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To Boldly Grow Oct 31 2019 A love-letter to the unexpected delights
(and occasional despair) of so-called “first-hand food”—meals we grow,
forage, fish, or even hunt from the world around us. To Boldly Grow is
“part memoir, part how-to guide and wholly delightful” (Washington
Post). Journalist and self-proclaimed “crappy gardener” Tamar Haspel is
on a mission: to show us that raising or gathering our own food is not as
hard as it’s often made out to be. When she and her husband move from
Manhattan to two acres on Cape Cod, they decide to adopt a more active
approach to their diet: raising chickens, growing tomatoes, even foraging
for mushrooms and hunting their own meat. They have more ambition
than practical know-how, but that’s not about to stop them from
trying…even if sometimes their reach exceeds their (often muddy) grasp.
With “first-hand food” as her guiding principle, Haspel embarks on a
grand experiment to stop relying on experts to teach her the ropes (after
all, they can make anything grow), and start using her own ingenuity and
creativity. Some of her experiments are a rousing success (refining her
own sea salt). Others are a spectacular failure (the turkey plucker
engineered from an old washing machine). Filled with practical tips and
hard-won wisdom, To Boldly Grow allows us to journey alongside Haspel
as she goes from cluelessness to competence, learning to scrounge
dinner from the landscape around her and discovering that a direct
connection to what we eat can utterly change the way we think about our
food--and ourselves.
Wild Jan 03 2020 Reconnect with nature to feel happy and healthy. The
Mayan Salad. The Raw Chocolate Tart. The Forgotten Ecstasy Smoothie.
These delicious and creative offerings from London’s revered Wild Food
Café have become classics for a new generation. Now their creators are
ready to share them with the world – as well as the natural, seasonal
philosophy that underpins them. Joel and Aiste Gazdar have grown the
Wild Food Café to become an oasis of nourishing raw-centric plant-based
food in the middle of the city: a beacon of community, wellness and
innovation. At the very heart of what they do is playful learning inspired
by time, elements, seasons and nature. How might the energies of dawn
inspire a light savoury meal to wake up the senses? How can we use
herbs in our daily routine to keep calm and balanced? How can we create
rich and intricate root vegetable feasts to ground and support us in the
darker, colder days? From hearty one-pot stews, raw breads and sea
vegetable salads to super-food custards, probiotic tonics and iconic raw
desserts, as well as transformative well-being practices such as wild
water foraging and recapitulation meditation, this is a book for anyone
who wants to nourish their mind, body and heart.
The Farmhouse Cookbook Feb 02 2020 This collection of over 100
mouthwatering recipes inspired by the traditions of the farmhouse
kitchen—with a modern twist—captures the true taste of today's country
cooking and brings the fresh ingredients and seasonal flavors of a
farmhouse kitchen into your own home. Stuffed full of details on
selecting the best ingredients, eating seasonally, and foraging, this book
is an invaluable source of information as well as a celebration of modern
country living and how to get involved with the land and the food you
eat.

Midwest Foraging Apr 17 2021 “This full color guide makes foraging
accessible for beginners and is a reliable source for advanced foragers.”
—Edible Chicago The Midwest offers a veritable feast for foragers, and
with Lisa Rose as your trusted guide you will learn how to safely find and
identify an abundance of delicious wild plants. The plant profiles in
Midwest 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 musthave for foragers in Illinois, Indiana, Iowa, Minnesota, Michigan,
Missouri, Nebraska, Ohio, South Dakota, and North Dakota.
The Garden Forager Aug 22 2021 This January, revitalise your recipes
with the joys and satisfaction of foraged ingredients from your garden
and beyond. In high-end restaurants and in the home, more and more
cooks have unearthed the pleasures of using natural, foraged
ingredients. But, what few realise is that you don't necessarily have to go
rootling in hedgerows or woodlands to find them. Many of our own
gardens contain an abundance of edible and medicinal plants, grown
mainly for their ornamental appearance. Most gardeners are completely
unaware that what they have actually planted is a rather exotic kitchen
garden. The Garden Forager explores over 40 of the most popular
garden plants that have edible, medicinal or even cosmetic potential,
accompanied by recipes, remedies, and interesting facts, and illustrated
throughout in exquisite watercolours by Lizzie Harper. This beautifully
illustrated book redefines how we look at our gardens and unleashes the
unknown potential of everyday plants - making it a must-have for anyone
interested in gardening, cooking, or foraging. 'jammed full of fascinating
garden lore, culinary history and clever recipes' Susan Low, Delicious
The Wild Wisdom of Weeds Jul 29 2019 The Wild Wisdom of Weeds is
the only book on foraging and edible weeds to focus on the thirteen
weeds found all over the world, each of which represents a complete
food source and extensive medical pharmacy and first-aid kit. More than
just a field guide to wild edibles, it is a global plan for human survival.
