Cornsalad, Lamb’s-lettuce

| 7 ;'r: ‘Fldie -|"IJII|'|" g'ln' WCHErTd

Quite common in arable ground, on banks and walls. A slender annual, 20

cm (38 inches). Flowers tiny, lilac, in flat-topped clusters, April to August

v dimmutve and rather bland plane that s nevertheless 2 useful addition m
salads, expecinlly ax i stays in leaf for tost of the winter. Lamb's letice and
its cultivared coukins are populir in France, where thev ure knowin as maede and

rtlade de prire. The leaves are best secved with a sharp dressing en bring our

their favour and texoure




Red Valerian

Centranthus ruber

Local on walls, old buildings, wasteland and chiffs. A blue-green, hair-
less perennial, so-80 cm (13 ft), with small red, pink or white flowers in
branched clusters, May to September

In: France and Traly rhe very voung leaves of dus plane are somenmes botled
with butter as greens, or eaten raw in salods — though they are father biteer
used this way. Red valerian was introduced to Britain from southern Europe in
the sixteenth century, and was o grear favourite of Gerard's, though he ascribed

o practical uses to the plant. les red flowers now adorn many stony and rocky

places in the southwest
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Burdock

Mrcteinm minis

Widespread and common throughout the Britsh Isles, at the edges of
woods, and on roadsides and waste ground. A stiff, bushy plant, up to go cm
(3 it} high, conspicuous early in the yeor for its large, Roppy, heart-shaped
leaves, and later for its stout branching stems. Flowers July to September.
The flower-heads are egg-shaped and thistle-like, and rurn ar the fruiting
stage into the well-known prickly burs.

Burdnck is somerimes mistaken fior ehubarh. Often there is nothing to be seen
df the plant excepe its hiige leaves drapied over the ground. The pares vo pick are
the young leal stems which begin m sprour round abour May (after Seprember
they are oo twough snd stringy i The stems should be cur into ¢ cm (2 inch)
lengths and thie hard outer peel strpped off. This will ledve you wich a moiste
core about the thickness of a pipe-cleancr. This can be chopped and used raw
in salads, boiled and served with buner ke asparagus, or added o mear soups.
It has a Aavour shghtly remimscent of new potaroes. Burdock roots are used
quite exrensively in Japanese cooking. They are sliced thinly and braised with
soy sauce, or wrapped in their own leaves and silver foul and roasted whole. If
tempred o trv this vourself, emember thar the law requites you to obmin the
landowner's permission before digging up any wild plant by the oot
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Marsh Thistle

Cirsium palustre

A tall, commaon thistle, up 1o 2 m (6 ft), found in grassy places and woods,
especially on wet ground. (Opposite, top left and opposite, top right.)

The young shoors have been vsed like burdock in spme Evropean countrics.
The prickles and the tough ourer peel are removed, and the stalks then used in
silads or boiled

Milk Thistle

Silybuwm muartarim

Scattered and rare in the British Isles It is liable to spring up in any
waste place, but prefers areas near the sea. A distinctive plant, growing
up to t50 cm (5 ft) high. Leaves spiny, dark green, intricately veined in
white, Flowers purple, June to August; flower hracts end in vellow spines.
(Opposite, bottom left and opposite, bottom right.)

Centuries ago this handsome thistle was inmoduced ino western European
gardens from the Mediterranean, for use a8 a medicinal herb, Almost all parts
of the plant were cuten. The leaves were timmed of prickles and boiled. The
srems were peeled, soaked in warer to remove the bitterness and then stewed
like rhubarh. Even the spiny bracts thar surround the brosd flower-head were
caten like globe srnichokes.
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Hardhead, Common Knapweed

C.emfdires Bieri

A common wayside plant, up 1o 1 m (3 ft), with feathery purple petals.

The petals may be used in sulads, and give a splash of unusual colour if scanened

over a green-leal hase



Chicory
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Widespread throughout England and Wales, but only locally common,
usunlly in grassy and waste places on chalk. An untidy perennial with

grooved stems, 10-130 cm (-4 ). Flowers pale blue, June to September.

This i the ‘succory’ of the old herbalists, a wll, disanguished plant with starthing
cotnfiowir-blue hlossoms. Chicory 1 probably nor o pative of the Brtish lsles,
|'|1|'I: j] w|:1|| oy in L|;|itL~ W iL||.' funge ol g LU II..ll..li'l.H.k, J_'apL'-.'l.llh' din challl and
limestone, The roots ate botled and edren an the Middle Easr and ivis from the
\rnbie elremuryed thar the Eonglish nome for the planos denverd, Roaseand growund,
the ronts make an pccepmble (though shightly birrer) substitute for, or additon
o, coffee, and have been 1-!-;1;'11:»1'.1,'[:. cultvated for this Ut Chicory wai
used on o wide scale during the Second World War when coffee supplies were
cut off. The leaves of chicopy can be used as g dalad vegetable in summer, and the

I|'|||||-.'n.'i!'|l.: Fi'.t" I!Th‘l'l'll'u._'f'r il Tlh— {!.lel. l:||11r|1 L Aan .1“ Eh:' IENL":E ‘\-I1I!'|l|'.|f|‘n
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Nipplewort

Lapsana communis

Widespread and common on shady banks, roadsides, ete. Flowers from
June to September. (Oppaosite, top left.)

Cat’s-ear
Hypochaeris midicata

Common in dry pastures, open woods and other grassy places. Flowers
May to September, but the leaves continue to grow through much of the

winter. (Opposite, top right.)

Rough Hawkbit

Leontodon bispidus

Common in meadows, roadside verges and dry, grassy places. Flowers
May to September. (Opposite, bortom left.)

Perennial Sow-thistle
Somchus arvensis

Widespread and common throughout the British Isles, on road verges and
cultivated ground. Flowers July to October. (Oppaosite, bottom right.)

Herhaceous Planis
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(Goat’s-beard

?}wé_mﬂu_qm.r pratensis

Widespread and common in dry, grassy places. Flowers June to September.
(Opposite, top left and opposite, top right.)

Salsify

Tragopogon porrijolius

Salsify still grows wild in a few places, chiefly near estuaries in the south-
east of England. It is a tall, straight plant, up to 1 m (3 ft), with purplish
dandelion-like flowers. (Opposite, botrom left and opposite, bottom right.)

Do not pick wild specimens whilst the plant is still so uncommaon, but it oughr
to be purchased more often from the few shops which stock the cultvated vari-
ety The long white robes are firse carefully peeled, and then boiled or steamied
with butter and lemon quice. The Aavour is sufficiently individual for the roors
10 b served as u dish on their own,









Dandelion
Taraxacim species

Widespread and abundant in open and grassy places throughout British
Isles. Leaves grow from base of plant and are roughly toothed. The whaole
plant exudes a milky juice when cut. Flowers February to November,
but especially April and May. Largish golden-yellow flowers made up of
numerous fine petals, on hollow stems up to 30 ¢m (1 ft) il

The dandelion is one of the most profuse of Brinsh weeds, and in late spring
is liable ro cover almaost any grassy place with s hlazing vellow fowers Tis
leaves and consequently i roos can be found at almost any time of the vear
except the very coldes, which is welcome, given the wide runge of food uses
o which the plant can be par. Bur note the French nome (pleeddis), and some
of the English folk numes (such as ‘pissabed"), which should warn you that the
plant has 4 repuration as o diurenc,

One use of the long white roots is o make a coffee substmmte, which is
remarkubly like real coffee but is coffeine-free. Dig up the roots (from your
own garden, or with the landowner’s permission) in the aurumn, when they
are at their fattest and most mellow, and scrub well (chough do nor peel) Dry
them thoroughly, preferably in the sun, and then roast in an oven until they are
brirtle. Grind them fairly conrsely and use as ordimary colfee.

Dandelion is especially vaeful as a salad plant, since the leaves can be
gathered ar almost any time of the year. Only afrer prolonged frose on snow
15 it impossible to find any. Choose the youngest leaves and strip them from
the plant by hand. The root is quite strong ensugh o be unaffected by this
sort of picking If you have dandelions growing in your garden, try manunng
them and covering the lower parrsof the leaves with earth or a cardbodrd tube
to blanch them like chicory. They did this in medieval gardens and produced
gigantic plants as a result,

When you have sufficient leaves, trim of any excess sealk, and wash well. The
toighly chopped leaves can be made into g good salad simply by dressing with
olive oil, lemon ice and a trace of garlic. They can also be served in sandwiches
with a dosh of Worcester sance, or tossed in fried bacon as prerendie ey devdons

The mineteenth-century French chef Marcel Boulestin recommended »
salad made from equal quantitics of dandelion *hearts’ (unopened Hower-buds
plus young surrounding leaves) and chopped beetroot

Herbacesus Plant
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Dandelion Salad

This 15 an elaborate reape from Henn Toulouse-Laumec's eccentmic coakbook,
The Art of Cusrime (. Byo). “In the fields at the end of January or February, after
o thaw, pick some dandelions which are beganning to grow — whose hearts
already show signs of vellow,

"Wash them and dry them carefully in a cloth. Into o salnd bawl put some
firie alive oil oF fresh walnue ail, ler the salt dissalve in it add some wine vin-
egar, pepper, and a small spoonful of mustard. Mix i well; crush three or four
hard-boiled egps, finely chopped, and proceed so thae the whole mixre is
sufficiently seasoned to taste.

"Theow in the dandelions and work them for a fairly long time o the sauce,
When you are just about to serve, add and s in a plareful of cubes of bacon,
slightly browned and well crisped in burter, and small picces of red herring

January or February are really too early for the Brinsh climate, but by
March you can cerminly pick new leaves, mogether with the yellowing hearts,
by using a penknife and cutting deep into the plant, almost to the top of the
toot You could omit the crushed eggs, which o my mind would make oo
henvy a sauce und overpower the thin leaves, But fried bacon cubes (and maybe
some croutons as well] are perfect additions, the bitterness of the dandelion
contrasting with the bacon's fattiness. The mixtore of oil and bacon fat which
remains from the frving is the best base for the dressing toa —mixed, as Lautrec
suggests, with wine vinegar, pepper and a smidgeon of mustard.

Dandelion Roat, Japanese style

Chap the serubbed roots into thin rings and sauré these in vegerable oil, nsing
about one tablespoantul of oil to one cup of chiopped roots. Then add a small
amount of water, a birtle saly, and cover the pan. Stew until the roots are soft
nnd most of thie mosmure and added warer have evaporared. Finally add o dash
of soy sauce.









Tansy

Tanacerum vulgare

Widespread in grassy and rough ground throughour Europe. Perennial,
almost hairless, up to 1.1 m (4 ft) high, with toothed pinnate leaves and yellow,
button-like flowers in large clusters from July to October.

There was o time when sy 'was one of the most widely grown gueden herhs.
le was @ key item in the housewife's armoury of medicines, and had an extraor-
dinanly wide range of uses in the kirchen. All of which goes o show how much
our wstes have changed over the last few centuries, for tansy is an unusually
off-putting plant. It smells like s strong chest omnmment and has a bor, brer
raste. Used in excess it 1s more than wnpleasant, and can be a dangerous irmitane
to the stomach,

Nevertheless, at Easter the voung leaves were traditionally served with
fried epgs and vsed ro favour puddings made from milk, four and eggs. This
may have been' to symbolise the bicer herbs eaten by the Jews ar Passover,
though one sixteenth-century writer explained that it way to counteract the
effects ‘engendered of Fish in the Lent season”. He may have been on to some-
thing, as the quality of fish at'thar time no doubt encouraged the development
of parasitic worms, and oil of tnsy i quie effecnve as o vermifuge.

Earlier soll, the juice was extrucred from the chopped leaves and used
t flavour omeletres. This gave the name mnsye in the fifteenth century as
a generic trerm for any: herb-favoured omelere. And there was a delightful
medieval bubble-and-squeak, made from a fry-up of mnsy leaves, green corn
and violers, and served with orange and sugar,

Try the taste of tnsy for yoursell. Whatever you think of its flavour it is an
arrractive herb, with s clusters of golden, button-shaped flowers and ferny leayes.

Herbaceous Plans
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Wormwood B roisonous

Artemisia absintiam

Frequent on rough ground, waste places and waysides in England and
Wales. A strongly scented perennial, up to 1 m (3 ft), with yellowish flower-
heads from July to Augusr,

A hitrer oil extraceed from the Aower-heads of this preractive silky -grov plant
the key ingredient of absinthe, thar mast porent of aleoholic drinks. The flowers
have also béen wied inmamland Borope to counteract the préasiness of goase ind
duck dishes, Used in small quantities the herh has bengficial, wonic propernes, But
m, excess it can be damaging w the heare. Ir also conrains an anthelmintic called

santonin, which is o hallucimogen if taken in overdose. Olyects hese appear blue and

then change m yellpw




Mugwort

Artemisia vulgaris

Common throuwghout lowland Britsin, on waste ground and roadsides. A
many-branched perennial, up to 1.y m (3 ft). The Aower-heads are red-

dish-hrown and occur in clusters.

\ ‘ommon nacive reladve of wormwood, whiose birer leaves have been used o

flavour beer, and dricd, as in tea
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Yarrow

lehillea mutlefoltium

A sturdy, ferny perennial, 1o-100 cm (4-40 inches) char grows in abundance
in grassy places. Flowers consist of creamy-white dise florets and pink ray

florets in fat-topped clusters, sometimes flowering right up to Christmas,

The Anglo-Saxons régarded yarrow s 4 powerful herh, providing procection
agiinse bad luck and illness I also had a grear reputation smongst herbalises
as an astnngant for wounds, although it was also believed to cause nosebleeds
il one of the feathery leaves went up the nose. Used in small quanoines it can
make o cool if rather birter addiron w stlade It cun also be used as a cooked
vegetuble by removing the feathery leaves from the tough stems, boiling for

Ve minuies; siramng aff the wirer, ind chen simmering in butter









Common Chamomile

Chamaemelum nobile

Hairy, spreading perennial of grassy and heathy places. Flowers June to
September.

