


[image: The Forager’s Almanac by Danielle Gallacher]





[image: The cover of the book titled ‘The Forager’s Almanac: A Year of Sustainable Foraging, Wildcraft and Recipes’ features mushrooms, fruits, berries, wildflowers and flower stalks around the central title text.]



Contents

Title Page

Copyright Page

Dedication

Introduction

About this book

Getting started

Foraging kit

Identification tips: What to look for

Toxic species

Toxic fungi

Toxic plants

January

Velvet shank

Jelly ear

Wood avens

Hairy bittercress

Conifer trees

Spruce resin firelighters

February

Three-cornered leek

Alexanders

Fire cider

Dandelion

Hedge garlic

March

Birch

Japanese knotweed

Japanese knotweed & dog rose compote

Rock samphire

Cow parsley

Wild garlic

Pickled wild garlic buds

Wild garlic butter

Ground-ivy

Magnolia

Sweet woodruff

Shepherd’s purse

Lungwort

Common comfrey

Comfrey & nettle bruise balm

April

Gorse

Ground elder

Cleavers

Chickweed

White dead nettle

Red dead nettle

Morels

Pink purslane

Sweet violet

Wild carrot

May

Nipplewort

Wood sorrel

St George’s mushroom

Dryad’s saddle

Stitchwort

Purple rock cress

Cuckooflower

Oxeye daisy

Linden tree

Pineappleweed

Scurvy grass

Elm tree

Lilacs

Lilac syrup

Field mint

Sea kale

June

Common elder

Sea purslane

Elderberry lollipops

Wild strawberry

Motherwort

Red clover

Dog rose

Rosehip oxymel

Ribwort plantain

Greater plantain

Wild marjoram

Chanterelle

Fairy ring champignon

Musk mallow

Feverfew

Feverfew tincture

Feverfew tea

July

Honesty

Mugwort

Wild cherry

Black mustard

Water lily

Wild raspberry

Elderflower & raspberry leaf iced tea

Sweet cicely

Wild fennel

Marsh woundwort

Common chicory

Devil’s bit scabious

Chicken of the woods

Sneezewort

Evening primrose

August

Crowberry

Himalayan balsam

Bilberry

Blackberry

Cherry plum

Field mushroom

Staghorn sumac

Fat hen

Common puffball

Penny bun

September

Giant puffball

Beefsteak fungus

Hawthorn

Hawthorn elixir

Suet pudding

Common hazel

Common beech

Fly agaric

Fly agaric topical tincture

Amethyst deceiver

Spear thistle

Sea buckthorn

Crab apple

Crab apple & wood avens whisky

Cowberry

Parasol mushroom

Hop

Saffron milk cap

October

Blackthorn

Blackthorn leaf aperitif

Common oak

Shaggy inkcap

Winter chanterelle

Birch polypore

Bay bolete

Burdock

Hedgehog mushroom

Hen of the woods

November

Turkey tail

Rowan

Snowy waxcap

Meadow waxcap

Guelder rose

Wood blewit

December

Common sorrel

Sea beet

Mahonia

Sweet chestnut

Chestnut & meadowsweet butter

Winter cress

Horseradish

Wild ingredients

Foraged first aid kit

Index

Acknowledgements

[image: An illustration of a wicker basket filled with greenery and flowers of different sizes and colours.]



[image: ]

First published in Great Britain in 2024 by Greenfinch

An imprint of Quercus Editions Ltd

Carmelite House

50 Victoria Embankment

London EC4Y 0DZ

An Hachette UK company

Text copyright © 2024 Danielle Gallacher

Photography copyright © 2024 Danielle Gallacher unless otherwise stated (see picture credits, on p.207)

The moral right of Danielle Gallacher to be identified as the author of this work has been asserted in accordance with the Copyright, Designs and Patents Act, 1988.

All rights reserved. No part of this publication may be reproduced or transmitted in any form or by any means, electronic or mechanical, including photocopy, recording, or any information storage and retrieval system, without permission in writing from the publisher.

