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pﬂmltlve (prim’e-tiv)- 1a. Of or pertaining to an earli-
est or original stage or state. b. Archetypal. 2. Char-,
agtérized by simplicity or crudity; unsophisticated:
primitive weapons 3. Ot or pertaining to early stages
'I'["ha avolution of human culture: primitive socleties..
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sophisticate (se-fis'-ti-kat) - 1. to cause to become
less natural or simple; especially to make less naive;
make worldly wise. 2. to corrupt or pervert; adulter-
ate; no longer pure. 3. to make more complex or
inclusive. GREEK- sophistikos-from. -ed- having ac-
quired worldly knowledge or refinement; lacking natu-

ral simplicity or naivite. -sohlstry- a plausable but mis-
# leading or fallacious argument; faulty reasoning.

THE WILD FEAST

Wwild foods were the basis of the humyn diet for nearly a million years, depending on how yo!
define “human”. Today only a small percentage of the world's population survives entirely off ¢
wild foods, with a larger percentage comblining them with domestic crops. Studies by
anthropologists on primitive diets have confirmed what may seem Instinctually frue fo many of
us: that the leanness and purity of wild meat sources, and the superlor nutrient content of wild
plants helped the humyn species maintain excellent health and longevity for 99% of humyn
evolution. It Is only In the last 10,000 years that domesticated animals and plants have (for

- reasons unknown) entered the piciure of humyn cultures. In our minds, this Is not an absolute

statement.against domesticated plants and animals, but it IS a clue as to the secreft of humyn
health in prehistory. For example, primitive diets that have been studied In contemporary times

‘have proved higher in calcium than our modem diets, without the use of any dairy products

whatsoever. The abundance of leafy greens in primitive diets supply more than enough calciur

* and countless other minerals and vitamins, and because of the lack of refining processes and
" “anfi-nutrents” like sugar, caffeine, and carbonation, those vitamins are actually absorbed info

the body, unlike in the modem westemn diet. Similarly, native cullures of the far north, where

7 animal proteins make up the majority of the diet, have shown no Incidence of the clogged

arferies and heart diseases so commonly assoclated with animal fats in the modem world.

Much has been theorized about the social problems that have arisen due to the abyndanc:
of food stores used by-early agrarian cultures, The excess fat stored by eary agraran females
eating grain-based dlets in sedentary communities Is seen as a primary cause of overpopulaiiol
due fo hyper-fertliity. The active lifestyle of hunter-gatherers s commonly seen as the key to
physical fitness. Still, cultivated foods can have a healthful place in humyn diets, and hopefully
learning from the mistakes of past humyn socleties will help us find our way Into an egalitarian
future.

SCAVENGER/FORAGER :
This pamphlet was not created with the intention of encouraging hunting, or giving up food
cultivation altogether. Rather than retuming to a purely “hunter-gatherer” lifestyle, we advocat
a form of subsistence that combines urban and rural horficulfure/permaculture, with what we
call-a *scavenger-forager” lifestyle. Although some die-hards may want to leave civilization
behind. set out for the wildemess and practice primitive hunting and gathering techniques
(which we have much interest in practicing in the case of survival), we are more inferested in
bringing wild food gathering and roadkill scavenging into our present day lifestyle. Our future
vision Is one of a horticultural, village-scale, community located near a wild area for foraging,
but as we are still landless, our curent dietary hablts combine backyard-scale gardening,
dumpster-diving, and bulk organic staples, along with foraged plant foods and scavenged
roadkill. - .

' ANARCHO-PRIMITIVISM?

The term anarcho-primitivist describes some powerful ideas that we Identify with strongly. It also
carles some serlous Idecloglcal baggage that we reject and find simplistic. We distance
ourselves from the label mostly because of this baggage. but we fail to see the point in calling
oneself a “primitivist” at all If you don't live primitively or are at least making steps towards
leamning primitive living. Therefore, we are simply anarchists with an Interest in exploring primifive
skills while practicing ecological cooperative living. In order to set our ideas apart from those
anarchists who feel ecological living will follow naturally after the abolition of the state and
capitalism, we call ourselves “green anarchists”. We deeply believe that reconnecting with
wildness and ecologlical lifeways (on many levels) is essential to the abolifion of those oppressive
social insfitutions and clvilization itself. .
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SCAVENGING ROADKILL

Roadkill holds an intriguing place in the collective consciousness of the modern world. An
unavoldable result of car culture, roadkill Is so common that most people don’t notice It anymore
as they zoom past It distracted by cell phones, radios and clogged highways. We have found that
It's easy to become desensitized and ignore the violent and gruesome slaughter of millions of wild
animals every year as they try to cross the steadily increasing number of roads en route to water
sources, and on their migratory paths. After beginning to actually eat roadkill, we reallze how
much Is really out there that our eyes usually gloss over. It Is this profound detachment from the
brutal reality of roadkill (or is it subconsclous den!al?) that sparked our desire to eat our first
roadslde casualty. <

There are other reasons to eat roadkill besides this somewhat esoteric Justification:
1. It's FREE

2. Wild meat is sanrfylng. and for many of us vegans who don’ t get enough protein (yes. I know .

the average Amerlcan gets TOO much...) it’s a healthful protein fix, minus the chemicals and
drugs in commercial meat. Blood type and ancestry can require more or less protein for
optimal health. Also, signlificant research Is now showing that Vitamin B12 can only be found
In animal organs, contrary to the previous consensus of vegan nutrition experts. (see
www.westonprice.org)

3. Energy flows through all living beings. connecting us lmlmatelv The food we eat Is absorbed
Into our blood and feeds our cells. Eating a wild animal can nourish. our cells in ways our
bodies haven't known in mHlenIa.

Eating roadkill challenges our soclety’s taboos concemlng what Is fit and unflt to eat. In the same
spirit as dumpster-diving, we salvage the waste products of our decadent culture, while the
wealthy turn their noses up at us and purchase chemical-laden slaughterhouse products.
Conventlonal meat products carry with them the suffering of the factory farm, exuding stress and
misery In every tissue and cell. This misery transfers itself to the plate of the consumer, Infecting
billions worldwide with the same neurotic trauma of domestication. At least an animal killed on
the highway lived wild and free until the polnt of impact. :

IS ROADKILL VEGAN? .