Common chamomile is not commuon atall; in fact itis a rather rare plant largely
confined to the south of England. It has a daisy-like fower and feathery leaves,
but being o member of the huge and complex Astenacene { Compatitac) family this
15 searcely enough to adennfy it It can be told from the very similur scentless
mayweed ( Trplesrospermum snodorum) and corn chamomile (Awsbesis wrvenris)
by an abrence Of down heneath its legves Bur ies most conspicuous chirmcier-
tstic 15 its sweet apple scent, for which it was once much valued in mckeries,
and even planted on lawns instead of grass: Indeed, the name is derived from
an ancient Greek word menning “ground apple’.

Chamomile is still cultvated on a small scale for its flower-heads, which
make a fine herbal tew The heads are gathered when the petols just began to
turn down, and are used either fresh o doed. To dry the flowers, pick them
carcfully (using scissors) and spread on paper. Wait until the heads are papery
and thei store i o gorew-top jar untl needed.
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Oxeye Daisy

Lewcanthemum vulgare

Widespread throughout the summer in grassy places, especially on rich
soils. Erect stems, up to 75 cm (2-3 ft). One fower to each stem, each with

a ring of white florets and a central yellow button.
John Evelyn feparted chor the roots of this, our commonest large daisy, were

ennen as o salad vewerable 1 Hp.n:l



Lords-and-ladies, Arum Lily 5 rorsonous

I
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A plant most country children are wisely taught to bewsre of. It grows
abundantly in the shade of hedgerows and woods, like so many painted
china ormaments, It is a plant which appears in several deceptively attrac-
tive disguises. The glossy, arrow-shaped leaves are amongst the very first
foliage to appear in late winter. They are followed by a paler green cowl,
which encloses the club-shaped flower. In late summer the hood withers

and the flower produces a spike of shiny orange berries.

ANl stages and pares of the plunt produce m the raw stare an acrid, |:=:|r|lr1!!._1
paice, which 15 a serigus irfitant both intermally and externally. The root also
containy this posonous elemeit, vet i it 15 well baked 1t completely harm-
less. The cooked and ground roos were once m demand in thas country under
the name Portlind sapo, since the made was centred round the bile of Portland

The powder wis ased Hke salep or as a’sabstiture bor dreow oot

Herbaceous Planms
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Common Reed

Phragmiten aurovalis

This is the commeon reed which so readily forms dense heds in still, shallow
water. A very tall perennial, up to 3.5 m (- fi).

When the stems of this familiat warerside plant are punctuned or broken while
still green they dowly exude a sugary substance, which evenmally hardens inro
o The Norch Amencan Todians used to collecr thas and break it o bally
which they ate as sweers. Another way of preparing a sweet from the plant was
o cut the reeds when still green, drey them, grind them and sift our the foor

Fhas contains 30 much sugar thar when 1cis placed near a fire i swells, browns,

il|1l! Lan ]1!.‘ garen ]i].l:_' [IIi]'i[I_"I.J l]l.i_ljr':||'|-=1|._1”l,'l'l.|..'










Spiked Star-of-Bethlehem, Bath Asparagus

Chrmrtbominm Hyrenalcum

Very local and restricted. A hairless perennial, up to 86 cm (-3 ft), with
greyish linear leaves and tall spikes of flowers which are pale vellow on the
inside and greenish-white on the ourside, May 1o Joly.

A exquisite member of the hily family whose tall spikes of flowers are a distinctive
fearure of the limestone country around Bath and in the Avon valley in May and
June, hence the namie "Buth asparagus’s Te voung unopened fower-spikes wir
gathered wild from hedgebanks, green lanes and ancient woodland, and were solid
in the local markets. [t was cooked exactly like its relative, the true aspargus In
soime arcas, especially wrounid Bradiord -or- Avon, it can be ay abundane as blue-
belle But there is a doubt as I.J..||.'1]u.'r it 15 0 pave I|I|n|.l|r||. .!.J|.|.| sornie botanical
historans have specalated that is frequency in the Bath area may be the result of
deliberare Roman meroduction, Gathenng for commercial sale soomow illiegal, bat

it's goiod thut the custom of pickimg the plant for the table stll perkiss in the aren

Herbaceous Planms

K
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Ramsons, Wild Garlic

Alliam wrstnum

Widespread and locally abundant in damp woods and hedgebanks through-
out most of Europe. A bulbous perennial, up to so cm (20 inches). Leaves,
broad and spear-like, often carpeting large areas. Flowers white, star-like,
in a rounded umbel, April 1o June.

Large colopies of ramsons con often be smelt from some distance away, and
garlic woods sumenimes figured as landmarks in old land charters. But the taste
of the leaf 15 milder than youn mighe expect, and it mokes an excellent substiue
tor garlic or spring onion in salade, Oliver Rackham recommends the leaves
atlded to peanut butter sandwiches.

For use in-sulads or sauces simply cur the leaves crosswise. Also try the
leaves chopped in sour cream or muyonnaise, Or take advantage of their size and
cur them inm long thin strips to lay ensscross over sliced tomatoes. They have an
affinity with tomutoes, and one Tafian chef in the Chilterns {who also makes fla-
voured olive oil by soaking ramsons leaves init) sometimes adds them o tomarg
sauces instead of hasil.

Several other species of the garlic and onion family can be used in the
same way as ramsons, or as a coarse chives These include three-cornered
garlic (Allium, trguctran) quite commonly naturalised in the southwest, and
wild omion or crow garhc (Allium vimeale) common in arable ficlds and waysides.
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Sand Leek

Allisim scorodoprasum

This close relative of garlic — sometimes called ‘rocambole’ - grows very
locally in hedgebanks and rough grass in northern England and southern
Scotland. (Opposite, top left and opposite, top right.)

The plant has occasionally been tken into cultvanion, or gathered o the wild
state, and the bulbs and stems used in the same way o8 garlic.

Chives

Allium schoenoprasum

Chives is occasionally found in Britain as a namralised escapee, mainly
on limestone cliffs near fresh warer, (Opposite, bortom left and opposiie,
bottom right.)

It has long been cultivated as o herh, being especially prized by those who
like the charncreriste Aovowr of onions, bur only i modérmnon. B mildness
and almast complete absence of a bulb have earned chives the name of ‘infant
omion”. It is a highly adapeable herb, going well with cream cheese, potatmes,
cucumber, salods and omelers









j‘ﬁp;lrngur:

1 ¥ |
I'.."'.J ::l...'_.. 1] I|' CHNEET

A branched perennial reaching to 2 m (6 ft), with short, needle-like rufts
af leaves;, bell-shaped greenish-white flowers, May 1o August, and red ber-
ries from April to June,

.I-li-._'f1_' ITE TWi Varienes ol :lHrl.l'.'dl_';l_l.‘; El'rTI\ |'||.iI W !I.';E iTl l‘ir'”.ﬂ]l 'l'r'1[1! '|""!".'||'.||::||"
[ Aparager offtcinader sip, grormenue), the prostrate, naove subspecies; dnd garden
asparaguy (A & sspooffieimaliy) on inroduced variery thar is nuturalised in the
wild and may appear on roadsides and waste ground almost anywhere

1|‘!||I[ .:I'\I-'llul.l'.l'\:_'ll" 1% F"u'l:Ill I||.|.||'|| UNCNm i, now rf.'.'||.!'ll.'rl.|:| Bl a lesw '.'!'-\.|'\r.|'|
localities in the sonthwest, and peither tvpe geows ad sumproously as cultvaed

specimens, so picking 15 not recommended. The part of bath planes which is

caren s the G shooe, -n".‘-qu'.n', which grows from the roosstock in carhy summer:
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Early-purple Orchid

Orclis mascula

Widespread but local in woods, scrub and grassland. An erect perennial,
ie—40 €m (416 inches), Leaves narrow, oblong and usually blotched pur-
plish-black. Flowers purple, sometimes pink or white, April to June.

Ie wisnlel be irresponsilile (and in most cases illegal ) oo dig up any of the dwindling
colonies of early purple orchid, let alone for food. Yer this hilac-flowered wood-
land species has been one of the more fscinatiog and yvaluable of wild fiyods.

The tubers contain a sturch-like polyssccharide called bassorine, and it i
these mabers which have been used domestically, especinlly in the Middle East.
In Turkey they are dug up after the plany has flowered, and made into a drink
called salep or saldep. The wbers are dried in the sun and ground into a rough
flour, which is mixed with honey and ¢innamon and stered into hot milk unnl
it thickens. The popularity of this drink — and of ice-cream flavoured with the
st flower — hay resulved in a serious declime in archid numbers in Turkey.

In Britain, an almost idenncal doank called saloop was 4 commaon soft
drink long before the inrroducton of coffee hovses, In Vievorian hooks it i
mientioned as o res-break beverage of manual workers Charles Lamlb referred
ter # “Snlopian shop' in Fleer Streer, and suggeseed that, ara cost of jost three
half~pence, a hasin of salpop, accompanied by a slice of bread and butter (cost-
ing a halfpenny), made a good breakfast for a chimney-sweep. They made it
with warer more often than with milk, somenmes Incing it with spiris, some-
thimed brewing it so thick that it had to be caten with a spoon
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Fungi

Wild nnd exotic fungi are becoming increusingly prized and more commonly
found on restawrant menus and an supermarket shelves, where their strange
shapes and unusual rexoures often command o premium 10 terms of price.

Yet wild fungi remain the most misundersuod and maligned of all wild
foods. There are 1,000 species of large-hodied fung growing in the Brirish
Isies, though only twenty-odd of these are senously posonous. Adnitedly,
many hundreds of the remainder are inedible becavse of wughness, indi-
gestibility or taste; Burt this scarcely seems sufficient t explain the blackening
af the reputanion of & whole biological category. Robert Graves suggested
thar our hostility towards fungi may be a hangover from the time when there
were religious raboos against their use by any persons outside the priesthood.
| wounld guess tha there are more down-to-earth reasons than thic It would be
foalish to pretend that the identification of fangi is as easy as the identifica-
tion of fowenng plants. They have fewer differentianing characreristcs, and
evien within one species Can vary enormously, in shape, sige and colour Even
though the number of poisonous species is comparatively very small, each one
resembles mayhe half-a-dozen edible types,

The unearthly qualifies of fungi no doubr exagrerare these worried They

rise up quickly, in lightless places. Many of them thrive on the dead or dving.

remains of ather plants = or worse, of animals, Their shapes can bear resem-
blances to ather organismi, to coraly, brains, ears and sexual parts.

Bur there is no doubr thar much of the discomiont we feel about fung
is econdinoned by culture and fashion. We do, after all, consume vast quanti-
ties of cultivated mushrooms, and are increasingly happy to buy other spe-
cigs of fungl from shops, So the characreristic fungoid taste ds not in iself
repugnant. And i other parts of the world = in China, Russia, Scandinavin,
Medirerranean Europe, North America and south-ease Asid, for example -
there is extensive use of wild funge.

There are over a humdred quite edible species growmg in this country,
and ir is sad thar so many of them are ignored. They have no especial Taod
vithie (though they contam more protein than vegetables and considerable
quantities of vitamm 3}, but there are some intriguing astes and textures, and
they are worthwhile teving for these aline

There are no general rules shour when and where fungi may be found.
They grow in all sorts of environments at all nmes of the year Bur there are
some guidelines which can be deduced from the way that they grow, Fungi
are charscrerised by the fact that they do nor contain any chlorophyll, and are

#  Fung
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thus unable 1w manutucrure theit own carbohydrares. They must live off those
manufacrured by other plants, either bying or dead. Any ground which is rich in
oot structre or newly decaying plant litter is potentally good a5 o fungus bed.
Mature woodlands and well-¢stablished pasture are both ideal environments
The more these host environments flourish, die and regenerare, the better off
will be their arendant fung. So although fung have no wse for direct highe, they
do prosper in areas where the undergrround growth and nutrient cycling of their
hosts is stimulated by light hedges, wondland clearings and paths, erc They
alwo like warmth and damp, and a year which begins with a long, fine summer,
and continues with 2 wer, mild aurumn, is likely to be as good for fungi as it is
for other rypes of fruit Tt is the right balance of sunlight, moisture and warnich
which seems to be crucial, In wet summers fung tend o appear more in wood-
land clearings; in dry summers in the shady, moisture-retaining spots. Some
fungi appear in the spring and others cun live through the winter, But the great-
est number appear in the late summer and disappear with the first hard frosm

Some picking rules

The following are o few suggestions about picking and preparation which
apply to all fungi, and which will help guarantee you have good specimens this
senson, and more o come back o next

= Only pick those which satisfy all the criteria on size, coloas, time of year and
environment that are given on the following pages. These have been chosen so
that it is very difficult o make o mistake il you follow themi to the letter. There
are several other published guides which can help you make an accurare iden-
tification. If you are in any doube abour the wennfication, do not eat it

- Do not pick specamens which are 8o old that they have started to decay, or
so young that they have not yer developed their identifying characteristics.

* Avoid guthering on very wer days. Many fungi are highly porous, and a blewir,
for instance, can soak up its own weight of water in a few hours Moisture not
only spoils the taste and rexture but creates conditions where decomposition
can proceed more guickly.

» When picking fungi, do not cur them with o knife, of yank them out of the
ground, either. You will need the whole stalk (stipe), and any sheath (volva)
for a full identfication. The fung we pick are simply the froir bodies of the
fungus proper, which is a complex net of fine thresds called the mycelium
growing underground. If this is broken by o careless picking, the fungus
can be damaged. The best way of picking a fungus is t rwist i gently unal
it breaks free.



* It ks best to cut the earthy part of the stipe away before purting the mushroom
into hasker. This will prevent it soiling those mushmoms already gathered,
and will give a fur idea whether any maggos or insecrs have got into the cap
vin the stem.

+ Gather your crop into an open, well-ventilated basket, not your pockets or a
polythene bag Fungi decay very quickly, and hear, congesnon and stle air
accelorate this process.

+ G through all your specimens again carefully before cooking Check their
identificarion and discard any you are nor confident abour lndigestion
hrought on by uncertminty about whether you have done yourself in can be
just as uncomfortable as real food potsoning. Remember there are no infal-
lible tricks with sixpences or salt which can identify all poisonous speces.

« To be especially careful cut each fungus in half and throw away any that
are maggor-nidden or possessed of suspicious white gills (most of the deadly
Awanita species have these). Also cut away decaying or wet preces.

