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Chad Kirschbaum 

16 March 2006, West Virginia Native Plant Society 
 
 
Appetizer 

Garlic Mustard Salsa  
http://www.ma-eppc.org/weedrecipes.html 

2 cups finely chopped tomatoes 
1 cup finely chopped green pepper 
½ cup finely chopped onion 
1 to 2 jalapenos seeded and minced 
1 small green chili, seeded and minced 
1 tablespoon olive oil 
1 tablespoon minced garlic mustard or to taste 
Salt to taste (optional) 

  Combine ingredients in a bowl, cover, and chill. For more intense flavor, chop garlic mustard 
ahead of time and let stand for several hours or overnight.  

 
Salad and Soup  
  
 Lettuce, Dandelion, Honeysuckle, Multiflora Rose 

 
Knot Soup 
From THE WILD VEGETARIAN COOKBOOK, Harvard Common Press, Boston, 2002  

4 cups vegetable broth 
3-1/2 cups young Japanese knotweed shoots or rhubarb, sliced 
1 cup tofu-cream cheese 

1. Simmer the knotweed in the broth 5 minutes or until tender. 
2. Stir in the tofu-cream cheese and serve. 

Serves 6   Preparation Time: 20 minutes 
 
Other Recipes from http://www.econetwork.net/~wildmansteve/ 
Knotweed Sherbet 
Steamed Knotweed Sesame 
Strawberry-Knotweed Cobbler 

 
Wine 

 
AUTUMN OLIVE WINE 
http://winemaking.jackkeller.net/request115.asp 
 

• 4-5 pounds Autumn olive fruit  
• 2 lbs granulated sugar  
• 1¼ tsp yeast nutrient  
• ¼ tsp tannin  

http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Knotweed.html
http://www.econetwork.net/%7Ewildmansteve/Web%20Recipes/Tofu%20Cream%20Cheese.html
http://www.econetwork.net/%7Ewildmansteve/Web%20Recipes/Japanese%20Knotweed%20Sherbet.html
http://www.econetwork.net/%7Ewildmansteve/Web%20Recipes/Steamed%20Knotweed%20Sesame.html
http://www.econetwork.net/%7Ewildmansteve/Web%20Recipes/Strawberry-Knotweed%20Cobble.html


• 1 crushed Campden tablet  
• 1 tsp pectic enzyme.  
• 3 qts water  
• Lalvin RC212 (Bourgovin) wine yeast  

Put 2 qts water on to boil. Meanwhile, wash and cull fruit for soundness. Put fruit in nylon straining 
bag, tie closed, and place in primary container. Bruise fruit by squashing with hands or a piece of 
hardwood, being careful not to crack seed. Pour boiling water over fruit and cover primary. 
Combine remaining water with sugar and stir until dissolved--may heat the water to aid in 
dissolving sugar. Add sugar-water to primary, replace cover and set aside to cool. When room 
temperature, stir in tannin, yeast nutrient and crushed Campden. Replace cover and set aside for 12 
hours. Stir in pectic enzyme and again cover primary and set aside. After 12 hours, add activated 
yeast and again cover the primary. Stir twice daily until s.g. drops to 1.015 (1-2 weeks). Remove 
nylon straining bag, squeezing well to extract juice. Allow to settle and rack to secondary and fit 
airlock. Wait 30 days, then rack, top up and refit airlock. Repeat when wine clears. Allow another 
60 days under airlock. Stabilize, sweeten to taste if desired, wait 10 days, and rack into bottles. Age 
six months before tasting. Improves with age. 

 
 
Entrée 

 
Garlic Mustard Lasagna-  
 Use your favorite spinach lasagna and substitute garlic mustard for spinach 
 
 
Curried Dandelions 
From THE WILD VEGETARIAN COOKBOOK, Harvard Common Press, Boston, 2002  
Dandelions defend themselves with bitterness. By the time they get ready to flower, most people 
don’t like them. The leaves are moderately bitter even when they’re at their best, in early spring 
and late fall. But you'll never know this when you apply Indian cuisine to this common, super-
nutritious, easy-to-recognize wild green. 

3 tbs. corn oil, peanut oil, sesame oil, or olive oil 
9 cups young common dandelion leaves or other bitter wild or commercial greens 
4-1/2 tsp. garlic, chopped 
1-1/2 cups water 
3/4 cup silken (the softest variety) tofu 
2 tbs. mellow (light-colored) miso 
1-1/2 tbs. lime juice 
1-1/2 tbs. curry powder, or to taste 

1. Sauté the common dandelion leaves and garlic in the oil 10 minutes. 
2. Meanwhile, puree the remaining ingredients in a blender. 
3. Add the puree to the dandelions, bring to a boil, reduce the heat to low, cover, and simmer 10 
minutes. 