As for vegan ethics and roadkill, we think its all about the motivations behind your veganism.
After many years of active veganism, we feel that while It can Indeed be the healthiest cholce for
some, for others this may not be the case, and infact, veganism Is generally not practiced by

- primitive people, historically or currently. Most primitive cultures ate far more wild plant matter -

than animal, but even in the tropics, where edible plants are abundant and the warm climates are
compatible with a mostly vegetarian diet (2/3 of the diet Is vegetable matter according to studies
In the 60s), people regularly ate Insects and bird eggs. What we both believe strongly is that . -
primitive cultures thrived without dalry products, so In that respect, we are enthusiastically vegan.

_In fact, we'ré coining a new term: “Roadkill Vegan™. We don't eat (or encourage eating) .
dumpstered or otherwise “free” farmed meat. For us, It's vegan plus roadkill only. We are also
thinking a lot about gaining primitive hunting and trapping skills to use in true wilderness survival
situations. Wouldn't you rather backpack in the wilds with a primitive bow and arrow or just trap-
bullding skills, than haul along dehydrated chili or pre-packaged tofu? -

Defining veganism as a practice rather than an Ideology makes the most sense to us. At this’
place and time, It Is indeed the more ecological choice when choosing between that and domestic
‘meat-eating, even organic and free-range. But can we say the same for the Indigenous of Siberia or
the Arctic? In any case, where roadkill Is concerned, there Is really no ecological argument against it
{well, except for maybe that is steals food from vultures and cro\ml) But we leave the really
mangled stuff for them anyway z:
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and sources narowed. In all parts of the northern hemisphere, humyn survival Is grecllv"” H
dependent on fire. We probably would never have left Africa if we did not posses the g
knowledge ol fire. Maybe we never should have. The implications of this concepl mamguing
In some femperale reglons such as the Southeastemn US, It Is possible to survive the winters with
only well Insulated shelters and heavy cloihing, but It would siill be exiremely hard seeing thal
most of the wild foods avallable during winter need to be cooked, allhough the evldahbp Is

- great that many people ate meat raw and/or aged/fermented, In more exireme norlhem

climaies - where the winlers are less friendly to our 1roplcul—odglned haidess primate bbdles. fire
Is a definite necessity for warmth. i Q !
Throughout humyn pre-history. people and fire have lived harmoniously and symbloilcu!ly
Wherever we went we broughl fire. For hundreds of thousands of years we haressed ah
nuriured its powers and in return it fed and wamed us. With the [mposlﬂonldevelopmd '
civilization and Its abusive nalure, man has begun to use it to dominate olhers and for sh heer sell-
gralitude. Throughout the history of civilization man has abused fire. Pagans, indigenous. ‘people,
wilches, satanists, women and queers were bured al the stake, whole forests and vlllabes were
slashed and bumed, factorles were built, metals were forged, weapans were created, {-v
were waged, the alom bomb was used, elc...Indusirial civilization rapes the earth and' damns
rivers fo manipulale ﬂro and sell it back 1o us In the form of nuclear and hydro- powere;i I

eleclricity.

For every aclion 1hafa Isa raacﬂon. 50 as civillzation abuses and mistreats fire, fire will abuse
civiization. Throughout modem history, clties have bumed, factories have bumed - Rome
bumned. The clvllized order will come to know the true purifying power of fire soon enou gh. Like
wildfires whipping through forests clearing out all the dead wood, making room for n y growth
to emerge, Civilization will perish in a llreslonn. c!eadng the way for life to sproul and drow wild
and unmolested.” .. ) il

When speaking of living wild, It Is important for us io reciize the noed to remove iha\ )
which prevent us from living free. Fire can be an ally 1o us In this process. We can dlrec
cleansing powers on behulf of total Ilbefuilon Sometfimes if only lakes one spark fo spr “qd like

wildfire... il
Obldnlng fire In the wild wllhout 1ha use of industrialized tools such as matches is a #c or
stepping sione In learning to live wild. Forunately, there are many methods of buildlng ction
fires, These methods may seem overwhelmingly difficult, but with practice and pallant: 'they

. can be leamned and performed with ease. We untortunately only have limited experlélhca with

one melhod - the bow-diill. We only leamed this skill recently so we are siill getling a feel for it.
After sefling out fo do I, it dicdn't fake long. If you have difficullies leaming these skills (n‘;osl likely

“ It's from a lack of molivafion), don't gel discouraged. Not all Hunter-Gatherers know how lo
--. make a frictlon fire. For example, the Pygmies In Africa carry a burning ember encase In a

bundie of sficks and drled grasses with them everywhere they go. There Is no consensts|o
whether they ever even knew how to start a friction fire. But then of course they do live, In a
tropical climate, where if they aver lose thelr fire their survival Is not dependent on it. 4

Here in the northemn hemisphere though, you'd be better off getling off your slack dss. puiting
down your anthropology textbooks (or the latest issue of GA), smashing your playstafidn, and
praclicing a few of these relu!lvely easy skills. Think of It as a lifefime process and It wol 't seem
so overwhelming. 'ﬁ!t;
good web sites for llrniudlng how-to: - % lf{ E’
hitp:/ www.primitivefire.com/ g O, -
hilp:/ fwww. .geocities comlswvivorganelhaarih.him! / |
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It's imposslble fo talk about galhering food ond Ilving from the wild wﬁhoui mentioning ﬂre.
Fire pIakfs a huge role In everyone’s life - both primitively and even in the modem hyper-sterile -
pnson of industrial clvilization. In the latter, it Is more easily taken for granted, whereas In our
pnmol state, fire Is appreciated within a more intimate relationship. We have always used it fo
cook 0 r food, to keep warm, fo create various tools, and most importantly, at the end of the
day we can gather around the fire to share stories and to dance and sing. In civilized society,
the wa m glow of a healthy community Is replaced by the mind-fucking, brainwashing rays of -
the felilnsuon and computer.

Fire i an awesome force In nature, and besides the ways we have benefited from I, it also
plays an important ecological role. Forest and prairie fires have provided a cleansing element
wlthoui which nalural succession in an ecosystem Is not possible. Suppression of wildfire in
moderm soclety has led to a decline In diversity of species and a stunting of ecosystem healih,
not to rpenlion a buildup of potentially flammable material that fuels the catastrophic fires that
we see cEcudc:y And when It comes down to It, life on this planet could not even exist without a

1

big ballof fire (the sun) nurturing and feeding it.

