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Spring foraging recipes

wild garlic pesto

11arge bunch of wild
garlic leaves
Rapeseed oil

50g pinenuts or tov
50g Parmesan cheese
(or vegzie equivalent)
Lemon juice

Sait and pepper

Rinse and dry wild garlic and chop roughly.
Add garlic, nuts, cheese and oil to a food
processor and biitz until almost smooth.
Add lemon juice, salt and pepper to taste.
Transfer pesto to clean jars. It will keep in
the fridge for two weeks.

Gorse Cordial

4farge handfuls of
Gorse flowers
600mi cold water
250g caster sugar
Zestof 1 orange
Juice of 1 lemon

Add sugar to water and boil rapidly for 10
minutes. Add the juice of the lemon and
zest of the orange and mix well. Add all the
Gorse flowers and leave for 24 hours
Strain and bottie. Will keep for 4 weeks in
the fridge.
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Dandelion Honey

150g dandelion
petals (washed)
1litre water
1lemon

1kg caster sugar

Pick of the petals from the flowers and add
to the water. Bring to the boil and let
simmer for a short time. Leave, covered,
overnight to stew. Pass the fiquid through
2 muslin to remove the flowers and add the
sugar and siiced lemon. Bring to the boil
and reduce by two thirds. It should now
have 3 honey consistency. Transfer to jars.

Hedgerow salad

Young dandelion leaves, hawthorn leaves
and beech leaves can all be added to a
salad. Pick the smallest you can find and
wash well before adding to the salad.

Nettle champ

Several handfuls of
nettle tops

& medium to large
potatoes

200 mi of milk

150 g of butter

1large spring anion
Saltand pepper to taste

Pesl and chop the potatoes and boil with
the spring onion. Place the nettle tops in
the milk and boil until wilted. Once cooked
drain the potatoes and mash well. Add all
the nettles and mix and then add the milk
2 little at a time until it is 3 light and fiuffy
texture. You may not need all the milk.





