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				Hello, Spring
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				The sun was beginning to set. Bold hues of yellow, orange, and red ochre shone through the trees. This was our fourth day of searching for ramps. Neither forest, nor marsh, nor plain had yielded the slightest hint of them. We sniffed the air hoping for even the faintest scent of onion in the passing winds. We were only guided by the words of an old forager, which I’ll never forget: I would find ramps “where sandy shores meet nutrient-dense forests.” We turned up every rock, root, and piece of greenery we saw. Trout lily! Daylily! But no ramps, although the leaves looked similar to the uncertain eye. There is one thing every forager agrees upon—you’ll know it when you find it. Uncertainty was failure.

				This was the third nature preserve we had tried. An almost untouched, prehistoric lake, in a quaint town in northeastern Connecticut. Trekking around the lake, we ventured on and off trail through mud and intermittent rain juxtaposed against the setting sun. Eventually, we returned to the path, ready to head home. As we circled back to the trailhead, a beam of sunlight shone upon a patch of greenery. Could it be? As we came closer, we noticed a garlicky, oniony smell permeating the area. What my eyes could not yet fully see, my nose confirmed.

				The waning deep-forest light reflected off the leaves surrounding the mysterious patch, making it clear that this was the cynosure of the preserve. I felt my heart beating with excitement as I knelt beside a ramp to observe it closely. The stem was elongated and slim and gave way to drooping broad leaves. The elation we found in discovering this patch could only be surpassed by one thing—dinner, the next part of the adventure.
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			Ramps

			(Allium tricoccum)

			When springtime comes around, every chef I know goes crazy for ramps. The moment you can smell fresh flowers and fresh-cut grass, the buzz begins. Foragers gather them to barter or sell to chefs who want to cook with them.

			Ramps belong to the Allium family, along with onions, leeks, shallots, and garlic, and are native to the woodlands of North America. They have beautiful broad leaves and white or variegated red hued stems, with juicy white bulbs that are exquisite and tender. Their unique wild flavor complements acidic or rich fatty foods.

			Due to high demand, ramp populations in certain areas are becoming scarce. They take seven years to grow from seed to fruition, so sustainable foraging is something I must stress. Of course, if you find miles of ramps, pick to your heart’s content. But be aware that nature needs to replenish itself. The golden rule for foraging is only take what you need and leave the rest. Note on a map where you have harvested ramps, and look for other spots so that you can gather from several places rather than just one. If your property has moist soil and full to partial sun, you can look into transplanting a few plants to your own land and harvest them for years to come.

			 

			Appearance: Ramps have oval smooth-edged leaves, 4 to 12 inches long. There are usually two or three leaves per plant. Leaves are green, with either reddish purple or white stems and white bulbs.

			 

			Smell: Oniony and garlicky.

			 

			Taste: A mix of onion, leek, and garlic; pungent.

			 

			Habitat: Grow in clumps or clusters on the floor of mixed forests and under trees. Need full sunlight and moist, dense soil.

			 

			Region: Native to eastern North America and commonly found throughout the Appalachian Mountain region.

			 

			Growth Cycle: Perennial. New plants grow every seven years; all plants flower in late spring.

			 

			Prime Harvest Season: Late March to early June, depending on location.

			 

			Dangerous Lookalikes

			Young skunk cabbage Funky, skunk-like scent. Leaves are large, broad, smooth, glossy, and heart-shaped and emerge as tightly rolled spirals. Stalk vary from light green to reddish purple.

			Lily of the valley Leaves have no scent when torn. Slender, erect, purplish stem, bearing two or three lance-shaped leaves that are dark green with a smooth texture. Arranged in a basal rosette. Small, bell-shaped flowers present early in the season. Emerges after ramps. Often found growing in shady woodlands in the wild, but typically found around homes and old farm sites. No rootlets or bulb present when the plant is uprooted.

			False hellebore No distinctive smell. Very ribbed leaves compared to ramps. Leaves grow to be broad in a whorled arrangement around the stem. Typically mistaken for ramps when the plant is young. Often found in floodplains, marshes, and swamps.
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					Dangerous lookalikes: False hellebore

				
			
			Ramp Pesto
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			Pesto is a versatile sauce with an excellent flavor, and it comes together quickly, making it one of my favorite go-to recipes. This version is unique, as it’s made with foraged ramps, which give it a strong allium flavor that is balanced beautifully by the other greens. Traditional pesto relies on a bounty of summertime basil, but you can use any seasonal greens. Kale, for example, works great in the winter. If you have a nut allergy, pepitas (pumpkin seeds) work well as a stand-in for the pine nuts.