A CIP catalogue record for this book is available from the British Library

Ebook ISBN 978-1-52943-713-3

Quercus Editions Ltd hereby exclude all liability to the extent permitted by law for any errors or omissions in this book and for any loss, damage or expense (whether direct or indirect) suffered by a third party relying on any information contained in this book.

Design by Tokiko Morishima

Illustrations by Jo Parry

www.quercusbooks.co.uk




This book is for you, Mum.

May you rest among the wildflowers.




Introduction

The term ‘wild’ can carry a subconscious implication of the unknown or potentially risky. By labelling things as wild – swimming, camping or food – it may suggest an element of unpredictability or unfamiliarity, evoking a sense of caution or fear. In essence, though, wild food is simply food.

Our legacy of gathering from nature precedes the cultivation of crops, reminding us that its characterization is simply a reflection of our present perspective in this moment of humanity. Our ancestors relied on being able to identify and gather plants, fruits, nuts and fungi out of necessity for survival. This knowledge was passed down through generations, forming a fundamental aspect of daily lives. But that common knowledge is no longer so common, and it has become unusual to meet someone who can tell a dandelion from a hawksbit.

The shift away from this second nature in modern times can be attributed to agriculture and technology, altering our relationship with nature and leading to a decreased reliance on foraging for survival. Urbanization, supermarkets and the convenience of processed food were the nails in the coffin for our plant identification skills. There is a certain irony in how our pursuit of technological advancements has contributed to a disconnection from nature. The same technology that facilitated convenience and progress has, in many ways, led to a longing for the simplicity and tranquillity of natural surroundings. Recent booms in organic, renewable and ‘eco-friendly’ trends signal a return to a greener way of life.

I struggle to pin-point when I became a ‘forager’. Playing with plants and flowers has always felt instinctual. As a young child I would make herbal potions and lotions, and perfumes from floral water, and in preadolescent years I was often labelled a ‘tomboy’ – a word I disliked as much then as I do now – spending my days climbing trees, building dens, seeking out poisonous plants and eating hedgerow berries with my brother, as instructed by our childhood bibles, The Dangerous Book For Boys and The Boys’ Book of Survival. As a teenager I was fascinated by mushrooms, spending many hours studying and drawing them. Then, while I was at art college, the Ray Mears Bushcraft series aired. My housemate and I were so inspired that we spent a Cornish summer camping trip attempting to ‘live off the fat of the land’– an unsuccessful feat that resulted in a meagre half a sandcastle bucket of limpets and two poorly bellies. Nonetheless, by this point, my love for wild food had very much taken root. I was hooked, and I hope you will be too.

[image: Danielle Gallacher stands in a clearing with two wicker baskets and poses for the camera.]



About this book

I have been immersed in the world of wild plants and mushrooms for over two decades, teaching myself to forage through the simple joys of observation, sketching and growing a garden. After years of sharing my passion in-person through foraging workshops, herbal classes and nature connection retreats, I am now delighted to distil the experiences and knowledge I have gathered into this book for you.

We are, at our core, part of nature, and this guide is a gateway to not just observe it but actively participate in it, to taste it and to connect more deeply to it.

Starting with essential information on toxic species, useful tools and core knowledge, we then adopt a month-by-month approach to help you navigate the book; from year-round staples to my seasonal favourites, structured to ensure you encounter plants and mushrooms at their zenith – whether flowering, fruiting or in abundance. Revisiting them at their various stages of life cycle unveils a deep understanding, fostering a relationship that goes beyond the conventional perception of plants solely as food.

[image: A basket filled with mushrooms of different types is on the grass.]
This guide is suitable for greenhorn gatherers while offering nuanced insights for more experienced foragers. Key plants and mushrooms take centre-stage, each entry encapsulating not only their common and Latin names, identification features and harvest times but also an array of offerings and insights, inviting you to observe, learn and form bonds with your food and medicine. Scattered recipes and wildcrafting ideas extend an invitation to explore delicious and practical ways of befriending the flora and fungi around us.

