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W H E R E  T H E  W I L D  F O O D S  A R E :  E V E R Y W H E R E !  



W H AT  I S  A  W E E D ?

• A plant growing where it isn’t wanted 

• A plant whose virtues are not yet known 

• A plant that 
likes disturbed soil 
self-propagates without deliberate inputs 
“resists the hoe” (& possibly is invasive) 

• Often, delicious, nutritious, resilient food
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R E A P I N G  
W I T H O U T  S O W I N G

• No planting 

• No watering 

• No fertilizers or pesticides 

• No “food miles” 

• No shopping 

• Food security 

• Seasonal 

• Local “terroir” 

• Highly nutritious 

• Delicious
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California
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Belgium
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Copenhagen
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India
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Tel Aviv, Israel
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Tokyo, Japan
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Malta
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Luxembourg
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Mexico
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Lisbon, Portugal
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Skåne, Sweden
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Lausanne, Switzerland
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Hubei, China
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Rome
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Hong Kong
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Vancouver, BC



W I D E  AVA I L A B I L I T Y  I N  U R B A N  F O O D  
D E S E R T S
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W I D E  AVA I L A B I L I T Y  O N  FA R M S :  
H A R V E S T I N G  B E T W E E N  T H E  R O W S
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California
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Japan

Mexico

Sweden
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M a n y  p l a n t s  f a r m e r s  c o n s i d e r  p e s t s  a r e  e d i b l e :  
A l t i e r i ,  P a l l u d ,  A r n o l d ,  G l e t t n e r,  &  M a t z e n ,  2 0 1 4
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A l t i e r i ,  P a l l u d ,  A r n o l d ,  G l e t t n e r,  &  
M a t z e n ,  2 0 1 4
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no till 
edible cover crops 
mature early 
continue late 
soil health 
diversified farming 
attract pollinators 
resilient to drought, climate change 
increased revenue

BENEFITS TO FARMS AND FARMERS



B A R R I E R S  T O  C O N S U M P T I O N

• Not recognized as “food” 

• Social stigma 

• Unfamiliar flavors, textures, “mouth feel” 

• No recognized market for producers 

• No supply chain
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W I L D  A N D  F E R A L  F O O D  W E E K
E N L I S T I N G  T H E  “ F O O D  C L E R G Y ”
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H A C K I N G  P U B L I C  S E N T I M E N T:  C R E AT I N G  
D E M A N D  A N D  A  S U P P LY  C H A I N  

• Work with chefs to create excitement, raise awareness, & 
show these are culinary ingredients, not starvation food. 
Provides chefs “new-old” ingredients to increase variety 
of flavors & textures, & promote “conservation cuisine.” 

• Work with growers & foragers to create a supply chain, 
farm to fork, demonstrating to farmers that there is 
demand for what grows between the rows 

• Promote visible events to “legitimize” these traditional 
but marginalized foods
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R E - W I L D I N G  C U I S I N E  
“ PA N D I G E N O U S ”  F O O D

!32



!33



4 T H  E V E N T  I N  2 0 1 8

• 35 Restaurants, Chefs, Foragers, Distilleries, Public Institutions…,  
US (California, New York, North Carolina, Oregon), China, Italy, Spain, Australia, 
Singapore, Norway, Brazil, Scotland, England, Ireland, South Africa, …
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W O R K I N G  W I T H  T H E  C O M M U N I T Y
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A C C I D E N TA L  
C R O P S

• Community gardens & 
farms, commercial farms, 
school gardens, 
windowboxes, sidewalks 

• Eat the whole farm /  
Eat between the rows 

• Even if you don’t have a 
vegetable garden, you 
have a vegetable garden!
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I S  I T  S A F E ?
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• BOSF tests 

• What about 
dog pee?



I S  I T  H E A LT H F U L ?

• Many are more nutritious than domesticated 
crops: breeding for mild flavor reduces nutrition 

• Evidence that diet more diverse in plants reduces 
chronic illnesses 

• Fresher than commercial produce 
• Ecological benefits including reducing herbicides, 

adding pollinator habitat, carbon sequestration 
• Good physical activity (bending, squatting, 

walking)
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I N VA S I V O R Y:  E AT  T H E  A L I E N S
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How can killing food, putting pesticides in the 
environment, exposing workers to pesticides, 
and selectively breeding superweeds, be the 
right answer?