Serves 6 
 
Dandelion Fried Rice 
From THE WILD VEGETARIAN COOKBOOK, Harvard Common Press, Boston, 2002  

5 tbs. peanut oil 
1 tbs. dark (toasted) sesame oil 

http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Dandelion.html
http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Dandelion.html
http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Dandelion.html


2 cups common dandelion leaves, coarsely-chopped 
2 small hot chili peppers, seeds and ribs removed, chopped, or 1/4 tsp. cayenne hot pepper, 
or to taste 
4 large cloves of garlic, chopped 
1 tbs. fresh ginger, chopped 
5 scallions, chopped 
1/2 cup texturized vegetable protein (TVP) 
2 cups basmati brown rice or other brown rice 
2-3/4 cups water (or 2-2/3 cups water if you’re using a rice cooker) 
2 tbs. tamari soy sauce, or to taste 
1 tsp. brown rice vinegar 
Assemble all ingredients beforehand. 

1. Stir-fry the dandelion greens in 2 tbs. of the peanut oil over high heat in a wok or frying pan, 
stirring constantly, 90 seconds. 
2. Add the chili peppers, garlic, and ginger and continue stir-frying another 30 seconds. Remove 
from the wok and set aside. 
3. Stir-fry the scallions and texturized vegetable protein in another 2 tbs. of the peanut oil 2 
minutes, then remove from the wok and set aside. 
4. Stir-fry the rice in the remaining peanut oil and the dark sesame oil 2 minutes. 
5. Place all cooked ingredients and all remaining ingredients into a saucepan, bring to a boil over 
medium heat, reduce the heat to low, cover, and cook 40 minutes, or until all the water is absorbed 
(or cook in a rice cooker until done.) 
Serves 6-8 
Preparation Time: 40 minutes 
 
Other Recipes from http://www.econetwork.net/~wildmansteve/ 

 
 
Side Dish 

 
Stir-Fried Buds with Garlic Mustard and Mushrooms 
http://www.ma-eppc.org/weedrecipes.html 
 
Gather from an unsprayed area and wash well: 
2 cups of 1/2" to 1" daylily (Hemerocallis fulva)buds 
2 cups garlic mustard (alliaria petiolata) Other ingredients: 
1 T. roasted sesame oil 
1 T. sesame seeds 
1 t. grated fresh ginger 
1 cup mixed wild mushrooms (any kind will be good)  

In a large heavy skillet, heat the oil, sesame seeds, and ginger.  Lower the heat to medium and add 
the mushrooms and daylily buds.  Cover for 5 minutes.  Uncover and turn the heat up to medium 
high.  Add the garlic mustard and stir until wilted and the mushrooms are done.... 3 - 5 minutes.  

Note:  This is a wonderful side dish.  Add chicken or shrimp and serve over wild rice for a main 
course.  This is one dish that will change minds when it comes to eating wild foods!  

 

http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Dandelion.html
http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Dandelion.html


Dessert 
 
Japanese knotweed (Polygonum cuspidatum) 
From http://www.econetwork.net/~wildmansteve/Clippings.folder/Arrest.html 

SEASON: You can eat Japanese knotweed in the early spring only. Later, it becomes too 
tough.FOOD USES: Japanese knotweed has a tangy, tart flavor similar to rhubarb, only better. The 
best plants to collect are the stems 6-8" tall. Taller stems, up to 1 ft. tall, have a tough rind that you 
must remove. Smaller plants provide less food. Be sure to discard all leaves, which are too tough to 
eat. 

Slice the stems, steam them, or simmer them. They're tangy and tart, with a flavor similar to 
rhubarb, only better. If they're too strong-tasting for you straight, dilute the tartness by using them 
as one ingredient out of many in a soup or stew. 

Like rhubarb, you can also use the tart flavor of Japanese knotweed to offset the sweetness 
of fruits in jams or dessert dishes. Use about 10 times as much fruit as knotweed. I've made terrific 
apple and knotweed pies using this proportion. You can sometimes even substitute knotweed for 
lemon juice as the tart ingredient in a recipe, to transform the familiar into the exotic. 

Apple and Knotweed Pie 
From SHOOTS AND GREENS OF EARLY SPRING in Northeastern North America 
Written, illustrated, and published by "Wildman" Steve Brill, New York, 1986 
 
Crust: use your favorite pie crust recipe or just go to the store and buy one. 
Filling: 2-1/4 cups sliced tart apples 

1/4 cup sliced Japanese knotweed 
1/2 cups apple juice 
1 tsp. cinnamon 
1 tsp. powdered ginger 
1/2 tsp. nutmeg 
1/4 tsp. ground cloves 
1/2 cup sunflower seeds 
1/4 cup each black walnuts and English (commercial) walnuts, or l/2 cup English 
walnuts 
3 tbs. tapioca, arrowroot, or kudzu 

1. Mix all filling ingredients together. 
2. Prick holes in the crust with a fork, then fill it with the filling. 
3. Put excess dough on top, lattice style, if desired. 
4. Bake at 425 degrees ten minutes, checking to see that the crust doesn't burn. 
5. Reduce the heat to 350 degrees and turn the pie pan so the heat is better distributed. 
6. Bake another 30 minutes or until the crust is crisp and the filling is bubbly.  
 
 
Kudzu Sorbet –see attached recipe 

http://www.econetwork.net/%7Ewildmansteve/Plants.Folder/Knotweed.html
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