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Handbook Of Wild Edible Plants
Full of data, charts, nutritional breakdowns, and a poisonous look-alike section, this guide discusses how to identify,
gather, prepare, store, and enjoy an endlessly nutritious and renewable resource of wild, edible plants.
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
many wild plants found in the biodiverse Carolinas.
Ever seen a tasty-looking plant or mushroom in a yard or forest but weren't sure if it would taste good...or even be
edible? In The Scout's Guide to Wild Edibles, renowned forager Mike Krebill profiles 40 widely-found edible wild
plants and mushrooms of North America, in a guide small enough to fit right in a pocket. The author offers clear
color photos and positive-ID tips for each plant, along with 15 recipes and 10 DIY activities for all skill levels. The
Scout's Guide will help foragers locate, identify and safely enjoy wild edibles - with the added satisfaction of
knowing exactly where their food came from.
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.
The Complete Guide to Edible Wild Plants
A Survival Guide
The Forager's Guide to Wild Foods
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The Forager Handbook
Beginner Foraging Field Guide for Finding, Identifying, Harvesting, and Preparing Edible Wild Food
75 Recipes to Make the Most of Your Foraged Finds
A Survival Handbook
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,
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.
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.
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
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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
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.
A Fun Guide to Gathering and Eating Plants
Practical Guide to Vermont's Wild Edible Plants
120 Wild and Flavorful Edibles from Beach Plums to Wineberries
Edible Wild Plants of the Carolinas
Florida's Incredible Wild Edibles
The Bay Area Forager
Edible Wild Plants

Native Americans have long survived off the land of Northern California's plains, coasts and mountain-lands.
The many species of trees, bushes and plants throughout the state have provided them with food, medicine and
shelter. Whether for survival, curiosity or just for fun, this book will walk you through identifying and utilizing
Northern California's natural wonders. If disaster strikes, this book is a must-have; you will be able to
confidently walk through urban areas or the deep wilderness and possess much of the knowledge and skill the
Native Americans used to survive.
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
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volume includes practical information, time-tested nature skills, and exciting new ways to rediscover the earth
around us.
From Darwin to David Attenborough, many naturalists built their careers on a curiosity which began in early
childhood. However, in this digital age our children can all too easily become isolated from meaningful contact
with both the natural world and the people around them. Foraging for wild food can help refocus them and a day
gathering edible plants, picked in the wild, can be a great way to reconnect with family and nature. With clear
information, instructions and illustrations, this book looks at 30 edible plants commonly found in our parks,
woodlands and hedgerows. It shows you how to identify them safely and gather them to make delicious recipes
that are easy to create and tempting and nutritious for young children. The plants are organized by season and
there are scrumptious things to make throughout the year including puffball kebabs, sea beet huff-a-puffs,
staghorn sumac lemonade, sweet potato & chestnut burgers, and hazelnut chocolate spread. Once you've
caught the foraging bug, you'll soon be looking for chestnuts to roast, hazelnuts to crack, or the best wild apple
trees. Foraging is for 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 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-to-find, 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.
Practical Guide to Massachusetts' Edible Wild Plants
A Guide to Wild Edible Plants of the San Francisco Bay Area
A Practical Guide to Foraging, with Easy Identification of 60 Edible Plants and 67 Recipes
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The Flavors of Home
Family Foraging
A North American Field Guide to Over 200 Natural Foods
Wild Food and Medicine Plants of the North

“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.
From Sassafras to Dandelions to Wild Onions and Garlic, readers will enjoy the flavors of the Sunshine State in an all new way with this
helpful book. Florida is filled with an abundance of native plants with roots, stems, leaves, flowers, fruit, and seeds that can provide tasty and
nutritious food for people. Salads, teas, soups, and even breads can be made from flora that grows wild and can be foraged throughout the
year. This guide offers identification tips, recipes, and other useful information for foragers interested in venturing out to sample the bounty of
the land. Clear pen-and-ink illustrations aid in identification of leaf, fruit, and root shapes—key to harvesting the delicious and interesting plants
that can be found throughout the state.
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
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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.
319 color pages, 400 wild foods, plant localization maps for each plant (400 maps), paperback, great print quality, superior plant identification
guidelines, recipes for each plant, full page photos of the plants, at least 3 pictures for each plant, medicinal uses.The Forager's Guide to
Wild Foods is probably the most important thing you want to have by your side when you go out foraging. Maybe there are times when you're
still not sure about a certain plant and you need to consult the book, despite your vast experience. Or maybe you don't have experience at all
and just want to find wild goodies using the book. This book is the ultimate resource for every home, kept right next to your emergency foods,
in your Bug out Bag, on your coffee table, or in your bookcase. You can use this book to put food on your table in case hard times are coming
ahead. This knowledge is better at your fingertips now, as you might not be able to get it when you need it the most. You can also use the
book to make your own remedies from plants growing around you. Inside The Forager's Guide to Wild Foods there are hundreds of medicinal
plants and detailed, super simple instructions on how to take advantage of them.A lot of high-priced foods you find labeled as ORGANIC, are
nothing compared to the ones that grow in the wild. Wild foods mean no GMO, no pesticides, herbicides or harmful contaminants. There are
no foods healthier than the ones you pick yourself in the wild. This is FREE food and it's completely up for grabs.The plant knowledge is no
longer taught as it has been for thousands of generations before us. If we don't do something about it, this knowledge will be lost forever and
one day we might pay the ultimate price for this.When you were growing up, it was probably your parents or grandparents that helped you
identify your very first berry.
