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You can always tell when this plant has sprouted because its
garlic smell is so strong. Its also known as Ramson’s (due to
its commonality in Ramsbottom) and Bear Garlic (The second half of the Latin name, ursinum, refers to the fact that
brown bears loved to eat the bulb)
Wild garlic is one of a number of plant species whose presence indicates that a wood is ancient. It has traditionally been
used in medicine, the bulb being one of the key ingredients in
tonics for rheumatic problems and high cholesterol.
It is also a popular foraged ingredient. Its leaves can be eaten
raw in salads, or blanched and used in place of spinach, or
made into a delicious soup and pesto. They have a mild garlic
flavour and are at their best before the flowers appear. The
flowers are also edible and can be added raw to salads.
Nutrients
Vitamin C
Beta-carotene

Wild Garlic & Ricotta Gnudi Recipe

Gnudi is of Tuscan dialect meaning naked. Also known as Malfatti, a naked ravioli without the pasta that resembles a dumpling like gnocchi.
However, the properties differ to that of gnocchi as they are delicate &
light, almost melt-in- the- mouth not floury, heavy & starchy.
Recipe by Stinky Chef of Rawtenstall Market
Serves 4 people (Makes 40 x 20g dumplings)
Ingredients
250g Ricotta Cheese (Drained Through a Cloth)
400g Wild Garlic Leaves
1 Medium Sized Onion (Peeled & Finely Diced)
100g + 30g Unsalted Butter
4 Egg Yolks
100g + 20g Parmesan Cheese (Freshly Grated)
Salt & pepper
Method
Drain the ricotta in a cloth so dry
Add 400g of washed wild garlic leaves to a pan and cover so the leaves
wilt. Leave to cool then place in a cloth and squeeze out all excess liquid
before finely chopping
Add finely diced onion to a pan with 30g melted butter and cook without
colour before adding the chopped wild garlic, season with salt & pepper
and allow to cool.
Place in the mixing bowl with the ricotta, then add egg yolks, 100g freshly
grated parmesan cheese- mix, taste and adjust seasoning accordingly
Now with wet hands roll into balls the size of walnuts, roll in flour on a
tray, repeat until all the mixture has been rolled
Gently add to a pan of salted boiling water in batches, removing carefully
with a slotted spoon as they float to the surface
Melt the remaining butter in a pan and roll the gnudi around, divide between 4 plates, Spoon over butter & finish with freshly grated parmesan
cheese & cracked black pepper

DEC-JULY

Gorse (Ulex europaeus)
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Now this is a VERY thorny plant, so wear gloves when picking
the flowers! Its beautiful yellow flowers even bloom in winter
and can add a lovley colour on a grey day. The petals have a
smell ranging from coconut to almond, can be seen in all kinds
of habitats, from heaths and coastal grasslands to towns and
gardens.
Its little peapod-esq seeds are so hardy that they require
actual damage to germinate, this means they can germinate
after being in a fire!
Gorse flowers are edible and can be used in salads, tea, bread
dough and to make a non-grape-based fruit wine. As fodder,
gorse is high in protein and may be used as feed for livestock,
particularly in winter when other greenstuff is not available.
The flowers make a wonderful yellow dye!
Herbal Medicine
Gorse flowers are one
of the ingredients
for the Bach Flower
Rescue Remedy, which
is a tincture to be
taken when feeling ill
and a little hopeless

Gorse Cordial Recipe

You can make this cordial from the flowers, whenever you
can find them BUT its best in Spring when the flowers are
most potent. This recipe is by Robin Harford ‘Eat Weeds’.
Ingredients:
600ml/21fl oz cold water
250g/1/2lb caster sugar
Zest: 1 orange
Juice: 1 lemon
Method:
Gather 4 large handfuls of Gorse flowers.
Measure out 250g/1/2lb of caster sugar.
Measure out 600ml/21fl oz of cold water.
Bring the water and sugar mixture to a rapid boil and keep
boiling for 10 minutes. Remove pan from the heat.
Juice 1 lemon
Grate the zest of 1 orange.
Measure 4 handfuls of Gorse flowers.
Add the lemon juice, orange zest, and Gorse flowers to the
sugar water (syrup). Stir in well and leave until cooled or
overnight.
Strain the liquid through muslin or a jelly bag into a clean
container such as a glass jug.
You should end up with roughly 500ml/18fl oz of liquid.
Enjoy!

MAR-SEP

Goosegrass or cleavers (Galium aparine)

14

Cleavers got its name from its tendency to stick to fabric
and fur. Mossy and I have always called it ‘sticky willy’ and
spend ages covering our bodies with it! The name goosegrass
is because geese are fond of the plant, along with chickens,
sheep and horses.
You can eat the stems, leaves and seeds. Make sure the plant
is fairly young as it becomes bitter with age, spring is the best
time to enjoy the plant and It can be boiled or fried up as a
tasty green and added to soups and stews.
Cleavers are actually part of the coffee family but contain
such a small amount of caffeine that it could never be used
as an effective coffee substitute. The root can make a red dye.
Herbal Medicine
Its a cleansing herb and can
be made into a tonic for treating
kidney and urinary problems
and infections.
Nutrients
Vitamin C

MAR-SEP

Ground Elder (Aegopodium podagraria)
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This plant has become very common and has a tendency to
creep into gardens were it is not wanted. In the Middle Ages,
the plant was a potherb. In the markets of Medieval Cracow,
Poland, it was sold as a wild vegetable.
The leaves and seeds are used in cooking and best picked
when the plant is young.
The plant was once used as medicine for various ailments,
but its primary purpose was as a cure for gout and to relieve
pain and swelling. For this reason, the plant was also known
as goutwort.

Nutrients
The young leaves contain high amounts of vitamin C and are
best picked in spring for use in salads and soups.

FEB-NOV
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Glistening Inkcap (Coprinellus micaceus)

This is a small fungus but can be found in large groups, making it worthwhile to collect. Our friend the shroom shaman
has many of these growing around his hollow tree and Holly
and Ivy regularly add them to mushroom dishes.
When picking select only those where the gills are still white.
They need to be refrigerated quickly and cooked within 24hrs
(otherwise they will deliquesce, which means turn to liquid
ink!).
You will see the fresh caps are covered in a fine white powder
that appears glittery or glistening, hence the common name.
This coating, more often than not, will eventually disappear
with age and with the interaction of the elements etc.

MAR-MAY

Sweet violet

(Viola odorata)
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This colourful plant adds a purple and blue hue to most
liquids, such as wine, tea, vinegar and honey. Its flowers are
cooling and soothing (demulcent in action) and were used
as a beauty treatment during Victorian times to keep skin
youthful. You can see the bright purple flowers and heartshaped leaves appearing in hedgerows, roadsides and lightly
shaded woodlands.
Legend says that a person can only smell sweet violets
once, as they steal your sense of smell. This is untrue, but,
it stems from the fact that sweet violets contain beta-ionone,
a chemical which temporarily shuts off smell receptors. The
goddess of springtime and flowers, Persephone, was picking
spring flowers, including violets, when she was abducted by
Hades, god of the Ancient Greek underworld.
Sweet violets are edible, and are often candied and used to
decorate cakes. They can also be added to salads or used as a
garnish.
Herbal Medicine
Sweet violets were used in herbal medicine to treat ailments
such as headaches, depression and insomnia.

