
Wild Crafting Is: to harvest a plant that is not cultivated. 

As we do this traditional and timeless act, we remember the impact we have on plant populations, in any given region, at any given time, in how we change the environment, the soil micro-organisms and over all plant species as we harvest and walk the forest floor.


Consider an Abenaki Native American Tradition:

If you have never wild crafted before, take ‘time out’ before jumping into it. Explore plants for a while. One on one. Walk and observe their beauty. Read about them. Learn as much as you can about them. Then after a while, after even maybe a few years, you can start harvesting them. This, in the tradition of just one native tribe that was told to me.

1) Treat Earth, Land, Soil, Plants and wild life organisms with respect.                         

2) Do not harvest or use plants that are endangered. 
3) Harvest only what you need and or not more than 30 %.

4) Harvest in such a way that another could not tell you were there. 

5) Identify with 100% certainty. Use an identification book and a knowledgeable person. 
6) Start with just a few plants and get to know them well.
7) Harvest the right plant part in the right season. 
8) Know where your township is spraying herbicides, etc and don’t harvest from them. 

9) Potential Contaminants: Avoid collecting near busy road sides, plants can be contaminated 
      with brake dust, road salt, pollution, etc; avoid old farm garbage dumps, especially downhill 
      from these sites; down stream of these sites as well. 

10) Pay attention ! Watch what you are picking. There are not many poisonous plants but they  

      can & do get entangled & may look very similar. 

11) If you know someone has harvested from the area you are to visit, go to another area. 
12) If it is your first time ever eating a wild food, start slowly. Intolerances are certain 
      with some. Eat in small quantities or nibbles at first.

14) Whether you are an experienced or novice wild crafter, wait for more defining plant 

      signatures, such as when the plant is in full bloom. 

15) Think long term, keep sustainability in mind. If it is the root you are picking, leave 
      enough for a stand to regenerate. Take 30% or less. If it’s an endangered, leave it be.

16) Know which plants are on the UpS endangered list. (www.unitedplantsavers.org); don’t harvest them.

17) Leave some flowers for the bees; fruits & seeds for deer, turkey & birds.

18) Listen to the plants by smelling, feeling, tasting. This is your combined harvesting 
      experience. 
19) Know which parts are the edible parts, for what season and, if you have to cook them and 
      exactly how to cook them. 
20) Lastly and as importantly, know poisonous plant look-a-likes. Most books talk about them.
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