When Katrina Blair was eleven she had a life-changing experience where
wild plants spoke to her, beckoning her to become a champion of their
cause. Since then she has spent months on end taking walkabouts in the
wild, eating nothing but what she forages, and has become a wild-foods
advocate, community activist, gardener, and chef, teaching and
presenting internationally about foraging and the healthful lifestyle it
promotes. Katrina Blair’s philosophy in The Wild Wisdom of Weeds is
sobering, realistic, and ultimately optimistic. If we can open our eyes to
see the wisdom found in these weeds right under our noses, instead of
trying to eradicate an “invasive,” we will achieve true food security. The
Wild Wisdom of Weeds is about healing ourselves both in body and in
spirit, in an age where technology, commodity agriculture, and
processed foods dictate the terms of our intelligence. But if we can
become familiar with these thirteen edible survival weeds found all over
the world, we will never go hungry, and we will become closer to our
own wild human instincts—all the while enjoying the freshest, wildest,
and most nutritious food there is. For free! The thirteen plants found
growing in every region across the world are: dandelion, mallow,
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purslane, plantain, thistle, amaranth, dock, mustard, grass, chickweed,
clover, lambsquarter, and knotweed. These special plants contribute to
the regeneration of the earth while supporting the survival of our human
species; they grow everywhere where human civilization exists, from the
hottest deserts to the Arctic Circle, following the path of human
disturbance. Indeed, the more humans disturb the earth and put our food
supply at risk, the more these thirteen plants proliferate. It’s a survival
plan for the ages. Including over one hundred unique recipes, Katrina
Blair’s book teaches us how to prepare these wild plants from root to
seed in soups, salads, slaws, crackers, pestos, seed breads, and seed
butters; cereals, green powders, sauerkrauts, smoothies, and milks; firstaid concoctions such as tinctures, teas, salves, and soothers; selfcare/beauty products including shampoo, mouthwash, toothpaste (and
brush), face masks; and a lot more. Whether readers are based at home
or traveling, this book aims to empower individuals to maintain a state of
optimal health with minimal cost and effort.
Wild Edibles Dec 26 2021 **An Amazon Editors' Pick -- Best Cookbooks,
Food & Wine** “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 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 commongrowing 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.
Whole Larder Love Nov 24 2021 For anyone interested in local,
sustainable, fresh, organic, humane, or slow food, comes Whole Larder
Love, showing you how to hunt, fish, forage, and grow your own food and
how to prepare it. Going beyond farm-to-table to encompass garden,
forest, field, stream, and storeroom-to-table, author Rohan Anderson
vividly illustrates the benefits of a lifestyle geared towards providing for
yourself from the natural world. Whole Larder Love author and ultimate
DIY-er Rohan Anderson is a family man and a modern-day huntergatherer living just outside the historical town of Ballarat, an 1800s gold
rush town in Australia. Within this rural landscape Anderson has
capitalized on the opportunities for many a culinary adventure. Primarily
concerned with how to live off of the land and provide himself and his
family with fresh, local food, Anderson has become a passionate hunter,
fisher, forager, gardener, pickler, and sometimes barterer. Anderson now
wants to share his secrets and experiences in order to help move people
away from unhealthy eating habits and people away from unhealthy
eating habits and towards a more environmentally sustainable food
industry. Food is an integral part of our lives. And in recent years, more
and more people have been asking questions about the food they eat:
How does that food get to our plates? How was it grown? What chemicals
were used? How was the animal treated? What are the impacts on the
environment? In Whole Larder Love, Anderson gives us easy to follow
tips and instructions for setting up a home garden, the best practices for
hunting and fishing, how to identify and collect edible food growing in
the wild, and the proper tools, gear, and resources to use. Additionally,
he gives us a slew of exciting recipes and preparation methods for our
ingredients once they've been collected. This combination how-to manual

and cookbook is beautifully illustrated in full-color with Anderson's own
photographs, capturing his ingredients, gear, rural surroundings, and
exquisite dishes in rich and vivid detail. And with suggestions for
possible substitutions and tips on bartering and selecting food from
farmer's markets, Whole Larder Love is perfect for foodies, farmers,
hunters, gardeners—even urbanites looking to inject their lives with a
little rural romance—and anyone else interested in getting more involved
with the origins of the food they eat. Mouthwatering recipes include:
Kale Fusilli Tris, Potimarron & Gorgonzola Soup, Vindaloo Hare, Quail
Ragu with Polenta, Wild Duck Risotto, Pumpkin Gnocchi, Venison
Ossobuco, Eel Cake with White Beans, Chili-Pickled Wild Mushrooms,
Spud & Nettle Soup, Arrabiata Fish & Chips, Pork Rack Roast with
Honey-roasted Wild Pear and many, many more!
