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CONIFERS AND LICHENS ‘
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With the first snowfall, many of : Raw sugar can be used to
the wild plants you have enjoyed Y qreat1y enhance the taste of white
through spring, summer and into late 31"9 S?a‘ Use one or two tiispoons,
autumn disappear. But don't overlook . wﬁ?in Y Oh yo“? SWEEt too o
that clump of everareens from which ;c;ess?gqg :igrﬁesgf guggre:z& Y
you selected your Christmas tree. starch should you & strandad “n

. . the woods; or you may simply

Although b1 sS 4 s ;
B Ny R e ML want to try White Pine Chew. MWhite
conifers and lichens can be used as p%ge o gggera];y preferib1e to
a unique addition to a wintry meal or, < e; BRI eE; ecaus$ o 1Es
if need be, in a survival situation. sWiﬁ 28555 ﬁose aTharqe B
An outing on snowshoes or cross- Y1 welb L b ﬁs' ??e o
country skis can provide an excellent ?S; LES 1RQUS E 5 ;ma er trees
opportunity for gathering winter - wit _numerous branches. Separate
edibles. the inner bark from the hard

outer bark and eat fresh. The

Cobiters caniberused ina inner bark is chewy and sweet
variety of teas as diverse in flavour 30d the §1berous ﬂart may be '
as there are evergreens. The basic : f1sca(de after chewing for a
ingredients for conifer tea are 1/4 ew minutes.
cup fresh stem tips, with leaves, : :
per cup of hot water. Simply pour bL1chens.are a]so}gdyb]e and
boiling water over the leaves and may be made into a delicious
stems, cover, and steep for five jelly. Reindeer Moss is a very
minutes. The tea will have its common 11§hen£ .IQ prepa;? a dd
own unique flavour depending upon uE1qge_an RULFILIOUS JallY, @
the type of conifer used. the juice of one lemon and 3/4
Although no additives are required, cup honey to four cups water,
the tea may be too-astringent for then simmer a handful of moss
most tastes: try sweetening it in the water. Strain and
with a teaspoon of maple syrup or allow to set.

maple sugar. . :
Try the jelly with hot

Spruce tea s 'best 5weetened muffins and.Con'ifer tea - the
with one teaspoon of honey and a perfect ending to a day on skis
thin slice of orange. Squeeze the . or snowshoes collecting winter
0il from the orange rind and add edibles.
the juice from the pulp into the
tea. Stir in one teaspoon of honey Laura Leake
until dissolved and serve piping Reprinted from Wildlife Review
hot. Vol. 8(8), 1978
Cedar tea tends to have a J (

bitter taste and may be improved
by reducing the amount of leaves
and stems to 3/4 of a teaspoon
per cup of water, and adding one
teaspoon of maple syrup.