Althi lugh the humyn body is capabile of digesting and processing a completely raw diet, all
examplgs of hunter-gatherers sfill living today use fire to cook at least some of their food,
especlally in northemn climates. Some anthropologists suggest that cooking our food made it
easier to digest by breaking down fibers and cell walls), reducing the amount of time and
energy spent chewing, thus leading to a reduction in our jaw size. (Some also credit (2)
civilizaf Ion itself with the advent of cooked food, as it supposedly allowed humyns to spend less
fime orr |¢hewing and more time building things and thinking). Cooking made new food sources
ovollcx‘plf which were formerly inedible, which was bloioglcolly necessary as climate changed

| _‘I
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HOW IT ALL BEGAN... )

Our first feral feast of roadklll was on spring equinox of 2002. That past winter we had
experimented with skinning and tanning, using a possum and a raccoon we had found on the
roadside. Years earller | had been al an earih firstl rendezvous where some folks hit a deer on
the way there. They drove Into the gathering with It sttapped 1o Ihe roof of their car, and after
some confroversy, were relegated to a distant hilltop to roast it on a spil. | ale some then, and |
remember thinking little of Its ethics. $fill, | would never have thought of actually stopping a car
to plck up roadkill to eal. Thankfully | never killed any animals that | knew. of while driving.

So on spring equinox we were driving In the suburbs of a large southeastem city and spotted
a fox dead on Ihe‘loodslde Our first thought was what a great fur it would make. We scraped it
up (it wasn't very mangled at all) and took It to our fiiends' house downtown, and Ursus skinned |

it in the backyard while our friends assisted. When it was all done and hanging gulless and
skinless from a free, It was llke some colleciive eplphany: why not eat it? There was a great fireplt
there and several wiling “freegans”, along with a few pretty hardcore vegans (Including Ursus)
who ralsed no protest. After a couple hours on a splt (a stick shoved through Its anus and out ifs

" mouih), the grey fox was edible. | guess It was somelhing about the start of a new season - It was

almost rtualistic, without trying to make it so. Some stood by and watched while 4 or 5 of us
feasted on the fox. Ursus, a hardcore vegan, was perhaps the most voracious. There was

_ something primal about his eating- like a wild man caged for years eating only bagels and
bananas. Ursus tanned the skin and later wore It around his neck like a scarf.

Three months later in midsummer, we found a raccoon. Ursus skinned It and tanhed the hide,
and roasted it on a fire, then made a dellclous stew. He also rendered the fat into oil o use for
frying. Raccoonls pretty olly. -

Three months later, on fall equinox, we scooped up another grey fox and roasted It over a
fire. A week after that, we found a rabbil on the roadside in another large southeastern city and
ale rabbit stew with veggles foraged from the urban wilds. Just a few days later, we found a
dead plgeon on the side of a clly street In a small town. When Ursus called my attention to li,
and | saw the look in his eyes, | protested: "Oh no you don't" - If just seemed like ioo much, and
poiniless being so small. He grabbed it anyway, wrapping It in newspaper, beneath the honifled
eyes of more than a few passerby. | found 1his rather embarassing, but Ursus later reminded me
of the basic truth of the sltuation: “Fuck ‘em"”. A few steps later we found another dead pigson
that was In even beller condition than the first one. We took them home and made “pigeon-
noodle soup and bv the way p!geons do have a lot of mect on them....and they're really
fasty too..

(4

POTENTIAL RISKS OF EATING ROADKILL 5%.

One of the most severe risks of roadkill Is RABIES. In' order lo assure your safety from this deadly
serious brain Inflammation, USE RUBBER GLOVES when gutfing and skinning any warm-blooded
animal (warm blooded as in mammals and birds, not in regard 1o blood temperature). If you
don't feel the need to exercise this absolute caution, at least make sure you don't have any
open wounds on your hands or skin that fouches the animal. The virus affects the brain of the
animal, so be really careful when brain-tanning. Although freezing doesn’ 't kill rabies, It WILL cook
out of a carcass, and actuadlly, It eventually dies when an animal dies. Generally speaking,
boiling the animal first (rather than just griling it) Is a good Ideaq, especially if If's a noforious rables
carmier. Fortunately it Is exiremely rare and practically unheard of, though not impossible for
animals such as deer, bears, moose, carlbou, and others to cany rables. Most cases of rables
Infection In the US are from biles from rabld dogs. Generally the most common wild carriers of
the disease In the US are raccoons, possums, skunks, foxes, bats, and feral dogs. In different

* reglons though It Is common for a certaln type of animal to be the mclln carlers while It can be

an unlikely carmier In another region.
One good way to avold it Is fo only pick up herbivores; which stifl leaves you with a wide .
variety of roadkill options. This means rabbits, squiirels, beavers, woodchucks, birds, and yes of

“* course the highly sought after prized roadkill Deer are all safe. Plus cold blooded animals are in

no danger of camying Rables which means snakes , furtles, Alligators, and all other Reptiles,
Amphibians, and any fish that might happen ta flop across the road are also safe. There are .
vaccinations for the virus for both pre exposure and post exposure wilch are 100% effective.
When rables Is transmitted and left untreated It Is 99% fatal, plus once symptoms amive If Is
already too late. So it might be worth It o go ahead get your shots before civilzation collapses.
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Other Diseases fo be aware of: TULAREMIA or "Rabbit fever" Is *_.0.33_:2_. by directly handiing
infected animals, insect bites and by inhaling the spores. It begins with ari abrupl fever, cough,

vomiting, has relapses after several days, and can effect many paris of the body. A common =

safe way to avold rabbilt fever is to only eat rabbit between the first and last frost or never eat’.
them in a month that doesn't have a "R" in it. Also, as with all meat be aware of Salmonella and

Trichinosis.