			Makes 4 to 6 servings

			1½ ounces ramp leaves, blanched for 1 minute (see Cook’s Note)

			1 pound pappardelle or any dried pasta of your choice

			¼ cup coarsely chopped kale, arugula, or fresh basil

			3 tablespoons pine nuts, toasted (see Cook’s Note)

			2 tablespoons nutritional yeast or grated Parmesan, plus Parmesan for topping

			2 garlic cloves, roughly chopped

			½ teaspoon kosher salt

			½ teaspoon red pepper flakes, plus more for garnishing

			Juice of ½ lemon

			½ cup olive oil

			Fresh basil for topping

			½ teaspoon dried sumac spice

			Edible flowers (such as violets) for garnishing

			
				1. Drain the ramps and squeeze them dry. Then coarsely chop into bite-size pieces. Set aside.

				2. Bring a large pot of salted water to a boil. Add the pasta and cook according to the package directions until al dente, 9 to 10 minutes. Drain and transfer to a large bowl.

				3. Meanwhile, transfer the ramps to a food processor; add the kale, pine nuts, nutritional yeast, garlic, salt, red pepper flakes, and lemon juice; and pulse until finely ground. (Alternatively, you can use a mortar and pestle.)

				4. Add the olive oil, a few tablespoons at a time, to the processor and continue pulsing until incorporated. Pulse (or mash) until the pesto is vibrant and glossy.

				5. Toss the pesto with the pasta and top with basil and grated Parmesan. Garnish with the sumac, edible flowers, and additional red pepper flakes and enjoy!

			

			Cook’s Notes

			Blanching is a technique to preserve the flavor, color, and texture of food prior to cooking. To blanch a green, or mushroom, or nut, bring a medium or large pot of salted water to a boil. Fill a bowl with ice water. Place the food in the boiling water. Most greens require 2 minutes in the boiling water, or 3 minutes when extra fibrous, like collard greens. Mushrooms require 3 to 5 minutes, and nuts 2 to 3 minutes. If blanching a green, the leaves should be wilted but still vibrant in color. Immediately plunge the blanched food into the ice water for about 30 seconds to stop the cooking and then drain.

			Toasting nuts intensifies their rich essence, creates a deeper color, and makes them crunchier. To toast nuts, preheat the oven to 350°F. Spread the nuts in an even layer across a baking sheet and place in the oven until they are golden and fragrant, 3 to 5 minutes, shaking once halfway through for even toasting. Alternatively, set a pan on the stovetop over medium heat, add the nuts, and toast until golden, 2 to 3 minutes, shaking the pan gently every so often to avoid burning.

			Ramp Kimchi

			Kimchi is my preferred preservation technique for vegetables. It’s a traditional fermentation method from Korea that makes vegetables taste incredible. Its spiciness comes from red pepper flakes, and the salty and slightly sour flavor, from the lacto-fermentation process. Kimchi is delicious on its own, but is also an excellent accompaniment to rice or fried eggs, or as a filling in a sandwich. I use Scotch bonnet chiles to incorporate my favorite Jamaican flavor, but you can substitute habaneros.

			Makes 4 cups

			Special equipment: Vinyl gloves, a sterilized 1-quart mason jar (see this page)

			1 pound ramps, leaves and bulbs

			½ medium head napa cabbage

			¼ cup sea salt

			About 1 cup filtered water

			2 tablespoons Vegan Fish Sauce (this page)

			1½ teaspoons grated fresh ginger

			2 tablespoons chopped Scotch bonnet chile, seeds removed

			1 tablespoon red pepper flakes or gochugaru (Korean red pepper flakes)

			1½ teaspoons pure cane sugar

			4 ounces daikon radish, peeled and cut into matchsticks

			4 medium shallots, trimmed and thinly sliced

			2 green onions, white and green parts, finely chopped

			
				1. Cut the ramps lengthwise through the bulb, and slice the bulbs into 1-inch strips. Transfer to a large bowl. Cut the cabbage lengthwise through the core into quarters. Cut the core out of each piece, and cut the leaves in half, lengthwise.

