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God's Wild Herbs
Emma Mitchell has suffered with depression for 25 years. In 2003, she left the city and began
to take walks in the countryside around her new home, photographing, collecting and drawing
as she went. Each walk was as medicinal as any talking therapy or pharmaceutical. Emma's
moving and candid account of her year is a powerful testament to how reconnecting with
nature may offer some answers to today's mental health epidemic. While charting her own
seasonal highs and lows, she also explains the science behind such changes, calling on new
research into such areas as forest bathing and the ways in which our bodies and minds
respond to wildlife. Filled with Emma's beautiful drawings, paintings and photography, this is a
truly unique book for anyone who has ever felt drawn to nature and wondered about its
influence over us.

When Technology Fails
There’s never been a better time to “be prepared.” Matthew Stein’s comprehensive primer on
sustainable living skills—from food and water to shelter and energy to first-aid and crisismanagement skills—prepares you to embark on the path toward sustainability. But unlike any
other book, Stein not only shows you how to live “green” in seemingly stable times, but to live
in the face of potential disasters, lasting days or years, coming in the form of social upheaval,
economic meltdown, or environmental catastrophe. When Technology Fails covers the gamut.
You’ll learn how to start a fire and keep warm if you’ve been left temporarily homeless, as well
as the basics of installing a renewable energy system for your home or business. You’ll learn
how to find and sterilize water in the face of utility failure, as well as practical information for
dealing with water-quality issues even when the public tap water is still flowing. You’ll learn
alternative techniques for healing equally suited to an era of profit-driven malpractice as to
situations of social calamity. Each chapter (a survey of the risks to the status quo; supplies and
preparation for short- and long-term emergencies; emergency measures for survival; water;
food; shelter; clothing; first aid, low-tech medicine, and healing; energy, heat, and power;
metalworking; utensils and storage; low-tech chemistry; and engineering, machines, and
materials) offers the same approach, describing skills for self-reliance in good times and bad.
Fully revised and expanded—the first edition was written pre-9/11 and pre-Katrina, when few
Americans took the risk of social disruption seriously—When Technology Fails ends on a
Page 1/14

Access Free The Wild Wisdom Of Weeds 13 Essential Plants For Human
Survival
positive, proactive note with a new chapter on "Making the Shift to Sustainability," which offers
practical suggestions for changing our world on personal, community and global levels.

The Organic Medicinal Herb Farmer
Edible Wild Plants
This is a unique and unusual herbal book--a labor of love by herbalist Nathaniel Hughes and
artist Fiona Owen. It is not a book of cures; it is a book of doorways. Through rich storytelling,
first-hand accounts of plant meetings, and tales of healing, the consciousness that can emerge
within these plant-human relationships reveals itself. Illustrated throughout with full color gilded
illustrations, this beautiful case-bound volume has to be seen to be believed.

Wildcrafted Fermentation
DIVFor 102 of most common U.S. weeds: common and scientific names; delightful, detailed
descriptions; multiple identification keys. 102 illus. /div

Domesticating Forests: How Farmers Manage Forest Resources
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, 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; first-aid concoctions such as tinctures,
teas, salves, and soothers; self-care/beauty products including shampoo, mouthwash,
toothpaste (and brush), face masks; and a lot more. Whether readers are based at home or
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traveling, this book aims to empower individuals to maintain a state of optimal health with
minimal cost and effort.

Wild about Weeds
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, entrées, 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
souffléed 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.

Wild Woman's Garden
Foraging is not just a throwback to our hunter-gatherer past; it's a way to reconnect with the
landscape. And Langdon Cook is not just your typical grocery cart-toting dad. For him, gourmet
delicacies abound, free for the taking if we just open our eyes. As a result, he finds himself freediving in icy Puget Sound in hopes of spearing a snaggletooth lingcod, armed with nothing
more than a "Hawaiian sling." He tempts fate by eating mushrooms that may or may not be
poisonous. He strings up a fly rod to chase after sea-run trout. He even pulls on the gardening
gloves to collect stinging nettles. In wry, detailed prose, he traces his journey from wrangler of
pre-packaged calories to connoisseur of coveted wild edibles. Structured around the seasons
of the year, each chapter focuses on a specific food type and concludes with a recipe featuring
the author's hard-won bounty, a savory stop to each adventure-filled morsel.

