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Transition Town Wellington’s 

Foraging Guide and Recipe Booklet

Introduction
This guide directly relates to TTW’s Foraging Map, which shows all 
the community green space that we have planted up with food-
bearing plants for local residents to pick from for free, as well as 
some wild plants. We will show you where to find 25 different 
fruits, nuts and herbs, when they are ripe, how to identify them 
and how to prepare, cook and store them. Recipes have been 
sourced from home cooks within the town. We’ve tried to give as 
wide a variety of recipes as possible, and indicated where some 
ingredients can be substituted for others. 
Of course, there are many more plants, fruits and nuts to 
forage in the wild spaces around us: wild strawberries, 
dogrose, nettles, yarrow, sweet cicely... not to mention all 
sorts of fungi and mushrooms in the autumn. The key thing is to 
make sure that you have correctly identified the species. For this, we recommend 
consulting trusted guides such as the Bloomsbury Concise Foraging Guide, which is endorsed by 
the Wildlife Trust. 

Sourcing Ingredients
This booklet has been written in 2022. Each community site in Wellington has been planted at 
different times over the past few years: you can refer to the planting dates on the back of the 
foraging map. The newest plants may not be giving a harvest yet, so please be aware of this 
when you are foraging, and keep this booklet for reference in the future.

Some recipes are vegan, some vegetarian and some contain meat. We are not here 
to recommend one diet over another: this is a matter of personal choice. However TTW’s 
Sustainable Food Group does promote a more environmentally conscious diet, where we think 
about where our food comes from and how it is produced. We therefore recommend sourcing 
ingredients as locally as possible (including local free-range eggs), eating less meat and dairy 
and choosing pasture-fed sources where possible. We also recommend choosing organic foods 
whenever you can. 

When harvesting from the wild or from our community green spaces, please be mindful 
of others and take only as much as you need — and generally no more than a third to a half 
of what’s there. The fruit, nuts, leaves and flowers are there for animals and birds, as well as 
other people. Always be sure to wash the food thoroughly before you eat it, especially if it’s 
low-growing — you never know where dogs and cats may have left their mark!

Home cooking is a great way to know where your food comes from and avoid processed 
and packaged food, and foraging is a wonderful way to get in touch with nature and how 
food can be grown. We hope it inspires you to explore Wellington and visit our communal 
green spaces, and even grow some food in your back garden. But most of all to enjoy the great 
taste of fresh food.
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Apple 
Where?
Swains Lane, Community Woodland, Post Close, Longacre, Fox’s 
Field, Gay Close, Pyles Thorne playing field, Trinity Orchard, Please 
note Trinity Orchard is on poor soil and does not crop well. Ownership of 
this site is not known so conditions of access may change in the future. 
To request the key, please contact community.ttw@gmail.com.

When?
Apples ripen right from August through to November, and some hold on the 
tree until Christmas, if not longer. Use the ‘twist test’ to check if the apple is 
ripe: if it doesn’t come off easily then don’t force it — it’s not ready yet. The other 
way to be sure is if the pips are dark brown.

How?
Pick by hand from the lower branches, and use the windfalls too (although these will not store 
well). You can use a basket picker or grabbing picker tool for the ones higher up. 

Storing
Some apples don’t store well but some varieties can keep if stored in a cool, dry place out of 
the frost. We’ve given some approximate dates as to how long they might last in the table 
on the following pages. Make sure the fruit is not bruised or blemished and store in trays, 
checking regularly for signs of rot.

Apples can also be dried either by hanging sliced and cored in a warm ventilated place 
or by using a dehydrator.

Variety Ripens Where to find eater/cooker/cider

George Cave Aug Swains upper field eat, do not store

Discovery Aug-Sept Longacre, Swains upper field eat, do not store

Morgan Sweet Aug-Sept Swains upper field cider, juice, do not store

Cheddar Cross Aug-Sept Trinity Orchard eat, do not store

Worcester Pearmain Aug-Sept Swains lower field eat, store to Oct

Millers Seedling Aug-Sept Trinity Orchard eat, do not store

Fortune Early Sept Trinity Orchard, Post Close eat, store to Oct

(Black) Tom Putt Early Sept Swains upper field cook, cider, store to Nov

Saturn Sept Swains upper field, Gay 
Close

eat, store to Feb

Sunkiss Sept Swains upper field eat, store to Nov

Red Windsor Sept Trinity Orchard eat, store to Oct

Ellison’s Orange Late Sept Swains upper field eat

Ashmead’s Kernal Late Sept Community Woodland eat, cook, cider, store to 
Feb

Crispin Late Sept Trinity Orchard, Community 
Woodland

eat, cook, store to Mar

Elstar Sept-Oct Swains upper field eat, cook, do not store

James Grieve Sept-Oct Swains upper field, Post 
Close, Fox’s Field, Gay Close

eat, cook, do not store

Pig’s Nose Sept-Oct Swains upper field eat, store to Dec

Somerset Redstreak Sept-Oct Swains upper field cider, do not store

Blenheim Orange Sept-Oct Trinity Orchard, Fox’s Field eat, cook, store to Dec

White Jersey Sept-Oct Swains lower field cider

Sunset Late Sept-
Oct

Swains upper field, Fox’s 
Field

eat, store to Dec

Cornish Pine Early Oct Trinity Orchard eat, cook, store to Dec

Golden Noble Early Oct Trinity Orchard cook, store to Dec

Flanders Cox Early Oct Trinity Orchard eat, cook, store to Dec

Hoary Morning Early Oct Trinity Orchard eat, cook, store to Jan

Ribston Pippin Early Oct Swains upper field eat, store to Jan

Claygate Pearmain Early-mid 
Oct

Trinity Orchard eat, store to Feb

Annie Elizabeth (old) Early-mid 
Oct

Swain’s lower field eat, cook, store to Apr

Annie Elizabeth (new) Oct Swains upper field cook, store to Apr

Rajka Mid Oct Trinity Orchard, Fox’s Field eat, store to Dec

Adam’s Pearmain Mid Oct Swains upper field, 
Community woodland

eat, store to Mar

Cockle Pippin		
	

Mid Oct Swains upper field,
Fox’s field

eat, store to Mar

Egremont Russet	 Oct Swains lower field, Post 
Close, Community Wood-
land

eat, store to Dec

Cortland Oct Trinity Orchard eat, store to Jan

Lucombe’s Pine Oct Swains upper field eat, store to Feb

Bramley Oct Swains lower field, Long-
acre, Fox’s Field 	

cook, store to Mar
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Crabapple 
Where?
Check out the yellow apple symbol on the foraging 
map. This is a small apple, more closely related to wild 
apples. The symbol does not mean they are all yellow — they 
can have tones of red, brown or green, just like regular apples.

When?
October-November.

How?
Pick by hand from the lower branches. You may need to use a ladder to reach ones higher up.

Storing
Crabapples can be frozen. Prepare before freezing, by washing and removing any bad bits. 
Cook slightly to reduce volume.

Crabapple jelly
Wash and cut up the fruit, removing any bad bits, and put in a saucepan. No need to remove 
the skin or pips.

Add enough water to cover the fruit and simmer for about an hour.

Strain the mush through a jelly bag, this takes at least 1-2 hours. If you squeeze the bag you 
will get a cloudy jelly, although this makes no difference to the taste.

Measure the volume of the juice. For each 500ml, use 400g of sugar.

Return to the pan and stir on a medium heat to dissolve the sugar.