A Complete Cookbook and Guide to Edible Wild Plants in Canada and Eastern North America
The Forager's Handbook
Tom Brown's Field Guide to Wild Edible and Medicinal Plants
A Forager’s Companion
Nature's Garden
Field Guide to Edible Wild Plants
The Essential Wild Food Survival Guide
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
“An invaluable guide for the feast in the East.” —Hank Shaw, author of the James Beard Award–winning website Hunter
Angler Gardener Cook The Northeast offers a veritable feast for foragers, and with Leda Meredith as your trusted guide
you will learn how to safely find and identify an abundance of delicious wild plants. The plant profiles in Northeast
Foraging include clear, color photographs, identification tips, guidance on how to ethically harvest, and suggestions for
eating and preserving. A handy seasonal planner details which plants are available during every season. Thorough,
comprehensive, and safe, this is a must-have for foragers in New York, Connecticut, Massachusetts, Maine, New
Hampshire, Vermont, Pennsylvania, New Jersey, Delaware, and Rhode Island.
Native Americans have long survived off the land of Pennsylvania's plains and mountain-lands. The many species of trees,
bushes and plants throughout the state have provided them with food, medicine and shelter. Whether for survival,
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curiosity or just for fun, this book will walk you through identifying and utilizing Pennsylvania's natural wonders. If
disaster strikes, this book is a must-have; you will be able to confidently walk through urban areas or the deep wilderness
and possess much of the knowledge and skill the Native Americans used to survive.
The Boreal Herbal: Wild Food and Medicine Plants of the North is an indispensable guide to identifying and using northern
plants for food and medicine. Whether you're hiking in remote areas or gardening in your backyard, this easy-to-use
handbook will help you recognize and use fifty-five common wild plants that have extraordinary healing properties. With
the Boreal Herbal, you will learn how to soothe pain with willow, staunch bleeding with yarrow, treat a urinary-tract
infection with bearberry, and create a delicate and uplifting skin cream from sweetgrass. There are also dozens of healthy
and delicious recipes, including Wild-Weed Spanakopita, Dandelion Wine, and Cranberry-Mint Muffins.* Profiles of dozens
of herbs, berries, and trees found in the northern boreal forest, including information on their habitat, harvest times,
medicinal applications, as well as food uses, cosmetic uses, and spiritual uses.* Full-colour photographs and botanical
illustrations of each plant profiled in the book for easy identification* Instructions on how to gather and preserve wild
plants* More than 200 recipes: teas, tinctures, powders, flower essences, topical treatments, beverages, jams and jellies,
baked goods, soups, entr�es, and much more* Safety tips for harvesting and using edible and medicinal wild plants,
including information on calculating dosage and plant-specific cautions* A resource section for people interested in
starting up a non-timber forest-products business* Botanical and medicinal glossaries, and index, and handy reference
charts
Foraging Wild Edible Plants of North America
A Guide to Identifying, Harvesting, and Preparing Edible Wild Plants
The Scout's Guide to Wild Edibles
Handbook of Edible Weeds
More than 150 Delicious Recipes Using Nature's Edibles
The Boreal Herbal
How to Find, Identify, and Cook Them
Native Americans have long survived off the land of Utah's plains and mountain-lands. The many species
of trees, bushes and plants throughout the state have provided them with food, medicine and shelter.
Whether for survival, curiosity or just for fun, this book will walk you through identifying and
utilizing Utah's natural wonders. If disaster strikes, this book is a must-have; you will be able to
confidently walk through Urban areas or the deep wilderness and possess much of the knowledge and skill
the Native Americans used to survive.
Presents a guide on locating, identifying, picking, and preparing wild edible foods grown in North
America.
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
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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.
Discover 37 species of edible wild plants as you identify, forage, and preserve nature's nutritious
bounty.
A Guide to Collecting and Cooking
The Edible Wild
Foraging Cookbook
Pacific Northwest Edible Plant Foraging
Wild Food Plants of Hawai'i
A Guide to the Edible Plants of Britain
A Field Guide to Edible Wild Plants of Eastern and Central North America
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.
An illustrated handbook describes the most common edible plants, their range, uses as food, and suggested methods of cooking.
This is a cookbook that focuses on gathering, preparing and cooking plants native to Florida.
