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Douglas Deur : Pacific Northwest Foraging: 120 Wild and Flavor ful Ediblesfrom Alaska Blueberriesto Wild
Hazelnuts (Regional Foraging Series) before purchasing it in order to gage whether or not it would be worth my
time, and all praised Pacific Northwest Foraging: 120 Wild and Flavorful Edibles from Alaska Blueberriesto Wild

Hazelnuts (Regional Foraging Series):

0 of 0 people found the following review helpful. Good ResourseBy Kathleen R.This book has been a GREAT helpin
identifying edible plantsin my area.Thisis a great resource for anyone who wants to try foraging for some of their


http://f3db.com/pub/links.php?id=1604693525

food.The pictures are clear and the descriptions are thorough.Handy to have around! 1 of 1 people found the following
review helpful. ... livein the woods and this book is a great helpBy Alan W. Stewmoni live in the woods and this book
isagreat helpl of 1 people found the following review helpful. Awesome, hold the Mushrooms thoughBy MARK
MOFFITTExcellent, exactly what | needed - but VERY surprised nothing on edible mushrooms for the region - not
even afew. Get a separate guide for mushrooms.

The Pacific Northwest offers a veritable feast for foragers. The forests, meadows, streambanks, and even the weedy
margins of neighborhoods are home to an abundance of delicious wild edible plants. Discover wild lilies with their
peppery flowers, buds, and seeds and use them in your spring salads. Select sweet, succulent thistles or the shoots of
invasive Himalayan blackberries and Japanese knotweed to add wonderful flavor to hearty soups.

Doug Deur invites us to discover the taste and history of the Northwest. Spencer B. Beebe, author of Cache: Creating
Natural Economies and founder of Ecotrust | came to the Pacific Northwest because of the endless bounty of
ingredients to cook with. This book opens my eyes to even more of the regions edible wild treasures. Vitaly Paley,
chef and owner of Paleys Place, Imperial, and Portland Penny Diner Pacific Northwest Foragingmay change the way
you see the world. Pacific Northwest Magazine