All About Weeds
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: 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
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FoodAdventurer. He lives in Portland, Oregon. The definitive work on growing, harvesting, and
eating wild greens.

Weeds in the Heart
Learn how to fill forests with food by viewing agriculture from a remarkably different
perspective: that a healthy forest can be maintained while growing a wide range of food,
medicinal, and other nontimber products. The practices of forestry and farming are often seen
as mutually exclusive, because in the modern world, agriculture involves open fields, straight
rows, and machinery to grow crops, while forests are reserved primarily for timber and
firewood harvesting. In Farming the Woods, authors Ken Mudge and Steve Gabriel
demonstrate that it doesn’t have to be an either-or scenario, but a complementary one; forest
farms can be most productive in places where the plow is not: on steep slopes and in shallow
soils. Forest farming is an invaluable practice to integrate into any farm or homestead,
especially as the need for unique value-added products and supplemental income becomes
increasingly important for farmers. Many of the daily indulgences we take for granted, such as
coffee, chocolate, and many tropical fruits, all originate in forest ecosystems. But few know that
such abundance is also available in the cool temperate forests of North America. Farming the
Woods covers in detail how to cultivate, harvest, and market high-value nontimber forest crops
such as American ginseng, shiitake mushrooms, ramps (wild leeks), maple syrup, fruit and nut
trees, ornamentals, and more. Along with profiles of forest farmers from around the country,
readers are also provided comprehensive information on: · historical perspectives of forest
farming; · mimicking the forest in a changing climate; · cultivation of medicinal crops; ·
cultivation of food crops; · creating a forest nursery; · harvesting and utilizing wood products; ·
the role of animals in the forest farm; and, · how to design your forest farm and manage it once
it’s established. Farming the Woods is an essential book for farmers and gardeners who have
access to an established woodland, are looking for productive ways to manage it, and are
interested in incorporating aspects of agroforestry, permaculture, forest gardening, and
sustainable woodlot management into the concept of a whole-farm organism.

Am I Big Or Little?
A literary memoir of life, food, and travel in the Mediterranean.

Foraging the Mountain West
Shares recipes for using spring leaves and shoots, summer flowers and herbs, seaweeds,
desert plants, mushrooms, fruits, berries, nuts, seeds, and roots.

Pollinators of Native Plants
With detailed recipes for ferments, infusions, spices, and other preparations Wild foods are
increasingly popular, as evidenced by the number of new books about identifying plants and
foraging ingredients, as well as those written by chefs about culinary creations that incorporate
wild ingredients (Noma, Faviken, Quay, Manreza, et al.). The New Wildcrafted Cuisine,
however, goes well beyond both of these genres to deeply explore the flavors of local terroir,
combining the research and knowledge of plants and landscape that chefs often lack with the
fascinating and innovative techniques of a master food preserver and self-described “culinary
alchemist.” Author Pascal Baudar views his home terrain of southern California (mountain,
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desert, chaparral, and seashore) as a culinary playground, full of wild plants and other edible
and delicious foods (even insects) that once were gathered and used by native peoples but
that have only recently begun to be re-explored and appreciated. For instance, he uses various
barks to make smoked vinegars, and combines ants, plants, and insect sugar to brew primitive
beers. Stems of aromatic plants are used to make skewers. Selected rocks become grinding
stones, griddles, or plates. Even fallen leaves and other natural materials from the forest floor
can be utilized to impart a truly local flavor to meats and vegetables, one that captures and
expresses the essence of season and place. This beautifully photographed book offers up
dozens of creative recipes and instructions for preparing a pantry full of preserved foods,
including Pickled Acorns, White Sage-Lime Cider, Wild Kimchi Spice, Currant Capers, Infused
Salts with Wild Herbs, Pine Needles Vinegar, and many more. And though the author’s own
palette of wild foods are mostly common to southern California, readers everywhere can apply
Baudar’s deep foraging wisdom and experience to explore their own bioregions and find an
astonishing array of plants and other materials that can be used in their own kitchens. The
New Wildcrafted Cuisine is an extraordinary book by a passionate and committed student of
nature, one that will inspire both chefs and adventurous eaters to get creative with their own
local landscapes.