Foraging in 2021 May 07 2020 Have you ever wondered if you could
eat the mushrooms you see on your hike? Do you ever wish you could live
off the land a bit more? Have you ever wondered what it would be like to
forage for your own food? If you answered yes to any of these questions,
then keep reading... Our ancestors didn't have Costco or Walmart to
shop at when they wanted something to eat. They had to forage and hunt
for the foods they consumed. Contrary to what many people may believe,
foraging is still a popular thing for some. There are some people who live
off of the land completely, and others simply forage to supplement the
food they eat. The one thing all foragers have done is learn about wild
plants and know how to spot poisonous ones. That's what this book is
here to do. Throughout this book you will learn: What it means to forage
How to safely and ethically forage for foods Lists of medicinal and edible
plants, and where to find them Lists of poisonous plants Recipes for
using the plants The best times to forage How to identify plants ... And
much more. Foraging is a rewarding and delicious process. You'll be
amazed to find out how many plants around you can be eaten.
Dandelions, chickweed, and purslane are all easily found in most people's
yards, yet nobody realizes that they could have been eating them all
along. If you are serious about improving your health and living a more
sustaining life, then SCROLL UP AND CLICK "ADD TO CART".
Foraging Cookbook Aug 02 2022 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.
The Forager Chef's Book of Flora Nov 05 2022 “In this remarkable
new cookbook, Bergo provides stories, photographs and inventive
recipes.”—Star Tribune As Seen on NBC's The Today Show! "With a
passion for bringing a taste of the wild to the table, [Bergo’s] inspiration
for experimentation shows in his inventive dishes created around
ingredients found in his own backyard."—Tastemade From root to
flower—and featuring 180 recipes and over 230 of the author’s own
beautiful photographs—explore the edible plants we find all around us
with the Forager Chef Alan Bergo as he breaks new culinary ground! In
The Forager Chef’s Book of Flora you’ll find the exotic to the
familiar—from Ramp Leaf Dumplings to Spruce Tip Panna Cotta to Crisp
Fiddlehead Pickles—with Chef Bergo’s unique blend of easy-to-follow
instruction and out-of-this-world inspiration. Over the past fifteen years,
Minnesota chef Alan Bergo has become one of America’s most exciting
and resourceful culinary voices, with millions seeking his guidance
through his wildly popular website and video tutorials. Bergo’s inventive
culinary style is defined by his encyclopedic curiosity, and his abiding,
root-to-flower passion for both wild and cultivated plants. Instead of
waiting for fall squash to ripen, Bergo eagerly harvests their early
shoots, flowers, and young greens—taking a holistic approach to cooking
with all parts of the plant, and discovering extraordinary new flavors and
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textures along the way. The Forager Chef’s Book of Flora demonstrates
how understanding the different properties and growing phases of roots,
stems, leaves, and seeds can inform your preparation of something like
the head of an immature sunflower—as well as the lesser-used parts of
common vegetables, like broccoli or eggplant. As a society, we’ve
forgotten this type of old-school knowledge, including many brilliant
culinary techniques that were borne of thrift and necessity. For our own
sake, and that of our planet, it’s time we remembered. And in the
process, we can unlock new flavors from the abundant landscape around
us. “[An] excellent debut. . . . Advocating that plants are edible in their
entirety is one thing, but this [book] delivers the delectable means to
prove it."—Publishers Weekly "Alan Bergo was foraging in the Midwest
way before it was trendy."—Outside Magazine
Wild Flavors Aug 29 2019 Enhanced by 150 recipes, follows chef Didi
Emmons through a year at Eva Sommaripa's legendary farm filled with
two hundred-plus uncommon herbs, greens, and edible "weeds" and
provides information on growing, foraging, and using a wide range of
garden plants and wild foods.
Wild Food Feb 13 2021 I can safely say that if I hadn't picked up this
book some twenty years ago I wouldn't have eaten as well, or even lived
as well, as I have. It inspired me then and it inspires me now' Hugh
Fearnley-Whittingstal Wild food is all around us, growing in our
hedgerows and fields, along river banks and seashores, even on
inhospitable moorland. In Roger Phillips and Martyn Rix's Wild Food,
hundreds of these plants are clearly identified, with colour photography
and a detailed description. This definitive guide also gives us fascinating
information on how our ancestors would have used the plant as well as
including over 100 more modern recipes for delicious food and drinks.
From berries, herbs and mushrooms to wild vegetables, salad leaves,
seaweed and even bark, this book will inspire you to start cooking with
nature's free bounty.
Wild Berries & Fruits Field Guide Aug 10 2020 Now you can identify wild
berries and fruits. Learn what's edible and what to avoid with this easyto-use field guide. The species in the book are organized by color, then
by form, so when you see something in the field, you'll know just where
to look. Full-page photos and insets show each plant's key identification
points, while detailed descriptions give you the information you need to
know. Teresa Marrone has been gathering and preparing wild edibles for
more than 20 years. Let her share that experience with you.
