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A Field Guide to Edible Mushrooms of the Pacific
Northwest is a pocket-sized guide with full-colour
photographs of mushrooms from Pacific Northwest trails
and roadsides, forests and lawns. With this guide,
identify over thirty common and easily-recognized edible
mushrooms--and stay away from their not-so-edible lookalikes. Discover boletes, chanterelles, matsutake,
shaggy mane, cauliflower, candy cap and many other
tasty wild mushrooms. Easy to use and light to carry, this
compact text is a must-have for all mushroom lovers who
delight in searching for the next macrofungi bonanza.
North American Mushrooms is a field guide to more than
600 edible and inedible mushrooms that can be found
across the United States and Canada. Filled with full
color photographs, detailed identification information,
and illustrated keys and glossaries to assist with
identification, this book also features mushroom lore and
helpful information on gathering and using wild
mushrooms.
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:
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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.
Both American Indians and the pioneers knew and used
many different plant species-for food, fibers, medicine,
tools, and other purposes. This unique book is a guide to
identifying more than 220 such plants. But it goes much
further-it also tells the reader how to prepare, cook, and
otherwise use them. Some of the dishes for which
recipes are given have won culinary prizes. All have
been tested not only by the author but also by her
students and by journalists-who have been uniformity
surprised and impressed. The plants are organized by
habitat communities. Description, photos, drawings, and
distribution information are given. Where poisonous lookalikes exist, they too are illustrated. Much fascinating
information about Indian uses of native and introduced
species is included. The author emphasizes
conservation considerations; the aim of the book is to
educate the reader about intriguing uses of the plants,
and to tell how to gather and use the most palatable and
abundant species without damaging the environment.
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.
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Features more than five hundred plants and herbs of
North America providing information on their location and
medicinal uses.
“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 offthe-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,
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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.
This field guide covers the wild edible mushrooms of
California that are most suitable for novice mushroom
pickers. Learn how to confidently identify mushrooms
based on key characteristics and how to distinguish lookalikes. This comprehensive and lightweight guide is ideal
for hikers, foragers, and other nature enthusiasts. over
170 full color photos of edible mushrooms 70 detailed
species descriptions and key features of each edible
mushroom 110 look-alike mushrooms and how to tell
them apart culinary notes, including tips on preparation
and preservation
An authoritative guide book to more than 70 of Alaska's most
common wild edible plants. Tuck this guide into a backpack,
glove compartment, or pocket and use its color photographs
and habitat and plant descriptions to help you discover the
bounty of the land and its plants around you. The
authoritative gathering instructions ensure a healthful harvest.
Learn about each plant's nutritional content, and medicinal
and culinary uses. Also included are recipes for fresh salads,
unusual appetizers, delicious soups, breads and more. The
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author is an authority on the wild plants of North America and
Alaska.
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.
A Georgia Food Forest describes 180 perennial food plants
hardy in zone 8: most of GA and parts of VA, NC, SC, AL,
MS, LA, and TX. The selection list includes 120 illustrations
and a chapter with instructions for the design and planting of
perennial orchards (on any scale) throughout the zone 8
region. It is oriented towards novice and experienced
gardeners alike. The horticultural orientation of A Georgia
Food Forest is organic permaculture with emphasis on
environmental sustainability and diversity for food security.
Planting information, food uses, preparation and nutritional
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benefits are given for most varieties. Recipes are given for
some of the unusual fruits, vegetables and nuts as well as for
dehydration and juice preservation of many others. Five
appendices include information and resources for: pollinatorfriendly native plants, beekeeping organizations, organic
farms, public gardens, nurseries and networking websites (to
find farm markets, farmers, local foods and restaurants using
local foods in Georgia). A complete bibliography follows.
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.
North American Wildland Plants contains descriptions of the
salient characteristics of the most important wildland plants of
North America. This comprehensive reference assists
individuals with limited botanical knowledge as well as natural
resource professionals in identifying wildland plants. The two
hundred species of wildland plants in this book were selected
because of their abundance, desirability, or poisonous
properties. Each illustration has been enhanced with labels
pointing to key characteristics to facilitate the identification of
unknown plants. Each plant description includes plant
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characteristics, an illustration of the plant with enlarged parts,
and a general distribution map for North America. Each
species description includes nomenclature; life span; origin;
season of growth; inflorescence, flower or spikelet, or other
reproductive parts; vegetative parts; and growth
characteristics. Brief notes are included on habitat; livestock
losses; and historic, food, and medicinal uses. This third
edition contains additional refinements in the nomenclature,
distribution, illustrations, and descriptions of 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.
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
A reference to the medicinal plants and herbs of Eastern and
Central North American includes specific remedies for
asthma, headaches, colds, stomachaches, depression, and
many other common ailments.