The Woodland Way
The Wild Wisdom of Weeds
Botanist Madeline Harley pairs clear, informative descriptions with exquisite photographs to
provide unsurpassed coverage of almost 200 British weed species, allowing enthusiasts and
non-specialists alike to confidently identify these underappreciated plants.

Wonderful Weeds
Including over 100 Blend-It-Yourself skincare recipes using hedgerow herbs With interest in
natural skincare rocketing and Blend-It-Yourself Skincare listed among the Top 5 Trends for
2018, there is a thirst for straight-forward information and simple guidance that helps those
seeking a natural lifestyle to take control of their own skincare and ingredients. Vital Skincare
helps you understand why it is vital to look after your skin, to know the vital products and
practices for healthy skin and learn how to add vitality to your skin and routines using the
natural ingredients that grow around you. This is not a beauty book! Vital Skincare will help you
to: Take control of your own skincare and be confident in your choices Feel and look your best
every day, naturally Work with the body you have, in the time you have available Limit the
pollutants and alien chemicals in your body and the environment Be more in tune with the
natural world in the way you live and with the products you use Learn a natural approach that
doesn't cost the earth. By appreciating the many roles skin performs and understanding its
natural system you can love and look after your skin simply. Using fresh, local ingredients
brings nature into your daily routines to help make you happier, healthier and smarter. It's
never too early or too late to start knowing your skin.

Farming the Woods
"This comprehensive, essential book profiles over 65 perennial native plant species of the
Midwest, Great Lakes region, Northeast and southern Canada plus the pollinators, beneficial
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insects and flower visitors the plants attract Readers learn to attract and identify pollinators and
beneficial insects as well as customize their landscape planting for a particular type of
pollinator with native plants. The book includes information on pollination, types of pollinators,
pollinator conservation as well as pollinator landscape plans."--

Letting in the Wild Edges
Discover an innovative new curriculum for smarter, naturally rejuvenating daily habits through
Ayurveda and yoga “This is the next frontier of Ayurveda.” —Mark Hyman, MD, medical
director at Cleveland Clinic's Center for Functional Medicine and 11-time New York Times
bestselling author The habits you choose over time create your day-to-day thrive. What habits
have you been choosing? Are they helping you—or holding you back? Evolving your habits
doesn’t have to be a struggle. In Body Thrive, wellness expert Cate Stillman guides you into 10
critical daily routines based on Ayurveda that will rejuvenate you by aligning your daily
schedule with natural biorhythms. Rather than presenting a rigid checklist of scheduled tasks,
Cate encourages easy and steady progress through small actions. Including access to dozens
of downloadable worksheets to help you chart your progress through the habits, Body Thrive
provides step-by-step instruction for developing aligned action in your daily routine. Here you
will learn: The immediate advantages of lighter, earlier dinners Why you should listen to your
body clock and go to bed before 10 PM How to set up a vibrant, energized day with an
intentional morning routine Coordinating your workout with the intelligence of the breath The
satisfaction and abundance of eating a locally sourced, plant-based diet Techniques for
invigorating self-massage How to properly sit in contemplative silence Healthy eating
guidelines that will leave you feeling nourished and fulfilled Methods for heeding and
maintaining the wisdom of your senses How to choose ease and spaciousness instead of
stress and constriction “You only get one body,” writes Cate. “What habits are you going to
mold it with?” With Body Thrive, you’ll discover how to catalyze more energy, improve your
digestion, hone your fitness routine, cultivate peace of mind, and shift your own habits toward
lifelong health and wellness.

