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Field To Edible Wild Plants
A full-color field and feast guide with images to the most common edible wild plants, complete with recipes and folklore
Foraging & Feasting: A Field Guide and Wild Food Cookbook celebrates and reclaims the lost art of turning locally
gathered wild plants into nutritious, delicious meals ? a traditional foodway long practiced by our ancestors but neglected
in modern times. The book's beautiful, instructive botanical illustrations and enlightening recipes offer an adventurous
and satisfying way to eat locally and seasonally. Readers will be able to identify, harvest, prepare, eat, and savor the wild
bounty all around them. We share this project with you out of our long commitment to connecting with nature through
food and art. The effort weaves together Dina?s 30 years of passionate investigations into wild-plant identification,
foraging, and cooking with Wendy?s deft artistic skills honed over 15 years as a botanical illustrator. The result is an
abundance of recipes and illustrations that explore creative ways to bring wild edibles into our lives. Part One of Foraging
& Feasting serves as a visual guide, tracking 50 plants through their growing cycle. The images illustrate the culinary
uses of wild plants at various seasons. Part Two contains easy-to-use references including Plant Chart Centerfolds and
Seasonal Flow Charts. Part Three brings you into the kitchen; here you'll find more than 100 master recipes and countless
variations formulated to help you easily turn wild plants into delectable salads, soups, beverages, meat dishes, desserts,
and a host of other culinary delights. These recipes are not limited to wild ingredients; they can be used with cultivated
ingredients as well, purchased or homegrown. Many of the recipes can be made to accommodate various dietary
restrictions: gluten-free, casein-free, dairy-free, grain-free, and sugar-free. Among those who will find the book valuable
are the health-conscious members of the Weston A Price Foundation, ever in search of nutrient-dense, traditional whole
foods. Slow Food enthusiasts will appreciate how focusing on ancient, seas¬¬unusual edibles.
Unusual shapes and colors make many mushrooms alluring to the eye, while the exotic flavors and textures of edible
mushrooms are a gourmet delicacy for the palate. Yet many people never venture beyond the supermarket offerings,
fearing that all other mushrooms are poisonous. With amateur mushroom hunters especially in mind, David Fischer and
Alan Bessette have prepared Edible Wild Mushrooms of North America. This field guide presents more than 100 species of
the most delicious mushrooms, along with detailed information on how to find, gather, store, and prepare them for the
table. More than 70 savory recipes, ranging from soups and salads to casseroles, canapes, quiches, and even a dessert,
are included. Throughout, the authors constantly emphasize the need for correct identification of species for safe eating.
Each species is described in detailed, nontechnical language, accompanied by a list of key identifying characteristics that
reliably rule out all but the target species. Superb color photographs also aid in identification. Poisonous "lookalikes" are
described and illustrated, and the authors also assess the risks of allergic or idiosyncratic reactions to edible species and
the possibilities of chemical or bacterial contamination.
Discover 37 species of edible wild plants as you identify, forage, and preserve nature's nutritious bounty.
Your Guide to Edible Wild Plants of the San Francisco Bay Area
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A Folding Pocket Guide to Familiar North American Species
Edible and Medicinal Wild Plants of the Midwest
Edible Wild Plants of Eastern North America
A Practical Guide to Foraging, with Easy Identification of 60 Edible Plants and 67 Recipes
Edible Wild Plants

First-ever revision of a classic guidebook. Information on each plant's characteristics, distribution, and medicinal qualities as
well as updated taxonomy and 15 new species. How to identify and use wild plants for medicinal purposes.
For untold thousands of years, human beings have thrived on the nutritional and medicinal wealth of the plant life in the
natural world. In these fascinating, wide-ranging, wonderfully informative stories, Tom Brown--director of the world-famous
Tracking, Nature, and Wilderness Survival School--tells all about the uncommon benefits of the common trees, shrubs,
flowers, and other plants we find all around us. This indispensible guide includes information on: * How to use every part of
the plant--leaves, flowers, bark, bulbs, and roots * Where to find useful plants, and the best time of the year and stages of
growth to harvest them * How to prepare delicious food dishes, soups, breads and teas from the riches of the great outdoors *
An incredible range of experience-proven medicinal uses to treat headaches, burns, digestive disorders, skin problems, and a
host of other maladies TOM BROWN'S FIELD GUIDES: America's most popular nature reference books, Tom Brown's
bestselling field guides are specially designed for both beginners and experienced explorers. Fully illustrated and
comprehensive, each volume includes practical information, time-tested nature skills, and exciting new ways to rediscover the
earth around us.
Presents a season-by-season guide to the identification, harvest, and preparation of more than two hundred common edible
plants to be found in the wild.