An informative field guide: exploring the origins of insect
eating, offering tips on finding edible bugs and serving up a
few delicious ideas of how to eat them once you've tracked
them down! It includes a comprehensive list on edible insects
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and where to find them, how to prepare them, their versatile
usage and nutritional value as well as a few recipes
Ever been tempted by the thought of trying juicy deep fried
mealworms, proteinrich cricket flower, or swapping your
Walkers for salt and vinegar flavoured grasshoppers? If so
then you are not alone! Over 2 billion people regularly eat
insects as part of their diet, and the world is home to around
1,900 edible insect species. For adventurous foodies and
daring dieters comes the newest way to save the planet, eat
more protein, and tickle taste buds. But this isn’t an insect
cookbook. Instead it’s an informative field guide: exploring
the origins of insect eating, offering tips on finding edible bugs
and serving up a few delicious ideas of how to eat them once
you’ve tracked them down! It includes a comprehensive list
on edible insects and where to find them, how to prepare
them, their versatile usage and nutritional value as well as a
few recipes. A bug-eating checklist covering all known edible
bugs so readers can mark off the ones they’ve eaten and
seek out new delicacies concludes the book. This is a perfect
introduction to the weird, wonderful, and adventurous side of
entomophagy.
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.
Anyone who has spent serious time outdoors knows that in
survival situations, wild plants are often the only sustenance
available. The proper identification of these plants can mean
the difference between survival and death. This book
describes habitat and distribution, physical characteristics,
and edible parts of wild plants—the key elements of
identification. Hugely important to the book are its color
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photos. There are over one hundred of them, further
simplifying the identification of poisonous and edible plants.
No serious outdoors person should ever hit the trail without
this book and the knowledge contained within it.
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 "look-alike" 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.
A practical field guide to New Zealand's native edible plants.
Over 190 trees, shrubs, herbs, ferns, mushrooms, lichens and
seaweeds are described in detail in this useful and attractive
book, with information on which part is edible and when, how
plants have been utilised, particularly by Maori, their
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nutritional value, and where they can be found. In a separate
section, Andrew Crowe also describes important poisonous
plants that are native to New Zealand or are likely to be
confused with the edible plants. Illustrated with line drawings
and colour photographs, this informative book will be of
interest to trampers, botanists and all who appreciate New
Zealand's native flora.
Edible Wild Plants of Eastern North America, originally
published in 1943, was a landmark book in terms of its
thoroughness (covering nearly 1000 plants, plus poisonous
plants, mushrooms, seaweeds and lichens). This extensively
revised edition updates scientific names, adds distribution
maps for many species, and includes all new illustrations.
How to find, identify, and cook them.

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
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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.
Discusses the habitats, identification, and uses in
cooking of edible herbs, flowers, shrubs, and other
wild plants in the United States and Canada
“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.
Foraging & Feasting: A Field Guide and Wild Food
Cookbook celebrates and reclaims the lost art of
turning locally gathered wild plants into nutritious,
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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
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of the recipes can be made to accommodate various
dietary restrictions: gluten-free, casein-free, dairyfree, 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.
If wild berry foragers followed vague advice such as
"berries of red and you'll soon be dead" or "berries of
blue will do harm to you" imagine how many of
nature's delicacies would be passed by! On the other
hand, for anyone who has thought twice before
popping that delicious-looking morsel into their
mouth, the reality of poisonous berries growing in the
wild is reason enough to be berry aware. With a
basketful of information presented on a two-sided,
lightweight and pocket-sized pamphlet, A Field
Guide to Edible Fruits and Berries of the Pacific
Northwest is the perfect resource for wild fruit- and
berry-lovers of all ages, whether on a short walk in
the woods or a backcountry hiking trip. In addition to
more commonly identified specimens such as
strawberries, blueberries and blackberries, explore
the delicious possibilities of evergreen huckleberries,
cloudberries and crowberries, and learn how to tell
the edible lingonberry from the poisonous baneberry.
Each entry is illustrated with a colour photograph
and accompanied by a brief description and
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seasonal availability to help identify more than forty
kinds of fruits and berries found in the wild, along
with information on how best to prepare and
preserve the edible ones.
“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.
Mushroom expert Daniel Winkler has returned with
another easy-to-use field guide to help hunters track
down their favourite fungi in California! Use this
region-specific guide to identify over thirty common
and easily-recognized edible mushrooms--and stay
away from their not-so-edible look-alikes. From
chanterelles and boletes to ascomycota and agarics,
readers will learn vital details about fungi as well as
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clues to aid in the search for a good harvest. The
water-resistant, 8-fold pamphlet is a cinch to carry in
your pack as you head out on your next mushroom
hunting expedition.
An illustrated handbook describes the most common
edible plants, their range, uses as food, and
suggested methods of cooking.
A full-color field and feast guide with images to the
most common edible wild plants, complete with
recipes and folklore
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.
In an era before supermarkets became our main
source of food, most people knew which wild plants
were edible and how to prepare them for delicious
meals. The woods, clearings, heaths, and seashores
of Atlantic Canada are home to a wide variety of
edible plants. In this book, author Peter Scott
provides a wealth of information on more than sixty
wild edible plant species. This easy-to-use guide
includes important details about identification,
habitats in which the plants are found, basic recipes,
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a glossary, and references, so that everybody can
enjoy the bounty that exists outsides our doors.
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 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 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
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intermediate mycologists alike.
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