ﬂﬂﬁ:«“ﬂﬂ:ﬁ the roadikill you should fry to determine if It is edible or not. If you saw the animal i
get hit then it's obviously fit to eat (although you may have fo put it out of its misery). If the <_.n=.3
Is flattened info a pancake in the middle of the highway then it's probably best to leave it Most .
roadkill we pick up Is usually on smaller 24ane roads and not on heavily _3<o._on 58;6@? __sn,i.
of the time (not always), good ones will be sitting off the road orina .:..on: s\._..o_‘o Itisn't i
constantly being pulverized. Sometimes it can be hard _o.ao_oa.:__...,.o :,oi _Bu: nda:__...i_ w,.. ..>. :
lot of factors can contribule to how fast the meat spolls- especially temperature; “Obviously, "
roadkill will stay fresher longer in colder weatherand spoll faster In warmer ioo.,:or Once we ;

found a raccoon around Yam that we knew had been hit that night of earlier in the moming 4
because we had passed that way the evening before and It wasn't .:Qo..._sw.iou In" . sad
midsummer, but because it didn't sit out In the heat it wasn't spolled yet. .__ s best to go case by
case and follow your Instincts. Here are some things to help you decide: < - . :
1) 1f it smells like rotfing fiesh it's spoiled, although it Is common for dead n:_q:n_u bowels to

release excrement or gas upon impact or when you move the carcass. .
2) Ifits eyes are clouded over white it's probably no good to eat. ¥
3) Ifitls covered in flies or maggols or other insects it's uqo_u.ng no good. -
4) If there are fleas on the _u_..__“_..ﬂ .___M_.%_.‘.h,‘n oﬁhwﬁ%w% oﬂ._ stil edible.

s completely mangled, it's pro no " ;

M“ M_MQ :..ow__w ?.ﬂo: ._..m animal stiffens) - Some people say it's no good when rigor mortis 3:...,

In, but most of the animals we've eaten have been stiff. Larger animals like deer may take

longer to get sfiff and so it may be true in that case, but we don't see how., .>. qonn!:n.

Drum outdoor school in Wisconsin, they say they take deer even when they're bloafed. e
None of these examples are definite signs of inedibliity, which is why we say fo exerclse nnc:o_._ 3
and go case by case. We once found a really weird large Insect larvae imbedded In a rabbit's e
skin. The sight of the squirming black larvae made our skin crawl, but we ate the Juuu: anyway.
Be sure to cook the roadkill well o kill any bacteria or parasites. The animal doesn't have 1o be .
as fresh if you're just using the skin, e ,

Tools- All fools for skinning and tanning can be made primitively or just use what you have

available. You will need: . . . ; ; . - .

1) A blade- made from a shattered bone, a fiint knapped stone, a shamp 39:0.__. ora _,:,oao..: _
steel knife or box cutter will zﬂo_t.x_ ; Pl %

2) Cordage or nails- To stretch the skin . . o v waiie

mw A scraper- To scrape the hide when dry. This can be ann from 30.3 things: bone, shells,
deer mnnuc_n..s_o.oa..u_o:m or metal : ST T

SKINNING ‘ . Ea 2

1) Lay the animal on its back on an incline, or hang It from a Iree by ifs neck..Make an Inclsion
In a straight line from the tail to the neck or ,n!:..*oc:n care fo not nc._ through =_m. __._:o,_. :
muscle fissue. ) :

2) Cut off the feet or make an incision around =._6 ankles iy

3) Make an Incislon up each leg from incision #1 1o incision .

L_“ Peel away skin and cut as much fat and flesh as possible away from the hide, leaving il on
the body, starfing on one side of the incision, cutting to the backbone, then the other. Be .
careful not to punclure the hide. On some animals such as rabbits the skin can be pulled off
with hardly any use of he knife. The head and tail can be left on the body or cut off with
the rest of the hide. . -
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" (send us addifions fo the list of seasonal wild foods harvests you know abouf for future Issu

FEEDBACK... . =

We soliciled a few contribuions and this

Y el SRt oL
! li:whaf we've goffen so far. We Invile any feed| u ck or
input on this zine, and for fufure :

ves. We'd Iove fo keep nelworking'among those of us| |
Interested in wild foods, and fio

keep méeling more scavenger/foragers out there . |
R R 2 .

g

Some thoughts from a | foiager.... .. .. s on 4t
“iraveliing s alwalys Blowing for me. Every place Is so filed with newness andjife.

every area has its own ur avor and hythm with the cycle of seasons, the time of raots in

domancy, through ‘ ers and fruifs and finally into seed to o:nu,.wuo_&o__ to1he.earih,

plants'through the landscape, following;fhe Batt

abundance. whené Whete large amounts of plant foods are ignored

the area Is in transifi how to un&m_o._.m*_m the'stccession; back
ing animal counterpart that =..=<mu‘o: th hants

and the large groves of mesquite, osage orange, and ofher

they.were eliminated by early hunters, offers whole i nafive

americans were fied In wilh the piant cycles, migrafing with the harvests as the piains indidns

" -follow the buffalo, they gathered wild rice, acoms, seaweed, wild fumips, and pine nuts 1o list @

?i.o:m:&o__:noxmﬂa Env_xoao:..gainu miarked with its own songs, r fuals and’
ceremonles. Let's bing themback. - . . & A . !

most of us are not slowed dowh enough fo subsist-on the wilds s our sole source of

sustenance, but we are beginning fo notice the abundance that sumounds us. whether if be
deserted orchards, overiooked exofic species or weeds that follow human settiement, ornative
staples that were nof adopted by the settlers, there is literally tons of food Just lying on _:mm
ground. we can create our own migration cycles based upon this surplus...like planning y
california tip in june so that you can harvest seaweed...or loading a plckup with cocon __u while
on a beach frip. some neighborhoods will even pPay you fo take them (we wouldn't wan |them
falling on anybodyl)..even setting up networks of frade by harvesting what's in abundance
somewhere and then taking it to where it Is rare. as fravelers, part of our work Is to polina @
spread seeds and Ideas, and clear pathways of communicafion. but there's fons of wild foods
everywhere and we don't have to fravel fo far off places, just acknowledge what's here and
pick it upl when I'm eating acoms | feel fike I'm awakening sore genetic memories, ..o&.wﬂsn
and deepening an ancien! relationship that we have with the oak. nafive americans in { _..
country ate about 500 pounds of acoms a year, i think i've had about 5. _ 8 =
here Is a list of plant harvests that occur in abundance - it's by no means complete, just.a
starfing point: . .. .t X S S ‘ ! %,
seaweed - june, Califomia coast \
pinenuts - sepfember, slema mountains
pecans - late fall, southeast - : .
mushrooms - winter, northwest
coconuts - all year, south florida’
acorns - fall, widespread
wild rice - late summer, great lakes

