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    There are many wonderful wild foods available in Florida.  The first step is to get to  
          know the plants.  A field guide will teach you how to identify wild edibles and is  
     essential to your new adventure.  If you are lucky enough to know a veteran at  
     harvesting wild edibles, like Dick Deureling, ask him or her to take you along 
     on their next collecting trip.  
 

     When you first begin learning about wild edibles you may find the large  
            number of plants available overwhelming.  Start by learning a few plants.  Pick a  
           handful of plants and get to know the botanical name, where they grow, how they  
          grow, what part is edible, how to prepare it, and what time of year is best for  
    collecting it.  If you are unsure of the identification of a plant don't eat it until you are 
sure of what it is.  Once you master your initial list then move on to others. 
 

Botanical Latin is not as intimidating as it seems.  If you can learn the common name of a plant - you can learn 
its botanical name.  Plants can have many common names so it is important to know the Latin name for 
identification purposes.  For example, pigweed is a common name for both Amaranthus and Chenopodium.  
Knowing the botanical name of each plant will help to avoid confusion when collecting wild edibles. 
 

Wild edibles should be harvested at their peak of freshness.  If you can't collect enough to use at one  
particular time then harvest and store it for later use.  Many plants such as acorns, and berries can  
be gathered and frozen.  Seeds can be collected and dried.  Leaves that are to be used for teas  
can be harvested and dried.  Fruit and berries can be made into jelly or syrup for long term  
storage, and some plants can be canned as you would pickles.  
 

Most plants that are used as potherbs become bitter once they begin to flower and need to be  
picked when they are very young.  You should be able to identify these plants from their  
young vegetation, as well as the mature plant.  If the plant has already begun to bloom then  
mark the area or make a notation to yourself so that you can come back the following  
year to gather the tender young leaves. 
 

There are many wonderful plants that can be used to make tea.  Horsemint and persimmon leaves  
make wonderful hot or cold tea.  If you are using dried leaves you will need one half to one full  
teaspoon of the dried leaves per cup of tea.  Everyone’s taste is different so this should be adjusted to suit 
yours.  Pour boiling water over the leaves, cover and let steep for 5-10 minutes.  Add sugar or honey to taste.        
 

Experiment with some of your favorite recipes by using wild ingredients as substitutes.  Smilax can be used in 
place of spinach in many recipes.  Acorns and wild nuts can be used in place of pecans or walnuts in baking 
recipes. Wild herbs can be added to salads.  Use wild instead of domestic garlic for garlic butter.     
 
 Collecting wild edibles can be a lot of fun and very rewarding.  You can learn  
 about habitat types, seasonal changes, native plants, and an appreciation for some  
 plants you may have formerly thought of as useless.  You will learn that certain  
 plants are found in certain areas and nowhere else.  You will learn the season to  
 harvest the plant, or its fruit,  at its peak of freshness.  You will also learn an  
 appreciation, maybe even a fondness, for the many plants that have been  
 mislabeled as weeds.   
 

 Wild edibles should not be collected near roadsides or other areas that may  
contain  pollutants or pesticides.  When you are harvesting be sure to leave more 
than you take.  You  don't want to deplete your supply of the plant, or deprive the 
animals of their food source. 
 