The Boreal Herbal
A mother provides examples of how her toddler is both big and little, including little enough to
ride through the park in a stroller but big enough to make the pigeons fly away. 3-7 yrs.

Integrated Forest Gardening
A new approach to growing local medicine, including information on geo-authenticity,
wildcrafting, and developing a good business plan Both a business guide and a farming
manual, The Organic Medicinal Herb Farmer will teach readers how to successfully grow and
market organic medicinal Western herbs. Whether you’re trying to farm medicinal plants,
culinary herbs, or at-risk native herbs exclusively or simply add herbal crops to what you’re
already growing, successful small-scale herb farmers Jeff and Melanie Carpenter will guide
you through the entire process—from cultivation to creating value-added products. Using their
Zack Woods Herb Farm in Vermont as a backdrop, the Carpenters cover all the basic practical
information farmers need to know to get an organic herb farm up and running, including: · Size
and scale considerations; · Layout and design of the farm and facilities; · Growing and
cultivation information, including types of tools; · Field and bed prep; · Plant propagation; ·
Weed control, and pests and diseases; · Harvesting, as well as wild harvesting and the
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concept of geo-authentic botanicals; · Postharvest processing; and, · Value-added products
and marketing. The authors also provide fifty detailed plant profiles, going deeper into the
herbs every farmer should consider growing. In an easy-to-understand, practical, and
comprehensive manner, readers will learn how to focus on quality over quantity, and keep
costs down by innovating with existing equipment, rather than expensive technology.Market
farmers who have never before considered growing medicinal herbs will learn why it’s more
important to produce these herbs domestically. The Organic Medicinal Herb Farmer makes a
convincing case that producing organic medicinal herbs can be a viable, profitable, farming
enterprise. The Carpenters also make the case for incorporating medicinal herbs into existing
operations, as it can help increase revenue in the form of value-added products, not to mention
improve the ecological health of farmland by encouraging biodiversity as a path toward greater
soil health.

Dandelion Hunter
Permaculture is a movement that is coming into its own, and the concept of creating plant
guilds in permaculture is at the forefront of every farmer's and gardener's practice. One of the
essential practices of permaculture is to develop perennial agricultural systems that thrive over
several decades without expensive and harmful inputs: perennial plant guilds, food forests,
agroforestry, and mixed animal and woody species polycultures. The massive degradation of
conventional agriculture and the environmental havoc it creates has never been as all
pervasive in terms of scale, so it has become a global necessity to further the understanding of
a comprehensive design and planning system such as permaculture that works with nature,
not against it. The guild concept often used is one of a “functional relationship” between
plants–beneficial groupings of plants that share functions in order to bring health and stability
to a plant regime and create an abundant yield for our utilization. In other words, it is the
integration of species that creates a balanced, healthy, and thriving ecosystem. But it goes
beyond integration. A guild is a metaphor for all walks of life, most importantly a group of
people working together to craft works of balance, beauty, and utility. This book is the first, and
most comprehensive, guide about plant guilds ever written, and covers in detail both what
guilds are and how to design and construct them, complete with extensive color photography
and design illustrations. Included is information on: · What we can observe about natural plant
guilds in the wild and the importance of observation; · Detailed research on the structure of
plant guilds, and a portrait of an oak tree (a guild unto itself); · Animal interactions with plant
guilds; · Steps to guild design, construction, and dynamics: from assessment to design to
implementation; · Fifteen detailed plant guilds, five each from the three authors based on their
unique perspectives; · Guild project management: budgets, implementation, management, and
maintenance. Readers of any scale will benefit from this book, from permaculture designers
and professional growers, to backyard growers new to the concept of permaculture. Books on
permaculture cover this topic, but never in enough depth to be replicable in a serious way.
Finally, it's here!