				2. Add the cabbage to the ramps and sprinkle with the sea salt. Massage the salt into the ramps and cabbage until they soften slightly. Add enough tap water to cover the ramps and cabbage, then press down with something heavy, like a large can of tomato sauce. Allow to sit for 3 hours.

				3. Rinse the ramps and cabbage well under cold running water, and allow them to drain in a colander for 30 minutes.

				4. In a mortar and using a pestle, combine the filtered water, fish sauce, ginger, Scotch bonnet chile, red pepper flakes, and sugar and pound into a paste. Alternatively, combine in a food processor and process until smooth. Set aside.

				5. Gently squeeze any remaining liquid from the ramps and cabbage and transfer to a medium bowl. Stir in the spice paste. Add the daikon, shallots, and green onions. Wearing gloves, mix the vegetables well until coated nicely with the spice paste.

				6. Transfer the kimchi to a sterilized mason jar. Press down on the kimchi until liquid begins to rise and covers the vegetables. Make sure to leave at least 1 inch of headspace at the top of the jar and then seal it.

				7. Put your jar of kimchi in a bowl or larger jar to catch any liquid that might leak out as it ferments, and allow it to sit somewhere cool and dark for 5 to 10 days. The longer the fermentation, the better. (After 2 days, you will see bubbles start to form in the jar, signaling that fermentation has begun.)

				8. Open the jar to check the kimchi once a day and press the vegetables down with a clean spoon. The vegetables need to stay submerged in the brine so that the air bubbles from fermentation can be released. Feel free to taste and adjust the seasonings.

				9. When the kimchi is fermented to your liking, seal tightly, and transfer to the refrigerator. If unopened, kimchi will keep for up to 1 year. Once opened, it will keep for up to 15 days.
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			Ramp Compound Butter
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			Add this mouthwatering butter to your list of freezer staples! I like to smother vegetables with it, while my partner loves it on steak or chicken. No matter what you put it on, this recipe takes butter to the next level. It’s savory, deep in flavor, and adds pizzazz to any recipe. If you aren’t vegan, you may substitute dairy butter for the plant option. When you’re ready to use the ramp butter, cut off what you need, bring to room temperature, and enjoy!

			Makes 2 cups

			3 ounces ramp leaves, ends trimmed, blanched for 30 seconds (see Cook’s Note, this page)

			Grated zest and juice of 1 lemon

			1½ tablespoons herbes de Provence

			1 teaspoon flaky sea salt

			1 teaspoon cracked black pepper

			1 pound plant-based butter (such as Country Crock avocado oil) or dairy butter, cut into small chunks, at room temperature

			2 teaspoons crumbled saffron threads (optional)

			Edible flowers and fresh chives for garnishing

			
				1. Squeeze the blanched ramps dry, then thinly slice, and transfer to a large bowl. Add the lemon zest and juice, herbes de Provence, salt, and cracked black pepper and stir to combine. Using a wooden spoon, work in the butter and mix well, until the ingredients are evenly dispersed in the butter.

				2. Form the butter into four equal logs by rolling tightly in parchment paper. Unravel the parchment paper, then roll each log gently in the saffron (if using), edible flowers, and chives.

				3. Re-wrap the logs tightly with parchment paper, twisting the ends, and place in a medium airtight container with a lid. Store in the refrigerator for up to 2 weeks. Or transfer to a large freezer bag and store in the freezer for up to 4 months.

			

			Portobello Mushroom Steak with Ramp Butter
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			This simple weekday meal, with its umami flavor, is a palate pleaser. I love grilling year-round and enjoy grilling mushroom steaks, in particular, because they take on a smoky flavor and delicate char. If you don’t have a grill, add a splash of liquid smoke to the recipe, and sear the mushrooms in a cast-iron skillet.

