
Hooray! Spring is well and truly here again, all praise to the lord!  As Cornwall emerges from itõs wet, muddy, endless winter 

itõs gradual metamorphosis into a lush, sunny, beachtime paradise reminds me anew why I moved here 12 years ago.   

 

The Seasons.  Having grown up in consistently hot countries Iõm not a great subscriber to the ôJoys of The Seasons.õ  I think 

you have to be born into the Seasons to truly appreciate them.... I would be more than happy not to have another Cornish 

winter.  Neverthless, the Spring does have its merits.  

 

The landscape wakes up from itõs quiet slumber and all of a sudden the hedgerows, seashores and woodlands are bursting 

with new growth, prolific fresh abundance.  Now is the time to get out to the hedgerows to make the most of the vigorous  

young wild Spring greens and to take advantage of the triffid like Japanese knotweed spears emerging from the earth at high 

speed: hell bent on domination.  

 

So, whatõs been happening at Fat Hen?  Weõve been very busy all winter landscaping and laying a gorgeous oak floor in the 

Goat Barn.  Iõve been running my walks and Taster Days and days with Primary School children and am gearing up to our 

first Spring Gourmet Wild Food Weekend on 16th/17th April.   We have two places left to fill on the weekend so please get in 

touch if you want to come.  

Iõve just had a couple of days with the owners of a company called Pieminister (www.pieminister.co.uk) and photographer 

James Bowden (www.james bowden.net ).  They make posh pies and have a very successful business, selling 70,000 pies a 
week to restaurants, supermarkets and festivals.  They came down to stay with us for a couple of days on pie ñlocation to 

photograph pies for a new cook book.  We foraged lots of wild ingredients and devised a wild pie for the book along with 

lots of wild veg accompaniments.    

 

We cooked up a hare and alexanders pie served with wild spring greens: wild cabbage & sea beet cooked with 2 wild gar-

lics (ramsons and three cornered garlic).  We also had a Spring vegetable pie served with a wild salad:  black mustard, sor-

rel, three cornered garlic, ramsons, navelwort and hairy bittercress.   

 

We started preparing a roadkill pie of badger with apple and cider... But it seemed to get lost in amongst the huge number of  

pies that had to be eaten and photographed over two days and itõs now sitting in my freezer waiting for a pastry lid and some 

adventurous dinner guests.  Anyone brave enough to try it is welcome to come round for supper!  Which brings me back to 

the badger in the first place.  Badgers and their setts are protected against killing by law, but if theyõve already been killed  

then they are fair game.  I found this badger very freshly killed on our track, possibly knocked out by the milk tanker which  

goes up and down the track to our neighbouring dairy farm every day.  With the help of Nathaniel, a volunteer from Califor-

nia, we gutted it that night ready for skinning and butchering the next day.  I skinned the badger so I can use the pelt for my 

wildlife educational work and jointed the badger for the freezer.  So, the roadkill pie is made from the hind leg of the badg er.   

(Apologies to any vegetarians).  

 

Iõve got a few more foodie events coming up.  Iõll be foraging on Bank Holiday Monday 2nd May in preparation for Flinty 

Redõs  (www.flintyred.co.uk) 5 Course Wild Food Tasting Supper in Bristol on Tuesday 3rd May.  Iõll be working with chef 

Matt Williamson for this event.  The wild food will be matched with organic and biodynamic wines.  Book now: 0117 923 8755  

 

In June we are running a Wild Food Masterclass for a food company called ôUnearthedõ  (www.discoverunearthed.com).  

They source high quality artisan food products from around the world and our day with them will be about matching wild  

ingredients with their tapas style products.  Iõll be working with chef Mark Devonshire, ex Rick Steinõs Seafood Cookery 

School, and now Fat Henõs new Gourmet Weekend chef.  
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So, now, to Spring Foraging.  Which wild  greens should you be looking for now?  There really are hundreds of edible 

greens to pick at this time of year.   Sea beet, sorrel, navelwort, plantains, chickweed, bittercress, wild cabbage, ramsons,  

three cornered garlic, black mustard, hedge bedstraw, wood sorrel, watercress and jack by the hedge, to name a few.  

 

However,  many of our good edible Spring species gracing our hedgerows and waysides right now are members of the fam-

ily of plants called the Umbellifer or Apiaciae family.  This family includes the following edible plants: cow parsley aka wi ld 

chervil, hogweed, alexanders, fennel, sweet cicely, angelica, rock samphire, wild carrot and pignut.  They all have diagnos-

tic features in common having leaves which are all variations on the flat leaf parsley type leaf and flowers which are formed  

into ôumbelsõ, or ôumbrella likeõ in structure, with the flower stalks radiating out from a central stem.   You must take extreme 

care when foraging for members of the umbellifer family as there are also some very poisonous members of this family too.  

These include foolõs parsley, hemlock water dropwort, hemlock and henbane. 

You may be mistaken in thinking the  plant pictured above is cow parsley  ( Anthriscus sylvestris) or sweet cicely ( Myrrhis odo-

rata), but the tell tale long bracteoles that hang down below the flowers identify this plant as foolõs parsley (Aethusa 

cynapium).  The leaves of both cow parsley and sweet cicely are larger and rougher and have distinctive smells.  Foolõs pars-

ley is a poisonous plant of cultivated ground.  Look out for it on waysides, wasteground, allotments and gardens.  It can be 

mistaken for parsley but does not have the smell of parsley.  It contains the poison aethusin, which is similar to coniine fo und 

in hemlock.  It is not thought to be as poisonous as hemlock but still to be avoided.   Historically curly parlsey became ver y 

popular as a means of avoiding mistaking foolõs parsley for flat leaved parsley as they will grow together in the garden.  Just 

make sure you use your sense of smell to avoid making this mistake yourself.  

The plant above is hemlock water dropwort ( Oenanthe crocata).  This is an extremely poisonous, in fact, deadly plant.  It con-

tains a neurotoxin called oenanthotoxin.  This will give you convulsions, hallucinations, vomiting and death, so you must 

never eat this plant.  This plant normally grows in damp or wet places and youõll find most watercourses and ditches lined 

with it.  However, it occasionally grows in dry habitats, often where there is a water source near by, which you may not have  

identified.  The leaves are smooth, hairless and bright green and the plant smells strongly.  Be careful, this plant is ex-

tremely common and probably the most poisonous plant in the UK.  

THIS PLANT IS POISONOUS 

THIS PLANT IS POISONOUS 
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Some good edible umbellifers  

Alexanders  

(Smyrnium olusatrum) 

Cow Parsley/ Wild Chervil  

(Anthriscus sylvestris) 

Fennel 

(Foeniculum vulgare ) 

Hogweed  

(Heracleum sphondylium ) 
Rock Samphire  

(Chrithmum maritimum ) 

Wild Carrot  

(Daucus carota, ssp maritima) 

Hogweed shoots.  This is how they should look when 

you pick them to eat.  You want the young shoots.  

Find a plant and  look at the base of the plant for these 

shoots. 

This is the edible tuber of the pignut.  

The pignut is the very smallest of the 

umbellifer family.  You need to iden-

tify the plant, then dig very carefully 

down into the soil following the root 

down until you find the edible tuber, 

which can range in size from a hazel-

nut to a golf ball.  The tuber is very 

easily lost and can break off easily 

from the delicate root.  They make a 

fun and delicious wayside snack.   