Homestead Kitchen Feb 25 2022 The first cookbook from homesteaders
and co-stars of Discovery’s Alaska: The Last Frontier Eve and Eivin
Kilcher features appealing recipes for anyone looking to live more
sustainably, healthfully, and independently, regardless of where and
what they call home. Eve and Eivin Kilcher, stars of the hit Discovery
show Alaska: The Last Frontier, are experts in sustainable living.
Homesteaders by choice, the couple has had to use their self-reliance
skills to survive harsh winters in the Alaskan wilderness and raise a
thriving family. In their debut book, the Kilchers share 85 original family
recipes and advice on gardening, preserving, and foraging. The tips and
techniques they have cultivated from their family and through necessity
will help anyone looking to shrink their environmental footprint and
become less dependent on mass-produced food and products. Stunningly
photographed in and around their handmade home and farm, Homestead
Kitchen illustrates that taking on small-scale sustainable projects is not
only possible in a suburban/urban setting, but ultimately a more
responsible and gratifying way to live.
Southeast Foraging Apr 05 2020 “This is the ultimate guide, and Chris is
the undisputed heavyweight champion of foraging in the South.” —Sean
Brock, author of Heritage and chef of McCradys, Minero, and Husk The
Southeast offers a veritable feast for foragers, and with Chris Bennett as
your trusted guide you will learn how to safely find and identify an
abundance of delicious wild plants. The plant profiles in Southeast
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 Alabama, Arkansas, Florida, Georgia, Maryland, Kentucky,
Louisiana, Mississippi, North Carolina, South Carolina, Tennessee,
Virginia, and West Virginia.
Foraging and Feasting Oct 04 2022 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.
Recipes from the Woods Jan 27 2022 100 delicious recipes featuring
game and foraged ingredients showcase the pleasure of cooking from the
woods Respected French chef and writer Jean-François Mallet has
assembled 100 delicious recipes featuring game and foraged ingredients,
such as chestnuts, dandelion leaves, nettles, and wild strawberries.
Organized into chapters based on food type - furred game (venison, wild
boar, hare); feathered game (partridge, pheasant, quail); mushrooms,
herbs, and snails; and nuts and berries - the recipes encourage readers
to source and discover the pleasure of cooking game and wild foods.
From sauteed venison with port and chestnuts to stuffed partridge with
kale, these beautifully illustrated dishes bring the flavours of the woods
directly into home kitchens.
Wild Mushrooms Mar 29 2022 “A go-to guide for anyone who loves to
hunt or cook with wild mushrooms . . . everything from jams and soups to
jerky and pasta dishes.” —Pittsburgh Post-Gazette Get ready to fall in
love with wild mushrooms! Absolutely everything you need to know to
make mushrooming a lifestyle choice, from finding, storing, preserving,
and preparing common and unusual species. Packed with content and
lore from more than 20 skilled foragers around the country, Wild
Mushrooms will help mushroom hunters successfully utilize their
harvest, and includes practical information on transporting, cleaning,
and preserving their finds. One of the best things about cooking wild
mushrooms is that every time you open your dried caches, their unique
aroma recalls your foraging experience creating an immediate and
visceral connection back to the forest. There is no finer way to
appreciate food. You will not only learn the best ways to locate, clean,
collect, and preserve your mushrooms from the experts, the book will
also discuss safety and edibility, preservation techniques, mushroom
sections and flavor profiles, and more. Recipes (115 in total) are
categorized by mushroom species. They include: Smoked Marinated Wild
Mushrooms Black Trumpet, Blood Orange, and Beet Salad Maitake Beef
Stew Candy Cap and Walnut Scones Baked Brie with Chanterelle Jam
Porcini with Braised Pork Medallions Yellowfoot Mushroom Tart And
more! From pickling to rich duxelles, soups, salads, and even mushroom
teas, tinctures, jams, and ice cream, these recipes and invaluable insider
tips will delight everyone from the most discerning mycophiles to brand
new fungus fanatics. “Whether you get your mushrooms from the
supermarket or the forest floor, a worthy addition to your library.” —Star
Tribune
A Feast of Weeds Sep 10 2020 "A dazzling display of humanistic
erudition, wit, and practical culinary advice. Ballerini's living herbarium
reinitiates modern readers living in the concrete manswarm into the joys
of foraging, gathering, and savoring herbs, flowers, and berries. Its wideranging historical context, a veritable documentary of poets and
chroniclers of past and present, is a learned celebration of nature's
bounty. Practical and flavorful recipes for each plant transport the
'weeds' from the field to the palate and enhance a narrative enriched by
splendid complementary footnotes."—Albert Sonnenfeld, Series Director,
Arts of the Table "Weeds indeed. A guide as witty as he is erudite, Luigi
Ballerini has given us a remarkable compendium of the wild greens,
along with their flowers and fruits, that people have foraged and eaten
for millennia. Once the food of the poor, such ingredients are now in high
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demand. Gathering greens both familiar—such as mint or borage—and
obscure—milk thistle and wallrocket—Ballerini draws upon a diverse cast
of authors to attest or dispute their real or alleged medicinal powers. Just