I'm way Info leaming more on the subject: o=<oa:a§_m®naam.noa
WRITE US| wildrootsne @ =4 ol P Comn

~ BOOKSTORE ~
**These are the two field guides thai we cany: . .
. ...../Audubon’s Fleld Gulde fo Mushrooms
" b1 . Pelersen’s Guide fo Edible Wild Plants
ey refail a . but we'll sell em to you for $15 which includes postage, along with some
pamphlets about wild 35200.3 harvesting, and a complete literature distro list. mmzaﬁo:
concealed cash or a blank money order {postal)s

FERAL FORAGER PO.B. 1485 wildrootsne @
~ Asheville, NC 288072 _
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m ﬁﬂmf—ﬁm Mﬂﬂnﬁﬁm Laetiporus sulphureus ‘
This one eamed its name because it really does taste like chicken.
We think its more the texture than anything that's chicken-like. Many
people are famiiar with this one, but are unsure when they come
across it. The most distinctive thing about it is its color: bright orange
: or yellow. It grows like a shelf rather than from a stem, and has NO GILLS,
_ It has pores, thus belonging to a group called the polypores. The pores .
. (underside) are usually yellow. The edges are kind of Jagged, and i _,.
Itis foundina clump of overlapping clamshell-shaped caps. Remember: NO STEM, NO O_W_ww
Cook it by slicing 1t up and sauteeing it with garlic and oll, adding some water mzuq a Ei.
minutes, covering it, and simmering It for 20-30 minutes, depending on how old (and ‘ocnf Its
We have heard you really should cook it at least 30 minutes to make it digestible. The thinrier mc.
slice It the faster it Cooks, but you still might want to cook it 30 minutes. . _.: t g
ez _ _u,__

o . : [
RECIPE: CHICKEN-OF-THE-WOODS SALAD - serves 4 | !
Chicken of the Woods (4 bread slice-sized shelves) it
Veganaise . ; 22 . ;
Assorted veggies s
Umeboshi Plum vinegar (or any ofher vinegar)
© Hadlf a Lemon of juice . . . ) |
— Slice the Chicken and steam OR simmer them, (in 1 Inch of water, in a covered pan) for.3
minutes or more If especially tough. , ik

— . ] : _m..._,.m
© .. 1) CHICKEN OF THE WOODS (aka “sulphur shelf* or “chicken mushroom™) __mmw

~Remove and let cool .
I - Dice the veggles (carrofs, celery, onlon, squash) * -

- Lightly steam the veggles, orie by one In order of thickness -

- . . 2 L % “ . . " i A
m+...m+nr ed By e with % : ‘ . ~ Chop the chicken In small chunks (or use a food processor) & mix the veggles with It. | i
: - Mince some fresh garlic into the salad. |
reaged N =g | % ~— Spoon 3 large dollops of Veganaise into it and blend well, : . i
) 3 ; . — Add lemon juice, 1-2 fsp of vinegar and a couple pinches of salt fo taste . ke
. y ! 2 5 ' . =Spread it on sandwiches or eat with chips, or rolled up in a tortilla or grape leaves or bolled
nua_‘m.,....w._.l..w.maf W-.L TR - 2 t . ] . RockTripe (see enfry). ) . I h_“
' lpeing i . H 1
L i 2) OYSTER MUSHROOMS =~ | . i
Pleurotus ostreatus , mk

Oysters are delicate and mild tasting. They seem ta be really popular in grocery stores as _n__o:
. ] iika sedth 3 = of “gourmet” mushroom, yet they are not hard to come across in the wild, and they're a {!
kA . commonly culfivated species. You have to be really careful with these because they n.u:.mo
~= . . mislaken for other gilled mushrooms that can make you sick. | get a subconscious hesitation with
- ' them caused by my kneelerk reaction to any white mushrooms [two of the deadiiest BE_m_Jo:u
we encounter In this confinent are white), but they are so imesistible that | have put my __.u_i In
) them several fimes and never been disappointed, Fry these up in oll with garlic and salf, then
A "~ cover the bottom of the skillet with water, cover, and let them simmer for 10 minutes. Uo:.:,.,m LT

overcook them but cook them well. ?

3) MORELS
Morchella esculenta . - : : .

“. There are a bunch of different Morel species, all with the
genus name Morella. There's yellow and black and Half-Free
‘most commonly. The most disfinctive thing about Morels are g

. the way their cap attaches to the top of the stalk, rather than i
draping down over the stalk. If you cut it lengthwise it would - A
be one hollow shaft, There is a false morel that can make you - A fl _;_
sick that Is like an umbrella. The skin of the cap is idged and pitted, with ridges connecting both
horizontally and vertically. This is a fruly useful and sought after fungus. They aren't necess ily
easy 10 find, but when you do you are lucky. They have many different habitats, but see r to
prefer high elevations and places where forest fires happen. Apparently they are really .m In
the Great Plains, the Gulf Coast, and the southwest desert, They appear as early as late spifi
the southeast, and later in summer in the northeast and the northern mountain regions oy
We've eaten them In the northemn rockies, and the southem appalachians. Sautee em u
any mushroom- they're pretty tender, but give them 10 minutes at least.

dii iy
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Entomophagy — the study
of insects as food, and a
growing movement among

primitive-skills and bug =~ '
; enthusiasts.