Bring to the boil and cook until it reaches setting point. You can use a jam thermometer 
submerged in the liquid to measure this. Wait until it reaches the ‘jam’ setting on the gauge. 
Alternatively, once it’s been boiling for a minute, spoon some mixture onto a cold plate where, 
once it’s cold, it should set. If it doesn’t, you need to boil for longer.

Decant into warmed jars which have been thoroughly cleaned and warmed in a low 
temperature oven. A jam funnel is useful to avoid spillages. Screw the lids on while still hot.

Alternative flavours: you can add ginger, cloves, or lemon peel as you cook the crabapple.

You can add herbs to the liquid with the sugar. This works better with apple as a base, as the 
flavour is less strong and the herb flavour is less altered.

When substituting with different fruit, use the rule of 500ml of juice to 400g sugar (or 1 pint 
to 1lb); however, other fruit will set at different levels, because of varying levels of natural 

Newton Wonder	 Oct Swains lower field cook, eat, store to Mar

Vallis Apple Oct Swains upper field cider

Stoke Red Oct-Nov Swains upper field cider

Brown’s Oct-Nov Swains lower field cider

Harry Masters Jersey Oct-Nov Swains lower field cider, do not store

Improved Dove Oct-Nov Swains lower field cider

Michelin Oct-Nov Swains lower field cider

William Crump Oct-Dec Swains upper field eat, store to Feb

Barnack Beauty Oct-Dec Swains upper field eat, cook, store to Mar

Fair Maid of Devon Nov Swains upper field cider

Kingston Black Nov Swains upper field cider, do not store

Sherry Surprise Nov Trinity Orchard eat, cook, store to...??

Old Somerset Russet Nov Swains upper field eat, store to Mar

Vegan apple cake 
Combine 175ml unsweetened oat milk (or any other dairy-free milk), 125g vegan margarine 
and 1 tsp of vanilla extract in a large bowl.

Add 150g sugar, sift in 500g flour, 1½ tsp baking powder and 1½ tsp bicarbonate of soda, 1 tsp 
cinnamon and a pinch of salt.

Stir until combined — it will look stodgy, not like cake batter.

Mix in 175g apples, once they’ve been peeled, cored and chopped into 1-2cm cubes. 

Press into a 20x20cm cake tin, which has been lined with baking parchment.

Bake at 190°C for 30 minutes.

Take out, sprinkle some demerara sugar on top, then put back in oven for a further 10-20 mins.

Check the cake is done by putting in a knife. It should come out clean.

Transfer to a wire rack to cool before serving.

This recipe works well by substituting Hauszwetche plum (p.13) or pear (p.8) for apple.

Apples can also be..
•	 used in crumble (see p.23)

•	 used in a pie (see p.12)

•	 made into sauce or stewed 

•	 eaten fresh

•	 juiced — all varieties can be juiced

•	 used in chutney (see p.12)

•	 cut up and added to porridge or muesli 

•	 made into apple and sloe cheese (see  

p.27-28)

•	 made into jelly (see p.7). 
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pectin. Citrus fruit has the highest, so adding lemon juice can help a jelly set. Apples are next 
on the list. So either try other fruit blended with crabapple or apple, or you can add your own 
homemade pectin.

Make your own pectin
Small, underripe apples are the best source of pectin, with crabapples second best. You can also 
use apple peel — collect in the freezer until you have enough.

Cut up the apples. No need to remove the skin or pips.

Place in a pan and cover in water.

Bring to the boil, then simmer for around 1 hour.

Place mush in a jelly bag over a bowl to strain overnight.

The resulting liquid is pectin. Test by adding 1tsp liquid to 1tbsp of rubbing alcohol. If it forms 
a jelly it’s ready. If it’s too thin, you can boil to reduce further, or cook with more apples and 
strain again.

Other uses...
Crabapple and honey vodka, made in the same way as sloe gin (see p.28).

Pear
Where?
Swains Lane, Community Woodland, Post Close, 
Longacre, Fox’s Field, Trinity Orchard.

When?
Pears are one of the only fruits where it is best to pick from the tree while still 
underripe and let them ripen at home. This avoids too much pest damage. 
Wait until they are fully matured through to their full size. You can tell 
they are ripe in the fruit bowl as the stalk end becomes soft. Then eat 
within a few days.

How?
Pick by hand from the lower branches, and use the windfalls too 
(although these will not store). You can use a tool for the ones higher up.

Storing
Pears do not store well once ripe, unlike apples, but can be jellied, frozen or dried for longer 
term storage. If freezing, pears need to be coated in lemon juice to prevent browning.

Variety Ripens Where to find eater/cooker

Williams Late Aug-
Sept

Community Woodland eat, cook

Triumph of Vienna Sept Community Woodland eat

Conference Sept-Oct Longacre, Swains, Post Close, 
Fox’s Field, Trinity Orchard

eat, cook

Concorde Late Sept-
Oct

Fox’s Field eat

Beurre Hardy Nov-Dec Longacre eat

Baked pears
Use 4 underripe pears. Peel and slice in half, lengthways. Remove the core and pips.

Melt 2 tablespoons of unsalted butter and mix with 1 teaspoon of vanilla extract and ½ tsp 
ground cinnamon. Brush the pears with this mixture on both sides.

Bake at 180°C in a lightly buttered pan for 30 minutes on each side, basting every 15 minutes 
with the juices.

Serve with the pan juices and either cream, plain yoghurt, custard or ice cream.

You can substitute pears with quinces, slightly underripe plums or apples. You can try poaching 
the fruit in a liquid, for example wine, apple juice or a syrup mix of 100ml water to 25g sugar 
per pear/apple/quince.

Pears can also be... 
•	 used in crumble (see p.23)

•	 baked in cake (see p.6)

•	 stewed and served with cream, custard or 

ice cream 

•	 eaten fresh

•	 juiced

•	 cut up and added to porridge or muesli 

•	 dried

•	 combined with other fruit such as sloe and 

made into cheese (see p.27-28)
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Quince 
 

Where?
Community Woodland, Longacre, Fox’s Field.

When?
You’ll be able to harvest quince during October and November.

How?
Quince is a type of cooking pear. Similar to pears, harvest quince unripe and ripen 
inside in a cool dark place. They are ready when they change from light green-
yellow to a golden yellow, in October or November. Pick with care as the fruit 
bruises easily. Use secateurs to snip from the tree. Don’t store with other fruit 
as the strong aroma will taint others. Use immediately when ripe, when they 
are entirely yellow with a sweet perfume. They are hard to cut so try using 
a serrated knife.

There are smaller types of quince, that grow as a shrub in the ‘fedge’ 
(food hedge) at Fox’s Field, Latin name Chaenomeles, or more 
commonly known as flowering or Japanese quinces. The recipe here 
is for the larger type Cydonia oblonga, which grows on a tree (for 
locations see table below), as the flowering quince is too sour, but this 
can be made into jellies, jam or syrup where you add lots of sugar.

Storing
Preferably make jellies and cheese from fresh fruit.

Variety Ripens Where to find eater/cooker

Champion Oct-Nov Community Woodland cook

Serbian Gold Oct-Nov Longacre, Fox’s Field cook

Vranja Oct-Nov Community Woodland cook

Lamb stew
Brown chunks of lamb in oil.  Set aside.  

Fry 2 chunkily chopped onions, then add garlic — lots of it. Return the lamb to the pan and 
mix.

Add a can of tomatoes, a glug of red wine, a few shakes of balsamic vinegar and seasoning.  

Braise in the oven at 180°C for at least an hour, until the lamb is becoming tender.  

Meanwhile, prepare 2 or 3 quinces. Cut them into quarters and add these to the casserole.  

Cook for a further  30 minutes or so until everything is tender - you will be surprised how 

tender the quinces become after a relatively short cooking time.  