« Clean the fungi belore cooking, by brushing or cutting away dirt. There is no
need 10 wagh them or peel them, unless it is specifically stared in the rext. Use
them within 24 hours of picking

+ In common with other new foods it is as well w oy a falely small portion the
first oimie wou eat any species. I is just possibile thae it may ‘disagree with you',

Having prepared your fung, remember that there are many other ways of using
them beyond the recipes given here for individual species, Drying is 0 useful
way of preserving them for the winter. Special drving trays and small ovens
are now available commercally, but to dry the fungi mote cheaply, simply cut
prepared specimens into shices about ¢ mm thick and keep in a warm place or a
dry current of air. Threading the slices (or the whole caps of smaller specimens)
onro a sering 153 convenient and artractive way of doing this, They are dry when
they feel crisp to the fingers and can be easily crumbled int small pieces. The
fung can be reconstituted by boaling in warer for about twenty minutes. Fungi
can also be pickled by being simmered in witer for about ten minutes, drained
and put in pars under ordinary pickling vinegar

All edible fungi can be made into soup, using the recipe on p. 165, or
ketchup (p. 374) There is also scope for o whole new range of recipes based on
a view of them as fruies rather than savouries. Try them stewed with sugar, like
plums, or added o cakes and puddings, as if they were currants

Finally, find our if vour Iocal nacural history socieny or wildlifie trose holds
fungus forays in the autumn, These traditional foraging expeditions have been
revived all over the country, and there 15 no bewer way of gerting to know the
sttuations in which the different species grow, and how w look out for their
identfying charscteristics.

3
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Morel

Muorehella eseulenta

Woodland clearings, old orchards and pastures (especially sandy soils),
under broad-leaved trees, especially ash and elm. Unusual in appearing
in spring, from March to May. The cap is wrinkled like a coarse sponge,
variable in shape and colour but vsually 3-6 em (1-2 inches) across, light
or dark brown. Cap fused to stem, which is white and hollow with no ring.

Murels are one of the most distinctive of fungi, of grear reputanon and long
stunding, and amongst the best o eat = but now sadly rare. They have a liking
for burnt places, and there are records of colunies springing up on homb stes
during the Second World War In eighteenth-century Germany, peasants reput-
elly went to the lengths of starning forest fires oo encourage the growth of morels.

The morel's honeycomb structure means that icis apt w collect dirt and
insects, and the caps st be cur in half and onsed under running water — or
dusted with o punthrish —before use. They are sometimes blanched in botling
water before cooking.

Muorels make good additnons to stews and soups, and, being hollow, can
be stuffed and baked. Sheed horzontlly they produce crnnkle-edged golden
rings that can ornament omelettes or mushroom soups

Morels only appear for a few days each spring, often afrer warm rains,
and if you are lucky enough ro find o hoard 1t is worth preserving them. They
freeze well, in airnight plastic bags, or can be dried. Cur them in half verrcally
and hang up in o warm roam until they are crisp

Carter's eighteenth-century Hevbal gives o recipe for “fricassy of morelles’
— unusual for & dme when fungi were generally regarded with susprcion:
‘Cleanse them from the Sand by washing them, and brown a Piece of Burtter
gold colour, and toss chem up, and their own Liguor will stove them; season
them only with Pepper, Sale, and Nutmey, and an Onion, and a lisde minc'd
Parsley; when stov'd tender, toss them up as a Fricassy, with the Yolk of an
gz and a limle White Wine, and o licle Cream and thick Burer, and so serve
them; und vou may gamish with Lemon’
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The fellowing morels are also edible and good

W :.frrrl.f:-furr.-: semitlibera

Quite common in damp copses on heavy soil in spring. Cap 24 cm (%-
1%z inches), olive-brown, slightly pitted with rather regular vertical ribs.

Stipe creamy-white, hollow.

Marchella roturnda

In woods on heavy soils. Late spring. Cap 1o-20 cm (48 inches), yellowish
brown. Supe rather stocky.

Waorchella :';rf_ piris

As M. escndenta but with more sinuous and complex pitting. (Above)



Morel and burter bean stew

This s recipe from Sam and Sam Clark, of Moro restaurant, who adapred i
from a Turkish original. The combination of fungus and butter beans sounds
improbable, but it works, chiefly because of the wonderful collision between
these two wirm and oddly-marched ingredients; and o cold sharp salad.

100 @ (4 oz) dried Dried burter beans are so incomparably berver than
burrer beans tinned thar going through the longer preparanon
150 ¢ (¢ oz) fresh needed s warth it Soak the beans overnight in a
morels, or 40 ¢ large bow! of water (they expand quite a Jor). Next
{1 % ox) drred day drain the butter beans and set them to simmer
olive vil for dhout 4o minutes in clean water. Meanwhile
lemon uice rinse the fresh morels, or soak the dried ones in warer
1 clove of garhe for an hour, o clean and reconstitute. Make the
Vi o red onton drizssing by beating together in a bowl 2 rablespaons
amixture of chopped  of olive oil, a tablespoon of lemon juice and 1 crushed
sweer herbs — basil, clove of garlic. Chop the onton with herbs, shice the

tarragon, parsley, dill,  cherry omatoes into quarters, and mix both with
whatever you can find,  scasoned dressing. When everything is ready, keep
amounting to abour:  the beans warm in their cooking liquid and fry the

tha in all morels in olive oil for about ¢ mimuees, uneil they
i ripe cherry omatoes  are soft (The dried ones may take a lirtde longer)
salvand pepper Add the beans, and bring briefly w the boil. The

remove from the heat and fold in (don't stir too
much) the dressed wmatoes Serve immediately.

Fungi






False Morel 2L POISONDUS

Gyromitra exenlenia

The anly species that might concelvably be mistaken for morels. Rather
scarce, found under pines on sandy soils, and near the sites of honfires in
spring, like morel, but only really common in the central Highlands. Cap
s—i0 cin (1—4 inches), with brain-like lobes, russet to rusty brown in colour,
Flesh pale, bitter, strong-smelling. Stem short, stout, hollow, multi-cham-
bered like the cap (the true morel has a single-chambered stem). The false

murel is highly poisonous when raw, but the toxing are destroyed by cooking.

Funui



Food for Free

Truffle

Tuber aestivum

Sometimes found in woodland in the south of England; prefers limestone
soils. An underground fungus, mostly about the size of a goli’ ball, 3-7 cm
(3 inches). The outside has a somewhat warty appearance, blue-hlack
in colour when fresh, turning to brown-black. The flesh is yellow-white,
later brown with white marbling,

The highly prized Péngoard or black truffle ( Tiber melamospornm) 15 not found
in Britain, though the summer cruffle [ T acrefowm) does oecar. Truffles are all
but impossible to find without specially tiined animaly Trufile hunting is sall
part of the rural ecanomy of mainland Europe, parnicularly in Prance and lealy,
anid there wus once o lively traffic in them tn some of the southern counries of
England, where they were sniffed our of beech woods by Spanish poodles.

The last professional truffle hunter in Bairpin, Alfred Collins, retived in
igie. Before that dme truffle hunang mn the Winterslow ares of Wilishire had
a tradivion going back 00 years, Between November and March Alfred would
scour the countryside together with his dogs. Dogs have to be trained o dig
out truffies, in the same way that they are trained o snifl out drugs by police
and customs officers, bur pigs (which were not much used in Britain) hunt
for rrufiles nacurally. Apparently Alfred Collins became so experienced in his
trade that he could smell truffles while they were still in the ground. He could
also feel them underfoor, and judge from clouds of flies whether a truffle was
lying beneath rthe topsoil.

It was clearly a thrving small business, providing income for all sorts of
peaple. In o gy article for Conntry Life, ). E. Manners described how the truffies
were found and disenbured:

‘Normally, the hunter worked up wind and his dogs could scent the truf-
fles frequently from a distance of twenty yards upwards, Trufiles were mvari-
ably sold to private customers so they rarely came on the marker. They only
kept for about four days before losing flavour so they were alwavs posted off
a% soon as possible in cardboprd shoe boxes, which the children collected from
the bootmaker for a penny each. Any not desparched were eaten by children
on bread and butter. They could be preserved in vinegar. Like mushrooms they
grew and then dispersed Fairly quickly, the process raking about rwo days”

Although the milder flavour of the summer rruffle is infenor w thar of
its Périgord counterpare, it should cerminly be régarded as an exciting find.
Gently brush any soil away from the skin, and make sure you slice ir thinly 1o
get maximum use out of it It can be added ro stuffings and parés, and can make



luxurious omeleres and serambled eggs. The rrutile can also be used o fHavour
otl, which also serves to preserye the fungus, chough it will reduce s Ravour
Truffle ail is very rich and should b used sparingly

Thber aesttvwm can be confused with the false wmuffle, or hart's trufile
{ Edapbemycer gramularnr), This s one of the most freguently found underground
fungi, developing just below the surfoce in woodland soil, especially in conifer
onss wiods with pine. About the size of a large marble — che ones thar vsed o be
0 highly prized m school playgrounds — the false cuffle’s skin i thack, warry
and red-browh, The flesh is fleclied purple-brown and darkens as the spores
mamre. This species s not edible, and when uncovered can be wid by the facr

that it hos no distinctve smaell

Truffle souffié omelette (from Rose Elliort)

A sumpruous ¢ross herween @ soufflé and an omelete is creared by folding
beaten ege whites into ege yiolks that have been mixed well with a hirele water
and seasoning. Pour the mixture into a heared and burtered pan and cook unnl
golden underneath. Put the pan under the grill unl the wp is golden, then
maoke o cur goross the mididle of the omelene (but noc nghe theoagh), sprinkle

rruffle shovings over dne half, and fuld the other half over. Soerve with 'a linle

parsley sprinkled on top

Fung
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Cauliflower Fungus, Sparassis

Sparaseis erispa

Found at the base of pine stumps or living trees, August to November,
Resembles a large round natural sponge or the heart of a canliffower, 15-40
em (615 inches) across, with flas, twisted and very divided branches. The
colour varies with age from pale cream to ochre. (Opposite, top left and
oppasite, top right)

IF you are lucky enough to find a Sparwias nestling ar the bottom of a pine (the
Swiss call it ‘the broody hen') it should be cut off from s thick feshy sealk with
a knife. Only young specimens should be gathered, as the old ones are tough
and bitten,

Cut the Sparasis into sections, muaking it easier to ¢lean, and remove any
brown or spongy parts, Then wash thoroughly w remove any dire and insecrs
from the folds. An old recipe for very voung specimens is to bake them in
3 casserole with butter, parsley, a litle garlic, and some stock und sedsoning
They mste mild and pleasantly nuery, which also makes them a good addition
to soups and stews. Rather older specimens are best dred undl they are brrle,
for future use as Ravounng

Ramaria formosa JBC POISONOUS

Uncommon, under broad-leaved trees. Pink, coral-like branches up to
about 1 em (6 inches) tall. This is the only slightly dangerous species
with which Sparasris could conceivably be confused, It has pink, round-
ed branches. Ramaria formosa is purgative, but not seriously poisonous.
(Opposite, bottom left and opposite, bottom right.)
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Horn of Plenty

Cratercllus cormuicopioides

Fairly common in lealy woods, especially beech, August to November.
Funnel-shaped, with a heavy, crinkled margin to the cap, 28 cm (13 inch-
es) across, browny-black in colour. Lower surface of cap continuous with
stem, and smooth or slightly wrinkled. No ring.

Thie flesh of this species is thin and leathery and mstes of earth when elten raw,
but v is highly prized for culinary purposes. When you get it home, check thar
thi bave is free from dirt and insects before saurding until softened. The caps can

then be stuffed, or used in sauces or soups. Horn of plenty is also good for drvimg



Yellow Legs, White Feer, Black Toenails

My friend Duncan Mackey has created an extraordinary extravaganza using
horn of plenty (aka promperse de more), which, os he savs, is o s purest, wildest
form .. a nide-dependent, habirat-fixed, once-a-year recipe’.

Firstly, buy a set of ode mbles and determine the date of the very lowest

November tide for your nearest sandy [ and safe) estuary known as o habatar for:

cazor-shells, At low rde point make sure you are ar the edge of the sea with
o sale-cellar in your hand. Look for the oval filter holes of razor-shells that
should be distinguishable from logworm holes because the holes ure about the
size of vour finger, Tesr the hole for size by very gently poking vour finger in
it and tip a dose of salt into the depression. Sometimes the razor-shells give
themselves away as you approach them by sending up a spurt of warer as they
frantically dig deeper into the sand. In Scotland they are thus called ‘spoots’.
After saltng one likely hole, walk, softly stepped, on 1o the next one and repeat
the scron in 7 dr 8 holes. Ar which poing, streech vour back and quiedy retarn
w your first hole where the mzor-shell should have now magically popped up
out of the sand. Haul the shell gently our of the beach sand mking care por m
damage the long (and vigorously waggling) white ‘foot’. Not every hole will
yield o carch bur with patience and luck you should eventaally easily collect
6 ‘ruzor-fish’. Help to conserve wild razor-fish stocks by taking only as many
s you need,

Back at the kicchen put the razor-fish in a pan of cold salved freshwater
to ler them gently expire. Then head for the nearest beechwoods o collect 24
large winter chanterelles (p. 417) and 2 medium sized rrompers of death. Clean
and pare away any gnmy bies from the fung and dry off any molsture. Cut the
rrumpets in half and shake out any ereatures. Prepare the razor-fish by open-
itig the bivalve ar the edge with a knife and curting off the long white fleshy
ffourt” {other parts can also be eaten or used a8 fishing bait). Cut each one into 4
pieces and par dry, Heat some oil in a pan and ensure it s hot by chucking i
a small piece of bread that should go light hrown in under 2 minore. Quickly
make up sufficient empura batter with a lintle cold water w coar your collec-
tion of pieces. Fry them bnskly in the order: ruzor-fish, yellow legs, rrumpers,
until the bamer is golden. Serve immedintely ax o starter with erisey. bread,
wild crab apple juice (verjuice] and a fresh mayonnaise dip. If the tde isn't
night you can substitute the razor-fish with scallops with their white cur meat
in quarrers and the red coral left whole. In which case it becomes Yellow Legs,
White Feer, Pink Socks, Black Toenails If you can't get to the sea or find any
razor-fish then most good fishmongers can order some for you (from Ear Weld).
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Chanterelle

Cantbarellus ctbariuy

Local in all kinds of woodland, bur especially beech, between July and
December. Shaped like n funnel, 25 cm (1-3 inches) across, Egg-volk yellow
in colour and smelling slightly of apricets. Gills like fan-vaulting or veins,
shallow, much forked and continuous with the stem. No ring. (Opposite)