:K M“m _-.M - b BEORM: nhh_hnhk ¥ ) 5 a :
Most people in North America will quiver at the thought of eating bugs. Infact'even some

survival guides mention eating bugs as “the unthinkable™. But in spite of this blatant specielsm,

everyone who's ever eaten anything (including the strictest vegan) has unintentionally eaten

millions of insects. e :

Insects are infact a very nutrifious food source. They dre high In fat, protein, and many other
vitamins, including B12. That Is part of the reason why indigenous people around the world seek
out these abundant food sources. They have served as traditional foods In most cultures of non-
‘European origin and have played an important role in the history ©f human nutrition not only In

North America, but In Africa, Asia and Latfin America. And for those of us modem feral folk who

" have gotten past the mental block of cultural conditioning, we have discovered that insects are
.not only nulrtious but can also be very tasty. But don't go out eating everything you see - some
are polsonous of can'cduse allergles, although we haven't found any information about this,
Remove the shells of adult beetles, and cook all hard-shelled bugs to kill parasites. They say fo
avoid most brightly colored insects, but still some.such as the tomato worm are perfectly edible.
1 would suggest researching this subject more, but here is a list of edible bugs that | have fried
" and how you can prepare them: : ST

Grasshoppers and Crickets — if you have the patience fo calch .:_03_ Like ail :oa.n_..oaon s
insects you should cook them fo kill any parasites, and you may want 1o remove the wings and -

legs. I'have found they are best roasted in a pan or over a fire shish-kebob style. (kill them first if 5

you can- and they can hop around even with their heads off). They are surprisingly tasty and
filing- they faste something like popcom. Crickets are incredibly high in calcium and potassium,
(see: hitp://www.ent.iastate.edu/misc/insectnuirfion.himl) of .

- Ants and thelr-eggs - one.of the best wilderness foods | have ever eaten! .:6 _n__.n,o black

carpenter.ants are the choice ones fo go for. All ant'eggs are edibl® and can be eaten'raw or
.cooked:: :_o..unw_ﬁ.uaw@.nﬂ..u eggs faste a lot like grains when bolled, and taste like eggs when

-roasted.” I'hear that smdll. ant eggs can be eaten raw and taste like couscous, but the only time | .

tried this it tasted like a'hundred ants biting my tongue (there were live ants on the eggs too), If
~you're cooking the eggsiyou can add the ants right in there with them. ‘| wouldn't suggest.

eating fire ants, but then again I've never fried 1o, and the chemical that causes the buming
“sansation'may cook out{let us know If you fry this). ! " i
‘RollyPollles, or Pill Bugs - Rolly Pollies are actually a crustacean and not an Insect [just think of
them as land shiimp).  They can be roasted whole and taste a little like popcom. T
/Grubs (Beelle Larvae) - All beetle larvae can be eaten raw - they taste kind of fishy. They can ..

“be added to soups, stews and stir frys. They can also be roasted, after which these litfle fat-filed

- proteln snacks taste a lot like popcom. ‘. : %
~Snalls and Slugs (escargol) - Snalls can be shelled (throw them In bolling water first) and sauteed
“with garlic (wild or cultivated), or added to soups. Slugs probably present the biggest challenge
“getting over the mental block. They can be prepared like snails only you don't have to shell
‘them. . v e
Earthworms ~ These subtemanean squirmers are packed with soll minerals and microorganisms
that simply can't be sustifuted In our modem vegan diets. They can be eaten alive, added to
stews, or.dried in the sun'on a hot rock, and then ground into a very nutritious flour, which can
be used as a soup thickener, or cut with other flours and used in flatbreads or other baking.

Here are some others which | have either not fried yet or couldn't get over my own cultural
conditioning enough fo fry: . ;

Mealworms, (If you've ever eaten any grain product , you've already eaten them), Fly Larvae
maggots), cockroaches, mantids, praying mantis, fermites, bee larvae, cicadas, katydids,
tomato worms, caterplliars (avold spiney and hairy ones), and dragonfiles. Thére are also many
other edible bugs which | have not heard of and have not tred. Try finding out the ones you
can eat in your own bloregion. Check out www.food-insects.com . ’
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Another way to cook roadkill is on a spit over an open fire. To cook like this, shove a long stick
(preferably green) through the hole where the anus used fo be, up through the throat. Place
both sides of the stick on a fripod or pile of rocks on both sides of the fire. Keep the carcass
close to the heat of the fire but try fo keep it out of the flames. If you cook it foo fast or foo hot it

will char on the outside (potentially carcinogenic) and be undercocked on the inside; Marinate - -
the raw meat in some mixture of tamari, oils (sesame o olive), vinegars, sweeteners, and spices.. -
ovemight or for a few hours before cooking it. Cook the meat until it Is brown and fender and . ..
evenly cooked on all sides. Think of if as a steak or BBQ chicken. Mix up some barbeque sauce . -

(The Farm cookbook has a good recipes) and siather if on the meat periodically as it.cooks, .+

As far as cooking with roadkill meat, go find The Joy of Cooking or some equally conventional

cookbook, especlally southem or country-style. You'll find basic preparation recipes for venison’
steaks or baked squiel. You may need fo jog your memory on cooking steaks and.Chill con

occasional camivorous feast Is that It gives you a shot of Vitamin B12, which Is something hard

carme, but you may find that you've really been missing If all these years. Anotherbenefit of an«;

come by without.animals in your diel. It's also a complete proteln; and when Included in <oc_..

- diet you'don't need to follow the typical vegetaran nutrtion rules of food combining so striclly. -

This Is not to say meat Is appropriate for everyone, or that it's at all healthful on It's own (like the
typical westemn diet encourages). There Is one vital nutritional element that animal products lack

enticely: fiber. And that is what the-plant world s all about.

m\ That [the Indians] had knowl- . : 4 by 2 e 8 Uiy sy

edge of the use of different organs . ¥ 5 Catat coPaid c

and tissues of the animals for provid-
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ing a defense against certain of the
affections of the body, whichwespeak
of as degenerative diseases, was sur-
prising. When | asked an old Indian,
through an interpreter, why the Indi- )
ans did not get scurvy, he replied -y §o0se, pheasant and quall is particularly rich in minerals and many other valusbla
promptly that that was a white man's b Butrients, ) Pait i 4 )
disease. | asked whether it was pos- .. 'a) One common misconception is thal the fal from game animals is lower in
sible for the Indians to get scurvy. He -" saturated fat ‘then fit from d ieasisd sabinals s Bilel il e
replied that it was; but said that the
Indians know how to prevent It and
the white man does not. When asked
why he did not tell the white man
how, his reply was that the white man
knew too much to ask the Indian
anything. I then asked him if he would
tell me. He said he would if the chief
said he might. He wenl to see the
chief and returned in about an hour,
saying that the chief said he could tell
me because | was a friend of the
Indians and had come to tell the *
Indians not to eat the food in the
white man’s store. He took me by the
hand and led me to a log where we
both sat down. He then described
how when the Indian kills a moose he
opens It up and at the back of the