			Makes 4 servings

			4 portobello mushrooms caps

			½ cup olive oil, plus 2 tablespoons

			¼ cup white wine

			2 tablespoons balsamic vinegar

			6 garlic cloves, minced

			1 shallot, thinly sliced

			1 teaspoon red pepper flakes

			Kosher salt

			1 pound creamer potatoes, halved

			½ teaspoon cracked black pepper

			½ teaspoon garlic powder

			1 teaspoon onion powder

			8 ounces green beans, trimmed

			Juice of ½ lemon

			Hot sauce for garnishing

			¼ cup Ramp Compound Butter (this page)

			Flaky sea salt

			Thyme and rosemary sprigs for garnishing

			
				1. Preheat the oven to 450°F .

				2. Gently wipe the portobello mushrooms with a wet paper towel to remove any grit or debris. Scrape out and discard the gills, and set aside the mushroom caps.

				3. In a medium bowl, whisk together ¼ cup of the olive oil, the white wine, balsamic vinegar, garlic, shallot, ½ teaspoon of the red pepper flakes, and 1 teaspoon kosher salt.

				4. Transfer the mixture to a large ziplock bag and add the mushroom caps. Seal the bag and shake vigorously to combine. Transfer to the refrigerator and let marinate for at least 30 minutes, or up to overnight.

				5. Meanwhile, put the potatoes in a large bowl.

				6. In a small bowl, combine ¼ cup olive oil, the remaining ½ teaspoon red pepper flakes, 1 teaspoon kosher salt, cracked black pepper, garlic powder, and onion powder and mix well. Add to the potatoes and toss to incorporate.

				7. Transfer the potatoes to a heavy baking or roasting pan, cover with aluminum foil, and roast until fork-tender, about 45 minutes.

				8. Meanwhile, in a large saucepan over medium heat, warm the remaining 2 tablespoons olive oil until it shimmers. Add the green beans, ½ teaspoon kosher salt, and the lemon juice. Mix, and allow the green beans to steam, mostly covered, until tender and juicy, about 5 minutes. Set aside.

				9. Remove the marinated mushrooms from the refrigerator. Using tongs, place on the grill top or in a heavy-bottom skillet over medium-high heat. Sear the mushrooms for 3 minutes, flip, and sear the second side until fork-tender, 3 minutes more.

				10. Thinly slice the mushrooms, or serve whole, gill side down, on each plate and add the green beans and potatoes. Top the potatoes with hot sauce to taste. Place 1 tablespoon of compound butter on top of each mushroom, and garnish with sea salt and a few sprigs of thyme and rosemary before serving.

			

			Field Garlic

			(Allium vineale)

			Field garlic, commonly referred to as onion grass or wild garlic, is a delicious species of the onion family, and a common weed. It’s native to many parts of the world, including Europe, Africa, and the Middle East, and has found its way to much of the eastern United States. This was one of the first wild plants that I learned to identify as a child, as it is easily distinguishable by smell. I often use it in place of chives (Allium schoenoprasum) when it is young and tender. If you are unsure about this plant, trust your nose! Every plant that smells like garlic or onion is edible.

			 

			Appearance: Looks like a clump of long grass from afar. It has long, tubular leaves (commonly known as “chives”) and an underground bulb. The leaves are green, sometimes with a blue tinge.

			 

			Smell: Garlic forward.

			 

			Taste: Garlic forward, with a flavorful bulb.

			 

			Habitat: Grows in moist soil. Can be found in open fields, parks, lawns, meadows, woodlands, and moist sandy areas.

			 

			Region: Eastern North America as far north as Quebec, and west to Minnesota and Missouri.

			 

			Growth Cycle: Perennial.

			 

			Prime Harvest Season: Early April to July.

			 

			Dangerous Lookalikes: None.
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			Wild Garlic Chutney
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			Chutney is a condiment that’s jam-packed with flavor from an array of herbs and spices. Chutneys are great because they provide a nice balance to a variety of dishes, and since they are preserved in vinegar and sugar, they last a long time. This one will go great with your favorite protein or vegetables!

			Makes 1½ cups

			Special equipment: Sterilized 12-ounce mason jar (see this page)

			1 cup tightly packed chopped field garlic, bulbs and chives

			1 bunch cilantro

			Leaves of 1 bunch mint

			2 shallots, minced

			2 tablespoons rice vinegar

			2 tablespoons extra-virgin olive oil, plus ½ cup

			Juice of 3 limes

			2 tablespoons pure cane sugar

			1 teaspoon kosher salt

			1 teaspoon black pepper

			
				1. In a food processor, combine the field garlic, cilantro, mint, shallots, rice vinegar, 2 tablespoons olive oil, lime juice, sugar, salt, and pepper and pulse until well blended but still chunky.

