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Gray pine (Pinus sabiniana) cones are almost as heavy as Coulter pines.
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For desert dwellers, the favorite legume for food is the sweet mesquite, Prosopis glandulosa
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True oaks are a major source of nutrient-rich nuts throughout the foothills. Here is the massive trunk of the widespread coast live oak (Quercus agrifolia)
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Coast live oak acorns sit in a scaly cup
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The large acorns of the canyon live oak (Q. chrysolepis) were sometimes gathered but were not favorites
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The California black oak (Q. kelloggii) is perhaps the most favored. Its deeply lobed leaves are tipped by bristles
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Black oak has beautiful pink hairs on the new leaves in early spring
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The majestic valley oak (Q. lobata) was also often used
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Here is an acorn of valley oak. Note the warty acorn cup
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From the hot deserts comes the jojoba (Simmondsia chinensis), whose nuts were sometimes eaten but are more valuable for their waxy oil.
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Male flowers of jojobaSimmondsia chinensis
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The California bay (Umbellularia californica) assumes many shapes according to wind and habitat
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Bay leaves are strongly scented and sometimes used to flavor food
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For the First Peoples, the food part of the bay is tied to the nutlike seeds inside these wrinkled fruits.
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BERRIES. A large seasonal selection of fleshy fruits for food. Flowers of the service berry (Amelanchier sp.)The leaves of service berry are toothed in a special pattern
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Manzanitas are noted for their gorgeous red bark
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The brightly colored manzanita berries were widely gathered and avidly eaten fresh or driedSome manzanitas like the Eastwood manzanita (A. glandulosa) stump sprout after injury or fire
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The honey-scented flowers of common manzanita (A. manzanita)
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Kinnikinnick or bearberry (A. uva-ursi) is a ground cover species widespread in the northern hemisphere.
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Although sour, the berries of barberries can be used as food. This is the well known Oregon grape ( Berberis aquifolia)
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Nevin’s barberry (B. nevinii) has edible bright red fruitsMost barberries arm their evergreen leaves with spiny teeth
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All barberries produce masses of yellow flowers
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California’s three strawberries (F. chiloensis, vesca, and californica) were gathered for food. Here is the flower of the beach strawberry, Fragaria chiloensis
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Although it produces smaller berries, the woodland strawberry (F. vesca) makes intensely flavored fruits
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The sweet, luscious berries of Gaultheria ovatifolia are unfortunately uncommon but better tasting than their larger relative, salal
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Gaultheria shallon, Salal features white or pink, urn-shaped flowers in late spring followed by…
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Toyon or California holly (Heteromeles arbutifolia) is widespread in coastal mountains. Here are its summer flowers
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Toyon’s bright red fruits ripen in midfall and are edible but not choice
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California’s four tree junipers (Juniperus californica, Juniperus occidentalis ssp. australis, and Juniperus osteosperma, Juniperus communis) are noted for fragrant foliage and edible cones, often referred to as berries
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Here are the ripe cones of the widespread, shrubby California juniper (Juniperus californica)
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Oso berry or Indian plum (Oemleria cerasiformis) produces small dark purple fruits that are more prolific in the Pacific Northwest
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Opuntia, the cacti known as prickly pears have paddle-shaped branches with spines.
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Prickly pear flowers are also highly attractive
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California is home to several wild plums and cherries. They often feature shiny silvery bark like this bitter cherry (Prunus emarginata)
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The evergreen holly-leaf cherry (P. ilicifolia) produces blossoms in late spring followed by fruit in the summer.Prunus ilicifolia ‘Catalina’ fruit 
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The Sierra plum (P. subcordata) is known for forms with sweet plum like fruits
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The choke cherry (P. virginiana demissa) follows its flowers with large fruits that need sweetening to make them edible
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Sourberry (Rhus trilobata) is true to its common name but can be sweetened.
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The distinctive leaves of sourberry although superficially similar to poison-oak also show differences
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The many species of currants and gooseberries produce edible berries, some better than others. Here are the flowers of the edible golden currant (Ribes aureum)
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Wax currant (R. cereum) is also said to have tasty fruits
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Even the spiny gooseberries can be eaten. This is the fruit of Sierra gooseberry (R. roezlii)
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Although edible, the fruits of pink flowering currant (R. sanguineum glutinosum) are best left for wildlife
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Here are the flowers of the pink flowering currantRibes sanguineum glutinosum
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The wild roses have flowers with edible petals. This flower belongs to Rosa californicaRose petals can be added to salads or made into a preserve
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Wild rose hips are also widely used for food and tea