Chanteretles have long been regarded as among the most desirable fungi. An
erghteenth-century wrtter even soid thatif they were placed in the mouths of
dead men they would come to life again, In her book Food i England, Dovathy
Hartley weote .. *You find them, suddenly, in the autumn woods, sometimes ¢lus-
tered so close thar they look Itke a wrn golden shawl dropped amongst the dead
leaves and sricks’

Becouse they are seldom amacked by insects, and are unlikely to be con-
fused with any dangerous species, chanterelles [graller) are extensively eaten
throughout mainland Europe. They are slightly tougher than some other fungd
and should be stewed sowly in milk for ot least ten minures. The result is deli-
cately perfumed and slightly peppery. They can also bie sliced and fried with
grlic, parsley or lemeon juice, Perhaps becavse of colour sympathy, chanterelles
have always been associated with cggs, and there is scarcely any better way of
serving previvusly cooked specimiens than in omelerres of with scrambled eges:

Be careful of false chanterelle { Hypropborepsis aunintiacs) which is not
worth eating and may be posonous to same. This species is more common
with conifers and on heathland. Tr 15 more orange than the true chanterelle,
and lacks the fruiry smell, Also avord jack o'lantern | Ompdalonr wleriar) which
occasionally appears on sweet chestnur and oak trees in sputhern Englond. It
has an unpleasant smell. Finally there are two Cortimurtus species (C. orellansis
and © specorisrimus), which are both rave but poisonous

Chanterelle bouillon

Rene Redeepi, who employs more than 5o wild ingredients in lus famous
Copenhagen restaurant Noma, uses an enrire anmmn landscape o make a
soup. with chanterelles. He creates the base by long simmering of birch twigs,
a few small pine cones, dried woodrulf and black tea-lepves in chicken stock.
The bouillon is strmned, whisked ege-whites are added, then warmed with a
little vinegar to clarify it, and strained again. Finally, hazelnuts and small ruw
ceps (see po378) are thinly sliced with @ mandolin, and mixed with chanterelles
which have been quickly sautéed in burver, and the warm houillon poured over



Winter Chanterelle

Cantharellus tnfundibudiformir

Found in clusters in all kinds of woodland, July to January. Funnel-shaped,
with a slightly erinkled margin, Cap 2.4 cm (1—2 inches) across and dark
brown. Stem deep yellow. Gills fold-like and branched as in the chante-
relle. No ring.

1'his fairly common relative of the chanrerelle can be used in much the same way,
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Wood Hedgehog

Hydnuwm repandum

Uncommon in all kinds of woodland, August to November The cap is
irregularly shaped, up to 15 cm (6 inches} across, and is covered with a
matt buffish to pink skin, smooth and often cracked, like fine leather. The
‘gills’ take the form of unmistakable tiny white spines of unequal length.
Stem short, stout, whitish. No ring.

The genus Hydsum is unigue amongst fung in having spines instead of gills,
and all the commoner specics having this charactenstic are edible. Once you
have picked the fungi, any dirt crapped in the spines can be removed with a
knile. It is best to remove the spines complerely from older caps

The wood hedgehog is the commonest Hydwom species, and 15 good o
eat once its shghtly birter taste has been removed. This is best done by botlng
the chopped fungus for a few minutes and then draining off and discarding
the water. Then simmer inmilk or stock for a further ten minures, or shice and
fry Tightly. Serve on toast with a dash of sherey sprinkled over the top, Tts firm
texture makes it gond for freczing (once cooked), and it can also be pickled.

Sarcodon imbricatum

Occurs occasionally in sandy conifer woods between Angust and November,
particularly in hilly districts A conventional mushroom-shaped cap fungus,
greyish brown in colour, with a scaly cap and the usual spiny gill structure
of the Hydwam family.

This close relative of the wood hedgehog has an excellently strong, spicy fla-
vour, and is consequently pseful asa flavouring

Fungi
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Occurs on living trees, especially old ook or sweet chestnut, August 1o

October. A large, red brocket fungus, 20-40 cm (8-16 inches) in diamerer.
Resembles an ox tongue, rough and stucky, becoming drier and smoother
with age. The top is reddish brown, and the underside is covered with
minuie yellow pores which exude a blood-like juice when bruised

| Ilil. I Hri .Ill'-1|'.' .'|.|.Ii||.!|.|. |Ill'|§|.'-l"||-1' tJI:" |h"||| '.Jl-!|||‘| it |1lltL1 and |1.'l.'|~ “Lr |IriI'F14.'
row beef. Regretmbly, the heefsteal fangus does not really falhl s visual
promise, and the mest is racher tough and bicoe It s best chopped small and
:I:L'I.l well with some other farly se II'I-'!_"l_I. flavoured |||:_:h'g|||_~r|.|-1l suich as aniong
ond herbs. Scewing repentedly 1o water, changing the water each tme, can
remiove the woid thar mokes the Ringus iver. Even then the acod taste 1w niot
completely destroved, though in good specimens it is pleasantly reminiscent

(W] | IHI1'|F|-|,' COTTHITOMES



St George’s Mushroom

Caloinyle cermisce

Old grassland, downs and dunes throughout Britain, April o June. Cap
g-i2 om (2~¢ inches) across when vouny, later fatter with wavy edies. Cap,

gill'\- and stem all ereamvyv-white in colour

Thix is the French mopeseron, unmistukable as the only large white mushroom
to appear in spring — eeadifionully around St George's Day, 23 Apnll It likes
old grassland — chalk downland, grassy woodland edges and even chunchyards
It hos-u strong, mealy; almost vieasty smicll, though this is less pronounced in
'.4|Ii|.1!.'_|.'r i IEns

St |1.'||r5|.'r'\ mushroams are firm, not often aracked by TNEELTE, angl calin

generally e rreared like feld mushrooms: But some people find the amma of

mattre specimens a little too heady and rich, and they are probably best usied
18] \h\':lll."- w|u-:1' ‘.ll.l'r'.' 'i' .|I'|Il|hl'T '1|:TIH"|L:I'| |i.'.'.l|'l:I:'l.'|| III;I|'|.|IL"HI — IGFF i.u~r.1-u = 1n

quiches with checse and Spinoch or Spring grecns.
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Field Blewit

Lepista saeva

Not uncommon in grassy pastures, October to December. The cap is flat-
tish with an incurving marginal edge, ¢-ix em (2§ inches) across, dry o
touch but slightly jellyish and translucent, pale brown to greyish in colour.
Gills crowded, white to greyish-pink. Stem stout, tinged with blue and
occasionally swollen at the base. No ring. Flesh white and firm.

Blewits, named after the bluish-violet tinge of their stems, were one of the few fung
once sold commercially in Brimin. The erade wus especially strong in the Midlands,
and it is from there thar the rradidonal way of cooking blewits oy tripe comes.
Blewits often grow in large rings, and ir s easy to overlook then in the lae
aupum, for their flae tevegular caps look like dead leaves scartered over the field.
Pick them an a dry day (they are very porous), clean, and chop off their stems. One

wiy 1o serve this excellent fungus 15 to cook them like tripe (see below) — which,

is probably not entirely fortuitous, for their sromatic tasre and jeflyish rexture are
indeed reminiscent of mipe. Fried with anions, and pechapy chopped potaro, they
also make an excellent omelerte Alling Or they can be dned, pickled or frozen.

Blewits, tripe-style

Remove the stems and chop rhem finely with an equal amount of onions, then
pack this mixture round the caps with a little chopped sage and bacon fat Juse
cover the blews with milk and stimmer for half an hour Pour off the liguid,
thicken with flur and butter and seasoning and pour back over the fung mix-
ture. Simmer for another quarter of an hour, and then serve the whole mixture
inside @ ring of mushed potuoes, with roast and apple sauce.

Wood Blewit

Lepista nuda

Mixed woodlunds and gardens, September to December. Cap ¢-10 cm (24
inches) across, turning reddish with age. Gills crowded, stem stout and
mealy and always a lintle swollen at the base. No ring. Flesh ringed with
violet at first, becoming whiter with age. Swect-smelling. (Opposite)

The wondlund equivalent of the field blewt, very similar but bluish or violet all
over when young Use as field blewirs, bur do not cat raw, as they can be indigestible.

Fungi



Honey Fungus
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lramillarie mellea

Abundant throughout Britain on tree stumps, roots, buried branches,
September to December. Tufts of caps §-12 cm (2-¢ inches) across, yel-
low to olive-brown, convex with brownish scales when young, flattening
with age. Gills creamy-white, darkening with age. Stipe yellowish, with a

shaggy yellow ring,

Huoney fungus 15 a destructive parasite on all kinds of omber, recognisable from
the black: chizomes encircling its hast, which resemble a network of leather
hootaces, Collect the caps when young, when the n_;ll||'- are white, and do not
eat raw. Blanch before cooking, then fry slowly, They have a strang flavour

and firm texture, and are best served in small quantities on the Arst tstng, as

theyv can be Uit i h for some ]Jc-l|1|r Prabably best added o srews
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Anise Cnp

Clitocybe odori

A small fungus which occurs in the litter of mixed woodlands, especially
beech and oak on chalky soils, August to November. The whole fungus is a
uniform blue-green colour, and has a strong, unmistakable smell of anisced.

Cap 36 cm (1-2 inches) across, becoming lighter, flatter and wavy with age.

Ihe aniseed smell persists on drving and either fresh or dried the anise cap

can be used as a favouring. lvis good fior Ravounng fish i place of fennel



Velvetr Shank, Winter Mushroom

Flammulina velutipes

Common in clusters on stumps and trunks between September and March.
The caps are thin, abour :-8 em (1-3 inches) across, sticky and glistening,
and honey-vellow to orange-red in colour. Gills broad and pale yellow.
Stem thin, tough, often curved, dark brown in colour and covered with a
dark velvety down. The flesh is thin, whitish and rubbery with no smell.

This is one of the few fung able to survive thrmough froses Dunng dhe winer
minths there s conseguently very hictle chance thar woghe be confused with
anither _-.1“:._1.:&. They can even be lliu_lu::]. while frogen, and either stored inoo
deep freese or added to stews and casseroles. Make sure vou discard the stems
and wipe the stickiness off the cap before using them. Add o few towards the
Iast stages 0f cooking o stew and they will Aoat on the surface like fungal water

lilies. The Jupanese mioki, or mokitake i a cultivated vaniety of this species,






Fairy-ring Champignon

Mararmine oreader

Very common on lawns and short grassland, April to December, often
growing in ‘fairy rings’. The cap, 2—¢ em (-2 inches) across, has a slight
bump in the centre. When moist, the top is smooth and buffish in colour,
and when dry, the skin wrinkles, becomes hard and leathery and changes to
pale tan in colour, Gills wide and usually free of the stipe, which is rough
and fibrous. The smell is pleasantly aromatic, a little like new-mown hay
scented with bitter almonds.

This is one of the best and most versatile tadstools — though care muse be
taken to distinguish i from somewhar similar small, white and poisonons
{Ulitocybe species that can grow on lawns,

The fairy-ring champignon’s natural tendency o dry out is one of s
great virmues, and means that the caps can be easily preserved by threading
them on strings and hanging them for a week or two in a dry, well-ventilared
room. Discard the taugh stems before threading They can be reconstituted by
soaking in warer overnight. The ather virtuey of the fairy-ring champignon are
its almond fragrance and nutry texture — it 1s prized for ies flavour rather than
its bulk. Add them tostews and casserales, or fry them with chopped almonds
or hazelnus,

Fungi
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Oyster Mushroom

Plesrotuey ostreatus

Common on dead or dying branches of beech and ash round the year,
though principally in late aurumn and winter. This is a bracket fungus,
growing on the branch or trunk in shelves up to 20 cm (8 inches) across.
The cap is shell-shaped, convex at first, then flat, grey or slate-hlue in
colour. Gills white and deep, Flesh white, soft, rubbery.

The oyster mushroom tends tm be rather tongh, and vou should choose voung
specimens and cook them thomughly, Bur when you nd it it s wsaully pos-
sible 1 gather considerable quantities from the clusters in which it invariably
grows, 4o it should noc be passed over Inspect carefully for mageots when
cleaning Becange of their comparatively mild favour, ovster mushrooms can
be served with fairly nch sauces. They can also be grilled, added 1o stews and
casseroles, and dried,

Oyster mushrooms are one of the few wild species chat are now being suc-
cessfully cultivated. Many supermarkers stock them, and 1t 1s possible w grow
vour own from spedially prepared and prespawned Togs',

Deep-fried oyster mushrooms

Shice the mushrooms into pieces not more than 1 em (4% inch) thick, sprinkling
with 2 few drops of lemaon juice, rurning in seasoned four, then in beaten epg and
finally in breadcrumbs, The slices should then be deep-fried in oil until golden.

Oyster mushrooms in Madeira sauce

Shice the mushraoms about 1 em (% inch) thick, and fry in oil for ¢ minutes
until the juices begin o flow: Sprinkle a hiede fdour into the pan, and then str
a glass of Madeira or sherry, Add a beaten egp volk and séasoning Simmer and
stir unitil the mixture thickens. Serve on toast or fried hread,









Chicken-of-the-woods

Laeriporus sulpburess

Quire widespread on deciduous trees, especially oak, from late spring 1o
aurumn, The fan-shaped brackets can be up to 40 cm across, and are thick
and fleshy, with an uneven surfice that i reminiscent of lemon-yellow suede.

Chicken-of-the-woods” name may possihly come from its plomp, broady-hen
presence, nestling, us it often does, at the base of wees Bot it may also refer
to the succulent, slightly yellow flesh of the young specimens (older, duller,
colowned specimens are too tough and birter to cat).

A favoutite recipe inthe USA, picked up by the mycologist Geoffrey
Kibby, and populansed by Roger Phillips in Wild Food, is to use cubes (say 2 cm
square) of the young fungus in beef or pork casseroles. They should be given
about half an hour in the pot. The fongus also freczes well.

g Fungi
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Amanita species

The Amamra tomily contmins some of the commonest and most wxic of all
poisonous fungi. All the dangerous species have a white sheath surrounding
the hase of the stem, a white ning, and white gills. Avoid all fungi thar have this
combinution

Panthercap RC rorsonous

Amanita pantheriva

Rather uncommon under broad-leaved trees. Cap §—io em (2—4 inches)
across, fawn to russet-brown in colour, flecked with pure white scales.
Gills, stem, ring and sheath white, (Opposite, top lefi.)