as important, he never neglects to suggest how they taste or to present
fine recipes so that we can savor them for ourselves."—Carol Field,
author of The Italian Baker "The scholar and poet Luigi Ballerini has
given us a mouthwatering treasure of inventive Italian recipes for
foraged wild plants adapted for the American locavore kitchen (including
ten for borage alone, as well as nettle and purslane frittatas, and prickly
pear risotto). This elegantly illustrated volume is peppered with humor
and tastefully seasoned with a wealth of cultural, historical, and scientific
sources and information. A Feast of Weeds is food for both the palate and
the mind."—Jean-Claude Carron, University of California, Los Angeles
The Deerholme Foraging Book Jul 01 2022 The Deerholme Foraging
Book is an exploration of the wild foods found in the Pacific Northwest. It
is written by award-winning chef and author Bill Jones and features local
mushrooms, edible plants, sea vegetables, and shellfish. The book is the
product of twenty years of research and professional cooking with
foraged foods. It serves as an introduction to the world of wild food and
contains identification and sourcing information, harvesting and
preparation tips, and more than one hundred delicious recipes featuring
many types of wild foods. The recipe list includes techniques for
preserving food and covers basic pantry preparations, appetizers, soups,
salads, and desserts, as well as meat, seafood, and vegetable dishes. The
recipes are global in influence and use simple techniques woven in with
expert knowledge to create good, homemade food. Linking to traditional
uses for wild foods and future possibilities for our diet and wellbeing, as
well as enhancing our appreciation of the environment around us, The
Deerholme Foraging Book also includes an index, a bibliography, fullcolour photos of wild foods and dishes, and Jones's own foraging stories.
The Forager's Feast: How to Identify, Gather, and Prepare Wild
Edibles (Countryman Know How) Jul 21 2021 A field guide/cookbook
for foraging enthusiasts Delicious wild edible plants and mushrooms are
abundant throughout North America, not only in the wilderness but in
urban areas, too. Learn how to identify, harvest, and eat the tastiest
plants in your backyard. Intended as much for the cooking enthusiast as
for the survivalist, this book includes recipes that will transform even the
most common edible backyard weeds into guest-worthy fare. Even
experienced foragers will be impressed with plantain leaf chips that are
crisper and tastier than kale chips. Dandelion flowers become wine,
Japanese knotweed becomes rhubarb-like compote and tangy sorbet, red
clover blossoms give quick bread a delightfully spongy texture and hint
of sweetness.
The New Organic Grower's Four-season Harvest Sep 22 2021 How to
produce fresh, delicious, healthy good from your home garden yearround.
Foraged Flavor May 19 2021 Helps prospective foragers identify 72
edible plants and then provides more than 80 recipes for utilizing them,
including Cardamine Cress With Fennel and Orange Vinaigrette; Braised
Beef With Onions and Dandelion; Violets, Strawberries, and Créme
Fraiche; and more.
The Nourished Kitchen Mar 05 2020 A cookbook from the author of
the popular website Nourished Kitchen, featuring over 160 recipes based
on the "traditional foods" philosophy of eating, which emphasizes whole
grains, dairy, red meat, organ meats, and fermented foods. The
traditional foods movement is a fad-free approach to cooking and eating
that emphasizes nutrient-dense, real food, and values quality,
environment, and community over the convenience of processed,
additive-laden products that are the norm on grocery store shelves.
Based on the research of Weston A. Price, who studied the diets of
indigenous peoples to understand the relationship between nutrition and
health, a traditional foods diet avoids processed ingredients, but allows
meat, animal fat, and grains. It embraces cultured dairy, such as kefir
and yogurt, that contain beneficial bacteria; fermented foods, such as
sauerkraut and kombucha, that are rich in probiotics; and organ meats
that are packed with vitamins and minerals. It also celebrates locally
grown foods. By choosing ingredients from nearby sources, you create a
stronger connection to your food, and have a better understanding what
you’re eating and how it was produced. In The Nourished Kitchen,
Jennifer McGruther guides you through her traditional foods kitchen and
offers more than 160 recipes inspired by the seasons, land, and waters
around her. In the morning, fuel up with Eggs Poached in Fiery Tomato
Sauce. On a hot summer day, Cucumber Salad with Dill and Kefir is a
cooling side dish, and on a chilly fall evening, Barley in Broth with Bacon
and Kale offers comfort and warmth. Old-Fashioned Meat Loaf with

Gravy makes a hearty family meal, while Chicken in Riesling with Peas
can be the centerpiece of an elegant supper. Satisfy your sweet tooth
with Maple-Roasted Pears, and quench your thirst with naturally
fermented Vanilla Mint Soda. With the benefit of Jennifer’s experience,
you can craft a loaf of Whole Wheat and Spelt Sourdough Bread and
stock your kitchen with Spiced Sour Pickles with Garlic. The Nourished
Kitchen not only teaches how to prepare wholesome, nourishing foods,
but also encourages a mindful approach cooking and a celebration of oldworld culinary traditions that have sustained healthy people for
millennia. Whether you’re already a practitioner of the traditional foods
lifestyle or simply trying to incorporate more natural, highly nutritious
foods into your routine, you will find plenty to savor in The Nourished
Kitchen.
