
ID: Large bushes with toothed leaves and thorns on the

stem. White flowers which die back when red berries grow.

When the berries turn black, they are ripe and ready to eat.

How to Find: Blackberries grow from June to September in

sunny areas like along the side of roads, bodies of water,

forests, or in open areas such as meadows and fields. 

How to Harvest: Blackberries can be hand-picked. They are

sweet and can be eaten raw or used in many recipes.

ID: Bushes have toothed leaves and small thorns on the stem.

White or pinkish flower which dies back before green berries

grow. When the berries turn red they are ready to eat.

How to Find: Raspberries grow in partially shaded to sunny

areas from July to August. They can be found along roadsides,

bodies of water, forests, or in meadows and fields. 

How to Harvest: Raspberries can be hand-picked. They are

sweet and can be eaten raw or used in many recipes.

Blackberry

Raspberry

ID: Blueberries are a short shrub with thin branches and small

green leaves. Small blue or black berries grow in clusters.

Huckleberries look similar, but are usually taller and the berries

are darker.

  

How to Find: Both can be found from June to August.

Blueberries grow in cool areas with moist soil and lots of

sunlight. They can typically be found in rocky open areas.

  

How to Harvest: Hand-picked off the stem. Blueberries are

sweet while huckleberries are sweet and bitter. They can both

be eaten raw or used in many recipes.

Foraging Fun!
These are common plants in the Georgian Bay

Biosphere that are often foraged for food. 
See how many you can find!  

Blueberry and
Huckleberry



ID: Grow on vines close to the ground. They have sets of three

green serrated leaves, white flowers and small red berries. 

How to Find: Can be found from June to October. They prefer

areas with lots of sun such as clearings or sides of roads.

How to Harvest: Hand-picked off the stem. They are sweet

and can be eaten raw or used in many recipes.

Wild Strawberry

ID: Long toothed, green leaves, and single, yellow flowers.

How to Find: Dandelions grow from March to October. They

grow best in open areas such as fields, roadsides, and yards.

  

How to Harvest: Young dandelion leaves can be picked and

eaten in salads. Flowers can be eaten raw. Roots can be washed

and peeled, then eaten raw or prepared like carrots.

Dandelions

Plaintain ID: Large, oval leaves which grow in a circle. Stalks covered in

small white flowers grow from the center.

How to Find: Grows from April to September. Plantain grows

best in disturbed areas and fields.

How to Harvest: Leaves can be eaten raw, cooked which

creates a similar flavor to swiss chard, or steeped into tea. 

Sumac
ID: A tall shrub with 11-13 long oval leaflets on each leaf.

Creamish to green flowers grow develop into red berries,

growing in large, fuzzy, clusters. 

How to Find: Berries appear in July or August and can last

through winter. They grow along the edges of forest, fields,

and roadsides.

How to Harvest: Berries can be made into a sweet, lemonade-

like drink, or eaten raw. Flowers can be used in jams.

Cattail
ID: Tall green stalks with long, brown, cylindrical flower heads.

Stiff green leaves grow tall from the base of the stem. 

How to Find: Cattails can be harvested from March to October.

They grow in marshy areas and in ditches.

How to Harvest: Shoots can be roasted, boiled, or eaten raw. If

picked while green, flowers can be cooked and eaten like corn on

the cob. Roots can be harvested and eaten at all times of the

year. 