Serve with mashed potatoes or celeriac and green vegetables.

Other fruit can be used in savoury cooking, for instance dried apricots and plums can be used 
in Moroccan tagines.

Quinces can also be... 
•	 made into jelly, (see p.7)

•	 made into fruit cheese (see p.27). This is 

like a firm jelly, can be eaten with cheese 

and biscuits, added to flavour casseroles 

or stews, added to apple pie or crumble 

•	 baked (see p.9)

•	 used to flavour liqueur: the Chaenomeles 

type can be used to flavour gin or vodka 

as in a sloe gin recipe (p.28)

Cherry 
Where?
Community Woodland, Rugby Club second pitch, Post 
Close, Longacre, Fox’s Field, Gay Close.

When?
Cherries ripen in July and August. Try and get them before the birds do!

How?
Pick by hand; if you are heading out to pick cherries please take scissors with you. If you cut the 
cherry stalk from the tree it reduces risk of tearing, which can be a site for canker (a cherry tree 
disease) to start. If cooking or storing large quantities, a cherry stoner is helpful, otherwise you 
can cut the stone out with a knife, or simply spit it out as you eat them fresh. Do not eat cherry 
stones, but you can wash and dry them and use as an alternative filling for a wheat bag.

Storing
You can freeze morello cherries to use later in cooking.

Variety Ripens Where to find eat/cook

Cherokee July Community Woodland eat

Merton Glory July Fox’s Field eat

Regina July Post Close eat

Van July Longacre eat
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Morello July Longacre/Fox’s Field, Rugby 
Club second pitch

cook

Green Stem Black 
Mazzzard

July Gay Close eat, cook

Kordia Aug Post Close eat

Black Oliver Aug Longacre eat

Morello cherry pie
First make the sweet shortcrust pastry: 

Sieve 300g plain flour, either white or wholemeal, or a 50:50 mix of both into a large bowl. 
Add 175g butter in small chunks, then, using your fingertips, rub the butter into the flour until 
it resembles breadcrumbs. This can take 5 minutes or so. Stir in 2 tablespoons of caster sugar.

In a separate bowl, mix 1 egg yolk with 3 tablespoons of cold water. Add to the mixture and 
squeeze together using your hands. If it’s too dry add another tbsp of water.

Wrap in clingfilm or a waxed cloth and chill for 30 mins in the fridge before using.

While the pastry chills, cook 1.25kg fresh or frozen morello cherries, stones removed, in a large 
pan on a medium heat, with 200g sugar, the juice of ½ lemon and a pinch of salt. Preheat the 
oven to 200°C.

Once the cherries have released juice and the sugar has dissolved, scoop out some of the liquid 
and mix with 50g cornflour to form a paste. Add this back to the cherries, bring to the boil, and 
simmer until the sauce thickens.

Then grease an oven-proof dish with butter.

Divide your pastry into two-thirds and a third. On a clean, floured worktop, roll out the larger 
lump of pastry. Using the rolling pin for support underneath, pick up the pastry and place in 
the dish, pressing it down and mending any tears. Using a knife, trim around the dish leaving 
an edge.

Fill the pie dish with the cherry filling.

Roll out the remaining pastry to make the lid. Press the edges together to seal, trim the edges 
and using the knife, make holes in the top for the steam to escape. Brush with milk and 
sprinkle with sugar. Cook for 30-40 minutes in the preheated oven.

Leave to cool before cutting the pie as the filling is more runny when hot. Serves 8. Best served 
with cream, custard or ice cream. 

The filling can be used as a topping for cheesecake.

The pastry can be used for all kinds of sweet pies and tarts.

You can substitute cherries with different fruit: apricots, pear, apple, plums, blueberries, 
blackberries, rhubarb etc. If using juicy fruit then add cornflour to thicken — apples and pears 
don’t need this. Sugar quantities will vary to taste.

Plum 
Where?
Swains Lane, Community Woodland, Post Close, 
Longacre, Fox’s Field.

When?
Plums ripen on the tree, from July through to September. It’s a good idea to try just one before 
picking too many: if the fruit is still sour and the flesh crunchy, come back after a few days.  

How?
Pick by hand. To assess if a plum is ripe, hold one in the palm of your hand. It should feel heavy 
for its size. There should be some give if you give it a really gentle squeeze, particularly at the 
blossom end (opposite to the stem end). If the plum is too soft, it’s probably overripe. Hard 
plums will soften a little in a brown paper bag at room temperature within two days. But 
plums won’t sweeten after they’re picked: the sugars must develop on the tree.

Storing
Plums do not store well, but can be frozen or dried for long term storage. When freezing, do 
de-stone and open freeze, or cook slightly before to reduce storage space.
 

Variety Ripens Where to find eater/cooker

Countess Early July Fox’s Field eat, cook

Czar Early Aug Post Close eat when ripe on tree, 
cook

Opal Early Aug Longacre eat

Mirabelle de Nancy Early Aug Community Woodland, Fox’s 
Field, Longacre

eat, cook

Gypsy Mid Aug Fox’s Field eat, cook

Gage: Oullins Golden 
Gage

Mid Aug Fox’s Field, Community 
Woodland

eat, cook

Victoria Late Aug Post Close, Longacre eat, cook

Merryweather Early Sept Fox’s Field, Trinity Orchard eat, cook

Morello cherries can also be... 
•	 used in crumble (see p.23)

•	 made into sauce (see p.17)

•	 made into jam (see p.24)

•	 sweet cherries are best eaten fresh or can 

be used in clafoutis (see p.14)
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Ruby Columnar Early Sept Fox’s Field eat, cook

Shropshire Prune Early Sept Longacre cook

Wild Bullace Sept Swains between two fields eat, cook

Hauszwetche Sept Fox’s Field cook (not juicy)

Greengage: Reine 
Claude de Bavay

Sept Longacre, Community Wood-
land

eat

Marjorie Seedling Late Sept Community Woodland eat, cook

Plum clafoutis
Whisk 3 eggs in a bowl, then add 100g sugar, 1 tablespoon of vanilla extract, 1/4 teaspoon of 
salt and 50g sifted flour.

Whisk the mixture until smooth, then add 250ml milk. This can be done in advance and rested 
for 2-3 hours, then whisked again before using.

Butter a shallow ovenproof dish and pour in 1cm batter. A shallower dish is better; 23cm 
diameter if your dish is round. If you don’t have one this size, go bigger rather than smaller. 
Arrange 450g stoned plums (small cherry plums work well for this recipe) in the batter, then 
pour the rest on top.

Bake at 190°C for 45 minutes. Serve with crème fraiche, cream, plain yoghurt or ice cream.

Plums can be substituted for sweet cherries, or peeled and diced apples or pears. You can 
reduce the amount of sugar to taste.

Plums can also be... 
•	 used in crumble (see p.23) 

•	 baked (see p.9) 

•	 made into cake; use Hauszwetche variety 

as it is less juicy (see p.6)

•	 stewed and served with yoghurt

•	 eaten fresh

•	 made into jam (see p.24) or jelly 

(see p.7) 

•	 cut up and added to 

porridge or muesli

Blackcurrant 
Where?
Swains Lane, Burrough Way, Corams Lane, Mount Pleasant,  
Longacre, Fox’s Field.

When?
Blackcurrants come to ripeness in the summer — late June to early August. 

How?
Pick by hand. Take scissors with you to pick in bunches while not damaging the plant. You 
should pick when the berries have ripened evenly on the stalk (strig) and all display a good 
dark colour. Wash and remove the stalks. As blackcurrants are used in cooking, if not using 
right away you can freeze them. Dry on a kitchen towel or paper, and open freeze them on 
trays lined with baking parchment. Once frozen, transfer to a container. This will stop them 
from sticking together, making it easier to select a few at a time later.