Forage, Harvest, Feast May 31 2022 One intrepid cook's exploration of
her urban terrain In this groundbreaking collection of nearly 500 wild
food recipes, celebrated New York City forager, cook, kitchen gardener,
and writer Marie Viljoen incorporates wild ingredients into everyday and
special occasion fare. Motivated by a hunger for new flavors and working
with thirty-six versatile wild plants--some increasingly found in farmers
markets--she offers deliciously compelling recipes for everything from
cocktails and snacks to appetizers, entr es, and desserts, as well as
bakes, breads, preserves, sauces, syrups, ferments, spices, and salts.
From underexplored native flavors like bayberry and spicebush to
accessible ecological threats like Japanese knotweed and mugwort,
Viljoen presents hundreds of recipes unprecedented in scope. They range
from simple quickweed griddle cakes with American burnweed butter to
sophisticated dishes like a souffl ed tomato roulade stuffed with garlic
mustard, or scallops seared with sweet white clover, cattail pollen, and
sweetfern butter. Viljoen makes unfamiliar ingredients familiar by
treating each to a thorough culinary examination, allowing readers to
grasp every plant's character and inflection. Forage, Harvest, Feast-featuring hundreds of color photographs as well as cultivation tips for
plants easily grown at home--is destined to become a standard reference
for any cook wanting to transform wildcrafted ingredients into
exceptional dishes, spices, and drinks. Eating wild food, Viljoen reminds
us, is a radical act of remembering and honoring our shared heritage.
Led by a quest for exceptional flavor and ecologically sound harvesting,
she tames the feral kitchen, making it recognizable and welcoming to
regular cooks.
Eatweeds Cookbook Dec 02 2019 In this delightful wild food cookbook
daily forager Robin Harford covers over 35 plants with simple, easy to
prepare recipes you can create in your kitchen. Each plant is beautifully
illustrated with a Victorian botanical wood block print. Having foraged
for his daily supper for over ten years, these recipes come directly from
his kitchen and have been field tested by hundreds of people on his
foraging courses making this wild food recipe book perfect for foraging
enthusiasts everywhere. Robin Harford is an ethnobotanist and
professional forager. He has been teaching people about their local
edible landscape throughout the UK since 2009. A co-director of Plants &
Healers International, a non-profit that connects people, plants and
healers around the world, he travels extensively documenting and
recording the traditional and local uses of wild food plants in indigenous
cultures. His work has taken him to Africa, SE Asia, Europe & the USA.
Wild Forage Cookbook Apr 29 2022 Anthony Nelson is the publisher of
the popular Wild Forage Blog. He started the blog to help demystify the
practice of foraging for your own food. The Wild Forage Cookbook is a
compilation of some of the best recipes from his 2014 blog. Anthony is
not a professional chef with a degree form a fancy culinary school. He is
a home taught cook that loves to experiment with wild game, fresh fish
and organically grown vegetables. Anthony will show you how to take
these natural ingredients and create delicious meals. This book contains
thirty-four mouthwatering recipes. The preparation of each recipe is
explained in detail with pictures to help you through the cooking process.
The Wild Forage Cookbook is unique in the fact that it contains more
than just recipes. The book includes favorite stories from the field as
Anthony fished, hunted, foraged, gardened and learned how to cook
using a wood fired oven. Wild forage is a cookbook that keeps you well
fed with both delicious recipes and entertaining tales from the field.
After reading the Wild Forage Cookbook, you will feel confident in your
abilities to gather wild foods and make a delicious meal!
Wild Cocktails from the Midnight Apothecary Jun 19 2021 Learn how to
make exquisite home-grown cocktails.
