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Foraging for Wild Edibles References 
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Steemit.com. 2018. “Cook Glutinous Rice With Bamboo Sticks.” 
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Recipe for Southeast Asian grilled bamboo stuffed with glutinous rice and coconut; can be 
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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.  
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https://thewoksoflife.com/dim-sum-sticky-rice-lotus-leaf-wraps-w-chicken-lo-mai-gai-
luo-mi-ji/  
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which plants to avoid.  
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205. 
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An illustrated list of edible weeds and recipe for pesto.  
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Harvesting etiquette, identification, and tips on how to eat the plants in your 
neighborhood there for the taking.  
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