Deathcap AC rorsonous

Amamita phallordes

Uncommon under broad-leaved trees, and occasionally conifers. Cap
5-t2 cm (2~ inches) across, smooth, vellowish green. Gilly, stem and ring
white. Sheath very pronounced, like an open sack. (Opposite, top right.)

Destroying Angel PorsoNoUs

Amanita virosa

Scarce under broad-leaved trees on acid soils. Cap 58 om {23 inches)
across. All parts - cap, gills, stem, ring, sheath - pure white. (Oppaosite,
bottom lefi.)

Fl}’ Agﬂ!‘iﬂ L rotsoNoUs

Amarnitta muscaria

Very common in birch and pine woods. Cap 1020 cm (4-8 inches) across,
bright vermilion fading to orange, and usually flecked with white scales.
Gills and stem white. Ring white, with remnants of veil. Sheath white.
{Opposite, bottom right.)
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Parasol Mushroom
Macroleprota procera

Wood margins, grassy clearings, roadsides, July to November. A large fun-
gus, up to 3o cm (12 inches) tall and 20 ¢m (8 inches) across. When young
the cap resembles an old-fashioned, domed bechive. It then spreads out
flat but always retains its dark central prominence. It is dry, scaly, brown
to grey-brown, Gills white and detached from the stem. Stem tall, slender,
hollow and bulbous at the base and slightly scaly like the cap. Large white
double ring which eventually becomes completely free of the stem so that
it can be moved up and down.

With its large, dry cap, the parasol is one of the best of onr edible fungi. It is
alsoone of the mose disnnecnve, and can often be seen from afar because of s
size and preference for open spaces, The parasol rises closed, held to the stem
by its lurge white ring. Ie then breaks free and opens like an umbrella. For the
best combination of size and renderness it should be picked pist when the cap
begins to open.

Tir enok, remove the stems and fry the caps quickly in oil or butter like
field mushrooms Alrernaovely, ro avord the capy soaking up too much far, coat
them first it burter or breaderumbs. The shupe of the more matured caps makes
them suitable for making into frivters. Prepare the caps by removing the stalks,
and wiping ¢lean. Then dip them, whole, into flour, then batter, and decp-fry
it wil for about five minutes:

Stuffed pa rasols

Because of their shape young parasols arc ideal for stuffing. Choose specimens
thar are still cup-shaped, cue off ind discard the stems and fll with o sage and
onion stulfing (or with mince or sausage meat if you want @ more substantial
dish). Arrange them their natural way up in a baking tray. For even more fla-
vour, fasten o small serip ol bacon far wo the wp of each parasol with a skewer
Cook in the oven for nbout g0 minores, bisting once or twice

5 Fung






Shaggy Parasol

Wacrolepiote rivcodes

Not uncommon on rich ground, though prefers more shade than the com-
mon parasol. July to November, Very similar to previous species, but the

cap is scalier and the stem quite smooth. Flesh white but reddens on cutting.

A lookalike species which can be cooked in the same way s the common para-

sul. Note that the shaggy parasol hasrarely covsed digesnve upsers and rshes

on skin
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Field Mushroom

“llgl.l'!'flt'ﬂ.f mmpf'r s

Locally common in pastures and meadows, July to November. Cap white,
3-10 cm (14 inches) across. Gills pink at first, darkening w0 hrown, Stem
short with a ring which in young specimens is joined to the cap. No sheath
at base of stem, and no unpleasant smell.

Field mushrooms hove a special liking for mepdows manured by horses, and
the passing of horse-drawn transport, followed by increasing intensification of
wgriculture and the use of armficial fertilisers, has seriously affected the abun-
dance of mushroom fields There was a time when such fields might expenence
a ‘white-our’, when the precisely night combination of temperature, humidity
and soil condition produced so many mushrooms simuleaneously that the field
appeared o have been covered overnight by snow. But in normal quantitics
they are, paradoxicailly, one of the less easy fung to dentfy exactly, There
is virtually noching which could be mistaken for o sparassis or a chanterelle,
br there are ane or rwo white-capped meadow fung which can be taken for
mushrooms by the careless. Burif you stady culrivared mushrooms carefully,
and go only for similar pink-gilled, sheathless specimens from the wild, you
are unlikely o make a mustake

Giathering mushroomy is a skill which has o be learned. They do not
loom wp above the grass as in firy-story illuserations. In the rather dense
pasture that is their paoural habirar they are sometimes only visible as braght
white parches in the grass when vou are almost on op of theme You muse eeain
your eyes to scan oo more then 3 few feet in front of you as you methodi-
cally quarter a field. When you find one, examine the ares sround it especially
thoroughly, si mukhrooms; like other fung, tend o grow in colonies from the
parent mycelium

When you have your mushrooms check them again to make sure there
are none with greenish-tinged or warty caps, or with remnines of sheath it
the borom of the stems And unnl you are expert at recognising the Size' of
mushrooms it 15 as well o be doubly cautous and cut each specimen i half
vertically. Discard any with pure white gmlls; or thar quickly stain pink or yellow
The blusher (dmunita ribeseens) and the yellow-staning mushmom (Agerrens
umtbodermur) can both be mistaken (or the field mushroom, and though neither
ol them i dangerously poisonous, they can couse digestive disturbances

Thiere 15 no need to peel mushrooms — indeed rhe tste will be diminished
it you do; Simply wipe the caps with o dampish cloth and cut off the base of the
stem. The very best way of cooking siushrooms i to Iry them in bacon far a3









soion us possible after collecting. The seceet is to give them ni more than three
or four manutes in the pan. Field mushrooms tend to contain more warer than
cultivated, and if they are covked for too long they stew in their own liquid
and become limp and mushy. Making soup from wild mushroomy avoids this
dunger. Young field mushrooms can also be used raw i salads, and nipe, dark-
irillied ones for ketchup (see recipe on p 374

Mushroom soup

Simmer the chopped caps and stems in seasoned milk for about jo minutes
with no other mgredients ae all, Liquidise in o blender if desired. The resuteis
u smooth, lighe soup which is good hov or cold,

Mushroom paré

200 ¢ (5 oz) field « Chop the mushrooms with the onion, tomato
mushroams and bucon, Cook slowly in a lirtle oil unnl the
i onion mushrooms begin to sweat, and simmer for 1o
1 tomato minutes, If they give off a grear deal of liqud,
1 rasher of bacon droim wome of this away:

[aprional) +« Canl and transfer to 4 blénder and blitz uneil
1 e, beaten the mixture is smooth,
Seasoning m rase * Rerurn to thie pan; add seasoning and herbs to

tistie, perhaps a pinch of chilli powder, and finally
the beaten egg Sur over i low hear until the
texrure thickens.

» Refrigerate for ot least 12 howrs, when fowill
acquire the consistency of a piré, and a
surprsingly meary e

Fu ng;
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Bleeding Brown M ushroom

lrartcws baemorrbordarii

Common under broad-leaved trees, especially oak, among soil and dead
leaves. Cap 1o-12 em (4—5 inches), hazel-brown with faint reddish-brown

scales. Gills pink. Flesh white, turning blood-red when cur. Double ring,

September.



Brown Wood Mushroom

f_:f--'- TCILE SUFDATIE S

Common under conifers. Cap ¢-9 cm (2-1% inches), covered with russet-
brown scales. Gills reddish. Flesh white, staining orange-red, then blood-
rﬂi.| when cut. |.;|rg|: |"r||g. .“mu‘u.‘.l to October, {Above)

Wood Mushroom

{garicir siivicola

Oceasional in deciduons and coniferous woodland. Cap ¢-10 cm (24

=

inches), white, turning yvellow and cventually orange. Gills pinkish-grey.

Fune

Flesh white, becoming yellow. Smells of aniseed. August to November



IO NY IRACT T oY

The usual Agaricus of pastures in the Highlands, Cap 1030 cm (812 inches),
very fleshy and silky-white, remains convex, Flesh thick, white, flushing

pink at the base, smelling slightly of aniseed.

Occasional in parks, gardens and broad-leaved woods. Cap ia—8 cm (57
inches), covered with golden-brown scales. Flesh white, flushing pink to-

wards the base and vellowing in the cop. Smells of bitter almonds




Cultavated Mushroom

jr.'.'.l_' i .'I' .".-',' I'.r_l._.|| .'-"'

Occasional in fields and gardens, and on manure, Cap s—10 cm (1—4 inches),
white, browning slightly on the top. Flesh grows slightly pink with age und
reddens when cut. Large ring. This is the most common species in cultiva-
tion. {Below)

FICHS BLInranls

Common in southeast England on waste ground, field edges, pavement
cracks, etc, Cap é-12 cm (2%—7 inches), white. Flesh dingy white, turning

pale wine-coloured eventually. Smells of almonds.
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Horse Mushroom
Awgaricus arvensis

Very like a large field mushroom. Grows in similar habitats and at the same
time of year. Can be up to 30 cm (i ft) across when mature. Cap white, yel-
lowing with age. Bruises vellow-brown on handling. Gills greyer than in
the field mushroom. Smells pleasantly of almonds,

This close cousin of the feld mushroom is also becoming uncomman. But it
is a large, meary and flavourful fungus, and if you only succeed in finding one
manure specimen vou have enough for o good meal. Remember o check for
magaots, Avoid specimens that braise bright vellow, in case they are the poisonous
yellow-staining mushroom.

If horse ‘mushrooms are sull dome-shaped they can be stuffed with
wmatoes, I they are flag, grill them whole like steaks. Otherwise use ns field
mushroom.

Horse mushroom and redcurrants

Stew the mushrooms in milk, drain, set in a dish of white sauce, and then gor-
nish with whole redeurrants made hot to the point of bursting. The dish is
contrast i colour and rexture: the bright and sharp agaimse the dark and fleshy.









Yellow-staining Mushroom R Poisonous
Agaricus xanthodermus

Parks, open woodland and gardens under broad-leaved trees. Very simi-
lar in appearance to a small horse mushroom. Cap ¢-n em (24 inches)
across, creamy-white, often with small brown scales in the middle. Gills
white at first, turning grey-pink and finally dark brown. Stipe tarns bright
chrome-yellow if cut near the base. The smell is also distinctive, reminis-
cent of ink or jodine. Can cause acute, if temporary, digestive upsets in
susceptible persons.

Agaricus placomyees

Similar to the yellow-stainer except that the cap is covered with dark
scales. Indigestible rather than poisonous, but best avoided. (Opposite)

Fungi
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Shaggy Inkcap, Lawyer's Wig

Coprinus comatis

Fields, road verges, playing ficlds, rubbish tips, June to November. A tall,
shaggy, scaly fungus, 8—21 cm (310 inches) high. Cap almost cylindrical at
first, white and covered with scales. Opens to resemble 3 limp uvmbrella.
Gills white at first, then pink to black as the cap openy, finally dissolving
into an inky Auid. Stem white and smooth with a small white ring at first.

The shaggy inkeap has a preference for grassland that is managed by humans
rather than animals. It can often be found in large numbers in the shart mown
grass by roadsides, even on roundabouts and the central reservations of dual
carrageways. It comes up like a white bushy and can scarcely b mistaken for
any other species, save perhaps it close relative Coprinur aumentarius. This
too is edible, bur can produce nausea if eaten together with alcohal, Coprinss
atramentariss can be distinguished by ies dirty grey colour, its absence of scales,
its generally more slender build and lack of ring

The shaggy inkcap should be gathered whilst the cap is stll closed and the
trills pale, and should be cooked as soon as possible after picking, before the cap
starts to dissolve. Remaove dirt by wiping with a damp cloth. Once the stems
have been removed, the caps can be fried quickly in oil or butter; or deep-fried
it breaderumbs. Or vou can bake thiem in o very slow casserole with eream ar
a mustard-favoured roux for up w ane hour. The taste is pleasant and mild,
a lirtle like shellfish in texture, bur perhaps o innocuous for some: palares.
Aleernutively, n nice concidt is m open o cap so that it resembles 3 srarfish, remove
the stem and place iton top of a raw egg in wdish. Then bake in a medium oven
for 15 minutes.

Shaggy inkcap ketchup

A good way wo capitalise on the deliquescent narure of shaggy inkcaps s o0
turn them into ketchup. Put the young caps into an earthenware jar, pack them
down well and strew each layer with sale When the jar s full puticin the oven,
and simmer for an hour or two, béing careful not to lose too much liquid by
evaporunon, Then strain through musling and for each quart of liquid add an
ounce of black pepper and a serape of nutmeg: Boil up aguin, striin into clean
(preferably sterilised) bottles and seal well. The ketchup will keep indefinirely,
bt should be used quickly once opened.









REd-Stﬂ.il']iIlg IHDC}“ be L POISONOUS
Inocybe patonillardr

Uncommon in woodland glades, parks, ete. Cap ¢-5 em (33 inches), coni-
cal. Gills, stipe and flesh whitish, but soon reddening with age or bruising.
Smells fruity. Many inocybe species are toxic, but most grow in woodland
habitats, not in the open grassland favoured by the fairy-ring champignon.
The most seriously poisonous member of the family, red-staining inocybe,
is unfertunately sometimes an exception. Avoid all inocybes. (Opposite)

Galering mutabilis

Found in clusters on tree stumps from April onwards. Cap =8 cm (13
inches) across, dark brown and slightly sticky when damp, drying from the
centre to a pale chamois-lenther colour. Gills cinnamon. Stem dark brown
and scaly up to the prominent ring; above ring, pale brown and smooth.

One of the earlicst fungt to appear, and difheule o confuse with any other species
if it is picked in the spring. Although the caps are rather small and thin-fleshed,
the ¢lustery con contain Heerally hundreds, and certainly enough for o good
mesl The fungus has an agreeable Aavour, and is excellent for favouring seups
and stews, w which it gives a rich brown colour

Fangi
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Cep

Boletus edulis

Quite common in rides and clearings in all sorts of woods, especially beech,
August to November. Cap, brown, dry and smooth, s—25 cm (240 inches) across
Gills in Boletur are replaced by pores, much like sponge rubber in appearance, and
in Boletus edulis they are vellow to olive-brown in colour. Stem short and bulging,
pale brown streaked with white. No ring. [lesh white, firm and pleasant-smelfling.