Learn the way of the forager and identify, harvest, and prepare wild plants by season. Have you ever wondered what it would be like to gather wild plants
growing around you for your food and medicine? Or to turn to nature to treat a common ailment instead of a drugstore? The Forager's Handbook is an
essential guide for living this lifestyle year-round. With more than forty years of experience in the world of plants, forager Vickie Shufer empowers you
to maintain and improve your health by following the way of the forager. She highlights plants that are available through each season and how to use
those plants for food and medicine. Sustainable harvesting and preparation techniques are included as well as foraging ethics. Other topics include:
Forest bathing Plant cycles Preventive medicine Simple recipes for edible and medicinal plants And so much more Follow the seasons and live a foraging
lifestyle throughout the year with The Forager's Handbook.
Herbal Reference Library
Practical Guide to Utah's Wild Edible Plants
A Seasonal Approach to Harvesting Wild, Edible & Medicinal Plants
Northeast Foraging
The Official U.S. Army Illustrated Guide to Edible Wild Plants
Euell Gibbons' Handbook of Edible Wild Plants
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Florida's Edible Wild Plants

Native Americans have long survived off the land of Massachusetts' plains and mountainlands. The many species of trees, bushes and plants throughout the state have provided
them with food, medicine and shelter. Whether for survival, curiosity or just for fun,
this book will walk you through identifying and utilizing Massachusetts' natural wonders.
If disaster strikes, this book is a must-have; you will be able to confidently walk
through Urban areas or the deep wilderness and possess much of the knowledge and skill
the Native Americans used to survive.
Native Americans have long survived off the land of Vermont's plains and mountain-lands.
The many species of trees, bushes and plants throughout the state have provided them with
food, medicine and shelter. Whether for survival, curiosity or just for fun, this book
will walk you through identifying and utilizing Vermont's natural wonders. If disaster
strikes, this book is a must-have; you will be able to confidently walk through urban
areas or the deep wilderness and possess much of the knowledge and skill the Native
Americans used to survive.
How to find, identify, and cook them.
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,
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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.
Edible Wild Plants of North America
Complete Guide to Edible Wild Plants, Mushrooms, Fruits, and Nuts
Learn How to Forage, Prepare & Eat 40 Wild Foods
Edible Wild Plants for Beginners: The Essential Edible Plants and Recipes to Get Started
The Complete Guide to Edible Wild Plants, Mushrooms, Fruits, and Nuts
Practical Guide to Pennsylvania's Wild Edible Plants
Practical Guide to Northern California's Edible Wild Plants
Handbook of Edible Weeds contains detailed descriptions and illustrations of 100 edible weeds, representing 100 genera of higher plant
species. Some of the species are strictly American, but many are cosmopolitan weeds. Each account includes common names recognized
by the Weed Science Society of America, standard Latin scientific names, uses, and distribution (geographic and ecological).
Cautionary notes are included regarding the potential allergenic or other harmful properties of many of the weeds.
A delightful local San Francisco Bay Area foraging guide, field book, cookbook, and botanical essay all rolled into one in an updated
edition
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.
At any time, in any place, food is there for the taking—if only people knew how to look. This foraging handbook tells readers how to
recognize the rich possibilities that surround them—whether in the city or in the countryside. The author—who makes a living out of
foraging—reveals the how, why, and what of this lost art. He starts with the many different sorts of habitat, from waste ground to
woodland, from cliff top to coastland. Many of these plants—nettles, dandelions, fat hen, sorrel—grow so profusely they are considered a
nuisance, yet they offer fantastic food possibilities and are rich in nutrients. For each plant and mushroom, ideas for how to use them in
the kitchen as well as their nutritional qualities are provided. With tips from some of the most exciting chefs working in Britain today,
this book will take readers on a voyage of discovery.
The Forager's Harvest
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Your Guide to Edible Wild Plants of the San Francisco Bay Area
A Folding Pocket Guide to Familiar North American Species
Foraging for Survival
Wild Edibles
Whether you’re a hiker taking a walk through your local wilderness, or a chef looking for new ingredients to incorporate in your
dishes, Foraging for Survival is the book for you. As consumerism and a meat-heavy, processed diet become the norm and the world’s
population continues to grow at an exponential rate, more and more people are looking toward a more sustainable path for food.
Authors Douglas Boudreau and Mykel Hawke believe that the future of food lies in the wild foods of times spanning back to before the
mass-agriculture system of today. People have become distanced from the very systems that provide their food, and younger
generations are increasingly unable to identify even the trees in their backyards. In response, Boudreau and Hawke have provided a
compendium of wild edible plants in North America. Foraging for Survival is a comprehensive breakdown of different plant species
from bearded lichen to taro, and from all over the United States. There are also tips for growing local native plants in the backyard to
facilitate learning and enhance table fare at home. Other information you’ll find inside: A list of different types of edible wild plants
Foraging techniques Bugs and other grubs that can be consumed Warning signs of poisonous plants And much more! Start eating wild
today with Foraging for Survival!
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