Edible wild plants are nature’s natural food source, growing along roadsides, sprouting in backyards, and blooming in
country fields. North America’s diverse geography overflows with edible plant species. From alyssum to watercress, chicory
to purslane, Foraging Wild Plants of North America provides everything you need to know about the most commonly found
wild greens with over 200 mouth-watering recipes. This full-color field and feast guide with images to the most common
edible wild plants is the ideal companion for hikers, campers, and anyone who enjoys eating the good food of the earth. Look
inside to find recipes such as: Stirfry Amaranth Yellow Pollen Pancakes Chickweed Deluxe Nettle Soup Root Coffee Earth
Bread Cattail Stew Fennel Crunch Prickly Pear Ice Cream
Florida's Edible Wild Plants
A Field-to-kitchen Guide
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Easy to Pick, Easy to Prepare
A Field Guide and Wild Food Cookbook
A Field Guide to Western Medicinal Plants and Herbs
Edible Wild Plants of the Carolinas
“Wild Edibles: A Practical Guide to Foraging, with Easy Identification of 60 Edible Plants and 67 Recipes
has taught me that my backyard is full of free food! Way to go, Sergei.” —John Mackey, CEO of Whole
Foods Market In this field guide to foraging wild edible plants, Sergei Boutenko (son of raw-food guru
Victoria Boutenko) explores the health benefits of wild-harvested food, explains how to safely identify
trailside weeds, herbs, fruits, and greens that grow worldwide, and shares his delicious, nutrient-dense
recipes. Sergei Boutenko has been gathering wild plants since he was 13, when, early on in a 6-month
hike from Mexico to Canada, he and his raw-food family ran out of provisions and turned to foraging for
survival in the wild. Back in civilization, Boutenko was dismayed by the inferior quality of store-bought
food and industrial agriculture, and began to regularly collect wild plants near his home and on his
travels. Now, in Wild Edibles, he shares knowledge gleaned from years of live-food wildcrafting and
thriving in harmony with nature. This practical guide to plant foraging gives hikers, backpackers, raw
foodists, gardeners, chefs, foodies, DIYers, survivalists, and off-the-grid enthusiasts the tools to identify,
harvest, and prepare wild edible plants. The book outlines basic rules for safe wild-food foraging and
discusses poisonous plants, plant identification protocol, gathering etiquette, and conservation.
Boutenko explores in detail the many rewards of eating wild flora: environmental protection,
sustainability, saving money, economic self-sufficiency, and healthy living. He draws on thoroughly
researched nutrition science to make a compelling case for the health benefits of a diverse, local-food
diet that includes wild greens. The majority of the 60 edible plants described in this field guide can be
found worldwide, including common-growing trees. Over 300 color photos make plant identification easy
and safe. A chapter containing 67 high-nutrient vegan recipes—including green smoothies, salads and
salad dressings, spreads and crackers, main courses, juices, and sweets—provides inspiration to join
Sergei on the trail to radiant health.
Discover the wonders of foraging with this practical and inspiring guide! Have you ever wanted to
incorporate more organic foods into your diet while avoiding the strain it puts on your budget? Are you
interested in putting down your phone and finding ways to reconnect with nature? If yes, this field guide
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to foraging and finding wholesome edible wild plants is for you! Learn more about the kinds of plants
you can safely pick and consume from forests or even your local park. In this book, you will: Get to know
what “foraging etiquette” means, and how and where to find the best plants for you to pluck. Familiarize
yourself with the basics of foraging, the items you need in your toolkit, and get useful pointers on how to
learn more about your local ecosystem. Learn how to use foraging to better care for your surroundings,
and understand nature on a deeper level. Foraging isn’t just for the birds. If you’ve ever wanted to do
something meaningful for the ecosystem but weren’t sure how, then get ready to master the DIY skill of
foraging. As an added bonus, you will learn the many wonderful ways you can expand your palette and
culinary aspirations with delicious, wild edible plants.
The Quick Guide to Wild Edible Plants is a great gift for the beginning naturalist and the perfect addition
to every serious forager’s library.
First-ever revision of a classic guidebook. Essential information on each plant's characteristics,
distribution, and edibility as well as updated taxonomy and 18 new species. How to find, prepare, and
eat plants growing in the wild.