All members of the Baletws family are distinguishable by their ‘gills’, which are
1 spongy mass of fine rubes benesth the cap. The cep has the sddinonal distnc-
tion of looking exactly like a glossy penny bun, to which it is often compared.
Alternative names include penny bun, king bolere and porcini.

Ceps are one of the most famous of all edible fung, and ar one time there
were six different varieties for sale at Covent Garden. Unifortunately they ar¢
equally well liked by insects, so it is as well to cut the caps in half betore cook-
ing to ¢heck thar they are not infested. To prepare for cooking remove the stem,
and scoop away the pores with a spoon (unless they are very young and firm).

They are delicious shiced and eaten raw, bur there is a prodigious number
af recipes for ceps. They can be sliced and fried in oil for a few minures with
4 little gurlic and parsley. They can be fried with potatoes, or grlled with fish.
They are excellent for drying (and indeed in the dried form are quite widely
available 1n delicaressens), and reconstirure well afrer being soaked 1 warm
water. Dried ceps can alsn be ground into powder and used as flavouring

Must Bulenr species are mild and nutty w tiste, and they are amongst the
mast popular edible fungi in mainland Evrope. There are o large nomber of
binletes growing in the Brivish Isles, and all of them have the same foam-like
gill structure. A few are mdigestible or can cause bad gastric upsets. Luckily all
of these are coloured red or purple on pores or stem, and so are easily avoided.
None of the edible species described below have this fearire.

Beetroor and cep soup

This is an arractive old Polish recipe for a soup which i served on Christmas Eve,
Make some clear bieerroat stock by boiling chopped raw beetroots-in water, with
bay leaves and peppercorns. Teke your sliced ceps and fry in buteer with chopped
omion and paprika pepper for abour five minutes, Take some ravioli-shaped pasra
cuses and Al with the cep and onton mixture, imnced fine. Seal the cases, and bake
In the oven until golden brown Reheat the beetroot stock, and sharpen o mste
with a limle vinegar and lemon juice. Avthe last minure add the bor cases and serve.
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Bay Bolete

Boletus badits

Quite common in woodland on acid soils, favouring Scots pine. August to
November. Similar to Boletur eduliz. Cap 715 em (3-8 inches) across, chestnut
to chocolate-brown, felt-like when dry bur slightly clammy when wet
Pores pale yellow to yellow-green. Stem yellow-hrown, stour and often
curved and striated. Flesh white to pale yellow, stains pale blue when cut
(Opposite, top left)

Yellow-cracked Bolete
Boletnis subtomentosnis

Found in all sorts of wood, especially in moss and on grassy paths, June 1o
October. Cap 5 cm (23 inches) across, colour variable, olive-yellow 1o
hrown; when old the surface is often cracked. Pores bright yellow. Stem
yellow-brown, ribbed, mpering towards the base. Flesh soft, yellowish-
white, pleasant smelling. (Opposite, top right.)

Red-cracked Bolete

Boletus chrysenteron

A common woodland species. Cap colour is variable, usually yellow-brown
with a pink layer beneath. Pores yellow to olive, bruising blue. Stem yellow
with a reddish tinge. Edible but soggy and can be prone to infestation by
maggots. (Opposite, bottom left and opposite, bottom right.)









Devil’s Bolete ¢ roisonous

Boletus satanas

Rare and local, under broad-leaved trees in the south of England. Cap large,
§-25 cm (310 inches) across, almost hemispherical and entirely white,
rurning greyish with age. Pores tiny, first yellow then red; bruise blue-green.
Stem swollen and covered with red veining. Flesh yellow, very unpleasant
smell. Very indigestible, and can cause severe gastric complaints in some

people. (Opposite)

Boletus erythropus

Common in woodland clearings on acid soils. Cap large, up to 20 cm (8
inches) across, chestnut to liver-brown in colour. Pores small, round, decp
orange-red, blue when bruised. Stem thick and yellow, covered with red
spotting. Flesh yellowish, turning intense blue when cut or broken, Litle
smell or taste. An edible fungus, but probably best avoided because of the
possibility of misidentification of B. sutanas. Other edible species that can

be similarly confused are B, leridus, B, gueletii and B. rbodopurpurens.

Gyroporis Cyanescens

Rare in woods on poor soil, especially spruce, July ro December. Cap 410
cm (1'% —4 inches) acrosy, rough, pale ochre in colour. Pores white to pale
vellow. Stem stout, velvery, pale ochre. The flesh is white but turns deep
blue immediately after curting.

Fung
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Shlippery Jack

Surllus futeny

(Quite common amongst grass in conifer woods, September to November
Cap 61z cm (25 inches) across, orange-brown, tinged with purple, and
slimy to the touch. Pores white to pale vellow. Stem vellow, with a Goppy,
hrownish-purple ring. Flesh yellow, unchanging when cut. Peel before cook-
ing. Will not keep and therefore unsuitable for drying. (Above and opposite.)

Sutllus granulatus

Quite common in conifer woods, June to October. Cap §—§ em (2-3 inches)
across, slimy, straw-yellow to leather-brown. Pecls casily. Pores vellow
to olive, and when young exudes milky drops. Stem slender, light yellow,
granular, no ring. Flesh yellowish, unchanging when cut, fruity to smell.

Very susceptible to muggors,
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Orange Birch Bolete

Leccinum versipelle

Found under birches and conifers, July to November. Cap 88 cm (17
inches) across, orange-yellow to yellow-hrown. Pores minute, dirty grey.
Stem sturdy and tapering towards the cap, slate-coloured, scurfy. Flesh
white, very slowly turning dirty pink on cutting. Don't be alarmed by the
fact that the flesh rurns black on cooking. (Opposite, top left and opposite,
top right.)

Larch Bolete
Suillus grevillei

Quire common, in larch woods only, June to November, Cap 4-12 cm
(1%:—¢ inches) across, slimy, pale yellow. Pores sulphur yellow, bruise brown.
Stem tall, yellowish-brown, with a pale ring which soon disappears. Flesh
has the colour and texture of rhubarb and stains pale lilac on cutting.
Remove skin and tubes before cooking, (Opposite, bortom lefi.)

Brown Birch Bolete
Lecermum scalrum

Found in grass under birches, July to November. Cap 5-10 cm (2—4 inches)
across, smoath and greyish-brown, dry, but sticky in wet weather. Gills
white to dirty fawn. Stem tall, white, flecked with brown or black scales.
Flesh soft, soon becoming moist and spongy. Usually fairly free of mag-

gots. (Oppaosite, bortom right.)









Russula species

There ure over 1oo species of Recsle in Bricain: With their brightlv coloured
capy, they are amongst the mdst areractive of our native fungl and many (with
somie exceptions — see below) are good to eat, Often specific 1o a particular spe-
ares of tree, Musrwler are charnctensed by crumbly fosh,

The Resselas wre o difficult family, with many species, énormaoisly variahle
im culouring, snd yer wo good w omit altogether. Their vartability can lead
almost any specimen, at some stage 1 it development, wo become one of those
vigue white-grillid, vellowish, greenish or brownish-cappid fungi which are s
difticulr o rell from the main poisonous species; In fact, none of the Rumlas
themselves are poisonous when cooked = though there are three common
species thut are poisonous when raw,

Bare-toothed Russula

Rusrula vesca

Russula vesca is probably the easicst of the common species to identify.
It grows in all sorts of woods, especially vak and beech, from June to
November, The cap is 510 ¢m (24 inches) across, and can be coloured
anything from pale pink to violet or rusty red. Stem and gills are pure
white, and there is no ring or sheath. The best identifying feature is the
fact that, when the fungus id mature, one or two millimetres of the margin
of the cap are free from skin, and finely grooved with radial veins.

Cooked like o Bolieng Rudivale verd s an excellent fungus, hrmer than most, e
with i mildly nutty taste which has been likened o new protatoes.

£ Fung






Yellow Swamp Russula

Recsenlir claroflava

Common under birch and aldes, June to November. Cap g1z cm (25 inches)
across, matt yellow at first, becoming shiny, Gills ochre, stem white, bruis-
ing grevish. One of the best of the Russulas, with a fruity smell and a mild
taste. (Opposite)

Green-cracking Russula
Russula virescens

Occasional in open broad-leaved woodland, especially oak and beech.
Cap 412 em (1Ya— inches) across, cream, turning patchy green with age.
Gills and flesh creamy-white. This is often regarded as the best edible
Rassiwla. Do watch out for maggets.

Russula krombbolzi

Previously known as R. amrepurpurea. Common throughout Britain, espe-
cially under oak, June to December. Cap 310 cm (1—4 inches) across, a
striking deep purple in colour with a darker centre. Gills, stem and flesh

dull white, smelling slightly of apples.

Ruissula xevampelina

Found under pines. Cap up to 15 cm (6 inches) across, with no depression,
blackish-purple in the centre fading to carmine at edge. Gills ochre, flesh
vellowing when cut.

Fungi
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Charcoal Burner

Russula cyanoxantha

Found under broad-leaved trees throughout Britain, Cap 515 em (24
inches) across, a mixture of colours ranging from greenish-blue to violer.
Gills soft and white. Stem and flesh white, with little or no smell. (Opposite,
top lefi.)

H.!'!,T,I'Hfﬂ' Fafea

Found under broad-leaved trees, especially béech. Cap 8-12 cm (3-5 inches)
acrons, slightly depressed in the centre, a delicate pink fading towards the cen-
tre. Gills and flesh white, with no distinctive smell or taste. (Opposite, top right.)

The Sickener 2B POISONOUS

Rh‘.i'.'-'.fﬂfl'a' emetica

Common under pine or birch. Cap §-1e em (2—4 inches) across, shiny bright
cherry-red or vermilion. Gills and flexh white, with a fruity smell. Poisonous
when raw and best avoided altogether.

Russula acruginea

Quite common under birch and conifers. Cap 8-12 cm (3¢ inches) across,
with no centrul depression, greenish-grey in colour. Gills forked and yel-
lowish. Stem white, yellowing slightly with age. Can cause stomach upsets,
and best avoided.

Beechwood Sickener
Russnla matre

Similar to the sickener but grows under beeches. Cap 37 em (1—3 inches)
across, matt cherry-red or vermilion. Gills white with a grey-green tint.
Stem white, vellowing at the base. Smells of coconut. (Oppaosite, bortom
left and opposite, bortom right.)
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Saffron Milk Cap

.III CTAFTHT dElTe 1o b

Occurs in pine woods, provided the soil is not too acid, September to
November. Funnel-shaped, with a short orange stem and a cap §-15 ¢m
(z-6 inches) across, orange-red, with darker banding and a depression in
the centre. Gills bright orange, crowded. The whole fungus exodes beads

IHIHE".IHI_!_-: II\UL, k\hirl'l furns F’.I‘L'L‘rl .Iml wt:llirh: uh]-.'r sluw_'i:nwn'-l_

The best of the edible milk cups, as suggeited by s Latn namie. A popular
fungusin pures of Europe, bur too rch (and dconsionally bicter) for some rasmes
.-l.li'l-' |'|f|rL"'r|'|1."1_‘| can |"‘|' TI'IT'I'I‘u'i'I'I |'|\ i:'l.'l"ll.hlllf,: "'III!' |1||:I.'L|_ ‘.lll‘.‘ |'||||‘\.|||'I'll|"'T§ L ATy
be fried or gnilled— the lurter s recommended, ax ie makes the most of the crisp
texrure, It poes well wich fish, and irs evecan hing colowr make it oo arrractive
|“.!'-[|'|T”" Covamy d"‘ih | .I'!-'i.' ‘.‘”l—"'ll |'|||l|'1‘. i iII' CHn |'||.' L ||r|-'|.'|\|."|.| W I|'j| [ATY N |'Il"||_‘-‘.\,ll'|||'|'|'i

redmoves:
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.III. Gerartis form s

Found with hirch, the stem, gills and cap are flesh-pink. The cap does
feature darker rings, but the cap has a woolly appearance, and the milk is

white. [ Above)

Lactarties by ."I{ fi :@: POISONOUS

Also found with pine, but distinguished by a lack of bands on the yellow-
brown cap, with stem and gills the same colour, and a water-like milk.

Smells of fenugreek.
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Giant Puftball

Calvana gigantea

Meadows, pastures, sometimes under hedges, July to November. A large
and roughly spherical fungus, usually 1030 cm (4-12 inches) across, white,
smooth and leathery initially. Flesh solid, spongy, and pure whire when
young, rarning to yellow and dirty green when old. Grows apparently
straight from the ground, with little or no stalk.

T come upon one of these suddenly is @ memorable experience, only rivalled
by the tste of the first mourhful. There is not much point in searching deliber-
arely for them; they are alwavs unexpecred, ghintng like huge displaced opgs
under a hedge or in the comner of a field. Tralwayy seems sad 1o butcher the soft,
kid-leather skin, bor when you do cur through the flesh, the grear flaky slobs of
white ment that foll away are just as'inviting,

Giiant puffballs can grow 1o a prodigious size. Some have been found over
i metre (4 ft) in diameter. The usual size 5 more like a small foprball, bur even
this will provide o feast for a large number of peuple, lor every parr of the
fungus is solid, edible flesh. The important quality 1o look out for is that this
flesh is sl pure white. As it ages; puftball fiesh turns yellow and then pale
hrswn, becoming progressively less appetising and increasingly indigesnible. It
finally dissalves inm a dust which consists of the reproductve spores. The giant
puffball is one of the most fecund of all living organisms; and o single specimen
may produce up 1o seven billion spores. IF all of these germinated successfully
and produced similar specimens with equally succesiful spores, their grandchil-
dren would form o mass eight hundred rimes the volume of the earth,

There is no real need to peel puffballs, though the skin may be too leath-
ery for some rastes, Simply elean them, and slice into 2 15 cm (1 inch) steaks for
irving, grilling or baking “The shces mken from the smoother, more rubbery
flech near the top of the fungus are like sweethreads; the more crumbly steaks
from near the base are softer and less succulent, a litde like un omelette or
mwasted murshmallow

Even with small specimens you are likely o be left with some perfectly good
surplus flesh, and some colleciors have expenmented with decp-freeiing this
The slices can be frozen fresh, but tend o become rather soggy on thawing. Berrer
resilts are Ohtained by coating them in egy and bresderumbs, frying them, ahd
then frecaing Perhaps the answer s not to pick the whole pufiball at onee, but w
fullow the practice recommended by one Victorn writer: 'We have known spei-
mens 0 grow amongst cabbages in a kitchen garden, and when sach is the case it
may be left standing, shices being cut off as required unil the whole is consumed.’

g Fung



Stuffed puftthall

Haollsw our the puffhall until there 15 a shell abour 25 cm (1 inch) thick remaining.
Fill st with & maxrure of mince, herbs, nice and the crambled-up hollowings Weap
with bacon and foil and bake in 2 medivim oven for about ane hour. The very
heavy aroma during cooking may put some people off, bur the ball resembles
a roost turkey when it emerges from the oven

Fried puffball steaks
1 medinm-sized * Wipe the puffball clean, and cur into slices about
giant pufiball 1 em (¥ inch) thick, checking thar they are clear
7o ¢ (= oz} seasoned of any vellowish ringe.
flour = Make a butter by beating the flour and egg
I ege together until smooth; then slowly adding
Witer water until the mixrure 15 the consistency
1 cupful breaderumbs of single cream.
8 rashers of bacon + Dip each side of the putiball steaks mio the
(nptional ) hatter, then into the breaderumbs spread into
Butter or vegetable oil 8 shallow dish. Toasting the breaderumbs
(if not using bacon) beforehand makes a crunchy alternarive,

* Leave the battered, crumbed steaks to one side
fioe a few minutes while you fry the bacan,

* Remowe the bacon from the pan, and fry the
pufiball slices o the far (or in vegerable oil
or burter).

