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Admit it. You want to be a lorager, too.
Well, join the club, because who wouldn't
want to go for a nature walk and load up
a basketful of tasty. free food? Chanter-
clles. morels, fiddleheads — all lor the
price of a leisurely walk in the woods.
Sounds pretty sweet, right?

Belore you head out, though, you
need to do a little research. Otherwise
vourt foraging foray could lead to some
rather unpleasant, or even dire, results.
There are lots of toxic look-alikes in the
worlgl and they’re not only limited to
muslirooms and the Olsen twins. Luckily
Orédan 1s as rich in [oraging resources
A8 ik in wild edibles. There are classes,

hops, treks and clubs to join, plus,
ol great books and websites to

helpyou dig even deeper.

10 get you started, we put together

*  this mini field guide — some food for

thought. So, take a read before you take a
hike. There’s a lot of food out there wait-
ing to be found. — DANIELLE CENTONI
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FORAGING FIELD GUIDE

SHAFFER FINE ART

Fritto Misto _

MAKES 4 TO 4 SERVINGS

‘mosr any vegetnble can be substitated
i this v i|ﬂ' Ciud them o stees thint
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Date Night
by Candlelight
at the
Grape Vine

ITALIAN, GREEK AND S8

AMERICAN CUISIMNE

Mever Lemon Adoli:
brge o 2 sooall gartic. cloves
I veaspasons Koslwer salt
|t e
| Earge eee vyolk

| cup extra-virgm olive ol

| mely graved zest ol | Mever lemon

2 ikl ywriis tresh Mever letiuon e

Fritto Misto:

b epuarts peanut or vegetabde ol

F s unbleached all-purpose o

| eupy cakae Hoan
| rpe v

2 cupes buttermilk

reaspomn kosher sl plus more 1o

o g (ieshiby growd black pepper

% o 2 ponds e elellehenls,
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cleaned and partee dry

To make the aioli: Place

the et andd salt m the Bow)

ol o lood procesaon. Process
il gadie i finely mineed amd
begnning o houebs Aded the
whiole cap and veg svolk, Proces
for 3 seconds. With the ma
chine runming, slowlhy hegin o
drrzzle i the ail. As the mixiure
thivkens, the ol can be added

a ke more quickly, Add the
lesrmean 2ot andd lemon juice and
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Te make the fritto misto:
Mivee thie ol b G 0o Beaquunn

ot aned Breat it wo 370 degrees

Sult pomrethier the all-purpose and

cake foars and |||.|| e e g
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att] pepper ina lange bowl,
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log chey Werkione watli i few priesc-

r= ol the vegembles at a tme,
dipy therm amtor the battermilk
mixture, eoating thenywell, Lafi
them out, letting the excess but
termilk drp off, then drop them
e thee our muisiure, working
cpubckly 1o et thim evenly
with Hour Shake ol any excess
Hewer v Laew the seegenibibes inoa
sariaede Baver od o e jaLn h
mient paper-lined baking sheet.

Clomutimue wntil all the vegetable

e coatee] dvon can do this ap o

Seominetes sl

When the ol s b, carefully
acld the vegetables 1o the po
bt ey pent owereronal. Fry umnl
polden brosen, 2 w3 minuies
Lave thee vegetabbes aosor as
they fmy, tormane any that an
bronwining unevenhy: Using a
slogued SPRHHY O e straines
remne the vegetables ad plice
ot i paper’ towel-fined baking
sheer Sprmbkle with sal, Hold
it warm place while fring
the rest of the vegetaldes, Be
sure v b the ot back up oo
termperature before acbding i
mexd bacl Serve warm with

thie aoli
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Hungry for more? Get a recipe for Stir-fried
Dandelion Greens With Duck Fat and Garlic at !



We're surronmded Ty mioist,
shady lorests — prime real estae
for mruch of e wild edibides that
emerge each spring, Here's a taste
ol what vou can find growing
around here this time of vear:

@ pouc FIR TIPS: The bright,
light-green new growth on the
tips of coniler branches is ender
and fraorant. Use it o infise spirits,
simple svrup or cream, or gringd
arec] end with sale.

€ MORELS: These meaty
mushrooms thrive o chaos,
erowing Dest in forests where
the ground has been disturbed
think hres, selectve lopmimne
and campsites. Don’t eat raw,

) FIDDLEHEADS: The tizhtly
[urled new growth of wild Terns
hawe an asparagus-like avo
and texture, Tliey T b=t
shady, moist areas.

S

On the web:

JOIN THE CLUB
Chregon Mycologieal
SocieLy
(wildmushrooms.ore)

FIND A CLASS
Wild Food Adventures
Iwildlpodadventures.com

Irackers Nortliwest
trackersnw.com)

GET AN APP

Dyowvnload = Foraging i
Edilsle andd Medicinal
Wildl Plianis”
mteractive app from
“Wildman™ Steve Brill
due out this month
(wildmanstevehrill.com

the new

KITSCHY BUT
GOOD:

Al That the
Rain Promises
and More,” by
Drawiel Arora
[Ten Specd
Press; §17.494)

" Edible and
B Medicinal Plants

¥, ¥
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THE TOME:
*ldentifying
andl T |;|r\-:-x1j:rg
Edilxle and
Medicinal
Plants,” In
Steve Brill with
Evelyn Dean
Harper Paper
backs, $2| oy

FOR LOCALS:
*Faibale YWild
Planas: Wild
Foods From
Dt to Plate,”
by John Kallas,
Ph.0) (Gribibs
Smith, §24.4949

stalking
eorthe wiled
ASparagus
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THE CLASSIC:
“Stalking

the Wild
Asparagus,” by
Euell Gilslwns
(Hood, Alan C,
& Co,, 817.50

) pANDELIONS: No introduc-
tiom needed, just a word of
cauton: Uinless vou like exireme-
Iy bitter greens, pack the leaves
Liefowe the owers form.

© NETTLES: The leaves have
notoriously painful stinging
needles that are neurralized by
vooking or drying They're viery
nutritious with a rich, full
Havor: Look for them growmge
11 THOIST SAreas,

0 ELDERFLOWERS: | 'l hilue
clderberry tree sends ol
]ﬂumr:- ol sweet-smelling
Hlowers from spring into carky
summer. Just harvest the petals

shake the branch over a
paper bag 1o collect them
then use to infuse cream,
syrups and spirits with thei
Howral, |||11H'}1':| sweetness, | he
Eml[iu.ﬂni 4';1L\ x5 that stay
breehiined will grosw inte delicions
cassis-like berries vou can
harvest in Gall,

PRETTY
PICTURES:
“MNature’s
Crarden,” bw

Samuel Thaver

(Forager’s
Harvest Press,
S24.95

FOR THE
COOK:

“The Wild
Table,” by
Clonnie Green
and Sarah
Scotl (Viking
Stuchio, $40)



