
Foraging Instructions 

There are a number of plants that can be found in the wild that are suitable to eat.  
The act of finding and (responsibly) collecting them is called foraging.  Below you will 
find various guidelines and information to help you complete the writing task. 
 

Write a set of instructions for finding, collecting, preparing and cooking an item of 
foraged food.  You might choose blackberries with a pie recipe, wild garlic for soup, or 
even nettle risotto!  Be creative. 
 

It doesn’t matter if you don’t really know what the item would most likely be used in.  
We are looking at your writing skills and need a set of clear, ordered instructions which 
include the following: 
 

 title 

 you will need list 

 numbers or bullet points 

 chronological instructions with enough detail to be easy to follow 

 imperative (bossy) verbs 

Please Note:  We are in no way encouraging the children to forage themselves.  It is 
important that they understand there are not only laws to protect species but also issues 
around collecting safely/respectfully and understanding that some plants are harmful. 

 

Responsible foraging guidelines 
 

Forage sustainably and responsibly, and make sure you 
stay safe and within the law. 
 

Know what you're picking 
Never consume a wild plant or fungus unless you are 
absolutely certain of its identification. 
 

It could be rare and protected, inedible or even deadly 
poisonous.  Use reference books to identify them.  
Fungi can be notoriously difficult to identify, so if you're 
unsure it's best to leave alone. 
 

Only collect from plentiful populations 
Only collect flowers, leaves, fruits and seeds where they 
are in abundance. 
 

For fungi, only take mushrooms that have opened their 
caps (so are likely to have dropped their spores). Do not 
collect small ‘button’ mushrooms. 
 

Leave plenty behind 
Wild food is vital for the survival of the UK’s wildlife. 
 

Forage carefully to ensure there is enough left for birds 
and species to consume now and to ensure plants and 
fungi can regenerate and reproduce.  You may not be 
the only person foraging and plants and fungi need to 
produce seeds and spores to grow into the next 
generation.  

Do not collect rare species 
Only take plants and fungi when you are certain you 
know what they are. 
 

Take a good field guide to confirm species in the field 
and avoid confusion.  Some species are protected by 
law, so know what not to collect.  Ancient woods, in 
particular, can contain many rare species so take 
special care.  If you're not sure, it's best to leave it 
alone. 
 

Minimise damage  
Take no more than you plan to consume. 
 

Take care not to trample down or damage areas you 
are collecting from.  Uprooting plants is harmful so pick 
leaves or berries with care, in moderation and avoid 
damaging plant roots. 
 

Wild plants and the law 
All wild plants are protected under the Wildlife and 
Countryside Act (1981). 
 

It is illegal to dig up or remove a plant (including algae, 
lichens and fungi) from the land on which it is growing 
without permission from the landowner or occupier.  
Some species are specially protected against picking, 
uprooting, damage and sale.  A list of these can be 
found on Schedule 8 of the Wildlife and Countryside 
Act (1981). 
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Sweet chestnuts 
Oct-Jan 

 
A favourite at Christmas.  The sweet chestnut was 
introduced to the UK by the Romans.  There are various 
ways to cook the nuts - bake, roast, boil or microwave.  
Remember to cut a cross in them to stop them from 
exploding when they are cooked. 

Wild strawberries 
June-Aug 

 
The wild (alpine or woodland) strawberry has tiny fruit 
that are full of flavour.  They are usually found in small 
woods.  The plants grow very low to the ground and 
look like smaller versions of the cultivated ones we’re 
used to seeing.  Best eaten raw. 

Elder 
May-June (approx.) 

 
Lots of people think of summer and think of the lovely 
smell of elderflowers.  Both the flowers and berries are 
edible but need to be prepared carefully.  The flowers 
can be turned into a cordial or added to a homemade 
lemonade.  They are best picked on warm sunny days 
but remember to pick from areas where they will not 
have been near traffic. 

Nettles 
Feb-June 

 
Nettle leaves are a versatile ingredient and are rich in 
iron, vitamins A and D and packed full of minerals.  It is 
best to pick the tips and a good idea to wear gloves so 
that you don’t get stung!  Avoid picking from the 
roadside.  They taste similar to cabbage or perhaps 
spinach.  Nettles can be used in a similar way to spinach 
to make teas, soups or even tarts. 

Blackberry 
July-Oct 

 
People have been picking blackberries for thousands of 
years.  They are high in vitamin C and can either be 
eaten raw (after washing) or cooked.  They are often 
used in pies, jams, jellies, crumbles or even wine and 
vinegar.  Of course, you need to be careful when 
picking them as they’re prickly.  Pick the berries when 
they’re a deep purple-black. 

Hazelnut 
Late Aug onwards 

 
Hazelnuts (also known as cobnuts) are best 
collected early in the season otherwise the squirrels 
may beat you to it.  When they’re still green you 
can shell them and eat as they are.  They can also 
be shelled and roasted and turned into a hazelnut 
butter. 

 
 