Presenter
Presentation Notes
The several species of Rubus have edible berries. Here is the flower of the thimbleberry (R. parviflorus)
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Rubus parvifolius )Thimbleberry) leaves resemble maples
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The fully ripe fruits of thimbleberry are delicious
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Another common rubus is the native blackberry, R. ursinus, not to be confused with the invasive Himalaya berry
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Blue elderberries (Sambucus mexicana) are held in high esteem 
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This blue elderberry is loaded with edible flowers before the fruits ripen
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Even the red elderberry (S. racemosa) can be eaten when properly prepared. Red elderberries were traditionally harvested and processed for food by virtually all the Native American groups throughout the plant's range in the Pacific Northwest (Gunther 1945; Turner 1995) for several thousands of years (Losey et al. 2003). Berry laden branches were bent to the ground using hooked sticks and entire berry clusters were broken off and placed in baskets. When several baskets were full, the berries were stripped off of their stems and steamed or boiled in bentwood boxes, small canoes, or skunk cabbage lined pit ovens for several hours. The cooked berries were then spread out onto skunk cabbage leaves to dry above a hot fire or in the sun to make berry cakes (fruit leather), which was often stored until the winter before being consumed (Boas 1921; Gill 1984). Though abundant, elderberry fruit was considered second rate and was often mixed as a bulking agent with better tasting berries. During the historic period many Native Americans steamed Red Elderberries in steel pots, sweetened the fruit with sugar, and canned them in glass jars (Turner 1995). Red Elderberries are very seedy and the Kwakwaka’wakw, who generally believed it was rude to drink water during or directly after a feast, made an exception for Red Elderberries so that people could rinse the seeds out of their mouth (Boas 1921, pgs 564-566). Today few people eat Red Elderberries on account of their slightly bitter-pungent flavor. a few ethnographies also mention soaking the cooked fruit in water, and I want to see if the water removes the disagreeable flavors. While working with the Puyallup and Nisqually, Marian Smith (1940, pg. 148) noted that after Red Elderberries were boiled they were, “put into loosely woven baskets which had been well lined with maple leaves. The basket was carefully covered with the same kind of leaves and submerged in a running stream. It took about a month for the berries to cure and be ready to eat. When finished they formed a thick paste ‘as yellow as butter.’ After the basket was opened it had to be kept in the water and the paste was used regularly until it was gone.” Contrary to other ethnographies that ascribe marginal flavor to Red Elderberry, Smith goes on to say “Elderberry paste was mixed with other dried berries to heighten their flavor.” Albert Reagan (1934, pg. 56) documented a similar method of storing (or treating?) Red Elderberries among the Hoh and Quileute. He wrote, “The cooked product is wrapped in skunk-cabbage leaves and buried in the muck in some swampy place, to be dug up when needed.” While cool temperatures and low oxidation rates in submerged environments provide the most likely explanation for this practice, it is conceivable that water storage was a desirable means of leaching out bad tasting constituents in the cooked berries, or slightly fermenting the fruit.
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Here are the flowers of the red elderberry



)
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The huckle-, blue-, and bilberries (Vaccinium spp.) all have delicious, edible fruits. Here you see the fruit of the northern blueberry (V. membranaceum
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Vaccinium membranaceum is an attractive shrub with brilliant fall foliage
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The best known species is the evergreen huckleberry (V. ovatum) seen here with the early flowers
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From desert oases comes the California fan palm (Washingtonia filifera)
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200mya this palm was in Puerto Rico
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The fan palm offers large clusters of edible, datelike fruits in summer
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The amaranths (Amaranthus spp.) not only provide edible seeds but usable greens
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The California sagebrush (Artemisia californica) along with several other species have leaves that can be tried in small amounts to flavor food
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Detail of the California sagebrush leavesThe leaves are also reported to have been chewed fresh, or dried and used for smoking, mixed with tobacco and other dried leaves (Bean and Saubel 1972). The Luiseno Indians reportedly burned the bushes with white sage in ceremonial fires before hunting (Sparkman 1908). Early Spanish Californians knew the plant as “Romerillo”, and regarded it as a panacea, using it in tea for bronchial troubles, or as a wash for wounds and swellings (Dale 1986). It was also used by early miners in sprays to drive fleas from their beds (Dale 1986). 
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Mugwort (A. douglasiana) is an herbaceous species of Artemisia, whose leaves are sometimes steeped as tea
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Miner’s lettuce (Claytonia perfoliata) is an easy-to-grow annual with lettucelike leaves. Here you see the young plants before flowering
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Miner’s lettuce is more readily recognized by its distinctive stem leaves when it flowers
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Candy stripe (C. sibirica) is a close relative to miner’s lettuce and can be used in a similar way
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The fast-growing fireweed (Epilobium angustifolium) provides fall color, while its new spring shoots are an edible vegetable
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Fireweed sends up tall flowering stalks in summer
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Cow-parsnip (Heracleum maximum) is a member of the often useful parsley family (Apiaceae). Seed pods are often needed for a correct identification
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Cow-parsnip has stout, hollow, hairy stems



Presenter
Presentation Notes
Cow-parsnip is a dramatic plant in flower. The uses were given as new shoots cooked or roots cooked
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