Hunt, Gather, Cook Mar 17 2021 If there is a frontier beyond organic,
local, and seasonal, beyond farmers' markets and sustainably raised
meat, it surely includes hunting, fishing, and foraging your own food. A
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lifelong angler and forager who became a hunter late in life, Hank Shaw
has chronicled his passion for hunting and gathering in his widely read
blog, Hunter Angler Gardener Cook, which has developed an avid
following among outdoor people and foodies alike. Hank is dedicated to
finding a place on the table for the myriad overlooked and underutilized
wild foods that are there for the taking—if you know how to get them. In
Hunt, Gather, Cook, he shares his experiences both in the field and the
kitchen, as well as his extensive knowledge of North America's edible
flora and fauna. With the fresh, clever prose that brings so many readers
to his blog, Hank provides a user-friendly, food-oriented introduction to
tracking down everything from sassafras to striped bass to snowshoe
hares. He then provides innovative ways to prepare wild foods that go far
beyond typical campfire cuisine: homemade root beer, cured wild boar
loin, boneless tempura shad, Sardinian hare stew—even pasta made with
handmade acorn flour. For anyone ready to take a more active role in
determining what they feed themselves and their families, Hunt, Gather,
Cook offers an entertaining and delicious introduction to harvesting the
bounty of wild foods to be found in every part of the country.
Preserving Wild Foods Dec 14 2020 Whether you forage in the wild or at
the farmers’ market, you’ll delight in the unique preserves featured in
this one-of-a-kind collection. With a reverence for the natural world and
all of its edible bounty, Matthew Weingarten and Raquel Pelzel
encourage you to explore the ways in which wild ingredients can be
transformed into tasty foods through a range of preserving techniques
that include canning, smoking, curing, and pickling. Enjoy your own
delicious Duck Prosciutto, Dandelion Jelly, Crab Apple Mostrada, and
more!
Modern Pioneering Jan 15 2021 A cookbook and backyard gardening and
homesteading guide for women who want to grow food efficiently, cook
seasonal recipes, or even try foraging, camping, and living off the land.
Self-sufficiency is the ultimate girl power Georgia Pellegrini, outdoor
adventurer and chef, helps you roll up your sleeves and tap into your
pioneer spirit. Grow a small-space garden and preserve a little
deliciousness for the cold months; assemble the makings of a selfsufficient pantry; learn to navigate without a compass for your next
camping trip; or even forage for plants that give you energy. Whether
you’re a full-time homesteader, a weekend farmer’s market devoté, or
anyone looking to do more by hand, this overflowing resource will help
you hone new skills in the kitchen, garden, and great outdoors. It
includes: · More than 100 recipes for garden-to-table dishes, preserves,
and cured foods · Small-space gardening advice on building a raised bed,
choosing what to grow, and saving seeds · DIY projects, such as Mason
jar lanterns and homemade notecards · Superwoman skills like
assembling a 48- hour survival toolkit in an Altoids tin Packed with
beautiful photographs and illustrations, Modern Pioneering proves that
becoming more self-sufficient not only means being empowered, but also
having a lot more fun.
The Hog Book Sep 30 2019 The Hog Book: a Chef's Guide to Hunting,
Butchering and Cooking Wild Pigs walks new and seasoned hunters and
wild food aficionados through the winding - and often misunderstoodpath of hunting, processing, butchering and cooking feral hogs. From
history and distribution to curing and packaging, this complete guide
delves into every aspect of utilizing this invasive species as a delicious
food source. Designed for beginners or advanced cooks, The Hog Book
contains over 100 recipes from whole hog cookery to sausage to offal.
Author Jesse Griffiths is a dedicated hog hunter and consumer, again
working in partnership with lauded photographer Jody Horton after the
success of their first collaboration, Afield.
FORAGERS' COOKBOOK Jun 27 2019
Savor Jul 09 2020 “Capturing a connection between sourcing and
sustainability is the focus of Savor . . . A new tome on fresh and
wholesome cooking.” —Hamptons Savor is a stunning cookbook that
celebrates rustic good food made from natural ingredients. Experiencing
the bounty of nature is one of life’s great joys: foraging, gardening,
fishing, and, ultimately, cooking casual meals, whether indoors or
outside over an open fire. From her home in the mountains of Aspen,
Colorado, Ilona Oppenheim devises recipes that make the best use of the
abundance of her surroundings: foraged mushrooms and berries, freshcaught fish, pasture-raised dairy, and home-milled flours. Oppenheim’s
recipes rely on quality ingredients and simple cooking techniques to
make nutritious, family-centric dishes, including Kale and Feta Quiche,
Ricotta and Roasted Fig Bruschetta, Vegetable Soup with Mini Meatballs,
Porcini Fettuccine, Tomato Tart, Oatmeal Baked Apples, and Pear Crisp,
among others. Many of these recipes call for only a handful of
ingredients and require very few steps, resulting in dishes that are easy

to make and fresh, wholesome, and delicious too. This romantic and
delicious portrayal of living in harmony with nature will appeal to
gardeners, gatherers, foragers, and home cooks but will also transport
the armchair reader straight to the forest. The natural beauty of
mountains, valleys, streams, and vast swaths of land jumps out from
these stunning pages. “Gorgeous . . . A treat even if you don’t feel like
cooking.” —The New York Times “A love letter to summers spent
foraging, fishing, and cooking for her family in the Rockies.” —Denver
Life
Northwest Foraging Jun 07 2020 CLICK HERE to download the section
on foraging for field mustard with four sample recipes from Northwest
Foraging * Suitable for novice foragers and seasoned botanists alike *
More than 65 of the most common edible plants in the Pacific Northwest
are thoroughly described *Poisonous plants commonly encountered are
also included Originally published in 1974, Northwest Foraging quickly
became a wild food classic. Now fully updated and expanded by the
original author, this elegant new edition is sure to become a modern
staple in backpacks, kitchens, and personal libraries. A noted wild
edibles authority, Doug Benoliel provides more than 65 thorough
descriptions of the most common edible plants of the Pacific Northwest
region, from asparagus to watercress, juneberries to cattails, and many,
many more! He also includes a description of which poisonous "lookalike" plants to avoid -- a must-read for the foraging novice. Features
include detailed illustrations of each plant, an illustrated guide to
general plant identification principles, seasonality charts for prime
harvesting, a selection of simple foraging recipes, and a glossary of
botanical terms. Beginning with his botany studies at the University of
Washington, Doug Benoliel has been dedicated to native plants. He has
owned a landscaping, design, and nursery business, and done his
extensive work with the National Outdoor Leadership School (NOLS).