« Serve with the bacon, if using.

€ Food for Free









There are a number of different species of pufihall growing in the Brirish Isles,

all resembling more or less miniarure versions of the gant puffball. All are
edible when voung and white-fleshed, though they rend to be rubbery in rex-

ture and lack the exquisite taste of the giant species. Bur there is a species of

w related furmly, the common earthball { Seferndorma citrnum) which can cause
gasiric upders if caten in quantty. This resembles a pufiball in shape, bue its
surface is hard, brown and scaly. So it is as well w pick only those pufiballs
which are white or creamy, and relanively smooth-skinned. It is usual o peel
these smaller bally, as the skin can be tougher than the gant puffball’s. This,
together with the curting of the base, will ell you if the flesh is white inside.
These smaller balls can be cooked hke Calvara ggantes, or stewed whole in
milk. The commonest species is the commuon pufthall

Common Puftball

Lycaperdon periatum

Pastures, heaths and sometimes woods, June to November. 27 cm (13 inch-
es) across, more pear-shaped than spherical, skin white to cream when
voung, usually covered with tiny, spiny pimples. (Opposite, top left and
oppaosite, top right.)

Calvatia utriformis

Lawns, pastures and sand dunes About 37 cm (13 inches) across, with
no stipe. Entirely white or cream in colour, with a slightly mealy surface.
(Opposite, bottom left and opposite, bottom right.)

t Fung
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Jew’s Ear
Aurtcularia anricnla-judae

Quite common on elder trees throughout the year, especially October
and November. An ear-shaped bracket fungus, 27 cm (13 inches) across,
usually growing in clusters,

Red-brown in colous, and gelarinous and soft when young, Upper surface more
velvery and brown, underside more pink. | can imagine no food more forbid-
ding in appearance than the Jew's eur fungus. It hangs in folds from decaying
elder branches like slices off some ageing kidney, clammy and jelly-like ro rhe
touch. It is no fungus o leave around the house if you have sensitive relatives,
or even to forget about in your own pocket.

Bur it is 0 good edible species for all thar, and is much prized in China,
where a related species is grown for food on oak palings. It was also valued by
the old herbalists (us fawgur sambucs) as a poultice for inflamed eyes, though
apparently not sufficiently o warranr a more complimentary name. Ann-
Sermitism in the Middle Ages meant that ‘Jew’s mear” wus a deprecatory térm
for all fungi, though the name of this species may contain an oblique reference
10y Judas, who reputedly hanged himself from an elder mee.

Jews ear should be gathered whilse it is sall soft and moise (it turns rock-
hurd with age) and cur from the mree with a knife. Discard all of the wugh stalk,
wash it well, and shice iv finely, for aithough the ransfucent flesh is thin ir can be
tough and indigestible. Srew for a good three-quarters of an hour in stock or
milk, and serve with plenty of pepper. The result is crisp and not unlike a sea-
wized. It can be dried, and is best ground o a powder and used as a favouring

Chinese-style Auricularia soup

An unusual sweet soup is made with the very simular cloud ear fungus
(Awricularsa polyrrichu) in China, and the recipe is equally suitable for the Jew's
ear fungos. Clean and soak =¢ g (1 og) of the fangus and chop roaghly. Heat
foo g (2 |b) of brown sugar crystals in oo ml {1 pine) of warer until the sugar
melts and the mixture 15 almost boiling. Drain the ears, add w the syrop and
steam for 1% hours. Serve hot or cold
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Iceland Moss

Cetraria islandica

This rust-brown lichen grows amongst the heather and other ground plams
on moorlands in Scotland and the north of England, (Opposite, top left.)

An edible jelly is sometimes made by boiling the plant, which 15 first soaked in
water to remove the birer flavour

Rock Tripe

Umbilicarta pustulata

This is a strange lichen, growing like a mat of pebbles on rocks and wally
in western regions of Britain, (Opposite, top right,)

It is edible if cooked like a scaweed, and some arctic explorers have survived
off it for weeks on end. Yet they have more praise for its powers of nourishment
than for s tusite; one gves the rather lorbidding descriprion, ‘a lietle like apioca
with a shighr flavouring of hquorice’.

Maidenhair Fern
Advanrum capillus-veneris

A rare and delicate fern which grows on sheltered limestone cliffs in a few
localities in the west. (Opposite, bottom left and opposite, bottom right.)

In the eighteenth and nineteenth cenruries maidenhair fern was used as a gar-
nish o sweer dishes. Laver it formed the basis of aupillair, which was o popular
fluvouring in the late nineteenth century. The fern (imporred from leeland)
was simmiered in water for seyeral howrs, and the liquid made mio a thick syrup
with sugar and orange-warer. Capeilierre was mixed with fruic juice and wurter 1o
form soft drnks.
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Seaweeds

Although they reproduce by spores, not lowers and seeds, seaweeds have
seasons of growth like other plants. They produce shoors in the spring, grow
quickly and lusunantly during the summer, and wither in the winter: The best
months to gather most seaweeds are May and June.

Seaweeds obain their food entirely from the surrounding sea water and
do nor have roors in the conventional sense. However, they do have hold-
fases, by which they artach themselves to rocks and stones, and from which the
stem-like part, or stipe, grows. The weed iself can regenerare from a cut stipe,
provided the cut i not 1o near the hold-fase. So if you are cutting seaweed
rather than gathering leaves which have been washed free of their modrings,
leave plenty of sope so thar the weed can grow again,

Some cooking hints

There are 3 number of basic ways of dealing with 4l seaweeds

« Before cating any seaweed always wash thoroughly in fresh witer w remove
sand, shells and other shoreline debris which may have smck w it

+ Slice them very thin and serve raw as o salsd. A Chinese-style dressing of soy
sauce, vinegar and a lictle sugar is 2 good accompaniment.

« Shce them a little less thinly, and stic-fry in sesame or sunflower oil for about
7 minutes, or in more oil at 4 higher temperature, untl they are crisp on the
outside,

« Add larger pieces to soups and stews to thicken them. Most seaweeds contain
alginates, a kind of vegerable gelatine, which are released during prolonged
cooking. Seaweeds are low in calories but rich in minerals, particularly
indides, and you may mke a little while ro ger used ro their flavours. Bur do
give them o fair chance: they are intriguing foods and undeserving of their
somewhat freakish reputation.
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Sea Lettuce

] J
Ol bactiica

Quite common on all types of shore, at all tdal Tevels, especially in places
where water runs into the sea. Broad, tuugh. LruruF'rh'd green fronds, 1—-30

cm (412 inches) across, attached to stones and rocks,

One of the more pleasant seawéedy served mw, especially chopped, and served

Japanese-stvle with sov sauce and rice vinegar



Dabberlocks

Hgriy efeuiinta

Commonest on exposed shores of Atlantic and North Sen coasts, where
it takes the place of Lamimaria digitata (overleaf). Short stem, narrow,

slightly wavy blade o.¢—3 m (150 ft) long. Fronds may appear feathery.

Yellowish-olive to reddish-brown,

Seaweeds
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Gurtweed

Enteromorpba intestinalis

Abundant on salt marshes and in dikes and rocky pools. Inflated green tube,
irregularly constricted, up to 75 cm (30 inches) long. (Opposite, top lefi.)

A weed which should be picked in the early spring, and stir-fried until crisp.

Kelp — Oarweed, Tangle

Laminaria digitata

Grows at and jost below the low-water mark on rocky shores all round the
coast, often forming extensive ‘meadows’ at low warer. Also found artached
to small stones on muddy and sandy flats. Blade up to 1 m (6 ft) long, splits

into fingers as it matures, (Opposite, top right.)

The young stipes of this weed used o be sold in Scotland under the name of
‘tangle’. One writer describes their taste as resembling thar of peanuts A com-
pasite jelly, made from this weed and dulse and called paim des algnes, vsed 1o be
prepared in the west of France.

Kelp — Sea Belt, Poor-man’s Weather-glass

Laminaria saccharing

Another common kelp, found at the low-water mark on rocky shores all
around the coast. A short slender stem and a ribbon-like blade, up to 4
m (12 fi) long, with crinkled edges. (Opposite, bottom left and oppesite,
bottom right.)

As well ax  salod vegerable, this kelp is used as a source of alginates.









Bladder Wrack, Popweed

Fuenr verrinloony

Abundant on the middle shore, into estuaries, and unmistakable for s
inflated bladders, Frond up to 1 m {3 ft) long, characterised by prominent

midrib and gas bladders.

t'.url-_ .'.|n'g_--hru1|.'r| |'||.i~. Ciimumien \L_';il..u:11| Can h:.' l.l.'::lillﬂl, :{llmln'r‘cd i a hirtle

water and served a5 o green vegetable.

Seaweads
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Dulse

Palmaria palmata

Abundant on stones on the middle and lower shores, on the North Sea and
northern Atdantic coasts. A tough, flat frond 1030 cm (412 inches) long
Dark red, but can look purple under water. (Opposite)

Dulse has been eaten raw as a salad, and in New England the dried fronds are
used as a relish. It 18 also occasionally grazed by sheep and cacde: [t s very
wgh, and as 3 cooked vegetable needs up to five hours’ simmering

Pepper Dulse

Lawrencia prinatifida

An infrequent weed which forms dense mfits in rock crevices on the mid-
dle shore. Fliattened fronds, 7—20 ¢m (3-8 inches), with alternate branches
dividing into smaller branchlets. Brownish-purple.

Pepper dulse 15 very pungent and is usually used as a condiment. In leeland ot
has been emplaved as a substinite for chewing wbacca,









Purple Laver

Porphyra umbilicalis

Common all round Britain, especially on exposed shores on the west coast.
Cirows on rock and stones at most levels of the beach, especially where the
stones are likely to be covered with sand. The fronds are thin, irregularly
shaped membranes, 20 cm (8 inches) across, greenish when young, becom-
ing purplish-red.

In the southwest of Wales laver is considered a grear delicacy, and fr selly
briskly in-many food shops 1o those who don't wane the bother of gathering it
for themselves

Yet ir is one of the eusier seaweedy o find and recogmise, its translucent
purple fronds hable o crop up on almost all levels of the shore. In Asia Parpbyra
species are cultivated, and they are best known by the Japanese name mori
Bundles of hamboo are placed on the sea bottom, just offshore, and transferred
to fresh river water once the weed has estblished itself. In these conditions the
plant apparently grows softer and more extensive fronds. In Japan, China and
Korea, mort is widely used, in soups and stews, as o covering round rice balls,
and in pickles and preserves

In Britain there have been two ¢lossic rraditonnl uwses laverbread, and
laver sance for murmon

Laverbread

The first stage in any laver recipe 18 to reduce the weed tooa sort of rough
purée. First wash it well and then simmer in a linde water until i is like well-
cooked spinach. This 15 best done in o double saucepan as the laver sticks easily.
This mush, if transferced to o jar, will keep well for several dava Tt i this purée
which is sold i Wales under the name of laverbread. Ir ends up in the place
you would least expect it = on the breakfast table, rolled in varmeal and fried
i bacin fac

Laver sauce

Bear up two cupfuls of the laver purée with 25 ¢ (1 ox) of burter and the juice
of one Seville orange.

Seaweeds
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Carrageen, Irish Moss
Chondrus crispus

Widespread on stones and rocks on temperate Atlantic shores, Grows in
clusters of purple-brown fronds, usually s15 em (24 inches) in length
These have a distinctly flar stalk, and branch repeatedly into a rough fan
shape. (Oppaosite)

Carrageen 15 an important source of alginates — vegetble gelatines — which are
wsed for thickening soups, emulsifying ice-creams and seteing jellies, They can
also be made into thin durable Glms for use as edible sausage skins

You can find carmageen on almost any western or southern shore. Iris best
gathered young, in April or May, and either wed immediately or carefully
dried. To use the weed fresh, wash it well, add one cup of weed o three cups
of milk or water, and add sugar and flavouning to tste. Then simmer slowly
until most of the weed has dissalved. Remove any andissolved fragments and
pour into a mould to ser. This produces a basic carrageen blancmange or jelly,
depending on whether you use milk or water. Ginger 15 good as a flavounng,
and con be added in the form of the chopped root, or as ground powder, during
the simmering of the weed.

To dry the weed, wash it well, and chen lay it our o dry on a wind-free
surface out of doors, Wash it from dme to cme wich fresh water, of ssmply
leave it in the raine Alter o while it will become hleached 1o o creamy-whine
colour, Trnm off any tough swalks, dry thoroughly indoors, and then store in
bags The driied weed can be used exactly ad i it were fresh.

