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When you think about hostas and daylilies, you probably
focus on their appealing foliage and vibrant blooms. But
did you know these perennials are delicious as well as
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lovely? A surprising number of our favorite garden plants
(and a few ubiquitous weeds) can feed both body and
soul. Learn how to harvest the edible parts of plants you
already have growing at home and prepare tasty treats
like wintergreen sorbet, stir-fried hosta shoots, rose hip
soup, and dahlia tuber bread.

Dahlia Tuber Bread

Spruce-Tip Sorbet

Acorns

Acorn Brown Bread
In New England, empty baked bean cans are used to make a superb moist
brown bread that’s practically a meal on its own. Acorn flour takes this
bread over the top, drops it on your plate, and says, “Eat me!”
In a bowl combine ½ cup cold-leached acorn flour, 1 cup whole wheat
flour, 1 cup buttermilk, ½ teaspoon salt, 1 teaspoon baking soda, ⅜ cup
molasses (not blackstrap; it’s not quite sweet enough), and 1 cup chopped
raisins. Remove one end cap from each of two 16-ounce baked bean cans,
then clean the cans and grease them with butter or cooking spray. Fill each
can three-quarters full and seal with aluminum foil fastened with a thick
rubber band. Place the cans upright in a roasting pan, and pour water in
the pan until it’s almost full, but not so full you can’t pick it up and move
it without spilling! You should have at least 2 inches of water in the pan.
Cook for 2 hours, checking at half-hour intervals and adding water to the
pan if necessary. Then remove and let cool 10 minutes before sliding the
bread out onto a plate to finish cooling. With a little butter, the bread is
dense, flavorful, and satisfying.
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