Doug lives on Lopez Island, Washington.
The Wild Food Cookbook Oct 12 2020 Photographer and author Roger
Phillips has compiled a wide-ranging, delectable guide to finding and
cooking wild foods. Unlike other books that focus on foraging, Phillips
gives detailed recipes and preparation instructions that are critical to
cooking and enjoying wild foods. Phillips provides an appetizing and
attractive selection of recipes using the many plants, mushrooms, and
seaweeds that are edible. Photos help bring these possibilities to life.
Recipes range from syrups and teas to main courses. As we are
beginning to rediscover the deep nutritional value of wild foods, the
missing ingredient until now has been a reliable guide to deploying these
healthy, natural ingredients in the kitchen. The Wild Food Cookbook will
admirably fill that niche.
Backyard Foraging Oct 24 2021 There’s food growing everywhere! You’ll
be amazed by how many of the plants you see each day are actually
nutritious edibles. Ideal for first-time foragers, this book features 70
edible weeds, flowers, mushrooms, and ornamental plants typically found
in urban and suburban neighborhoods. Full-color photographs make
identification easy, while tips on common plant locations, pesticides,
pollution, and dangerous flora make foraging as safe and simple as
stepping into your own backyard.
The Hunter Chef Cookbook Nov 12 2020 "I recognized that Michael
Hunter knows what he is talking about the minute I opened this book.
Hunter is the kind of guy--and the kind of work--that you get when you
combine passion, creativity, inventiveness, and elbow grease. This book
makes me hungry, and Michael Hunter makes me proud to be a hunter
and angler." --Steven Rinella, outdoorsman, host of the TV series and
podcast MeatEater, and author The MeatEater Fish and Game Cookbook
Well-known hunter and respected wild-game chef, Michael Hunter, grew
up in the great outdoors. Inspired by the endless bounty of the land,
hunting, fishing, foraging, and cooking is a way of life for Hunter.
Celebrating the resources of the wild, The Hunter Chef Cookbook
features a collection of over 100 recipes and butchery guides, and
stunning food and landscape photography. The book includes recipes for
cooking big game, from moose and bison, to white tail deer and wild
boar. Common small game features include wild turkey, duck, wild
goose, ruffed grouse, as well as rabbit and squirrel. Fresh-water and saltwater fish recipes feature pickerel, wild salmon, rainbow trout, prawns,
scallops, and more. A seasoned forager, Hunter offers an array of
savoury and sweet recipes, incorporating wild ingredients, everything
from mushrooms and leeks to sumac and berries.
66 Square Feet Sep 03 2022 South Africa–born Marie Viljoen captures
the hearts of her readers as she blogs about cooking and gardening on
her tiny 66-square-foot terrace in Brooklyn. Named one of the top 10
gardening blogs by Apartment Therapy and the Discovery Channel, 66
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Square Feet has also been covered in the New York Times. The book
draws the reader into Viljoen’s beautiful world of unfolding city seasons
as she forages through New York City and harvests from her garden to
create elegant and inspiring meals that encourage the reader to pause
and savor life. Each chapter is a month, and ends in the kitchen, with a

menu inspired by her terrace and roof gardens, farmer’s markets, and
the occasional weed. Set against a backdrop of growing up in South
Africa and moving to the United States, meeting her French husband,
and finding a culinary and emotional home in Brooklyn, Viljoen’s book is
a love letter to living seasonally in the most famous city on the planet.
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