Storing
Can be frozen. They will only last 2-3 days in the fridge.

Variety Ripens Where to find eater/cooker

Ben Connan Late June Fox’s Field, Swains Lane cook

Ben Sarek Early July Fox’s Field, Swains Lane cook

Black Giant Early July Longacre cook

Big Ben Early July Longacre cook

Wellington Early-mid 
July

Longacre cook

Ben Nevis Late July Longacre cook

Ben More Late July Longacre cook

Ben Lomond Early Aug Fox’s Field, Longacre, Swains 
Lane

cook

Unknown varieties Late June - 
early Aug

Burrough Way, Coram’s Lane, 
Mount Pleasant

cook

Blackcurrant cordial
To make a fruit cordial, you start by making a juice, just like you do for a jelly. 

Place 1kg washed blackcurrants in a large pan (a preserving pan is best). 

Pour on 1 litre of water. Cook gently on the hob for about 30 minutes until the berries are soft. 

Gently mash the fruit with a potato masher, do not use a blender as this reduces the amount of 
juice you will get.

Put the berries and water into a jelly bag, 250mm wide at the top and 220mm long (this size will 
hold this amount of fruit). Put the jelly bag on a frame over a bowl and leave to drip until there 
is no more juice coming out; this will take hours so can be left overnight. DO NOT squeeze the 
bag as this will make the juice cloudy.

Put the juice into a clean pan, add 65g of granulated sugar and warm gently until the sugar has 
dissolved. Some recipes have much more sugar, often 200g. If the cordial has more sugar it will 
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Redcurrant 
Where?
Found at Swains Lane, Burrough Way, Corams Lane, 
Longacre, Fox’s Field.

When? 
Redcurrants are ready to harvest in July, although some varieties 
may ripen as early as late June, while others may continue until 
early August. 

How?
Pick by hand; take scissors with you to pick in bunches while not damaging 
the plant. You should pick when the berries have ripened evenly on the stalk (strig) and all 
display a good bright colour. Normally the berries are picked with the strig intact; this is 
because the berries are prone to splitting when detached, so it is best to remove them only 
when you are ready to use them. They can keep for up to a week in the fridge. Wash and 
remove the stalks before eating or cooking. 

Storing
Can be frozen; as with all soft fruit it’s best to freeze on a tray before pouring into a bag or 
container so they don’t stick together.

store longer in the fridge, but obviously isn’t as healthy and can be too sweet for some tastes.

Dilute to taste before drinking.

Makes 1 litre of cordial. Will store in the fridge or the freezer, taking up less space stored as juice 
than whole berries.

Substitute blackcurrants for aronia berries, redcurrants, blackberries etc; you can make cordial 
this way out of all sorts of different soft fruit. Just vary the amount of sugar for each fruit to 
your taste.

You can use any type of fruit juice to make ice cream (see p.29) or jelly (see p.7). 
Tip: blackcurrant and sloe makes a wonderful tasting jelly. Use ¾ blackcurrants and ¼ sloes.

Blackcuurants can also be... 
•	 made into crumble (see p.23)

•	 used to make blackcurrant jelly (see p.7)  

or jam (see p.24)

•	 a delicious flavouring in ice cream (see 

p.29) 

•	 used in muffins (see p.22)

•	 made into crème de cassis. See recipe in 

the TTW July veg talk notes https://ttw.

org.uk/how-to-grow-organic-vegetables

Variety Ripens Where to find eater/cooker

Junifer Late June Longacre eat, cook

Jonkheer Van Tets Late June - 
early July 

Longacre eat, cook

Cherry Early July Longacre eat, cook

Laxton’s no. 1 Early July Longacre eat, cook

Cascade Early July Longacre eat, cook

Rolan Late July Longacre eat, cook

Red Lake Late July Longacre eat, cook

Stanza Late July Longacre eat, cook

Rovada Late July - 
early Aug 

Fox’s Field, Longacre eat, cook

Unknown varieties Late Jun - 
early Aug

Coram’s Lane, Burrough 
Way

eat, cook 

Redcurrant sauce

This can be used as a substitute for cranberry sauce to go with chicken or turkey at Christmas, 
or is lovely served with vanilla ice cream.

Place 225g redcurrants and 1 eating apple, which has been peeled, cored and chopped, in a 
saucepan with a splash of water.

Bring to the boil, reduce the heat and simmer for 15-20 minutes.

Add 100g light soft brown sugar, cook gently until the sugar has dissolved. 

Stir in 1-2 teaspoons of port (optional), remove from the heat.

Pour into clean, warmed glass jars and put the lid on while hot. 

Substitute redcurrants for morello cherries, which is great served with duck, with more port to 
make it a thinner consistency. You can also omit the apple.

Redcuurants can also be... 
•	 added to cereals or porridge

•	 made into cordial (see p.15)

•	 used in jams (see p.24) and jellies (see p.7)

•	 a delicious flavouring in ice cream (see 

p.29) 



18 19

Gooseberry 

Where?
Swains Lane, Corams Lane, Burrough Way, Mount Pleasant, Longacre, Fox’s Field.

When?
Gooseberries do not have to be fully ripe to pick for cooking, but do wait until they are a good 
size, so just a week or two before the times shown in the table. They will hold on the plant a 
while once ripe, but once they drop to the ground they are past their best.

How? 
Pick by hand, minding the prickles! It’s best to wear gloves. To prepare, remove the ‘top’ with 
the black, shrivelled petals, and the ‘tail’ which is the stem where it attaches to the plant, as 
this is hard. The red varieties are called ‘dessert gooseberries’ and are much sweeter, almost 
grape like. Eat these raw in fruit salads, or if using them for cooking they do not need extra 
sugar. Green gooseberries are more sour and do well in puddings where it’s nice to have a bit 
of acidity. 

Storing
Freeze. 

Whitecurrant 
Where?
Longacre, Fox’s Field.

When? 
Like red- and blackcurrants, whitecurrants ripen in the height 
of the summer in July and August.
 
How?
Whitecurrants are the sweetest of all the currants, having a grape-like flavour, 
so are best eaten raw. As with redcurrants, pick by hand and take scissors with you to pick 
in bunches. You should pick when the berries have ripened evenly on the stalk (strig). 
Whitecurrants are properly ripe once any green tinge has gone, and they are a pearlescent 
creamy white. In fact, some may take on a pinkish tinge when properly ripened and this is 
when they are at their sweetest. Wash and remove the stalks.

Storing
Whitecurrants can keep for up to a week in the fridge. For longer storage, put them in the 
freezer. 

Variety Ripens Where to find eat/cook

White Versailles Early July Fox’s Field, Swains Lane eat, cook

Blanka August Longacre eat, cook

Whitecurrant syrup
Put 200g whitecurrants, 150g sugar and 50ml water in a saucepan.

Slowly heat on medium, stirring until the sugar is dissolved. 

Simmer for 3-5 minutes, mashing the fruit to get out all the juice

Put the fruit and syrup mixture in a sieve over a bowl. Push the mixture through the sieve and 
discard the skins and seeds.

Pour into warm bottles and seal. This will keep in the fridge for a few days, however if you 
would like to make a bigger quantity you can use the bottling method to keep it for longer.

Serve on ice cream, puddings or pancakes, or use in recipes which require a fruity sweetness or 
add to cocktails.

Other fruit syrups
A fruit syrup can be made with all kinds of fruit. 