Wild Remedies
Dennis Ellingson's first book, God's Healing Herbs, has brought healthful information and
inspiration to thousands of gardeners and health-conscious readers. Now, in this companion
volume Dennis takes us out of our cultivated gardens ~ into the wilds of forest, pasture, pond
and meadow. Like fishing and hunting, the ability to go out and search for, find, and rightly use
wild plant food gives the forager a certain confidence and satisfaction. The author's premise is
that creator God has provided all things for our good. We can even get to know him better
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through the good things he has given. This book, fully illustrated with color photos, will help the
reader get started on the foraging path.

Backyard Foraging
The Boreal Herbal: Wild Food and Medicine Plants of the North is an indispensable guide to
identifying and using northern plants for food and medicine. Whether you're hiking in remote
areas or gardening in your backyard, this easy-to-use handbook will help you recognize and
use fifty-five common wild plants that have extraordinary healing properties. With the Boreal
Herbal, you will learn how to soothe pain with willow, staunch bleeding with yarrow, treat a
urinary-tract infection with bearberry, and create a delicate and uplifting skin cream from
sweetgrass. There are also dozens of healthy and delicious recipes, including Wild-Weed
Spanakopita, Dandelion Wine, and Cranberry-Mint Muffins.* Profiles of dozens of herbs,
berries, and trees found in the northern boreal forest, including information on their habitat,
harvest times, medicinal applications, as well as food uses, cosmetic uses, and spiritual uses.*
Full-colour photographs and botanical illustrations of each plant profiled in the book for easy
identification* Instructions on how to gather and preserve wild plants* More than 200 recipes:
teas, tinctures, powders, flower essences, topical treatments, beverages, jams and jellies,
baked goods, soups, entr es, and much more* Safety tips for harvesting and using edible and
medicinal wild plants, including information on calculating dosage and plant-specific cautions*
A resource section for people interested in starting up a non-timber forest-products business*
Botanical and medicinal glossaries, and index, and handy reference charts

The New Organic Grower's Four-season Harvest
How to produce fresh, delicious, healthy good from your home garden year-round.

Vital Skincare
Year-Round Indoor Salad Gardening
Invasive species are everywhere, from forests and prairies to mountaintops and river mouths.
Their rampant nature and sheer numbers appear to overtake fragile native species and forever
change the ecosystems that they depend on. Concerns that invasive species represent
significant threats to global biodiversity and ecological integrity permeate conversations from
schoolrooms to board rooms, and concerned citizens grapple with how to rapidly and efficiently
manage their populations. These worries have culminated in an ongoing “war on invasive
species,” where the arsenal is stocked with bulldozers, chainsaws, and herbicides put to the
task of their immediate eradication. In Hawaii, mangrove trees (Avicennia spp.) are sprayed
with glyphosate and left to decompose on the sandy shorelines where they grow, and in
Washington, helicopters apply the herbicide Imazapyr to smooth cordgrass (Spartina
alterniflora) growing in estuaries. The “war on invasive species” is in full swing, but given the
scope of such potentially dangerous and ecologically degrading eradication practices, it is
necessary to question the very nature of the battle. Beyond the War on Invasive Species offers
a much-needed alternative perspective on invasive species and the best practices for their
management based on a holistic, permaculture-inspired framework. Utilizing the latest
research and thinking on the changing nature of ecological systems, Beyond the War on
Invasive Species closely examines the factors that are largely missing from the common
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conceptions of invasive species, including how the colliding effects of climate change, habitat
destruction, and changes in land use and management contribute to their proliferation. Beyond
the War on Invasive Species demonstrates that there is more to the story of invasive species
than is commonly conceived, and offers ways of understanding their presence and ecosystem
effects in order to make more ecologically responsible choices in land restoration and
biodiversity conservation that address the root of the invasion phenomenon. The choices we
make on a daily basis—the ways we procure food, shelter, water, medicine, and
transportation—are the major drivers of contemporary changes in ecosystem structure and
function; therefore, deep and long-lasting ecological restoration outcomes will come not just
from eliminating invasive species, but through conscientious redesign of these production
systems.

