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SORREL BROTH

4 cups sorrel (leaves, stems, 5 cups water and 5 chicken
and flowers; save some bouillon cubes, or & cups
for garnish) chicken broth

1 teaspoon butter

N

egg yolks

s

cups light cream

Sauté sorrel in the butter until wilted. Set aside. Bring chicken broth to
a boil. {If using bouillon cubes, pour water into saucepan and bring to a
boil. Add bouillon cubes and sur until dissolved.) In small bowl, lightly
beat together egg yolks and cream.

Remove broth from heat. Add egg mixture, stirring with a winsk.
Return to heat and cook over very low heat until slightly thickened,
stirring constantly. Do not allow to boil. Remove from heat, add sorrel,
and serve hot. Decorate with fresh sorrel ieaves and flowers. Also excel-

lent icy cold.

SQUASH AND SORREL

Add sorrel to yellow squash just before you remove cooked squash from

heat.
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ACORN PANCAKES

#% cup white flour t egg, well beaten
1 cup acorn flour 17 cups mitk
2 teaspoons baking powder $ tablespoons butter

% teaspoon salt

in a bowl mix flours, baking powder, and salt. In another bowl rux ege,
milk, and butter. Pour milk mixture into dry ingredients and stir just
enough to moisten dry ingredients. Spoon onto greased hot grill or fry-
ing skillet. Flip and turn once.

Serve with maple syrup or wild jellies.

ACORN BREAD

Preheat oven: 350°F

1 cup acorn flour 1egg
% cup cornmeal % cup honey
#% cup whole wheat flour 3 tablespoons cooking oil
i teaspoon salt ¢ cup mitk

| tablespoon baking powder wr

Combine acorn flour, cornmeal, whole wheat flour, salt, and baking

Uﬁ_vﬁ..aﬁ..og_ygwmemmuwozm%om.msagmw.mbaﬂoaﬁSmwm%ms?

o 2P T 1
mixing a bit at a tme. Pour mnto greased pan and bake n 350°T oven 20
or 30 minutes, or until a toothpick inserted -comes out clean. .
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CATTAILS

& 0o

CATTAILS, those sirap-leafed welland plants with hot-dog-shaped
Jruats, grow over most of the United States except Alaska. When the

azaleas are blooming, the emerging leaf spikes of the cattail are ten-

der and sweel. They can be eaten raw mn a salad, or cooked. In late
spring the green flower spikes appear on stems much more slender
than the leaf stems. The spikes are as delicious as corn on the cob and
taste like 1t. The pollen from the male flower appears several davys
later about one nch above the female ,\mcg_m.a. It 15 rich in protein and
18 savory in breads, pancakes, and soups.

The roots of the catiail, called rhizomes, are ropeltke structures

that grow laterally. They are delicious. Get wnio your oid sneakers
and wade into a cattail marsh. Run your hand down the leaves lo the
rhizomes, move along one, and pull. Wash the root, slice, and bake n
the oven or boil mn a pot. You cannol starve with cattails around you.
An acre of catlails produces ten Limes as much food as an acre of

potatves.
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PESTO SAUCE
(Wild nuts enhance any dish, from boiled vegelables o salads, cakes,

e cream, cookies, and pres, and fish and fowl as well
Try this pesto sauce usmg any wild nut.)

4 tablespoons butter % cup olive oil
4 cups fresh basil pinch of salt
1 or 2 cloves garlic i cup of any wild nut

% cup Parmesan cheese

Blend all ingredients in a food processor. Pour sauce over boiled pasta.

WiLp Nut PrIE
Preheat oven: 350°F
% cup butter i cup chopped wild nuts
% cup light brown sugar i teaspoon vanilla
3 eggs pinch of salt
1 cup light Karo syrup 1 9" precrust

Cream butter and sugar. Beat in eggs, one at a time.
Stir in Karo syrup. Add nuts, vanilla, and salt. Pour into unbaked
precrust. Place on cookle sheet. Bake at 850°F for 45 minutes or until

brown. Serve hot or cold.

18

CAT-QO-NINE-TAILS PANCAKES

(Shake bright-yellow pollen 1nto « plastic bag while out m the marsh.
A dozen flower stalks will yreld about a cup,)

1 cup cattail pollen i egg, well beaten
I cup white flour 1% cups milk
2% teaspoons baking soda 3 tablespoons vegetable oil

% teaspoon salt

Mix cattail pollen, flour, baking soda, and salt. Sur in egg, milk, and oil.
Set aside until batter thackens, about 10 munutes. Pour daubs onto but-
tered skillet and fry until golden brown. Serve with maple syrup or wild

Jam.
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BLACK WaALNUT

This aromatic iree with its scaly bark 1s found

all over the eastern and central United States

and Canada and out across Texas to the edge
of the dry lands. A subspecies grows in Califorma.

Gather the nuts in October while they are still green
and keep outdoors in a basket until the husks blacken.
Knock off the husks with a hammer and crack open the

savory biack wainut.

SHAGBARK HICKORY

The bark of this tall tree is outstandingly
shaggy. You can’t miss it Gather the egg-shaped
nuts and crack open by the fire at night. This
15 the best of the many hickories. Similar ones
are black, pignut, shellbark, and mocknut hickory.

A taste of the nut tells one from the other.

16

FIDDLEHEAD S
@ e o
IN THE SPRING OF THE YEAR, the curled leaf buds of ferns, called
Jiddleheads, can be made into erotic dishes. Ferns grow everywhere
except the desert and need very few words to describe them—many
lacy leaflets on a branch with brown fruit dots on the underside of the
Jrond. There are more than sixty species in the United States. The
tastiest are the wood, interrupted, marsh, New York, and bracken
Jerns, but all are good. The bracken fern grows in the full sun in old
pastures, dry roadsides, and woods over most of North America and 1s

the faverite because 1t produces fiddleheads all season.
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MASHED JERUSALEM ARTICHOKES

12 to 15 Jerusalem artichoke 1/4 cup milk

tubers butter
1) quarts water salt

Scrub tubers with a stiff vegetable brush, peel like a potato, and quarter.
Bring water to a boil and add tubers. Simmer for 25 minutes or until
soft when poked with a fork. Drain.

Mash with milk, butter, and salt. Serve hot.

s

Preheat oven: 875

BAKED JERUSALEM ARTICHOKES
F

Scrub tubers, place on cookie sheet, and put in preheated oven. Bake 40

minutes or until soft. Split open and serve with butter, salt, and pepper.

14
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FIDDLEHEAD PIE
(Dandeiton leaves and Jerusalem artichokes can be added,)

Preheat oven: 450°F

1 pie shell 2 chicken bouillon cubes
1 cup fiddleheads # cup boiling water
2 pots boiling water % cup grated Swiss cheese

3]

tablespoons butter salt and pepper

B

tablespoons flour % cup Parmesan cheese

3 hard-boiled eggs, sliced

cup milk

Bake ple shell at 450°F for 5 minutes or until pale brown.

Remove from oven and turn heat to 350°F

Wash and dran fiddleheads, cover with water, and boil for 10 min-
utes. Drain well and boil again.

Melt butter slowly in saucepan, add flour, and stir until well mixed.
Slowly add milk. Keep stirring until sauce has thickened.

Dissolve bouillon cubes in /% cup of boiling water. Add to sauce.

Stir in grated Swiss cheese, salt, and pepper. Lightly stir in dramed
fiddleheads. Pour mix into baked pie shell. Sprinkle Parmesan cheese
over top. Bake in 350°F oven until brown. Decorate with hard-boiled

eggs. Serve hot. -

-
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