Gigartiva stellata

Common and often abundant on the middle and lower shore, especially
on the west coast. Can be used to make a jelly base.
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Shellfish

It is believed that many of the more bloodeurdling superstitions associared
with the mandrake < in particular its power to flee from prospective pickers on
leg-like roots, or kill them off with its notonious shrek - were invented by pro-
fessional Gireek herb pickers, who were anxious to kespy amateirs away from
their livelihood, The same is probably true of many of the smories concerning
the poisonousness of shellfish out of season. Shellfish are one of the lifelines by
which coastal dwellers hang on @ a messure of independence roiind the year.
Yer they are also one of the most cempring of wild fopds thar are there juse for
the picking. Unhappily for the professionals, the nexe generanion of prckings is
being spawned just when the holidaymakers are trooping out to the mudifars
with their buckets and spades. No wonder, then, that the gemtle warnings of
superstition, the one sort of *keep out’ notice permissihle on public land, are
propped up rather more than they would be by facts alohe.

In facy every sort of fish is slightly out of condition during the breed-
ing season, but none need be poisonous, not even shellfish. This 15 not o say
that there ure no good reasons for ledving shellfish alone dunng the summer
manths, Molluses are highly susceprible w disease and wemperature change,
and unless the largest possible numbers are allowed to spawn freely, their sur-
vival rare will be love

And iromcally, the way we are currently treanng our coastal witers may
vet rarn the story into sound sdvice. Bivalve molluses (with shells in rwo hinged
halves like casmaners) feed by pumping water through their shells and filering
out the fuod particles. In doing this they may also filter out sewage particles and
the enteric bactenn which are associated with them. During rhe warm weather
which correspands to the off-deason these bacrena can mulaply slarmingly,
up to @ level which can cause food poisoning in humans, Unfortunately this is
particularly true of large bivalves like mussels and oysrers, which filter a grear
deal of water each day, and sometimes seem o relish the warm, soupy condj-
nons nesr sewage outlers,

So shellfish should be approached with caution, bur nor with trepidation,
and with the knowliedge that it is not same sinister springtime sap thar makes
them chancy during the warm months, but our own disgusting halis.



Rules

If you keep to these few rules, you will never need a stomach pump.

i Never gather shellfish close w human dwellings, or anywhere where sewage
or refuse is pumped into the sea.

+ Alwava wash them well, butside and in, in ¢lean water

3 Check that all your specimens are alive immediately hefore cooking thim,
Shelltish decompose yery quickly after death, and o dead mollusc s more
dangerous than a dirty ane. To rell if a bivalve shellfish is alive, gently force
irs shell open a fraction of an inch. Ir should shur again quickly as soon as
you take off the pressure, If it is already open, opens wide with ease, or fails
tovshue again, it i3 safer o assume that it is dead.

Shellfish
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Common Limpet
Patella vulgata

Common on rocky shores round all British coasts. Limpets are shaped like
fiat cones and cling to rocks. Shell up to 6 cm (2Y: inches) across

Limpers graze on algie when the ade is in, retuening o their individual rese-
ing places as the nde recedes. The common limpetr can grow quine large, but
it is normally somewhat smaller, and consequently u fair number = and a fair
degree of scrambling — are needed w gather enough for a meal Do not pick
them from piers or jeroes, but from our-of-town rocks thar are covered daily
by the tide. They can be prised from the rocks with o knife.

Soak them and then boil them, like cockles, until the meat foats free of
the shell Be warned, rhough: limpets can be very tough, and they may need
considerable further simmering or baking. In the Isle of Man limpets used m
be fried at Easter.









Common Periwinkle, Winkle

Lirtortna littorea

Widely distributed round all British coasts. Common on rocks and weeds
on the middle shore. A sharply pointed shell, 125 cm (¥ <1 inch) high,
spiralled like a tiny whelk, and normally dark grey in colour.

You will noe need o spend very long unravelling a bowl of winkles from their
tortuous shells before you appreciote why the process produced a new verb of
extrication for the English language,

Judged purely as fond, winkles do nor have much wo.commend them, They
have none of the rich flavour of mussels or the muscular texture of whelks
You ned s dozen w provide 4 single mouthful. The joy of winkle eanng lies
wholly in the challenge of gemng the things out of their shells, and, for the
expenieticed, in the leisurely nrual of the pin dnd the twist. In Food in England,
Dorothy Hartley deseribes o delightfol encounter with o connaisseur: 'l leamnt
“winkles" froma night warchman. He used to sit by his big red coke fire-bucker,
a bit of folded blanket over his knees, his mug of hot rea, and a lietle enamel
bowl full of winkles. And be would tum up the lirde tab-end at the botom of
his waistcoat, pull our a long pin, and rake 2 winkle . And thin he would chuck
the empty shell neatly over his shoulder into the canal with a oy “plop™. He
didl it quite slowly, and he always paosed (1 can see him now, red in the fire-
light, head astane, his huge hand still half-open, curved like a hoary brown
shell). He always paused just that second gl he hieard the finy plop, before he
bent and picked up the nexe winkle. His old woman had put hum “a reet proper
breakfast”, and he had a basker with a bordle in ir. Bur, a5 he sasd, "Winkles, they
do pass the ome along very pleasantdy” ™

You can find winkles on almost every streech of rocky or weedy shore
berween high and low dde-marks. They are often i quite large colonies, and
can be easily gathered. To ¢lean the sand and gt out from them thoroughly,
soak them in fresh water for abpue owelve hours, Then cook them by plunging
them into boiling warer and simmering for abour ren minures.

Then eat them like the mght warchman, leisurely, with a long pin, and
perhaps a livtle sale and vinegar at the side. The whole fish is edible, except for
the tiny mica-like plate ar the mouth of the shell, which should be removed
with your pin before you winkle out the flesh

Shellfish
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Common Mussel, Blue Mussel

Wyttlaer edudis

Found on all coasts on rocks from the middle shore down. The edible mussel
is up to 10 cm (4 inches) long and has a blue-black shell with n pearly,
whitish lining.

Mussels are amongst our commonest and most delectable shellfish. But thiey
are alse responsible for most cpses of shellfish FII.I!-HII.i:II.::: IF vou follow the rales
given on p 427 you are unlikely to eat a bad mussel. Gather them from dlean
stoniy shores ar low tde ouside the summer months, ler them stand throdrh
at legst two |i:|r||__l:._'= of fresh tap-water, and chieck thar each one i sl alive
hefore o HILII'I'_.-_'

IFyou only have a few, oy buking them incheir shells in hot ash, and popping

in g mixture of burner, garhic and parsley as the shells open
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Scallop

Peeten mrix i

The scallop has a reddish-hrown shell with characteristic ribs, and may
measure up to if om (6 inches) across.

Ihis bs the clpssic shell chat came ro be the oil company's symbol. You find
them occasionally on the lower shore, on that strop of sand thar is only uncoy.

ered dormg very low ndes
Like clams, seallops need careful cooking After washing and sealding, cut
way the white and arange flesh, dust with flour or bresdcrumbs and fry for

about fve minores. They have o superbly fleshy, almost poultry-like favour.



Oyster

Ostrea edilts

The oyster shell is smooth and white to begin with, but as it ages it becomes

grey and scaly, It, too, may measure as much as 15 cm (6 inches) across,

Owyseers have nor always been the expensive delicacy that chey are now. For
centiries they were one of the great staples of the working-class diet. In the
larter half of the nineteenth century prices suddenly rocketed, and there i
hirtle donbre vhar the cause was rhe irresponsible over-harvestng of the beds m
meet the demands of expanding wownships.

Today you will be lucky © find many wild oysters. The ones that still
remain round our coases are mostly uvnder culovanon in povare beds. So 1f you
'\:Jhluld L]I.J.]I.LI." uF“”I 'J]!IL'. L li!}!{l‘”l_; fooan FLi- ||| SCHTE effuary or "H‘\'l. !!l’.'.\l l\'i“. e
it wherein s, Bur ol ear it you mast, there is only one way: raw, with lemomn and

Inbasco sauce

Shellfish
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Cockle

Cerastoderma edule

Widely distributed round all coasts. Common in sand or sandy mud on
the middle shore. A rather dumpy, globular shell up to 6 cm (2 ¥ inches)
across. The two halves are heavily ribbed and are pale brown to grey-blue

in colour,

Just afrer the nde has gone out over the vast salt marshes on the north Norfolk
coast, you will sometimes see d cluster of enormous slate-coloured cockles
gtrewn aeross the muddy sand like dice These are the famous ‘Sufikey blues',
the best and farrest cockles of all

To find any cockles, big or small, ds consprouously disployved as thas is
g rare piece of lock. More often they are =8 centimerres under the surface

There 13 no simple rule abour where they can be found berween the tdelines.




A vein of mud in the sand s a good sign; so 15 a green film of plankton over
the surface. Bur the only sure test 1 to scratch about and see of they are there,
Hands will do if you only want a few, bur a rake with blunted poines is the
best way of pulling them out of the sand quickly. Gather them into a bucket
or bag. Da not throw them: the shells break easily, and a broken cockle is very
quickly o dead one. Don't pick any specimen less than 2 cm across either It's
searcely worth the bother. And cockles, like all shellfish, wage o constant bartle
for survival against pollution and overpicking, If the young are raken before
they have had o chance to spawn then the bartle is bound w be a losing one.
Many stretches of coast have experienced shellfish droughes recentdly, and
though there 15 probably no single explanation, the over-picking of immarure
shells 15 certainly o contnbunng factor

When you have all the cockles you want, take them home and wash off
the superhicial mud and sand. Ler them rinse themselves through g bucker
of clean, fresh water for at least six houry, and preferably overnight Then
drop them into o saucepan of boiling water, checking each one for signs of life
immediately before. They will quickly open, and be thoroughly cooked wathin
five minutes. The resules can be made into soups or pies, or eaten plain as oon
as they have been strained from the water. Try experimenting with sauces 1o
go with the freshly cooked fish. A friend of mine once concocted one out of
yvoghurr, mustard and horse-radish, and it made o wonderfully rare, silky foil to
the springy flesh of the cockles. One eighteenth-century cookery book recom-
mends that the cooked fish should be stuffed into slits in marsh lamb, as if the
meat were larded with chems,

Cockles and bacon

Cook the bacon very crisp first, then remaove it from the pan and fry the cockles
in 165 fat. Serve them together on toast with plenty of pepper

Shellfish
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Clam, Sand Gaper

Mya arenaria

Widely distributed. Common in sand and sandy mud on the middle and
lower shore. An oval shell not unlike a large mussel in shape, up to 12,5 cm
(§ inches) across, coloured grey or brownish,

These lorge mussel-like shells have proeoading runks, which are siphons
through which the shellfish feed whilst they are buried. The siphons can he
extended up 10 30 cm (1 foot] in length.

Garher them into.a bucker, but do not pick any small specimens. Clams
are hig enough ro need substannally more cooking than most shellfish, As with
cockles, let them nose themselves through ina bucker of clean, fresh warer for
ot least six hours, and preferably overnight. Then scald them in boiling water
for about ten minutes and remove them from their shells. The siphon is usaally
mrimmed off, and the remuning meat fried or haked for a furcher half an hour,
or simply botled until tender and served with a sauce.

Clam chowder

Simmer together chopped clams, fried pieces of pork, anion and porato, with
milk sdded as the soup comes off the boil,
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Glossary of terms

Alternate leaves — one leaf per nole, succesdve nu
o oppasite sides of the stem

Anmoal = any plant that germinetes from seed, grids
oo matuirity iid produces new seed all within one year
OF GrOWIng feawm

Basal leaves - leaves growing at the bottom of thie stem

Biennial - & plant which takes mote than one by less
than rwo vean o complote i lifie cycle, not Aowering
in the fiest venr

Boss - protuberance or swelling, often ar base of rrunk

Brocts — modified leaves grouwing close to 3 flower
of flowerhend wne provecting it

Bulb — swallen underground food-sorage organ for
the dormant plast, consasming of condensed siem and
suculent scale-like lepves

Calyx — ring of petal-like sepals (urually grien)
which provest the fower when in bud

Caikin— drooping spike-bearing much-reduced
Bowern, generally wind-pollmired, e hazel

Compound leaves = leaven made up of sepurate leaflen

Dirapelet — one par of a compound frait (eg. blackberry,
raspherry), consisting of 2 wmall feshy frule containing o
seed enclodid in a hind coat

Fissured bark = deeply ceacked bark

Floret — group of tiny Hower

Flower-head — group of tighty-packed fowen
Leaflet = o division of o compound leal

Linear leaves— hong ind narmow feave

Lobed leayes— leaves with rounded peojections
Mast — Fruit of fonest erees stich as heeth, onk, e
Maturalived - oo alien plont which han established

o selfesustaining populuton

Noden — duckened pars of the stem which may grow
ppposite each other, or be altornate up the stom
Oddpinnare — pinnoee leal with a single terminal leafler

Perennial — o plont that lves from year o vear, generally
with woody stems or organs (mbers, cormy, bulbs)
Pinnate leaves — leaves with leafless growing along either
nde af cenmral vein

Reflexed — ben diown or back
Rhizomes — underground stemy
Rosette — lewven dpreading from the centre

Runners = stems which grow hornzontally ghave or
below the gromnd and develop small roots and new
planrs at their tps

Sopal —any of the sepiraté pars of the calyx
Shrubi— u woody plane thor is noe a tree

Simple leaves = lenvis with undivided blades, nor
camipatind leives

Spike — flowerhedd in which all the Aower are attoched
to a sibghe column, with no individual Aawer stalls

Stamen — male part of flower, comsistrsg of 4 tall, chin
walk or filament with wo enlinged par (the anther) ot
the top contatning pollon

Sthgma — fenale, often fenthery, part of style where
pollen lands from a male fower diring pollination

Stipe - stalk-beanng reproductive strocrore i plants,
expecially the salk bearing the cap of a mushmoom

Seyhe — mall columm ar the cenire of » fower,
lbearing the sgma

Saceulent - a plant with thick, Beshy leaves or dtemis
Toothed leaves— jagged-cdged leaves

Tree —a woody plant, asaslly more than ¢ m (16 f) high,
with a single trunk

Trefoil —plane having leaves divided inro three leaflon
Tuber =swollen rooti or underground stems

Umbel — many fowen ardsing from the same pointona
stalk w form a Haz-ropped umbrells shape, eg cow parsdey

Whorls —several leaves growing tound the seeim
at each node

Gilossary of terms
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