With fruit which has a nicer pulp and less seed such as blueberries, you can blend the mixture 
in a food processor rather than using a sieve, to get more vitamins and a thicker consistency. A 
word of warning: if you’re making syrup using elderberries, be sure to discard the pips as these 
are poisonous (see p.26).

If you want to eat any fruit syrup fresh, and for a healthier option, you can use less (or even 
no) sugar and make a coulis.

With some fruit, such as sloes, you can separate the syrup from the fruit, then destone the 
sticky leftover sloes for use in crumbles, pies or flapjacks. With this method, use 80ml water for 
the same quantity of fruit and sugar.

Whitecuurants can also be... 
•	 used in pies or tarts (see p.12)

•	 made into jam (see p.24) or jelly (see p.7)

•	 sprinked on breakfast cereal or muesli

•	 used to flavour ice cream (see p.29) 
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Variety Ripens Where to find eat/cook

Rokula Early-mid 
June

Swains Lane eat

Pax Late June - 
early July 

Longacre eat

Hinonmaki Green Early July Longacre cook

Invicta Early July Fox’s Field, Longacre, Swains 
Lane

cook

Kim Early July Longacre cook

Hinonmaki Red	 Mid July Fox’s Field, Longacre eat

Hinonmaki Yellow Mid July Longacre cook

Unknown varieties June - July Longacre, Burrough Way, 
Mount Pleasant, Coram’s 
Lane

cook

Gooseberry fool
Top and tail 500g of green or yellow cooking gooseberries, and add to a pan with no water. If 
they are underripe, add just 2-3 tablespoons of water.

Add sugar, amount will vary to your taste.

Cook until stewed (where the fruit has broken up to a mush).

Allow to cool.

Rub through a sieve to remove the skins.

Add an equal quantity by volume of whipped cream or thick cold custard. Custard makes it 
sweeter and less tangy.

Gooseberries can also be... 
•	 combined with elderflower to make a 

delicious jam (see July veg talk notes on 

the TTW website https://ttw.org.uk/how-

to-grow-organic-vegetables)

•	 made into pie (see p.12) 

•	 made into jam (see p.24) or jelly (see p.7)

•	 used for a fruit crumble (see p.23)

Blueberry 
Where?
Community Woodland, Longacre.

When?
Middle of July to late August. 

How?
Pick by hand. Berries ripen in stages along the strig (or bunch) 
over 2-3 weeks, so you cannot wait until they are all ripe or the 
ripe ones will drop. It is fiddly to pick them and avoid underripe 
berries. They are fully ripe when blue all over; they are quite tart when they 
are still pale near the blossom end. Birds love these so best to pick unnetted 
ones early in the morning.
Delicious raw, it’s almost a shame to cook with them! Fresh organic blueberries are far superior 
in taste to intensively farmed ones.

Storing
Freeze on baking trays lined with baking parchment, then once frozen transfer to a container 
to prevent them sticking together.

Variety Ripens Where to find eater/cooker

Patriot Mid-late 
July

Longacre eat

Duke Late July - 
early Aug 

Community Woodland eat

Legacy Late July - 
early Aug

Community Woodland eat

Grover Early Aug Longacre eat

Bluecrop Early - mid 
Aug

Community Woodland eat

Spartan Aug Community Woodland eat

Ivanhoe Mid Aug Longacre eat

Jersey Late Aug Longacre eat
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Blueberry muffins
A famous and delicious use for blueberries, however it is also highly recommended to 
substitute blueberries with blackcurrants in this recipe as they have a bit more flavour in 
baking. 

Whisk 1 egg and 6 tablespoons of milk together in a large bowl.

Soften 75g butter in a microwave or pan, then beat into the egg and milk.

Sieve 150g plain flour (wholemeal, white or a 50:50 mix) and 3 teaspoons of baking powder 
and 75g caster sugar into the mix, and fold together with a large metal spoon.

Add 75g fresh or frozen blueberries or blackcurrants and fold in gently.

Spoon the mixture into greased bun tins, each dip 3/4 full.

Bake at 180°C for 20 minutes.

These buns are easy to make, delicious fresh and a treat for breakfast. If not all are eaten then 
freeze remainder immediately as they do not keep well. 

Blueberries can also be... 
•	 eaten raw in fruit salads

•	 scattered on breakfast cereal or porridge

Rhubarb 
Where?
Fox’s Field.

When?
Start picking in spring but do not pick after August to give the plant a 
chance to replenish itself.

How?
Pick by hand, holding the stem near the base and pulling firmly outwards. 
The stem should snap off without damaging the crown, and give you a 
delicious blanched white bit at the base.

The leaves are poisonous, so do not eat these. Wash the stems and cut into inch-long sections 
to cook. Do not eat raw. Rhubarb is tart, and few people can enjoy rhubarb without sugar 
added, but just add enough for your taste.

Storing
Can be stored in the freezer, either as fresh chunks or to save space cook it first.

Rhubarb crumble 
Serves 4-6

Cook 600g rhubarb in a pan with a splash of water (so it doesn’t stick to the pan) and some 
sugar. How much sugar you need is based on taste. Start at 75g. Add a little at a time and 
make a note of how much you use. Once the rhubarb is stewed, transfer to an oven dish.

Sift 175g plain flour into a bowl and rub in 75g butter or vegan equivalent with your 
fingertips until the mixture resembles breadcrumbs. 

Mix in 50g of sugar and (optionally) a handful of chopped nuts, seeds, oats, muesli or 
granola for extra crunch and interest.

Bake at 190°C for 45 minutes.

Substitute rhubarb for almost any other fruit, or try a mixture. Elderflowers go well with 
rhubarb, as does apple.

Rhubarb chutney 
Rhubarb makes an excellent substitution for mango in a spicy chutney.

Chop 1.5kg rhubarb into chunks. Place in a preserving pan with 25g fresh ginger, grated, 2-3 
chillis, 1 large onion, chopped, 1 garlic clove, crushed, 600ml white wine or cider vinegar, ½ 
tsp cinnamon, 100g raisins and 450g sugar.

Boil vigorously until reduced to a thick consistency, stirring regularly. 

Transfer into washed, warm jam jars that have been warming in the oven. Put the lid on 
while still hot, and label once cold. Best after 2 weeks, will store for 1-2 years.

1.5kg of rhubarb can be substituted with half rhubarb and half cooking apple. You could 
also try it with quince, pear or plums.
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Blackberry 
Where?
For wild berries see the map. Cultivated varieties, that have larger 
berries and are also thornless, have been planted at Longacre.

When?
This varies from year to year. Cultivated forms will ripen a few 
weeks before wild ones. Harvest starts with the cultivated 
forms around the end of June, and can continue with the 
wild ones until late September.

How?
Pick by hand, minding the thorns. Tilt the berry to one side and ripe fruit will break gently from 
the stem. Avoid any that are still pink at the end — if you return a couple of days later those 
will be ripe. Berries can be home to little beetle larvae: check the breaking off point for tell-
tale signs before adding to your container. The core should be white and free from small holes. 
It’s a good idea to check for blemishes or signs of rot at the same time.

Store
Wash immediately when home, soaking for a few minutes in water. Dry on cotton or paper 
kitchen towel and place on a greaseproof paper-lined tray to open freeze; after 2 hours these 
can be bagged. Only perfect, unblemished berries will store in the fridge for a maximum of 2 
days.

Blackberry jam
Place 1.36kg (3lb) of blackberries in a pan with 2 tablespoons of lemon juice and 70ml water.

Simmer until the fruit breaks up and the volume reduces.

Add 1.36kg (3lb) sugar and stir on a medium heat until dissolved.