The Wild Wisdom of Weeds
A hip, young Portland writer tells of her quest to become proficient at survival off the grid in this
entertaining story of adventure and discovery. Her foray into foraging covers four hot-selling
subjects—food, nature, survival, and sustainability.

THE WILD FOOD PLANTS OF IRELAND
“[A] witty and beguiling meditation on weeds and their wily ways….You will never look at a
weed, or flourish a garden fork, in the same way again.” —Richard Holmes, author of The Age
of Wonder “In this fascinating, richly detailed book, Richard Mabey gives weeds their full due.”
—Carl Zimmer, author of Evolution Richard Mabey, Great Britain’s Britain’s “greatest living
nature writer” (London Times), has written a stirring and passionate defense of nature’s most
unloved plants. Weeds is a fascinating, eye-opening, and vastly entertaining appreciation of
the natural world’s unappreciated wildflowers that will appeal to fans of David Attenborough,
Robert Sullivan’s Rats, Amy Stewart’s Wicked Plants, and to armchair gardeners,
horticulturists, green-thumbs, all those who stop to smell the flowers.

Wisdom of the Plant Devas
The Low-Tech, No-Grow-Lights Approach to Abundant Harvest Year-Round Indoor Salad
Gardening offers good news: with nothing more than a cupboard and a windowsill, you can
grow all the fresh salad greens you need for the winter months (or throughout the entire year)
with no lights, no pumps, and no greenhouse. Longtime gardener Peter Burke was tired of the
growing season ending with the first frost, but due to his busy work schedule and family life,
didn’t have the time or interest in high-input grow lights or greenhouses. Most techniques for
growing what are commonly referred to as “microgreens” left him feeling overwhelmed and
uninterested. There had to be a simpler way to grow greens for his family indoors. After some
research and diligent experimenting, Burke discovered he was right—there was a way! And it
was even easier than he ever could have hoped, and the greens more nutrient packed. He
didn’t even need a south-facing window, and he already had most of the needed supplies just
sitting in his pantry. The result: healthy, homegrown salad greens at a fraction of the cost of
buying them at the market. The secret: start them in the dark. Growing “Soil Sprouts”—Burke’s
own descriptive term for sprouted seeds grown in soil as opposed to in jars—employs a
method that encourages a long stem without expansive roots, and provides delicious salad
greens in just seven to ten days, way earlier than any other method, with much less work.
Indeed, of all the ways to grow immature greens, this is the easiest and most productive
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technique. Forget about grow lights and heat lamps! This book is a revolutionary and inviting
guide for both first-time and experienced gardeners in rural or urban environments. All you
need is a windowsill or two. In fact, Burke has grown up to six pounds of greens per day using
just the windowsills in his kitchen! Year-Round Indoor Salad Gardening offers detailed step-bystep instructions to mastering this method (hint: it’s impossible not to succeed, it’s so easy!),
tools and accessories to have on hand, seeds and greens varieties, soil and compost, trays
and planters, shelving, harvest and storage, recipes, scaling up to serve local markets, and
much more.

