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Foraging for Wild Edibles References

Angier, Bradford, and David K. Foster. 2008. Field Guide to Edible Wild Plants. Mechanicsburg,
PA: Stackpole Books.
A practical, illustrated guide for modern-day foragers.

Angier, Bradford. 2016. How to Eat in the Woods: A Complete Guide to Foraging, Trapping,
Fishing, and Finding Sustenance in the Wild. New York: Black Dog & Leventhal.
A wilderness survivalist’s complete guide to staying alive in the woods and living off the
land.

Barash, Cathy Wilkinson. 1993. Edible Flowers: From Garden to Palate. Golden, Colo.: Fulcrum
Pub.

For the gardener, artist, cook.

Chase, Nan K., and DeNeice C. Guest. 2014. Drink The Harvest: Making and Preserving Juices,
Wines, Meads, Teas, and Ciders. North Adams, Mass.: Storey Pub.

How to make healthy and inexpensive alternatives to store-bought drinks.

Chin, Ava. 2014. Eating Wildly: Foraging for Life, Love, and the Perfect Meal. New York: Simon
and Schuster.
“Warmly exhilarating memoir” by New York Times “Wild Edibles” columnist.

Del Tredici, Peter. 2010. Wild Urban Plants of the Northeast: A Field Guide. Ithaca: Cornell
University Press.
Excellent descriptions and photos of plants at various stages in their growth and in
different seasons.

Foster, Steven, and James A. Duke. 2014. Peterson Field Guide to Medicinal Plants and Herbs: of
Eastern and Central North America. Boston: Houghton Mifflin Harcourt. Includes specific
remedies for many common ailments.

Gibbons, Euell. 1966. Stalking the Good Life: My Love Affair With Nature. New York: D. McKay
Co.
Considered the “father of modern foraging.”

Gibbons, Euell. 1962. Stalking the Wild Asparagus. New York: D. McKay Co.
Iconic title instrumental in reviving interest in natural food and environmental
preservation.

Herrera, Melany Vorass. 2013. The Front Yard Forager: Identifying, Collecting, and Cooking the
30 Most Common Urban Weeds. Seattle, Wash.: Skipstone.
Brings DIY harvesting right to your door; recipes from simple to gourmet.
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Lincoff, Gary. 2012. The Joy of Foraging: Gary Lincoff's Illustrated Guide to Finding, Harvesting,
and Enjoying a World of Wild Food. Beverly, Mass.: Quarry Books. Essential tips on
foraging, including telling the difference between edibles and toxic look-alikes.

Mather, Robin. 2011. The Feast Nearby: How | Lost My Job, Buried a Marriage, and Found My
Way by Keeping Chickens, Foraging, Preserving, Bartering, and Eating Locally (All on $40
a Week). Berkeley, CA.: Ten Speed Press.
A “charming ode (with recipes) to eating well and locally” by a recently unemployed food
journalist.

Meredith, Leda. 2016. The Forager’s Feast: How to Identify, Gather, and Prepare Wild Edibles.
Woodstock, Vt.: The Countryman Press.
Unusual recipes and good photos.

Meredith, Leda. 2014. Northeast Foraging: 120 Wild and Flavorful Edibles from Beach Plums to
Wineberries. Portland, Ore.: Timber Press.
Wild harvests listed by season.

Musselman, Lytton John, and Harold J. Wiggins. 2013. The Quick Guide to Wild Edible Plants:
Easy to Pick, Easy to Prepare. Baltimore: The Johns Hopkins University Press. Two
Botanists on how to safely identify, gather, and prepare delicious dishes from readily
available plants.

Nyerges, Christopher. 2016. Foraging Wild Edible Plants of North America: More Than 150
Delicious Recipes Using Nature’s Edibles. Guilford, Conn.
An illustrated “field and feast guide” with recipes and folklore.

Nyerges, Christopher. 2014. Guide to Wild Foods and Useful Plants. Chicago, Ill.: Chicago Review
Press.
Features more than 70 plants found in the United States, with color photos and keys for
easy identification.

Peterson, Lee Allen. 1999. A Field Guide to Edible Wild Plants: Eastern and Central North
America. Boston: Houghton Mifflin Co.
Classic illustrated guide to finding, identifying, and using edible wild plants.

Stangler, Carol. 2001. The Craft & Art of Bamboo: 30 Eco-Friendly Projects to Make for Home &
Garden. New York: Lark Books.
Includes historic and cultural uses of bamboo, how to grow and harvest, and craft project
ideas with step-by-step instructions.

Steemit.com. 2018. “Cook Glutinous Rice With Bamboo Sticks.”
https://steemit.com/culinary/@kevirizal/cook-glutinous-rice-with-bamboo-sticks-
c4f87290de425
Recipe for Southeast Asian grilled bamboo stuffed with glutinous rice and coconut; can be
sweet or savory with added chunks of fruit or vegetables.
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Stewart, Amy. 2013. The Drunken Botanist: The Plants That Create the World's Great Drinks.
Chapel Hill, N.C.: Algonquin Books of Chapel Hill.
An entertaining author who does her research.

Thayer, Samuel. 2006. The Forager’s Harvest: A Guide to Identifying, Harvesting, and Preparing
Edible Wild Plants. Omega, Wisc.: Forager’s Harvest.
A small selection of species discussed in detail, including only those plants the author has
eaten fifty times or more.

Thewoksoflife.com. 2014. (Updated 2020) “Dim Sum Sticky Rice Lotus Leaf Wraps (Lo Mai Gai).”
https://thewoksoflife.com/dim-sum-sticky-rice-lotus-leaf-wraps-w-chicken-lo-mai-gai-
luo-mi-ji/

Recipe for bamboo-leaf wrapped rice/chicken/mushrooms; can substitute bamboo leaves
for lotus leaves.

United States. Department of the Army. 2009. The Complete Guide to Edible Wild Plants. New
York: Skyhorse Pub.
Details on how to locate, identify, and prepare edible wild plants; includes a section on
which plants to avoid.

Vorderbruggen, Mark. 2015. Idiot’s Guides: Foraging. Indianapolis, Ind.: DK Publishing.
How to find and when and how to harvest wild edibles, with recipes.

Wolf, Reinhart, Lionel Tiger and Eileen Yin-Fei Lo. 1985. China’s Food: A Photographic Journey.
New York: Friendly Press. https://mgnv.org/wp-content/uploads/2020/05/Mushu-
Vegetables-with-Bamboo-Recipe.pdf
A photo essay exploring the food of China; includes recipe for Mushu Vegetables, p.
205.

Wong, Tama Matsuoka, and Eddy Leroux. 2012. Foraged Flavor: Finding Fabulous Ingredients in
Your Backyard or Farmer’s Market. New York: Clarkson Potter Pub.
A seasonally organized field guide and cookbook by wild food experts.

Young, Devon. “Eat the Weeds: Wild Weed Pesto.” Accessed in 2020.
https://nittygrittylife.com/eat-weeds-wild-weed-pesto
An illustrated list of edible weeds and recipe for pesto.

Zachos, Ellen. 2013. Backyard Foraging: 65 Familiar Plants You Didn’t Know You Could Eat.
North Adams, Mass.: Storey Pub.
Harvesting etiquette, identification, and tips on how to eat the plants in your
neighborhood there for the taking.

Zachos, Ellen. 2017. The Wildcrafted Cocktail: Make Your Own Foraged Syrups, Bitters,
Infusions, and Garnishes. North Adams, Mass.: Storey Pub.
Recipes for botanical cocktails that will make you wish the author could be your mentor.
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