Bring to the boil, stirring continuously. Be careful of splashes as these are very hot. Cook until it 
reaches setting point. You can use a jam thermometer submerged in the liquid to measure this. 
Wait until it reaches the ‘jam’ setting on the gauge. Alternatively, once it’s been boiling for a 
minute, spoon some mixture onto a cold plate where, once it’s cold, it should set. If it doesn’t, 
you need to boil for longer.

Decant into warmed jars which have been thoroughly cleaned and warmed in a low 
temperature oven. A jam funnel is useful to avoid spillages. Screw the lids on while still hot.

When substituting with different fruit, the general rule of thumb is to have the same amount 
of sugar as fruit by weight; however, different fruit will set at different levels because of 

different levels of pectin. Citrus fruit has the highest, which is why adding lemon juice can help 
a jam to set. Apples are next on the list. Blackberries have a medium level of pectin, however 
aronias are very poor at setting, so add your own homemade pectin for these (see p.8) and 
lemon juice.

Blackberry and apple jam will set without needing to add lemon juice. Use 1:2 ratio of apples 
to blackberries. Peel and core the apples after weighing them.

You can make a seedless jam by sieving the blackberries to remove the seeds after cooking fruit 
but before adding the sugar.

Blackberries can also be... 
•	 added, frozen, to porridge at the end of 

cooking

•	 eaten fresh on cereal or in fruit salad

•	 made into jelly (see p.7)

•	 made into a fruit cheese (substitute for 

sloe with apple; see p.27-28)

•	 used in crumbles (p.23) 

•	 blackberry and apple is an especially good 

combination in crumbles and pies (see p.12) 

Elderflower 
and Elderberry 
Where?
Found wild in hedgerows (see map), also at Longacre and Fox’s Field.

When?
The elder shrub flowers in May or June depending on the weather, and is 
thought to herald the start of summer. The berries ripen around August into 
September.

How?
Pick flowers on a dry, sunny morning before insects harvest all the 
pollen. Avoid any that smell of urine as these are past their best. 
Snip off flower heads with scissors, and carry gently in a large 
bag. Pick off any insects but don’t wash in water or 
you’ll wash the natural yeasts off. Use flowers as soon 
as possible after picking, removing the flowers from  
the stalks.
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Pick berries with scissors and remove from the stalk before using. (This can be done by using 
a fork to comb them off, once at home.) Do not eat raw elderberries. They must be cooked to 
remove cyanide-inducing glycosides which are found particularly in the seeds, but also in the 
leaves and bark. When using fresh elderberries, discard green, reddish and lightly coloured 
berries which are all unripe.

Storing
Berries can be frozen, flowers do not store.

Elderflower cordial
Pick 30 large flowerheads. Strip the flowers from the stalks and place in a food-grade bucket.

Add 2 lemons (sliced and de-pipped), 1.8kg (4lb) of granulated sugar and 50g citric acid.

Pour 1.89 litres (4 pints) of boiling water onto the mixture and stir until the sugar has dissolved.

Cover and leave for 5 days, stirring twice per day. 

Using muslin and a large bowl, strain the liquid through the muslin, then bottle.

The cordial will keep in the fridge for around 2 months. If you want to keep it for longer, use 
plastic containers and freeze.

Elderflower cordial is highly versatile and can not only be used diluted as a drink, but also in 
lots of other recipes.

Elderberry syrup

This has many health benefits and can be used as a cold remedy.

Make it much like whitecurrant syrup (see p.18).

Add optional lemon or orange juice, cloves, cinnamon, star anise or ginger when you cook the 
berries.

You can substitute sugar for honey, if you like, as it has health benefits too.

Work out how much sugar or honey you need by cooking and mashing the elderberries first, 
then pushing through the sieve. Discard the skin and pips and measure the fluid. Use 250g of 
sugar for every 500ml liquid, or half the liquid’s volume of honey.

Return to the pan and heat to dissolve.

Store in sterilised bottles for 3 months, or frozen for a year. Use drizzled on porridge or 
pudding, or watered down as a cordial.

Elderberries can also be... 
•	 used in small quantities in chutneys or 

jellies.

•	 the flowers can be made into elderflower 

and gooseberry jam, which is delicious. 

But as they don’t ripen at the same time, 

you can use last year’s frozen gooseberries 

with this year’s fresh flowers.

Sloe 
Where?
These are found on the blackthorn bush, often in 
hedgerows. You can spot blackthorn in late winter or early 
spring. It is one of the first common wild plants to come into 
flower, with prolific, beautiful white blossom. 

When?
Sloes picked after the first frost are supposedly the most 
flavoursome, but our increasingly mild winters mean this 
can arrive too late in the season. You can sidestep this by storing sloes in the freezer before 
use. Do make sure they are fully ripe before picking, and give their dusty skins a wipe. If it’s 
still black/greenish underneath they’re not yet ready and will be far too bitter. If the berry is 
completely purple/blue it is ripe and ready to pick. This is approximately in late September to 
early October.

How?
Pick by hand but be very careful of the blackthorn bush’s thorns. They are 1-2 inches long 
and scratches can become infected. If you get scratched, wash with soap and warm water, 
and apply antiseptic. If you notice infection seek medical advice; if this is a red line creeping 
towards the heart go to A&E immediately.
Do not eat fresh; these berries are very bitter/dry and need sugar added in processing.
Like cherries, sloes have a single large stone.

Storing
Best in the freezer.

Sloe and pear cheese
Wash 900g of sloes and 1.2kg pears. 
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Cut up the pears, no need to peel or core them.

Stew the fruit in 500ml of water until it’s mushy.

Push the mush through a sieve to remove the skins, stones and pips.

Weigh the resulting fruit purée.

Return to a clean pan with the same weight in sugar.

Bring to the boil and simmer for an hour or so, stirring occasionally so it doesn’t stick.

It’s ready when really thick and gloopy; you should see the bottom of the pan if you drag a 
spoon through the mixture.

Pour into warm jars, seal with a lid and it should keep for 12 months.

If you want to turn the cheese out as if in a mould, choose a jar without a narrowing lid and 
brush inside the jar with glycerine before filling.

This recipe can be substituted with apples instead of pears, or you can use quince on its own.

Sloes can also be... 
•	 used in blackcurrant and sloe jelly, at a 

ratio of 3:1 blackcurrants to sloes (see 

p.7). No need to remove the stones before 

cooking in a jelly. Tastier than the sum 

of its parts; if you don’t like blackcurrant 

jelly, try adding sloes, it really improves 

the flavour!

•	 made into syrup; similar to making jelly 

but by pressing the fruit through a sieve, 

the syrup will become cloudy (see p.18) 

•	 steeped in gin or vodka with added sugar 

as a flavouring

•	 you can de-stone the sticky remnants of 

sloes and use in crumbles, pies or flapjacks. 

Ratios are 750g sloes to 325ml water to 

600g sugar

Aronia 
Where?
Community Woodland, Longacre.

When?
Aronias are ready as soon as they turn dark. In August to September they have more juice and 
are best for picking. Then they start to dry on the plant, so are still okay in October but best 
left for the birds by November.

How?
Pick by hand. They ripen all at once and are easy to pick; you can hold bunches, pull, and the 
individual berries come off the plant easily. Be warned — they stain your fingers! You could try 
using a fork over a bowl.

Storing
Frozen to use later in cooking.

Aronia ice cream
First make a cordial out of the berries, following the recipe for blackcurrants on pp. 15-16 
using 65g of sugar for every 1kg of berries.

This ice cream uses a custard base. To make the custard, heat 300ml milk slowly in a saucepan 
to boiling point. 