				2. Transfer the mixture to a medium bowl and whisk in the remaining ½ cup olive oil.

				3. Enjoy immediately, or store in a sterilized mason jar in the refrigerator for up to 2 weeks.

			

			“Scallion” Pancakes
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			Growing up vegetarian made dining out with friends challenging, as my options were limited. However, a local restaurant named China Dragon offered a delicious solution: scallion pancakes. Once I started cooking, this became one of my favorite, easy-to-make recipes. When foraging for field garlic, you often find large clusters, making it an easy, abundant harvest for pancakes.

			Makes 4 servings

			Dipping Sauce

			⅓ cup tamari or soy sauce

			2 tablespoons rice vinegar

			½ teaspoon hot sauce

			1 tablespoon brown sugar

			1½ teaspoons sliced field garlic chives

			¾ cup cold water, plus more as needed

			2 cups all-purpose flour, plus more for the work surface

			1 teaspoon garlic powder

			1 teaspoon kosher salt

			¼ teaspoon black pepper

			2 tablespoons sesame oil

			20 field garlic chives, chopped

			4 tablespoons vegetable oil

			
				1. To make the dipping sauce: In a small bowl, combine the tamari, rice vinegar, hot sauce, brown sugar, and sliced garlic chives. Stir to blend well and set aside.

				2. In a small pot over medium-high heat, bring ½ cup of the water to a boil.

				3. In a food processor, combine the flour, garlic powder, salt, and black pepper. (Alternatively, whisk by hand and make a well in the center of the mixture.) With the food processor running, slowly add the boiling water to form a dough. (Or carefully pour the boiling water into the well in the bowl and gradually whisk into the dry ingredients.)

				4. Slowly process (or stir) in the remaining ¼ cup cold water. The dough should feel slightly tacky to the touch. If it’s dry, add additional water, 1 tablespoon at a time, until you can gather the dough into a smooth, round ball.

				5. Transfer the dough to a lightly floured work surface and knead until it forms a cohesive ball, about 1 minute. Cover with a damp kitchen towel, and let rest for 30 minutes.

				6. Cut the dough into four equal pieces. Remove one piece of dough, leaving the rest covered with the damp towel.

				7. Roll out the dough into a thin rectangle, about 7 inches long and 4 inches wide. Brush with some of the sesame oil, and sprinkle one-fourth of the chopped chives evenly across the surface of the dough.

				8. Roll the dough into a tight cylinder and then—this part is very important—coil it into a spiral, tucking the ends under the bottom of the coil.

				9. Using the palm of your hand, flatten the dough; then, on a lightly floured work surface, roll it out into a 6-inch circle, about ¼ inch thick. Set this pancake aside, and repeat with the remaining three pieces of dough, sesame oil, and chives.

				10. In a medium skillet over medium-high heat, warm 1 tablespoon of the vegetable oil until it shimmers. Add a pancake and cook, turning every 30 seconds to avoid burning, until golden and crispy around the edges, about 5 minutes. Repeat to cook the remaining pancakes. Cut the pancakes into wedges and serve, hot, with the dipping sauce.

			

			Ackee & “Saltfish” with Fried Plantains & Callaloo
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			Ackee is one of my favorite fruits and happens to be the national fruit of Jamaica. It has a red outer shell, yellow flesh, and large black seeds. Shockingly, its flavor is neutral rather than fruity, which you might expect, and its texture is very egglike. Ackee trees are evergreens, and grow abundantly in Jamaica, making their fruit a top forageable in the country. In the States, you can usually buy it canned. Ackee and saltfish is one of Jamaica’s most popular breakfast dishes, typically paired with ground provisions (a regional term for starchy root vegetables), fried dumplings, plantains, and a wild green called callaloo. Salt cod is traditionally mixed in with the ackee, but I use hearts of palm to make this vegan. If you can’t find callaloo, typically sold canned in ethnic markets or in the international aisle of the grocery store, you can substitute spinach.