Edible Plants
A Guide to Collecting and Cooking
75 Recipes to Make the Most of Your Foraged Finds
Beginner Foraging Field Guide for Finding, Identifying, Harvesting, and Preparing Edible Wild Food
The Complete Guide to Edible Wild Plants, Mushrooms, Fruits, and Nuts
A North American Field Guide to Over 200 Natural Foods
Rather than cover hundreds of plants in abbreviated accounts like the typical field guide, the
author has chosen a smaller selection of species to discuss in exhaustive detail, including only
those plants he has eaten fifty times or more. This book contains as many as ten high-quality
color photographs of each plant. These have been selected to facilitate identification and
depict the plant parts at exactly the stage of growth in which they should be harvested. The
accompanying text is accurate and thorough, giving readers of any experience level the
confidence to harvest wild plants for food. Botanically, the text is accurate, yet it remains
accessible to the layperson by using technical terms only when necessary. This book has many
unique features that will appeal to naturalists, hikers, campers, survivalists, homesteaders,
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gardeners, chefs, Native Americans, and whole food enthusiasts. It contains a calendar of
harvest times for wild produce, a step-by-step protocol for positive identification, an
illustrated glossary tailored to the needs of foragers, a recommended reading list, plus special
sections on conservation, safety, nutrition, harvest techniques, preparation methods, and
storage. While this is not a regional guide, it will prove most useful to readers in the eastern
US and Canada, the Rocky Mountains, and the Pacific Northwest.
Edible Wild Plants highlights ninety of the most common and sought-after edible plant species in
North America. Detailed illustrations and descriptions make it easy to identify plants in your
backyard and beyond. Organized by family for easy identification, this is the essential source
when you’re out in the field.
Edible wild plants have one or more parts that can be used for food if gathered at the
appropriate stage of growth and properly prepared. Edible Wild Plants includes extensive
information and recipes on plants from the four categories. Foundation greens: wild spinach,
chickweed, mallow, purslane; tart greens: curlydock, sheep sorrel, wood sorrel; pungent greens:
wild mustard, wintercress, garlic mustard,shepherd’s purse; and bitter greens: dandelion, cat’s
ear, sow thistle, nipplewort. Dr. John Kallas has investigated and taught about edible wild
plants since 1970. He founded WildFood Adventures (www.wildfoodadventures.com) in 1993 and is
the publisher and editor of Wild FoodAdventurer. He lives in Portland, Oregon. The definitive
work on growing, harvesting, and eating wild greens.
How to find, identify, and cook them.
The Forager's Harvest
Complete Guide to Edible Wild Plants, Mushrooms, Fruits, and Nuts
A Photographic Survey of the Wild Edible Botanicals of North America
Edible Wild Plants: A Field Guide to Foraging in North America
The Complete Guide to Edible Wild Plants
More than 150 Delicious Recipes Using Nature's Edibles
Some wild edible plants have poisonous look-alikes, and it is important to know the difference when harvesting. Edible Wild Plants is a simplified
guide to familiar and widespread species of edible berries, nuts, leaves and roots found in North America. This beautifully illustrated guide
identifies over 100 familiar species and includes information on how to harvest their edible parts. It also includes a section on dangerous poisonous
plants to avoid that have contact poisons that can blister skin. This convenient guide is a portable source of practical information and ideal for
field use.
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A focused practical guide to useful and edible plants found in the San Francisco Bay Area that can also be helpful in discovering similar plants in
other regions of California
From the tiny minnow to the massive muskellunge, there are almost 800 species of freshwater fish in North America. Freshwater Fishes is an ideal,
simplified reference to the most common North American species. This beautifully illustrated guide highlights over 140 familiar and unique
species organized by family to allow for easy comparison of similar species. This guide is an excellent source of portable information and it is ideal
for field use by anglers of all ages.
THE ILLUSTRATED GUIDE TO WILD EDIBLE PLANTS describes the physical characteristics, habitat and distribution, and edible parts of
wild plants. With color photography throughout, this guide facilitates the identification of these plants. Originally intended for Army use, this
book serves as a survival aid for civilians, as well. It's an indispensable companion for hikers, campers, preppers, outdoor chefs, and people caught
in the wild who are hungry.
Wild Edible Plants of New England
Freshwater Fishes
Wild Edible Plants of Western North America
Wild Edibles
Edible Wild Plants of Pennsylvania and Neighboring States

An invaluable resource whether you are a stranded soldier, a wilderness hiker, or you just want to know which
plants growing in your backyard are edible. Nothing is more important for the outdoorsman than being prepared
to survive in the wild, and the ability to recognize edible plants is an indispensable way to do so. When survival
is the chief objective, often plants are one’s best (and only) source of nutrition and medicine. The key is being
familiar with their botanical structure, where to find them, and which will provide the most sustenance. Equally
as important is knowing which are potentially poisonous or fatal if consumed. Originally created for use by U.S.