In a deep, heatproof bowl (that will fit in one of your saucepans), beat 4 egg yolks with 100g 
caster sugar using a wooden spoon. Continue to beat while pouring over the hot milk.

Put the bowl with the mixture in a pan of boiling water. The water should be shallow and not 
come over the lip of the bowl. This is called a ‘bain-marie’. Stir the mixture until it forms a film 
over the back of the spoon.

Leave the custard until it cools, then whisk in 300ml double cream and 300ml aronia berry 
cordial. 

The easiest thing to do now is to use an ice cream maker but if you don’t have one, put the 
mixture in the freezer for about 2 hours until it begins to set. Then whisk very thoroughly to 
remove any ice crystals starting to form. Then return to the freezer and eat when ready.

Aronias can also be... 
•	 substituted with anything you can make a 

cordial out of, so all berries.

•	 made into jelly (see p. 7): they need a 

lot of pectin or add a small amount to 

crabapple jelly

•	 made into jam (see p.24). Aronias make 

a delicious chewy jam as the skins have a 

nice texture, but make sure you add a lot 

of pectin!

•	 added to apple crumble (see p.23)
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Where?
Coram’s Lane, Mount Pleasant, Burrough Way.

When?
It varies, but generally from spring through to autumn. 

How?
Pick by hand, using scissors so you don’t damage the plant.

Storing
Most herbs can be added to apple jelly (see p.7). Add to the juice along with the sugar. Apples 
will not compete for flavour as much as crabapples.
Rosemary, lavender, thyme, oregano and sage can be hung upside down in bunches to dry.
All: keep in a glass or vase of water, as you would cut flowers. Can last 1-2 weeks.

Variety Harvest Where to find eat/cook

Rosemary all year round Mount Pleasant, Coram’s 
Lane, Burrough Way

cook

Lavender flowers mid sum-
mer

Mount Pleasant cook

Thyme spring/summer Mount Pleasant cook

Chives spring/summer Mount Pleasant eat, cook

Oregano spring/summer Coram’s Lane cook

Sage all year, great in 
autumn

Mount Pleasant, Coram’s 
Lane, Burrough Way

cook

Lemonbalm spring/summer Coram’s Lane cook

Sage-and-onion stuffing
Put one or two slices of bread (can be stale or fresh) in a blender with half an onion and a 
bunch of sage (chopped). Blend together, or if you don’t have a blender you can use a cheese 
grater for the bread and onion, and just chop the sage more finely. 

Once it’s all finely cut, mix in a bit of oil or melted butter to bind it together. Add salt to 
taste.

Press into a small ovenproof dish and bake for half an hour. 

Other uses for herbs
•	 Rosemary goes well with mackerel and 

lamb.

•	 Lavender flowers can be used in ice cream 

and shortbread, and can be dried and 

oregano 

sage 

chives 

thyme 

rosemany 

lavender lemon  balm 

 Herbs
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used to stuff a mini drawer-pillow.

•	 Thyme goes well in Cajun, Italian and 

Spanish dishes, and in tomato-based stews.

•	 Chives can be chopped into mayonnaise 

and served with potatoes, or chopped into 

salads.

•	 Oregano can be used in tomato-based 

sauces. 

•	 Sage goes well with chicken, bacon, 

squash and onion. Use in risottos and 

other dishes.

•	 Lemon balm can be added to fish dishes 

for a lemon flavour, or added to hot water 

for a refreshing tea drink.

Hazelnut 
Where?
For large size cob nuts visit Swains Lane 
Nature Reserve, Longacre, Crosslands 
footpath, Fox’s Field. You can find 
smaller wild ones in hedgerows. 

When?
Autumn.

How?
Pick by hand. Do not pick too early as they do not keep and tend to shrivel. Nuts 
are fully ripe when the husks begin to yellow. Harvest before they naturally drop 
to the ground or mice and squirrels will eat them! You can shake the branches 
and ripe nuts will fall to the ground. To eat, you can crack open the hard shell 
easily with a nut cracker. You will find there is an inner skin on the nut. This has 
a bitter taste, so although you can eat it, it’s nicer if you remove the skin. Do this 
by roasting in a medium oven for 10-12 minutes until the skins start to split. Then 
rub them either in a sieve over a bowl, or in a clean kitchen towel. (Be aware this 
may stain the fabric.) Result: delicious toasted hazelnuts.

Storing
Undried nuts can be stored in cool, moist sand for about 4 months before they 
start to sprout.

Dry to store longer term:
Nuts should be dried within 24 hours of picking. 
If not dried they will start to mould. If dried shell-on they can last 2 years.
Wash in water and discard any that float. This can be up to 25% of harvest.
Spread in a single layer on drying trays. 

The best method is to use a dehydrator. If buying one we recommend the Excalibur brand for 
its reliable thermometer, quality trays and fan to help air-flow. Dry at 40-50°C which takes 
about 48 hours.
Solar drying can be unreliable in the UK. If your greenhouse or polytunnel is free from plants 
and it’s sunny with doors open, this can work. If rainy it may require a greenhouse heater. It 
can take 2-7 days.
Oven drying can take two or three times longer than a dehydrator, so not as energy efficient.
Drying on an Aga/Rayburn type stove is difficult to control as the heat and airflow can vary. 
Use a metal tray on top or bottom oven with the door ajar.
After drying remove the loose husks. Store somewhere away from rodents.

Variety harvest Where to find eat/cook

Pearsons Prolific Early Sept Fox’s Field eat, cook

Red Zellernuss Early Sept Fox’s Field eat, cook

Butler Mid Sept Longacre, Fox’s Field eat, cook

Corabel Late Sept Longacre, Fox’s Field eat, cook

Ennis Late Sept Longacre, Crossland’s footpath eat, cook

Halls Giant Late Sept Crossland’s footpath eat, cook

Segorbe Late Sept Fox’s Field eat, cook

Gunslebert Late Sept Longacre eat, cook

Nut roast
Gently fry 1 finely chopped onion in oil, then add 1 grated carrot for a couple of minutes, then 
add 2 cloves of garlic, crushed or finely chopped and fry for a further minute. Remove from the 
heat.

Blitz 75g wholemeal bread in a food processor to make breadcrumbs. Use a cheese grater if 
you don’t have a food processor.

Blitz 100g of hazelnuts and 100g cooked chestnuts in a food processor until finely chopped but 
not ground into a powder. You can crush the hazelnuts wrapped in a tea towel with a rolling 
pin, then chop both with a knife if you don’t have a food processor; it just takes longer.

Add a stock cube to 100ml boiling water.

Mix all the ingredients together in a large bowl or pan with black pepper and herbs of your 
choice, either fresh or dried.

Grease and line a small loaf tin. Spoon in the mixture and press down. Cook for 30-40 minutes 
at 190°C. Serve hot or cold.

Substitute hazelnuts and chestnuts for any other nuts, including walnuts, as long as they are 
unsalted. Try adding a finely chopped leek or celery stick to the vegetables. Swap the stock for 
½ a can of tomatoes.
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Other uses for hazelnuts
•	 Crush and add to crumble mix (see p.23).

•	 Add to curries, tagines and other savoury 

dishes for added protein. 

•	 Use in baking or with chocolate.

•	 Hazelnuts can be eaten ‘green’, when they 

are first ripe but have not dried. They have 

a lovely crisp texture and fresh flavour, best 

eaten raw within 24 hrs of picking.

Walnut 
Where?
The cultivated types at Longacre and Fox’s Field will give larger 
nuts. There are also more mature wild trees marked on the foraging 
map.

