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Borage

It’s only when you start exploring the heritage
of the edible plants that are to be found in the wild
that you learn that many of them aren’t native. Some
have become naturalized after being brought over by
occupiers such as the Romans and Normans, while
others escaped from gardens. One such plant is
pineapple weed (Matricaria discoidea), a widespread
member of the chamomile family that many believe
left Kew Gardens rather surreptitiously in the tread
of a car tyre. Another is borage. Borage is native to
the Mediterranean and loves a bit of heat; | grow it
against a south-facing wall, keep it well watered and
it provides me with flowers all summer long.

GROW Sow borage seeds in spring, after the last frosts have passed.
Sow seeds 2 cm (3/4 in) deep, 5 cm (2 in) apart in trays filled with a 4:1
mix of compost and pearlite. Prick out seedlings once the first two true
leaves have formed, then transfer to small pots. Pot on once a strong root
system is established - a large pot filled with a 4:1 mix of compost and
horticultural grit should keep up to five borage plants more than happy.
Borage thrives in full sun, although it will tolerate partial shade.

CARE Borage does best in soil with low fertility; there is
no need to add organic matter or feed the plants. Water
regularly during hot periods. Remove faded flower heads
to encourage new bud growth and to prevent the plant
self-seeding. Borage is an annual; stems and leaves can be
composted but always dispose of spent flowers and seed
heads separately.
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内容简介：

介绍如何通过在容器中种植 30 种野生食物，实现在家种花园觅食，了解如何烹饪它们。
这本书是初学者指南，介绍如何在花盆中种植野生食物，使觅食变得容易。作者还贴心地为读者提供了一两个非常简单的食谱，如何烹饪和食用它们——想想粉红三叶草柠檬水、薄荷香蒜酱和蒲公英沙拉。

“野外觅食”是园丁和厨师的爱好，但现在它正慢慢发展成为一种主流趋势；从出售野蒜的超市，到用接骨木花调味的苦扇花，野生食物无处不在。从历史上看，地理位置阻碍了觅食的普及——如果你不住在树林、河床或草地附近，就很难在食谱和电视节目中找到那些野生食物，但这本书恰好能够帮助读者解决这个问题。
销售亮点：

· 所有植物种子都可以通过网络购买获得。
· 为读者介绍每个植物的烹饪食谱——两到三个。
· 在全年的任何季节都可以种植和生长的植物。
作者简介：

斯图尔特·奥文登（Stuart Ovenden）是一位美食摄影师和美食爱好者。他与Waitrose，BBC Good Food，Condé Nast和Tesco都有合作关系。
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Sweet Cicely

One of the more troublesome aspects of
foraging in the wild is that it can be a rather
unforgiving hobby when one gets it wrong. This is a
genuine concern when hunting for and identifying
wild mushrooms, but there are also issues regarding
the Umbelliferae family, of which sweet cicely is a
member. Sweet cicely is a perennial herbaceous
plant that is common in many woodland areas and
dappled grassy verges, but as with its fellow edible
cousin cow parsley (Anthriscus sylvestris), it bears a
striking similarity to hemlock (Conium maculatum)

- the consumption of which could well dispatch
you into the realm of ‘Rookie Ex-Forager” with an
alarming degree of haste.

When you buy a packet of seeds and watch a
plant grow, there can be little doubt as to what will
be served up on the plate. Young sweet cicely plants
can also be purchased from specialist nurseries -
either way, this is a delicious and versatile addition
to the herb garden.

@




谢谢您的阅读！

请将回馈信息发至：郭丹娅 (Leah Guo)

安德鲁﹒纳伯格联合国际有限公司北京代表处

北京市海淀区中关村大街甲59号中国人民大学文化大厦1705室, 邮编：100872

电话：010-82449325

传真：010-82504200

Email: Leah@nurnberg.com.cn
网址：www.nurnberg.com.cn

微博：http://weibo.com/nurnberg
豆瓣小站：http://site.douban.com/110577/
微信订阅号：ANABJ2002

[image: image4.jpg]THE
FLOWERPOT
FORAGER

An

Easy
Guide to
Growing
Wild Food
at Home

Stuart

Ovenden




地址：北京市海淀区中关村大街甲59号中国人民大学文化大厦1705室，邮编：100872

电话：82504106，传真：010-82504200

网址：www.nurnberg.com.cn
- 1 -