Army personnel, The Complete Guide to Edible Wild Plants is a full-color reference to plants both common and
rare, from purslane to the prickly pear. Inside are details on how to locate, identify, and prepare edible wild
plants, as well as information on their specific nutritional benefits and other handy uses. This guide also
includes a section on which plants to avoid and how to test for edibility. A no-nonsense survival aid, this book is
an essential guide for serious adventurers and the armchair botanist alike.
This is a cookbook that focuses on gathering, preparing and cooking plants native to Florida.
An illustrated handbook describes the most common edible plants, their range, uses as food, and suggested
methods of cooking.
For over a decade, artist Jimmy Fike traveled across the continental United States in an epic effort to
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photograph wild edible flora. Edible Plants is the culmination of that journey, featuring over 100 photographs
that Fike has selectively colorized to highlight the comestible part of the plant. While the images initially appear
to be scientific illustrations or photograms from the dawn of photography when plants were placed directly on
sensitized paper and exposed under the sun, a closer look reveals, according to Liesl Bradner of the Los
Angeles Times, "haunting [and] eerily beautiful" photographs. Beyond instilling wonder, Fike's contemporary,
place-based approach to landscape photography emphasizes our relationship to the natural world, reveals food
sources, and encourages environmental stewardship. His clever and beautiful method makes it easy to identify
both the specimen and its edible parts and includes detailed descriptions about the plant's wider purposes as
food and medicine. Sumptuously illustrated and delightfully informative, Edible Plants is the perfect gift for
anyone curious about unlocking the secrets of native North American plants.
Edible and Medicinal Plants of the West
A Pocket Guide to the Identification, Collection, Preparation, and Use of 60 Wild Plants of the Lone Star State
How to Find, Identify, and Cook Them
Foraging Wild Edible Plants of North America
The Flavors of Home
A Field Guide to Edible Wild Plants
Enhanced with full-color illustrations, this comprehensive list details the identifying features,
habitats, and physical characteristics of hundreds of edible plants found in the wild.
This book describes or mentions the great bulk of the edible plants found in the western United States
west of the Great Plains and in southwestern Canada and northwestern Mexico. Carefully illustrated, it
helps you identify many hundreds of edible plants that may give you helpful food on a camping trip or
someday save your life.
Great meals sourced from the great outdoors--the practical approach to cooking foraged foods You don't
have to go too far to find fresh flavors: an astounding array of delicious, nutritious, free ingredients
is probably right outside your door. All you have to do is go find them--and cook them with care. The
Foraging Cookbook makes it easy to go wild with wild foods, including berries, seeds, mushrooms, and
more. From Baked Veggie Burgers to Wild Pizza, this comprehensive foraging cookbook delivers everything
you need to transform fresh, found edibles into delectable dishes your whole family will enjoy. Get some
fresh air and exercise while foraging local fields and nearby forests for your next mouthwatering
meal--with a little help from The Foraging Cookbook. This complete foraging cookbook includes: 75 Tasty
recipes--Discover dozens of dishes, including plenty of main courses and substantial meals, arranged by
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the type of foraged food, including greens, mushrooms, seeds, and fruit. The basics--Learn the
fundamentals of foraging, facts on ethical harvesting, and how to grow or buy "foraged" foods. Easy-tofind, easy-to-forage--All ingredients are widely available, easily foraged foods that grow near human
habitation. Finding your next forage-to-table feast has never been so fun and easy than with The
Foraging Cookbook.
Features more than five hundred plants and herbs of North America providing information on their
location and medicinal uses.
A Field Guide : Including Poisonous Plants Often Encountered
A Falcon Field Guide
A Field Guide to Edible Wild Plants of Eastern and Central North America
Wild Edible Plants of Texas
Peterson Field Guide to Mushrooms of North America, Second Edition
Of Easthern and Central North America
Authoritative guide offers a detailed enumeration of 1,000 species of edible plants and ferns. How to
locate, identify and use for soups, salads, desserts, seasonings, more. 129 figures. 25 plates.
Bibliography.
Edible wild plants, mushrooms, fruits, and nuts grow along roadsides, amid country fields, and in urban
parks. All manner of leafy greens, mushrooms, and herbs that command hefty prices at the market are
bountiful outdoors and free for the taking. But to enjoy them, one must know when to harvest and how to
recognize, prepare, and eat them. The Complete Guide to Edible Wild Plants, Mushrooms, Fruits, and Nuts
provides everything one needs to know about the most commonly found wild foods—going beyond a field
guide's basic description to provide folklore and mouth-watering recipes for each entry, such as wild
asparagus pizza, fiddlehead soup, blackberry mousse, and elderberry pie. This fully illustrated guide
is the perfect companion for hikers, campers, and anyone who enjoys eating the good food of the earth.
