
 Working with Trees Activity Sheet

Edible Trees

Gather, process and use different parts of trees for food 
and drink.

What resources? 
• Tree identification guide 

• Basic cooking equipment

• Storage containers, trays, bottles and jars ideally 
of the same sizes. 

What to do? 
The main harvesting time is in the autumn when fruit and 
seeds can be collected. However in the spring the sap, 
bark, flowers and leaves of some trees can be collected. 
Create an edible woody landscape in your local area using 
the principles of a forest garden.

• Edible fruit – from native, wild trees such as 
elder, hawthorn and rowan, but also cultivated 
orchard trees such as apple, pear, cherry, plum - 
as fresh fruit, dried fruit, fruit leathers, soft 
drinks (sweet cordials, fruit juice), preserved in 
syrup or alcohol, alcoholic drinks (cider, perry, 
wine).

• Edible seeds - from beech, ash, pines and holm 
oak, as well as cultivated nut trees such as sweet 
chestnut, walnut and hazel – as nuts, pickles, 
flour, general cooking.

• Edible flowers – from black locust, elder, lime, 
sumac – as tea, fritters, juice, cordial, wine

• Edible leaves – from young lime leaves – as salad.

• Edible sap – from birch, maple, walnut – as 
concentrated sweet syrup or alcohol.

• Edible bark – from birch, poplars, maple, willow 
and pine – as soft, moist, sweet inner bark or 
cambium.

As these are foods and drinks, there is inevitably some 
health risk that need to be considered. Rules of foraging – 
if in doubt leave it out. 

What benefits?
There are many benefits of trees as sources of food and 
drink. 

• Many of these products are high value but need 
very little capital and equipment to set up a 
small enterprise.

• Both tree fruit and nuts are a key part of a 
healthy vegetarian, and particularly vegan, diet. 

• The trees are perennial so also protect the soil 
from erosion and act as a carbon bank.

• Social – Having trees and food as a common focus 
for social activity that is productive, physical and 
healthy.

• Financial – Having low-cost inputs and high-cost 
outputs can give young adults, as individuals or 
small cooperatives, an opportunity to start up a 

new enterprise.
• Environmental – Being agroforestry, having no, or 

few, artificial inputs and being perennial as the 
most sustainable form of food production as well 
as a carbon store. In the tropics most traditional 
farming is agroforestry or forest gardening. 

What learning? 
• Valuing and respecting nature 

• The low-input enterprise opportunities

• Practical processing and cooking techniques

What examples? 
Products such as fresh fruit, teas, salads, flour, preserves 
(chutneys, pickles), dried fruits and nuts, and fermented 
drinks. 

• Fruit juice

• Dried fruit with a solar dryer

• Acorn flour

• Nut roast

• Flower fritters

• Sap syrup

What links? 
Hedgerow Harvest Campaign, Tree Council  
Foraging guides 
Apple and Orchard Guide, SCOG  
Examining the potential for harvesting and making more 
use of the fruit from traditional orchards
Juicing equipment hire 
What is a forest garden? Video
Sandford Orchards Straw Pressed Cider Timelapse Video
Traditional cider making at National Trust Killerton Video
Harvesting apples Video
Harvesting, Storing and Processing apples Video 
Nut trees  
Forest gardening  

http://www.hedgerowharvest.org.uk/
https://vimeo.com/83603877
https://vimeo.com/79304525
http://www.youtube.com/watch?v=Q_m_0UPOzuI%20
http://www.youtube.com/watch?v=XB1Ig4A4diQ%20
http://www.youtube.com/watch?v=5A9p26ITUeM
http://www.lowimpact.org/lowimpact-topic/nuts-trees
http://www.lowimpact.org/lowimpact-topic/forest-gardening
http://www.applecottagecider.co.uk/
http://www.malvernhillsaonb.org.uk/wp-content/uploads/2019/02/Excess-fruit-scoping-project.pdf
http://www.malvernhillsaonb.org.uk/wp-content/uploads/2019/02/Excess-fruit-scoping-project.pdf
http://www.scog.org.uk/library%20
http://www.wildfooduk.com/

