
m ilkweed ( A scle pias s)'riaca ) is characrerized by oblong leaves. and lighr pink 
(0 b row nish -pur p le flo wers in u m bels th at ari se from the upper leafaxils. It 
has wa rty seed pods from wh ich are rel eased numerous seeds w ith delicare ru frs. 
Sev eral ocher m ilkweeds a lso occur in rhe stare, Alrhoug h th e young shoot s, 
leaves, and seed pods ar e also ed ible, I like the flow er bu ds be sr. Subject t he 
buds (19) to ar least three, br ief, boiling-water treatments co remove rhe bitter 
taste and mi lky sap, and cook in very lirrle warer for 5 m inures or less. Br ighr 
green w hen coo ked, rhes b uds resemble br occoli in fla vor. 

Linden or basswood tT ili« am ericana) is a com mo n rree on low ground 
ad jacent str ea ms in rhe eastern part of the sta re, Irs leaves ar e heart-shaped 
w ith sharp ly-toothed edges and irs wood is easily cur. Pi ck the cream-colored 
to light yel low blossoms (20 ) at their p rim e, d ry them , and score in a righrly­
covered con tai ner. An ar omaric, lighr g reenish -yellow rea results a frer steeping 
a reaspoon o f blossoms for each cup o f warer. Add ing honey enhances the 
flavor. 

AUTUMN Fooos.c-As aurumn app roaches, fewer planr foods ar e avai lab le, 
alrhoug h several summer foods exrend inro th is season. Puffball mushrooms 
t Caluati a sp p. and Lycoperdon sp p .) (2 I ) occu py both grassy areas and open 
woods. Colleccively, th ey are globose co pear- shaped, with a rhin , leathery outer 
sk in an d a firm, white inter ior; ne ither gi lls nor srem is present, Ar maturity, 
the inter ior becomes a mass o f sp ores rhar "p uff our" when th ese fungi are 
di sturbed . Ear these mushrooms raw in salads, fry them in butter or coo k t hem 
in water and serve wit h a wh ite sauce. 

North Dakota 's only oak, bur oak (Quercus macr ocur pa}, possesses leaves 
w irh rounded lob es; irs nurs or aco rn s are less than 1 inch long and are abo ut 
half covered by a fringe d cup . T his tree frequents the higher woode d areas. 
I find rhar the nuts o f our species seem co conta in li t tle tannin and , therefor e, 
the onl y stig hrly b itter ram: need nor be removed by a boiling -wa te r rrea trn enr. 
G r ind the raw, shelled nuts (22) co m ak e an acorn "flour" or meal. Use th e 
acorn flour for up co half of th e regular flour requ irement in you r favor ite 
sweet br ead recipe-rhe re sult, acorn bread. A bev erage resem bling co ff ee can 
be had from nu ts roasted and ground fine . Use like inseam coffee. 

Roses I Rosa spp.) are co m mo n shr ubs in rhe sta te rhar have prickly stems 
and leaves of sever al leaflets; their showy flowers are whi te to red . The fruir 
or hip is red co or ange-red with many hairy seeds. Roses occupy prairi e. woods , 
and are also found along str eams and ra vines. T he hi ps are best coll ect ed after 
th e first freeze. M ake a healthful , qu ick sweet sou p, high in vitam in C. by 
boiling 2 cups of h ips ( 23 ) in 1 <.juan of water unt il th ey arc render. Pass the 
coo ked hips rhrough a food strainer, add su ffi cienr wa ter to make a quart an d 
reh ear. Srir in a tablespoon of cornstarch for thicken ing, and Y2 cup of honey . 
Simmer for a few minutes and ser ve hor or (Old ( recipe m odified after G ib­
bans, 1':JG6, p. ] 70 ). A rea can also be made from the who le dried hips or 
SLeds. 

WINTER FOOllS.-Wiorer in N orth Dakota is a lean rime for th e uriliza­
rion of wil d plant foods. H owever , a few are srill ava ilable and ma y be useful 
und er surviva l con dit ions. R ose h ips ca n be munched ra w until abo ut mi d­
w int er for rhe y can be commo nly found exposed abo ve th e snow . \'(fesrern 
yellow pine or ponderosa pine I Pinus pond erosa) is nari ve co rhc badlands 
reg ion bur can be also found in sh el ter bel ts. Irs yellow-gr een needl es a re in 
bundles o f 2 or 3 and irs 3-tl- inch long con es are provided wi th prickles. The 
needl es (24) make an excellent rea . Boil a small handful of needles in 3 cups 
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of water for 5 minutes. Th e inner bark of this pine can also be eaten in tim es 
of emergency. Few other plant foods are available. However, the inner bark 
of other trees ( e.g. box elder ) , the brown seeds of dock, and the dried , remain­
ins fru its of juneberry are among the possibilities. 
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