With it in hand, nature lovers will never take another hike without casting their eyes about with
dinner in mind.
Foraging edible plants was once limited to specialists, survivalists, and herbalists, but it's become
increasingly mainstream. Influenced by the popularity of the locavore movement, many restaurants
feature foraged plants on their menus, and a wide variety of local foraged plants are sold at farmers
markets across the country. With Edible Wild Plants of the Carolinas, Lytton John Musselman and Peter
W. Schafran offer a full-color guide for the everyday forager, featuring: - Profiles of more than 100
edible plants, organized broadly by food type, including seeds, fruits, grains, and shoots - Details
about taste and texture, harvesting tips, and preparation instructions - Full-color photos that make it
easy to identify edible plants Edible Wild Plants of the Carolinas is designed to help anyone enjoy the
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many wild plants found in the biodiverse Carolinas.
An authoritative and easy-to-use reference to the medicinal and edible properties of wild plants from
throughout the upper Midwest. An essential guide for anyone interested in natural healing.
Tom Brown's Field Guide to Wild Edible and Medicinal Plants
Foraging Cookbook
Field Guide to Medicinal Wild Plants
The Bay Area Forager
A Guide to Wild Edible Plants of the San Francisco Bay Area
The Official U.S. Army Illustrated Guide to Edible Wild Plants

A Field Guide to Edible Wild Plants of Eastern and Central North AmericaHoughton Mifflin Harcourt
Wild plants are not only beautiful, but they can also be an affordable and sustainable way to add flavor and
nutrition to your diet. Edible Wild Plants for Beginners provides you with the essential information and guidance
to begin foraging for edible wild plants and including them in your diet. Edible Wild Plants for Beginners
provides profiles of common edible wild plants and includes information on dangerous look-alikes, the best time
to harvest, where to find each type of wild plant, and how to cultivate your own garden. From natural remedies to
delectable dishes and exotic cocktails, Edible Wild Plants for Beginners provides more than 95 ways for you to
use these newfound ingredients. Edible Wild Plants for Beginners will help you explore the world of edible wild
plants and teach you how to use them in your home and kitchen, with: • More than 95 easy-to-follow edible wild
plants recipes and remedies, including Amaranth Vegetable Curry, Pickled Jerusalem Artichokes, Chamomile
Cookies, and a Purslane Martini • Tips for foraging, harvesting, and cultivating edible wild plants • Techniques
for serving, preserving, and cooking with edible wild plants • 31 edible wild plant profiles, including
descriptions, distinguishing features, preparation and collection tips, and common uses • 10 simple steps to
making tinctures • A guide to identifying edible wild plants and avoiding common poisonous plants With Edible
Wild Plants for Beginners, you'll be able to start living sustainably, saving money, and adding variety to your
diet the way nature intended.
A new approach to identifying mushrooms based on five key features that can be observed while in the field.
Toadstools, truffles, boletes and morels, witches' butter, conks, corals, puffballs and earthstars: mushrooms are
both mysterious and ecologically essential. They can also be either delicious or deadly. Thousands of different
species of mushrooms appear across North America in the woods, backyards, and in unexpected corners.
Learning to distinguish them is a rewarding challenge for a naturalist or chef. Covering most of the common
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edible and poisonous species readers are likely to encounter, this portable-sized field guide takes a new, simple
approach to the method of mushroom identification based on key features that do not require a microscope or
technical vocabulary. In addition to the watercolors from the original edition, hundreds more illustrations have
been added. These paintings make use of the limited space available in a field guide and focus on the
distinguishing details of each species, thereby serving as an ideal tool for beginner and intermediate
mycologists alike.
Edible and Medicinal Plants of the West is a full-colour photographic guide to the identification, edibility, and
medicinal uses of over 250 plant species, growing from Alaska to southern California, east across the Rocky
Mountains and the Northern Plains to the Great Lakes. Herbalist and naturalist Gregory Tilford provides a
thorough introduction to the world of herbal medicine for everyone interested in plants, personal well-being, and
a healthy environment.
Edible Wild Mushrooms of North America
Edible Wild Plants for Beginners: The Essential Edible Plants and Recipes to Get Started
A Forager’s Companion
Foraging and Feasting
Pacific Northwest Edible Plant Foraging
More Than 150 Delicious Recipes Using Nature's Edibles
A delightful local San Francisco Bay Area foraging guide, field book, cookbook, and botanical essay all rolled
into one in an updated edition
A Guide to Identifying, Harvesting, and Preparing Edible Wild Plants
Field Guide to Edible Wild Plants
The Quick Guide to Wild Edible Plants
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