In the opening chapter, we delve into a crucial aspect – cultivating an awareness of toxic species. As we learn about the beauty and utility of our green and fungal companions, recognizing potential hazards establishes a fundamental foundation. Although this initial step may feel challenging, it sparks a transformative shift in our perception, and instead of breeding intimidation, as one might expect, it instead unlocks a landscape where each plant and mushroom becomes a familiar face.


Toxic symbol [image: ]

Take caution with toxic lookalikes marked with this symbol [image: ]. All other lookalikes are edible, and I encourage you to do further research on those once you have finished with this book.






Getting started

Focus on the familiar

First things first! You should begin by identifying and learning about wild edible plants that are commonly found in your local area. Choose plants that resemble familiar cultivated vegetables or herbs, or wild greens you already know; for example, dandelion greens, nettles and some wild berries are often easily recognizable.

Begin with just a few types of wild foods that you’re confident about identifying correctly, as this will help you build your confidence and knowledge over time. Learn the properties of each plant and the different ways you can connect with it, for example through food, medicine and wildcrafting. You might be surprised to learn that even the humble daisy has some potent medicinal properties.

Get educated

A good field guidebook (such as this!) is a must, as well as larger reference books to check further once you get home. Pay close attention to identifying features, growth patterns and any lookalike plants that might be toxic – we’ll be delving into these a little later (see page 16).

Forage responsibly

Be careful not to disturb the surrounding flora and fauna when gathering wild foods – remember that the plants and fungi we forage are not only food to, but also homes to, thousands of species of wildlife.

Always forage in areas where it’s safe and legal to do so. Avoid picking plants from polluted areas or places treated with pesticides, which, unfortunately, includes the borders of most agricultural land. Respect the environment by taking only what you need and leaving only your footprints.

Join groups or workshops

Local foraging groups, walks and workshops are a great way to learn from experienced foragers. No matter how many books you read, nothing compares to gaining hands-on experience.

Be seasonally aware

Different wild foods are available in different seasons. Familiarize yourself with the seasonal patterns of the wild plants growing around you. Growing a garden and cultivating wild plants is an awesome way to get to know their properties.

Add some wild ingredients

Start by incorporating wild foods into familiar recipes. For instance, you can add foraged greens to salads, blend wild berries into smoothies, or use edible flowers as garnishes. It’s even possible to swap out your entire spice cupboard for foraged alternatives (see page 201).

Be open to experimenting with new flavours. Wild foods often have unique tastes, and exploring these can be a fun and exciting way to improve your cooking. It’s also important to understand how localized certain flavours can be – no two blackberry bushes taste the same – so, if you don’t like something on first try, be sure to test another plant, tree or bush in a different spot before you rule it out completely.

Some wild foods might benefit from cooking or processing to reduce bitterness or enhance flavour. Others, including most fungi, must be cooked before consumption. Research the best cooking methods for the plants or mushrooms you’ve foraged – there are plenty of ideas in this book – and remember that wild foods can taste vastly different plant to plant and tree to tree, depending on their growing conditions, local environment and many more factors we are yet to understand.

Record your experiences

Keep a foraging journal to document your experiences. Note where and when you found each plant, how you prepared it and your impressions of taste and texture. This is also helpful for recording those tastier bushes, or keeping an eye on a promising mushroom patch the following year.

Connect with nature

Foraging is not just about food: it’s also a way to connect with nature and the seasons. Embrace the meditative aspect of being outdoors and engaging with the environment. The land has a lot to teach us – not just about the wonders of its landscape, but also about ourselves.

Safety first

It’s crucial to be certain of a plant’s identification before consuming it. Some edible plants have toxic lookalikes, so be 100 per cent sure you can distinguish between them. The golden rule is: if you can’t name it, don’t eat it.

Patience and continuous learning are key when it comes to foraging and incorporating wild foods into your diet. Over time, you’ll develop a deeper understanding of your local ecosystems and the seasonal delights they have to offer.
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