NATIVE EDIBLES (Adapted from Good Oak Ecological Services, LLC.)

	American chestnut (Castanea dentata)


	
Produce delicious nuts.
	
	Iowa crab (Malus ioensis)

	
Small, bitter, hard apples. Edible raw but better in preserves or pie.

	Hawthorn (Crataegus spp.)


	
Fruits are edible fresh, preserved as jam, or dried.
	
	Red mulberry (Morus rubra)

	
Delicious berry, but a laxative when too many are eaten. (Not native?)

	Black walnut (Juglans nigra)

	
Nuts are edible, fruit casing can be used as a black dye.
	
	Oak (Querus spp.)

	
Edible acorns.

	Serviceberry (Amalanchier spp.)


	
Showy spring flowers and bright fall colors. Berries ripen in June and taste like blueberries, relished by people and birds alike.
	
	American plum (Prunus Americana)


	
Tasty fruits quickly consumed by birds, colony-forming.

	Black chokeberry (Aronia melanocarpa)


	
White spring flowers and bright fall colors. Berries too tart to eat raw, but can be cooked, sweetened, and used in pies or preserves. Harvest after a frost.
	
	Chokecherry (Prunus virginiana)


	
Dried fruits are edible, various parts of plant were used by Native Americans to flavor meat.

	New Jersey tea (Ceanothus americanus)


	
A fine, small ornamental shrub. Dried leaves make for a black tea substitute.
	
	Smooth sumac (Rhus glabra)


	
Beautiful red fall foliage, fruit can be made into drink similar to lemonade. Colony-forming and can be aggressive if not carefully managed.

	Hazelnut (Corylus americana)

	
Edible nuts and colorful fall foliage. Colony-forming, excellent for borders and visual barriers.
	
	Staghorn sumac (Rhus typhina)

	
Beautiful red fall foliage, fruit can be made into drink similar to lemonade. Colony-forming and can be aggressive if not carefully managed.

	Black currant (Ribes americana)


	
Edible berries, can be used in jam.
	
	Prairie rose (Rosa arkansana)


	
Rose hips are edible raw, cooked, or made into jelly. Fresh greens are also edible.

	Missouri gooseberry (Ribes missouriense)


	
Edible berries, can be used in jam. Useful as a hedge: thorny and low-growing
	
	Elderberry (Sambucus canadensis)


	
Berries are commonly made into jam or baked into pies, or used as you would any small berry.

	Pasture Rose (Rosa carolina)


	
Rose hips are edible raw, cooked, or made into jelly. Fresh greens are also edible.
	
	Wild grape (Vitis riparia)
[image: ]

	
Smaller and slightly more bitter than domestic variety, gathered very quickly by wildlife.

	Early wild rose (Rosa blanda)

	
Rose hips are edible raw, cooked, or made into jelly. Fresh greens are also edible.
	
	
	

	Wild onion (Allium canadense)
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Entire plant is edible just like leeks and scallions.
	
	Ground nut  (Apios americana)
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Unique maroon flowers, underground tubers are edible (a related species is common in African dishes), prefers moist areas.

	Nodding wild onion (Allium cernuum)
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Entire plant is edible just like leeks and scallions.
	
	Wild ginger (Asarum canadense)
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Flavor slightly less strong than domestic ginger.

	Lead plant (Amorpha canescens)
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Leaves of this attractive dry-mesic prairie plant can be made into a tea.
	
	Spring beauty (Claytonia virginica)
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Entire plant edible, but root is usually what is sought after. Will take several years to establish a colony large enough for harvesting, likely more a novelty food.

	Hog peanut  (Amphicarpaea bracteata)
[image: ]
	
Rambling vine, has seeds above and below ground which are edible when cooked.
	
	Common milkweed (Asclepias syriaca)
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Many parts of plant are edible after being cooked to break down toxic milky sap

	Toothwort (Dentaria laciniata)


	
Roots are edible raw, preferably salted. Will take several years to establish a colony large enough for harvesting, likely more a novelty food.
	
	Jerusalem artichoke (Helianthus tuberosus)
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Edible root tubers taste like potatoes or artichoke. High productivity and easy to cultivate.

	White trout lily (Erythronium albidum)


	
Bulbs edible raw or cooked, leaves edible cooked. Will take several years to establish a colony large enough for harvesting, but once established can be harvested seasonally.
	
	Wild bergamot (Monarda fistulosa)

	
Leaves are used to make Earl Gray tea.

	Wild & woodland strawberry (Fragaria virginiana & F. vesca)


	
Fruits are tasty and smaller than domestic strawberries. Will take several years to establish a colony large enough for harvesting, likely more a novelty food. Woodland better in shade.
	
	May apple (Podophyllum peltatum)

	
Fruit is edible in late summer, tastes somewhat like kiwi fruit.

	Annual sunflower (Helianthus annuus)

	
Seeds are edible.
	
	Low-bush & veltet-leaf blueberry (Vaccinium angustifolium & A. myrtilloides
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Require acidic soil, though a well-watered mix of compost and sand might do.
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