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CHICKEN & CHICKWEED SOUP

Chickweed
1/2-1 pint chicken [or other] stock
Flour or cornflour [optional]
Cream

Yes, it’s time to embarrass the locals again and go a-gathering chickweed. What must
they think of you by now?

• Since chickweed has a delicate flavour and also requires very little cooking, place in
a pan with a small knob of butter and wilt the leaves - which will take about 2 minutes.
You will need several good handfuls of the greens as chickweed shrinks in volume
when cooked.

• In a separate pan place the stock. • Bring to the boil then turn down the heat.
• Add the wilted chickweed [or just add the leaves raw] and stir in a good dollop of
cream. Serve. 

VARIATIONS
For a thicker soup add the thickening agent to the stock before you bring it to the boil,
and maintain the heat until it has cooked before combining with the chickweed.
Chicken stock could be replaced by stock made from any other meat leftovers and
bones recently prepared. For a more spicy alternative to the chicken soup try seasoning
with a little ginger, nutmeg, paprika or turmeric.

[Recipe extract from 'The Really Wild Food Guide' - ISBN 0 9544158 0 9]

CHICKWEED, APPLE & RAISIN SALAD

1 tbsp. raisins [or sultanas]
Water
1 apple - diced
Ground cinnamon - pinch
Butter or oil
1-2 handfuls chickweed

Apple and raisins, and apples and dates are taste combinations which are well suited
to each other. So here is a simple spiced up version with some chickweed greens.

• Soak the raisins in hot water for about 10 minutes. • Heat a little butter in a skillet and
gently warm through the apple pieces, adding a pinch of cinnamon.

• Put the chickweed in a bowl. • Drain the raisins and add. • Then add the apples and
juices from the pan and mix everything thoroughly. • Serve with some couscous or rice
perhaps.

[Recipe from 'The Essential Nettle, Dandelion, Thistle & Chickweed Cookbook' - ISBN 0 9544158 1 7]
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Lots more wild food & foraging information at:

www.wildfoodschool.co.uk

WHEN TRYING ONE OF THE WILD PLANTS LISTED FOR THE FIRST TIME, TRY TASTING JUST A SMALL AMOUNT OF THE PREPARED
PLANT TO CHECK YOUR TOLERANCE. IF YOU HAVE ANY BAD OR ALLERGIC REACTIONS AVOID ANY FURTHER CONSUMPTION.
NEVER PUT ANY PLANT INTO YOUR MOUTH UNLESS ABSOLUTELY 100% CERTAIN OF ITS IDENTIFICATION AND EDIBILITY.
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