. moose just above the kidney there are
what he described as two small balls -
in the fat. These he said the Indian
would take and cut up into as many
pleces as there were little and big
Indians in the family and each one
would eat his piece, They would eat
also the wall of the second stomach.
By eating these parts of the animal the *
Indians would keep free from scurvy,
which is due to the lack of vitamin C.
The Indians were getting vitamin C
from the adrenal glands and organs.
Modern sclence has very recently dis-
covered that the adrenal glands are
the richest source of vitamin C in all A A AL _A ACE A A A
animal or plant tissues. Weston Price, :

DDS Nutrition and Physical Degen- AD V
eration .
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" deer, caribou, buffalo and elk in special bacteria asd p in their
intestinal tracts that do a very efficient job of turning largely unsaturated fats and

amount of saturated fat in various ruminant animals varies only slightly, whether
they consume grains or wild grasses. Buffalo fat is actually more satursted than
beef fat! Only about 4% of the adipose fat of all ruminants is poly d

- beef, but the difference is too small 1o be of significance.

tharefore had a lowfat diet. Actually, the hunter-gatherer husited snimals selec-

a hunter, you should save this [t and use it In cooking.) Small animals like beaver
waere also & very rich source of fat for hunter-gatherers, .

It is true, bowever, that most game meal is not marbléd like beef and [amb sud
miay, therefore, be very tough. This difficulty cas'be’overcome With proper

acool, dry place to allow cathepain, an enzyme nawrally present in meat, to begin
breaking down muscis fibers; and in most cases, game meat should be marinated

for at least several hours, and as long as 48 hours, bafore it is cooked. I you take
., careinthe preliminaries, your final dish will be flavorful and ténder. You may also
*'add cream or other fal 1o the sauce, to compeasais for the leanness of the meat.
If you are lucky esough to have a huster in yout family, o if you have sccess

to fresh game through a meat wholesaler or your local butchs, do take advantags
of your good fortune and serve healthful game to your family a3 oftea as possible.
A note 1o bunters: If it is poasibls to save the organ meats of your deer, elk,

etc., by all means do so. (They must be chilled down quickly.) The liver and kidseys -

may be prepared according to the recipes in our chapter on organ meais, Antlers .
and feet, cst up and added to your stock pol, will give you a very rich broth. *
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¥ domestic ruminants, such as'cattle, goats and sheep, o wild rainiaanii. sich as

carbohydrates from plant foods into d and led falx. The

; g!.q.enn:u&..ulﬂuoann-.uw!qﬂt_-[I.E_.g-!un..lvl&...a_{n :
Another miscosception is that game mes! i3 loan and that primitive peopies

_ tively. He preferred older male animals b they had an sccumulated slab of *
- +fatalong the back which, in larger animals, could weigh as much as 40.0r 50 pounds

He also consumed the marrow, which is rich in monounsaturated fats, and used the -
highly saturated cavity fal to make pemmican and similar preparatioas. (fyousrs

preparation and cooking. Game should *hang” of be aged for as long a3 possible in
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"They begin by digging a hole, ten or twalve feet in diameter by four or five

-

.. After

Author Dick Reavis

—

Edwin Bq_rohl {c,;!rca 1848) provided one of the few assessments of grasshopper palatability by a

white. following an encounter with Utah Indians, an occasion when three women appeared,
Prejudice aside, I have

Hispanic cuisine, and edting them has
with the Mexican past.”

es, crushed to a jam and mixed with pulverized

This composition being dried in the sun until it becomes haxd,
is what may be called the 'fruitcake' of these poor children of tha desart.

PR TSI AR el SR M e I R M B S MTSY, NS

cognoscenti of real Mexican food are seeking ouf restaurants that serve unadulierated, un-
H. M. Chittenden and A. D. Richardson, in their account of the fife and fravels of

the French missionary, Father Pierre-Jean De Smet, describing the "suround”
hunting method used in a Shoshoco grasshopper hunt (circa 1850)

.—-— C

F—

called, the kinds of dishes Mexicans atfe before the region was subdued by the Spanish. Worms

Europeanized food from Ceniral America and Mexico. Pre-Hispanic or pre-Columblian food it's
[read Insect larvae], cooked or live, are a big part of pre

become a rite of passage for those who would be intimate

T Ty R

deep; then, armed with long branches of artemisia, they surround a field of
four or five acres, more or less, according to the number of persons who ara

engaged in it. They stand about twenty feet apart, and their whole work is to
beat the ground, so as to frighten up the grasshoppars and make them bound

forward. They chase them toward the centre by degrees--that is, into the hola

prepared for their reception., Their number is so consider able that
frequently three or four acres furnish grasshoppers sufficient to fill the

being killed, they [the grasshoppers] are baked befora the fire or dried in
reservoir or hole."

The prejudice against the grasshopper 'fruitcake' was strong at first, but it
the sun, and then pulverized baetween smooth stonaes.

soon wore off, and none of the delicacy was thrown away or lost ..

No doubt these women regarded it as one of the most acceptable offarings thay
darning needles and other small articles, with which they were much pleased.

' could make to us. We purchased all they brought with them, paying them in
tasted what are called delicacies, less agree able to the palate.”

"_bringing baskets containing a substance, which, upon examination, we

ascertained to be service-]
grasshoppers.

‘scamoles are the larvae of black ants,
nd a traditional pre-columbian dish in Mexico.
Vhen bolled, they look like cottage cheese

de fo Edible Insects

don

- 33 ways fo cook grasshoppers, ants, water bugs, spiders. centipedes,

bv David Ge_orge Gor

- The Art and Science of Eating Insects

by Peter Menzel & Faith D'Aluisio

In Callfornia as to whether the
(= traditional food of the Palute)
would be harvested or sprayed.