“If you can’t beat ‘em, eat ‘em.”  
—Tom Carlson
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Working w/ UC admin on a demonstration/educational 
edible weed garden 
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POLICY BRIEF  •  JULY 2017

The Berkeley Food Institute (BFI) at University of California, Berkeley seeks to transform food systems to expand access to 
healthy, affordable food and promote sustainable and equitable food production. We empower new leaders with the capacity 
to cultivate diverse, just, resilient, and healthy food systems. 

Berkeley Food Institute 
23 Giannini Hall #3100, Berkeley, CA 94720 food.berkeley.edu foodinstitute@berkeley.edu(510) 643-8821

Urban Foraging in Municipal 
Parks and Public Schools 
Opportunities for Policymakers

Dandelions that spring up from yards, sidewalks, 
schoolyards, municipal parks, and open corner lots 
are commonly viewed as resilient weeds. To an urban 
forager, they are a prime example of edible, fresh, 
nutritious, free foods. US Forest Service research 
has found that harvesting wild foods in public spaces, 
specifically plants and fungi, already contributes (and 
could contribute more) to the nutritional needs of city 
residents.A, 1 By supplying accessible, nutritious food, 
foraging could provide a supplementary food source 
within the urban and peri-urban landscape as part of a 
multi-pronged strategy to help address socioeconomic 
inequities in access to nutritious foods. 

The success of foraging in the urban ecosystems 
of California depends on enabling city dwellers 
to safely and freely harvest plants in their local 
environment. Currently, urban foraging is often 
prohibited. In some places, it is unsafe due to soil 
contaminants, including metals and pesticides. Focusing 
policies on foraging on land that is under active public 
management, such as city parks and public schools, 
offers an immediate opportunity to increase access to 
wild and feral foods,B to ensure the safety of harvested 
food, and to educate the public and land managers alike. 
Foraging is already practiced in both urban and rural 
settings, and is increasingly the focus of attention within 
urban green space planning.2 Urban foraging is now at 
the periphery of the food system, much like farmers 
markets and community gardens once were. However, 

 

with state support for institutions that make it safe 
and accessible in municipal parks and public schools, 
partnered with citizen education, foraging has the 
potential to become much more widely accepted and 
valued.

English plantain (Plantago lanceolata) gathered while collecting samples for 
heavy metal testing in West Oakland. 

Urban Foraging as a legitimate practice on 
public lands

Policy recommendations include:
1. Increase Access to Public Lands for Foraging
2. Ensure Food Safety 
3. Provide Participatory Nutrition and Culinary 

Education
4. Promote Integrated Pest Management
5. Facilitate Testing of Contaminated Soil 

A.  Foraging is already common and popular in many parts of America: the same Forest Service research in the northeastern US found that about 18 percent of residents foraged at least 
occasionally, making it a more popular activity than golf, football, or baseball.
B. In this brief, “wild foods” refer to those never domesticated; “feral foods” were once domesticated but have now propagated without help. 

By Sabine Dabady and Philip B. Stark

No “hatfull” rules  
in the US

Berkeley Municipal Code 

12.44.020 Cutting, trimming or 
removal--Permit and inspection 
required. 

It is unlawful for any person to cut, trim, 
remove, mutilate, injure or in any way 
impair the growth of any tree, shrub or 
plant being or growing in or on any street, 
parking strip, public square, park or 
playground in the City, or to cause or 
permit the same to be done.



F o r  m o r e ,  p l e a s e  s e e  h t t p : / / f o r a g e . b e r k e l e y. e d u  
M u c h  o f  t h e  w o r k  d e s c r i b e d  i s  j o i n t  w i t h  P r o f s .  To m  C a r l s o n ,  
K r i s t e n  R a s m u s s e n ,  &  D a p h n e  M i l l e r

T H A N K  Y O U !
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