			Makes 4 Servings

			One 14-ounce can hearts of palm, drained and shredded

			One 4-inch nori sheet, crushed and then cut into tiny pieces or ground in a spice grinder, or 1½ teaspoons nori powder

			3 tablespoons plant-based butter (such as Country Crock avocado oil) or dairy butter

			4 tablespoons olive oil

			6 field garlic bulbs, minced, plus 10 field garlic chives, chopped

			1 medium red bell pepper, cored and diced

			1 medium green bell pepper, cored and diced

			1 small yellow onion, sliced

			1 plum tomato, cored and diced

			One 14-ounce can callaloo, or 8 ounces fresh spinach

			Kosher salt and black pepper

			Two 14-ounce cans ackee, drained and rinsed

			1 Scotch bonnet chile, seeded and minced

			Leaves from 3 thyme sprigs

			¼ teaspoon cayenne pepper

			2 overripe and blackened yellow plantains

			2 tablespoons neutral oil (such as canola oil or avocado oil)

			
				1. In a medium bowl, combine the hearts of palm and nori and add cold water to cover. Cover the bowl with plastic wrap and set aside in the refrigerator for at least 1 hour, or up to 8 hours.

				2. In a large saucepan over medium heat, melt the butter and 2 tablespoons of the olive oil. Add the garlic, both bell peppers, onion, and tomato; turn the heat to medium-low; and cook, stirring occasionally, until the vegetables are tender, about 10 minutes.

				3. Meanwhile, in a small saucepan over low heat, warm the remaining 2 tablespoons olive oil until it shimmers. Add the callaloo, ½ teaspoon salt, and ½ teaspoon pepper; cover; and cook, stirring occasionally, for 5 minutes.

				4. Drain the hearts of palm and add to the bell pepper–onion mixture, along with the ackee, Scotch bonnet chile
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			Dandelion Coffee
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			Dandelion Honey
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			Dandelion Greens Salad with Strawberry Balsamic Vinaigrette

			
				[image: ]
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
				
				
			

			Magnolia Flowers
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			Magnolia Flower Simple Syrup
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			Magnolia Blossom Cocktail
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			Magnolia Blossom Buttercream Cake
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			Stinging Nettle
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			Thai Basil & Nettle Iced Tea

			
			
			
			
			
			
			
			
			
			
			
				
				
				
			

			
			
			Nettle & Jammy Onion Galette
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			Stinging Nettle Soup
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			Fiddlehead Ferns
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			Fiddleheads with Roasted Red Pepper Sauce & Toasty Chickpeas
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			Farfalle with White Wine, Garlic & Lemon Zest
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			Tempura Fiddleheads with Soy-Sesame Glaze & Chili Crisp
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			Garlic Mustard
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			Garlic Mustard–Root “Horseradish”

			
			
			
			
			
			
			
				
				
				
			

			Whole-Roasted Cauliflower with Garlic Mustard Chimichurri
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			Sautéed Garlic Mustard with Golden Raisins & Calabrian Chile
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			Japanese Knotweed
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			Strawberry Knotweed Toaster Tarts
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			Knotweed Pickles
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			Sugar Kelp
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			Vegan Fish Sauce
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			Hearts of Palm “Calamari” with Scotch Bonnet Marinara
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			Carrot Lox with Bagel & Cream Cheese
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			Yellow Morel Mushrooms
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			Morel “Fried Chicken” Bites with Dandelion Hot Honey

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
				
				
				
				
				
				
			

			Pickled Morels
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			Resources for Learning & Identifying Plants & Fungi

			Learning how to identify plants and fungi is no easy feat, but it’s crucial. It’s quite easy to misidentify plants and fungi, and doing so can mean an unnecessary upset stomach at best or, at worst, getting poisoned and rushed to the hospital. My aim with this book has been to provide you with the tools to avoid that, helping you to become a successful forager and chef. The goal, after all, is to have fun and cook safely with the wild edibles you have found. Here are my favorite resources for learning and identifying plants and fungi, as well as foraging do’s and don’ts.

			Books

			While there are many great, thorough identification guide books, following are some of my personal favorites. These books have largely shaped me into the forager I am today and have stuck out to me on my journey. I highly recommend finding books that are specific to your region, as plants and fungi often vary based on location.

			Identifying and Harvesting Edible and Medicinal Plants in Wild (and Not So Wild) Places by Steve Brill and Evelyn Dean

			This book teaches you how to identify and prepare more than five hundred different plants for nutrition and health. It offers a wealth of knowledge for curious foragers both new and experienced, with detailed drawings to aid in identification. It’s a fantastic field guide to have on hand!