About 20 years -go. the Palute Indians
won a dispute with the U.8. Forest Service
caterpiliars
Creepy Crawly Culsine - The Gourmet Gui

by Julieta Ramos-Elorduy, Ph.D.
The Eai-A-Bug Cookbook

Man Eating Bugs
and their kin
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T.FORAGING ¢ v ; LA
wild plants are more abundant and diverse in nral and wild areas, but a surprising amount
. grow In urban areas. This Is especially frue for escaped and feral garden plants, and herbs, fruit
" and nut frees planted intentionally by the city/or guerilia gardeners. Somefimes you'll even see
edible landscapes planted intentionally'by local nonprofit groups, as s the case in asheville, nc,
where an “edible park” Is mainicined by volunteers on city land. - o
- Some wild plants are used primarily as food, but others are both food and medicine, and sfil
others are used as medicine only, We are including all of these uses in our listing, and frying to
stick to what we have used before. To save spdce and avoid simply reprinting information we've

gleaned from books, we will Include major details abbout the plants, leaving the identification up
to you. We recommend geftting several field guides {easily foraged af your local health
food/bookstore pre-collapse). ‘We'll also list some references to web sites and books you can *
use fo find out more.., i L dlRRes T 3 % i, S oy

For those who don't know, when making a ted from a wild food, ifs very important to use fo -
comect method to get the full benefits. All leafy plants should be STEEPED (not boiledl). Pour = -
bolling water over the plant [either dried or fresh, but if dried you will want fo use twice the .
amount of plant as you would fresh for the same amount of watér) in a jar or pot, coveritand
let it sit for at least 15 minutes, but if you're using it medicinally, leaving It overnight will result in a
powerful brew. For roots and seeds, simmer It for 20-30 minutes. Experiment with proportlons until
you get a strong tasting brew. ] . s

If cooking a plant, refer o the information we give, but also research more methods using the
books and web sites we list below. In general, cook leaves like you would spinich or kale, and
cook roots and nuts like you would carrots or almonds. )

DIG6IN’

ROOTS...

Fig. 48. Proper uss of digging stick
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LEACHING THE TANNINS ' :
Leaching can be done several ways. Chop or crush the acoms info small pleces and place

in a sock or pillowcase and place them in a clean running creek or river. White oak acorns

should be left for a day to a week, and Red:s for 3 days to 3 weeks. Taste them periodically until

they aren't getting any less bitter, Another way Is to boll the crushed acorns In several changes

.of water (up to 8 for Reds) or just one Q,.io {for Whites).

Make sure that the next change of water Is already Uos:o _umnnEo. o .
) putling the acorns fr :
hot to cold water will set the tannins, The water should eveniually boll clear n_.n much an.:.m_.....“_ﬂn d

you can faste-fest them too. Don' expect them to be complefely free of biltemess. Whe,

_ n you
roast them the bitterness changes into a sweet, nutty flavor. Allhough we've never fried it, iﬂ
read that bolling the acoms with wood ash (lye) neutralizes the tannins, '

COOKING WITH ACORNS , , ; J
Now the acoms can be dried in the sun or by roasting them ona cookie sheet in a low heat
oven (about 200 degrees) unitil light brown. They can then be ground info flour to use In baking
{usually cut with other flour since they are so low in gluten), or chopped smaller and boiled into a
pomidge for breakfast. You can tumn the oven up after they've dried out to toast them darker for
use In a colfee substitute (to which you can add roasted dandelion and chicory root foo). The
water from the leaching process is a highly astringent solution that can be used as a gargle for
sore throats and toothaches, and to dry up diarhea. It is also antiseptic, making it useful as a
wash for skin abraslons, poison ivy rashes, and scrapes. The solution can also be used for fanning
hides (See tanning section). Acoms contain anfioxidant and anfitumor properties, and one .
handful supposedly contains more nutrifional value (in protein and fat) than a pound of
hamburger. They're also high In Vitamin A, frace minerals, and essenfial amino aclds. There Is no
doubt that for primitive people of the northemn rw..:wu:ms.‘ono_.a.. have provided necessary
energy and warmth through the harsh winters. EEGN- )

Spring-Leaves - Fall/Winter-Roots

To harvest the roofs, you have fo use a shovel or digging stick and dig deep. Only the first year

roots are fender enough to eat- harvest them before the plant starts fo send up its flower stalk on

the second year. Cook the roofs fike you would carrols, but they take even longer to soften, so
cut em thin. They're great in miso soup or cut Into slivers, simmered, and rolled in sushl. Fora
classic macroblofic dish, slivers can also be sautee In foasted sesame or olive oll with onlons, *
carols and a pinch of sea salt. Add sea vegelables and tofu, and sautee with tamari for 20-30
minutes. Gamish with toasted sesame seeds, . ;
CHICKWEED (stellaria spp.) , ' Spring and Fall - All parls above ground

The best thing about this low-lying carpet-like plant Is that It often grows during warm spells In the
winter. It flowers In early spring and fall with tiny white 5 petaled flowers. One specles Is stalkless
and another has a long stalk. Most specles are great eaten raw, but there Is one that Is halry
(Mouse-ear) and so it's better when lightly steamed. You can chop chickweed into a salad,
steam It, chop it and mix it raw into hot grain or beans, or drop It into a creamed or brothy/miso
soup, letting It wilt In the hot water. It's great stuck In sandwiches or buritos as If It were sprouts. A
popular wild/cultivated hybrid dish Is chickweed pesto. Medicinally, chickweed Is considered a
laxative, as well as a decongestant and a soothing wash or salve for skin abrasions and
chapped lips. 3

DANDELION (Taraxacum officinale)
Spring through fall (all year some places) - Whole plant

Both the roots and leaves can be used, but Incase you don't know they are both VERY bitter, In
edstern medicine the bitter taste is seen as essential to stimulating the gall bladder and tonifying
the liver, thus maintaining proper digestion. The leaves are.a natural diurefic (good for water

Vitamin A, and calcium, : = : :
DAY LILY (Hemerocliis fulva) Spring and Summer - Shools, Flowers, and Tubers

In southern Appalachia, we have the Carolina Lily and the Turks Cap Lily, but the garden
varietles grow feral in many places. Startingin early summer, liles bloom one flower per day
{which can be plucked and eaten raw or dried and used later). The roots are delicious and
starchy and make a great potato substilute, and can be taken In late fall or winter if you can still

find them., - 5 ) .
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