The Wild Food Cookbook
"'Wild about Weeds' sensibly distinguishes between the under-appreciated plants that conjure
life into our gardens, and those potentially invasive species that are undesirable for good
reason." Jonathan Drori CBE, author of Around the World in 80 Trees Not all weeds are ugly
uncontrollable brutes. Yes, they can be difficult and intimidating, but by learning how to grow
weeds in unexpected ways you will become a better gardener with a more interesting garden.
This book profiles over 50 weeds and shows you surprising ways to grow them, no matter what
your garden type: from borders to boxes, sunny to shady, poor soil to rich, tropical to formal,
Japanese-style to prairies. With interviews, tips and advice from celebrated gardeners, learn
how to let weeds flourish without taking control. Wild about Weedsis the must-have guide for
modern gardeners that explains how to tame and nurture the most challenging of plants. "In
this excellent guide, garden designer Wallington rehabilitates the lowly weedWallington's
humour ("part of me--the rebellious, weed-like part!--likes weeds purely because people tell me
not to") and passion for his subject shine through on every page. This new spin on an old
subject will encourage both new and seasoned gardeners to look at what's already growing in
their garden (and what could be) with fresh eyes." Publishers Weekly "A lovely, practical
gardening book that celebrates the beauty and ecological value of the gorgeous plants that we
have been silly enough to overlook. Gardens with native 'weeds' are quintessentially English,
tangled and tousled, and self-deprecating. Yet they burst with life, for these are plants that
have evolved alongside our pollinators such as bees, and other insects that offer themselves to
birds. Wild about Weeds sensibly distinguishes between the under-appreciated plants that
conjure life into our gardens, and those potentially invasive species that are undesirable for
good reason." Jonathan Drori CBE, author of Around the World in 80 Trees

Forage, Harvest, Feast
Hot flashes? Not up this garden path! Simple herbal remedies for natural menopause. Free
seeds.

The Weed Forager's Handbook
Step into the world of our least admired botanical companions, peel back the layers of
prejudice, and discover the finer side of the plants we call weeds. This book reveals how to
distinguish a tasty sandwich-filler from its dangerous look-alike, which weeds are among the
most nutritious vegetables ever tested, and how you cook with delicious nettles without fear of
being stung It will forever change your concept of where to go looking for lunch.

Weeds
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"Fermentation has been used for thousands of years by people all around the world. It is the
easiest and safest way to preserve fresh food, and nature provides all that's required: salt,
plants, sometimes water, and the beneficial lactic acid bacteria found everywhere. When we
ferment a food we transform it, making it more delicious and nutritious and creating new and
wonderful flavors that bring it to a whole new level. Today fermented foods have become a hot
topic among chefs at high-end restaurants and health-conscious consumers alike. The creative
possibilities are endless, especially when we gather and use plants from our local environment.
Every landscape, every ecosystem is unique, yet many common edible plants are widely
distributed throughout North America and in other regions of the world. In fact, some nonnative plants have become so successful that they are considered invasives, or even "noxious
weeds." Wouldn't it be better to harvest the seasonal bounty and ferment these plants rather
than trying to control them with herbicides? In Wildcrafted Fermentation, Pascal Baudar
provides all the basic information one needs to make creative ferments at home. From simple
wild sauerkrauts and kimchis, to hot sauces, savory pastes, plant-based cheeses, dehydrated
spice blends, and much more, Baudar includes over 100 easy recipes that will inspire even the
most jaded palate. Wild-gathering greens, stems, roots, berries, fruits, and seeds, each in their
season, is a great way to work with your local environment and reconnect with nature in a
deeply rewarding and positive way. The recipes are adaptable for people who purchase
seasonal and local produce, or harvest from the garden. Knowing the basic methods of
fermentation, as well as specific techniques like how to cut and prepare different kinds of
plants, provides the confidence to succeed like a pro, the first time and every time. And step-bystep photos of processes and finished dishes will inspire the adventurous home cook to
experiment with both wild and cultivated plants. As the author writes, "Fermentation is an
incredible tool if your quest is to create a cuisine unique to you and your environment.""--

The New Wildcrafted Cuisine
The only book on foraging and edible weeds focuses on the 13 weeds found all over the world,
each of which represents a complete food source and extensive medical pharmacy and firstaid kit.