			Mushrooms of the Northeast: A Simple Guide to Common Mushrooms by Teresa Marrone and Walt Sturgeon

			If you live in the northeastern United States, this guide is a great place to start. I bring it out in the field with me, as it’s quite small. Everything is explained in a way that is easy to understand, with a wide variety of photos to help you properly identify mushrooms.

			Northeast Foraging: 120 Wild and Flavorful Edibles from Beach Plums to Wineberries by Leda Meredith

			This book is a great resource for learning how to identify plant species that grow abundantly in the Northeast. Leda takes her time to educate you on the proper ways to identify plants, as well as how to harvest them.

			National Audubon Society Field Guide to North American Mushrooms by National Audubon Society

			This is, hands down, my favorite book for mushroom identification. Although some of the terminology is complex, there isn’t a more complete guide to mushroom identification. It provides detailed content for every single mushroom that has been discovered within the United States, making it a genuine treasure. Additionally, it includes information on spore printing, with small sketches to help you better identify fungi. If you are already comfortable in the world of mushrooms and don’t own this book, I still recommend adding it to your collection and taking it with you into the field to help you identify species that are new to you.

			The Forager’s Harvest: A Guide to Identifying, Harvesting, and Preparing Edible Wild Plants by Samuel Thayer

			I love this book because it is succinct, cohesive, and easily understandable. There are a lot of photos in the book to help you identify and become familiar with several parts of any given plant, making it one of the most comprehensive plant guides available.
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			Apps

			I don’t tend to recommend smartphone applications for identifying plants and fungi. Users might rely on them as a completely accurate guide for identifying a species, and this presents serious risks. Variations in lighting, camera quality, and technological errors can contribute to the way an app identifies—or misidentifies—a plant or mushroom species. My advice is to allow these applications to serve as general guides that help you out in the field. But don’t use them as your identification bibles. I strongly urge you to take home any plant species or fungus you want to identify and consult a reputable book. And when identifying fungi, always complete a spore print before eating.

			iNaturalist

			This app is a highly regarded one used by scientists, foragers, and inquisitive plant lovers alike. The creators’ mission is to build a global community of people who will help educate folks about nature and biodiversity. The application allows you to share your observations, discuss with others, and log your observations and location when identifying certain species.

			PictureThis

			This application attempts to assist you with identifying plants, and also provides detailed information about each plant, once identified.

			PictureMushroom

			This application attempts to assist you with identifying fungi, providing detailed information about each species, with photos. It teaches you which mushrooms are in season, what they smell like, and where to find them. Typically, it will give you three to five results in addition to its top match, which can help you narrow the possibilities for what you’ve found.

			Google Maps

			I’m sure you weren’t expecting this, but Google Maps has quickly become one of my favorite tools for foraging. It allows you to save approximate locations in an organized list, so you can always return to a specific foraging spot for the next harvest. For example, there is a place in my woods where I collect maitake mushrooms. It’s in a very specific location, which I saved on my phone. And Google Maps is able to take me there on foot. Pretty cool stuff!
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			Online Communities

			Online communities are wonderful places to connect with experienced foragers and learn about native plants in your area. Obviously, you should always be cautious in how and where you meet anyone online, but I have made many lifelong friendships with foraging mentors who are far more experienced than I, and I cherish them. Online communities help foster collaborative learning.

			Facebook Forums

			Most states have a local foraging forum in which you can learn, meet up, and develop your skills with a group of people. Often, experienced foragers will lead public meetups. In my state, there is a local foraging club that brings you out in the woods to forage, sort, and cook what you’ve found. I’ve been a member of the Foraging of Southern New England group and Mushrooms of Connecticut group for years. These forums have been immensely important to my journey and have helped me to become a better, more confident forager. Members tend to share recipes, techniques for preservation, and more. It’s a whole lot of fun!

			Reddit

			The subreddit r/foraging is a great online community for foragers to share their experiences, ask questions, share images and resources, and learn from others. It has a large and active community of foraging enthusiasts. The only downside is that the group is not micro-focused on any specific geographical location. The environment is supportive and welcoming to newcomers, which fosters learning and encourages participation.
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