When?
Autumn.

How?
Pick from the ground, preferably within 2 
days after they fall, which will be over about 
2 weeks per tree in mid to late autumn. The husks 
around the nuts split at maturity and allow the nuts 
to drop free. You can shake branches to aid this. If you want 
to pickle walnuts, you need to harvest them after midsummer, 
when the nuts have grown to full size but are still soft. Once dry, 
crack a walnut shell with a nutcracker.

Storing
If the soft outer shell is still on the walnut, remove this before storing.
Undried nuts can store for 1-2 weeks before they start to go mouldy. 
Dry to store for 2-3 years:
Nuts should be dried within 24 hours of picking. 
Spread in a single layer on drying trays. 
The best method is via a dehydrator: we recommend the Excalibur 
brand. Dry at 25-43°C for 20-40 hours.
To tell if they are dry enough, the membrane between the two walnut 
shell halves should be crisp and not rubbery.

Solar drying can be unreliable in the UK. If your greenhouse or polytunnel is free from plants 
and it’s sunny with doors open, this can work. It can take 2-7 days. If cloudy or raining it may 
require a greenhouse heater.
Oven drying can take 2-3x longer than a dehydrator, so not as energy efficient.
Drying on an Aga/Rayburn type stove is difficult to control as the heat and airflow can vary. 
You can use a metal try on top or bottom oven with the door ajar.
After drying, store somewhere away from rodents.

Variety Harvest Where to find eat/cook

Apollo Mid-late Oct Longacre, Fox’s Field eat, cook

Mars Mid-late Oct Fox’s Field eat, cook

Walnut and parsley pesto
Dry fry 75g shelled walnuts on a medium heat, tossing regularly until they start to smell 
fragrant; remove from heat before burning.

Add to a food processor with a large bunch of parsley, 2 cloves of fresh, peeled garlic, salt and 
pepper to taste. Blend until fine.

Add 30g of freshly grated Parmesan cheese and 3 tbsp olive oil and continue to blend, or stir, 
until you have a paste.

Serve stirred into 300g pasta to serve 3 people. Delicious hot or cold.

Walnuts can be substituted with hazelnuts, and parsley can be substituted with other soft 
herbs or strong leaves, such as basil, wild garlic leaves or sorrel. 

Persian olives
Bash, chop or use a blender to cut up a large handful of walnuts into fine pieces.

Mix with some olive oil, 1 clove of crushed, fresh garlic, a tablespoon of pomegranate molasses 
and a generous bunch of mint, finely chopped.

Drain a jar of green olives and rinse off the brine. Add to the mixture and allow to marinate 
for a while before eating.

Walnuts can also be...
•	 used in coffee and walnut cake
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Chestnut 
Where?
The cultivated types at Longacre and Fox’s 
Field will give larger nuts. There are also more 
mature wild trees marked on the foraging map. 
Also at Longacre and Fox’s Field.

When?
October to December.

How?
Pick from the ground from October to December. Make sure you can tell 
the difference between sweet chestnuts and inedible horse chestnuts 
(conkers). Sweet chestnut husks have spikes that look like a green, curled-
up hedgehog, whereas conkers’ husks have spines separated and further 
apart. The leaves are totally different too: a sweet chestnut has long slim 
leaves, whereas horse chestnut leaves have a wider end and radiate from 
a central point in groups of 5-7s. Remove the husks to reveal the brown-
shelled nuts.
Chestnuts have a high percentage of carbohydrate and lower percentage of 
protein than other nuts, so can be dried and ground into a gluten-
free flour, or added to dishes to add a nutty but bland bulk, a bit 
like potatoes.

Preparation

if you are using the recipe below or freezing:

Wash the chestnuts in water.

Cut in half and place into boiling water for 3-4 minutes.

The nut should just slip out of the skin if just pressed between 
your forefinger and thumb.

Do this in batches because when they cool they stop coming out 
easily.

Cook all the chestnuts on the day of picking and freeze if not using immediately.

if you need whole chestnuts:

Score the nuts with a cross on one side using a sharp knife.

Boil for 15 minutes in a saucepan of water to let the skin soften and to cook the nuts. 

If you want to keep the nuts raw:

Pour boiling water over them in a bowl.

Transfer to a bowl of cold water so they cool enough to handle.

Peel off the outer and inner skin with a small knife.

Re-soak in hot water if they become hard to peel.

Storing
Freeze chestnuts once cooked and prepared.
Dry shelled chestnuts, then grind into flour; useful for gluten-free baking.
Sweetened and bottled as ‘Glyko Kastano’ — a chestnut preserve. 
Candied and dried as marrons glacés.

Variety Harvest Where to find eat/cook

Vignols Seedling Very early to 
early season

Fox’s Field cook

Marron Comballe 
Seedling

Early-mid 
season

Longacre cook

Belle Epine Seed-
ling

Mid-late 
season

Longacre cook

Numbo Seedling Mid-late 
season

Fox’s Field cook

Seedlings should have some of the characteristics of their parent plant. Seeds have been grown by the 

Agroforestry Research Trust so if crossed they should be with another good ‘parent’.

Chestnuts and bacon for breakfast
Gently fry one chopped onion. 

Then add chopped bacon. Fry until cooked.

Add the cooked prepared chestnuts just to heat through.

Add olive oil to keep moist.

Serve with a fried or poached egg on top or freshly grated cheese.

Chestnuts can also be...
•	 added to soup

•	 cooked with sprouts and bacon
•	 added to stews 

•	 added to stuffing
•	 added to risotto
•	 used in nut roast (see p.33)
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Apple  		  4, 5, 6

Aronia		  28, 29

Blackberry	 24, 25

Blackcurrant 	 14, 15, 16

Blueberry	 21, 22

Cherry		  11, 12, 13

Chestnut	 36, 37

Chives		  30, 31, 32

Crabapple	 7, 8

Elderberry	 25, 26, 27

Elderflower	 25, 26, 27

Gooseberry	 19, 20

Hazelnut	 32, 33, 34

Herbs		  30, 31, 32

Index
Lavender	 30, 31, 32

Lemon balm	 30, 31, 32

Pear		  8, 9

Plum		  13, 14

Quince		  10, 11

Redcurrant	 16, 17

Rhubarb	 22, 23

Rosemary	 30, 31

Sage		  30, 31, 32

Sloe		  27, 28

Thyme		  30, 31, 32

Walnut		  34, 35, 36

Whitecurrant	 18, 19

You can find all the sites mentioned in 
this booklet on TTW Foraging Map. 

Available at The Blue Pantry, 
Bookshop by the Blackdowns  

and Wellington Library.

Happy foraging!



Transition Town Wellington is a not-for-profit 
community group run by volunteers. Our aim is to help 

Wellington transition into a more self-sufficient, low 
carbon town. If you would like to join in our regular, 

fun, gardening sessions to help look after our communal 
foraging sites, please get in touch! Drop us an email at 

community.ttw@gmail.com. 

Are you keen to grow your own organic veg but you’re not 
sure where to start? Check out the videos and information 

sheets on our website, along with a list of local allotment sites 
and contacts.

Do you want to encourage more wildlife in your garden?  
Our Gardening for Wildlife booklet and map are full of tips 

on how to build hedgehog boxes, put up bird and bat boxes, 
make insect hotels and create your own wildflower meadow.

Pick up your free copies at The Blue Pantry, Fore Street,  
at Bookshop by the Blackdowns, South Street 

or at the library.

ttw.org.uk

If you would 
like to make a 

donation to help 
us carry on our 

work, please go to 
www.ttw.org.uk 
and click on the 
donate button.

Thank you!