Honey from a Weed
In this beautifully illustrated book, Glennie Kindred inspires us to celebrate the bounties of our
wild native plants and find a richer relationship with the natural world around us. Season by
season, we are shown how to grow and manage native edible and medicinal plants in our
gardens or on the wild edges of the land. Included are foraging tips and many recipes for
making kitchen medicines and delicious food from our finds. By letting the wild native plants
into our lives, Glennie helps us reconnect with our rich herbal heritage and enter into a new
relationship with our local environment. She encourages us to forage, grow, and eat our edible
natives, season by season, and also to strengthen our health with their healing properties. She
explores many different ways to mark and celebrate the seasons, especially outside on the
land, which support our ability to adapt and grow for the benefit of the Earth and ourselves.
This is a practical, optimistic and inspirational treasure trove for a more creative, integrated,
self-reliant future.

The Wild Remedy
Consulting plant spirits for spiritual and psychological guidance and healing · Reveals how, by
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communing with the deva or spirit of a plant, we can call forth its medicine without even
needing to ingest it · Includes wisdom from the devas of 13 herbs, such as rosemary, datura,
and uva ursi · Empowers readers with the tools to develop their own inner resources for
healing in relationship with the plant devas around them Each plant has a story to share with
us, a healing story to guide us in trying times, a spirit medicine for the New Earth that is
presently unfolding. Herbs are some of the most powerful allies we have for these transitional
times--we just need to learn how to listen as they share their knowledge with us. In Wisdom of
the Plant Devas, Thea Summer Deer reveals a new dimension of herbal medicine, one where
the plant’s spirit is consulted for guidance and healing beyond the physical. Examining the
botany, modern and traditional uses, history, and folklore of 13 special herbs, such as
rosemary, uva ursi, and datura, she shares divinations and messages from their devas, or
plant spirits, explaining how these stories carry the herbs into our lives, letting them work their
magic on us. Exploring herbal medicine from an energetic perspective, she reveals that by
communing with the deva of a plant, we can call on the plant’s physical, psychological, and
spiritual medicine and guidance--without ingesting it or even being in its presence. Detailing
the sacred space of a Medicine Wheel Garden, whether in a backyard or our imaginations, she
connects us with the devas and empowers us to seek our own answers with their muchneeded spiritual guidance and divinatory advice. Creating a bridge between botanical medicine
and plant spirit medicine, she shows how by coming into community with the devas and cocreating with the world of nature, we can gain tremendous insights to help heal our hearts, our
minds, and our spirits and consciously evolve as together we birth the New Earth.

Beyond the War on Invasive Species
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.

Steel in the Field
Foraging the Mountain West is a guide to harvesting and celebrating nature's abundance.

Body Thrive
Expert up to date research and stunning photography on the history, distribution, identification
and culinary value of the wild food plants of Ireland. Includes a wealth of information on their
culinary value, including indicative recipes, dishes and preparations.

Fat of the Land
That's not a weed--it's a healing meal Learn how to use wild plants for food and medicine in
this illustrated guide from two expert herbalists. Millions of people are interested in natural or
alternative health--but many of them are missing out on the most important ingredient: Nature
itself Wild Remedies inspires readers to rekindle their connection with nature by identifying,
tending, and harvesting the plant medicine they find growing around them. Experts Rosalee de
la For t and Emily Han explain the benefits of 25 commonly found wild plants, many of which
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are also easy to grow. Readers will also find a wealth of recipes, remedies, crafts, and
activities to bring the healing and transformative powers of these herbs to life. After reading
Wild Remedies, readers will view their lawns, parks, community gardens, and other natural
spaces in a whole new way. Instead of "weeds," they will see delicious foods like Dandelion
Maple Syrup Cake, Nettle Frittata, and Mallow and Quinoa Patties. They will also begin to revel
in nature's medicine chest as they make remedies like herbal oils, salves, teas, and more.
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