














Clockwise from right: Sassafras saplings with their distinctive leaves; Timmy Welch holds a fat root; and Patti Roads previews the scent of the tea to come.

beautify and prevent erosion, because they
thrive in adverse conditions. It is now consid-
ered an invasive species that can crowd out
other plants, and since 2006 in Massachusetts it
has been illegal to sell or replant. Luckily, there
are no rules against foraging for the fruit. On the
Island, you can find autumn olive trees along
roads and driveways, and sometimes along
paths through the woods.

The tartness of the berries, and even the
size, can vary from tree to tree. The larger the
berry, the sweeter it is. In addition to being
eaten fresh, autumn olives can be added to
salads, made into a sauce, consumed along with
cheese, and turned into a jam or jelly.

But for kids, the optimal transformation
for autumn olive is into fruit leather, a chewy

snack - with a characteristic sweet-tart taste
- that’s easy to make at home.

Autumn olive fruit leather

Adapted from Wild Plants | have Known...and
Eaten by Russ Cohen (Essex County Greenbelt
Association, 2004).

1. Put the fruit you have gathered (at least three
cups)in a large pot with just enough water to
keep the fruit from scorching as you cook it.

2. Bring the fruit and the water to a boil, then
reduce the heat and lightly simmer, covered, for
20 to 25 minutes, until the fruit softens and the
pulp begins to separate from the seed. Stir the
pot occasionally and check to make sure there
is enough water and the mixture is not sticking

to the pot. You can add a touch of sweetener
such as sugar, maple syrup, or honey, if desired,
though this is not necessary and often depends
on the tartness of the berries themselves.

3. Pour the entire contents of the pot through a
food mill, to separate the seeds and pulp. (Alter-
nately, push pulp through a fine-mesh strainer
with the back of a wooden spoon.)

4. 1f you have a dehydrator, pour the pulp

into the liquid-containing trays and let it run
overnight. Or use a glass baking dish or rimmed
cookie sheet, lined with parchment paper.
Spread the pulp to a 1/8- to 1/4-inch-thick layer
and dry in the oven at the lowest temperature
setting (140 to 170 degrees) for 8 to 12 hours. The
fruit leather peels off when ready.
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Russ Cohen promotes foraging regularly on the mainland and will be on-Island September 25 and 26.

Wild foods weekend

Polly Hill Arboretum and Slow Food Martha’s
Vineyard will host Russ Cohen, wild foods en-
thusiast and professional environmentalist, for

aday devoted to the art of finding and prepar-
ing wild foods. The author of Wild Plants | Have
Known...and Eaten (Essex County Greenbelt
Association, 2004) has been leading wild food
walks in the Boston area for more than thirty
years.

ELIZABETH RANKIN

On Saturday, September 26, Russ will guide
participants on a daytime exploratory journey
to forage for wild edible plants growing on the
island of Chappaquiddick. As he identifies suit-
able plants, he will discuss what part is edible,
when to harvest, and how to prepare, as well as
safety factors and conservation. That evening,
Russ will be a guest at a special Slow Food Fall
Foraging Potluck, which is open to the public.
This event will be held at the West Tisbury Ag
Hall at 6:30 p.m. Everyone is invited to bring a
dish with Island-grown, preferably wild, ingredi-
ents (seafood included).

Due to space limitations, call Polly Hill
at 508-693-9426 to preregister for the walk.
Participants need not sign up for the potluck;
additional information is available from Cathy
Walthers at 508-645-3820.

To start the weekend, Island chef and Slow
Food member Jan Burhman will host an evening
with Russ Cohen on Friday, September 25, from
4to 8 p.m. as part of her Culinary Experiences
program. With Russ as the guide, participants
will forage up-Island and create a meal based on
what they find. To sign up for this program, go to
www.culinary-experiences.com.

We’ve Got Issues.

MarthasVinevard
=y

Classic back issues of Martha’s Vineyard Magazine
are now available online in our archives at:

www.mvmagazine.com
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For indoors and outdoors Shirley’s has a great selection of virtually every
product you'll ever need. Come to us for: electric heaters & humidifiers, gar-
den tools, fireplace & woodstove accessories, canning supplies, bird feeders,
fishing tackle, kitchen ware, lamp & window shades, lightbulbs, snow shov-
els, power tools, pet supplies, paint... and much more. See for yourself at—

Shirley’s Jiutl/alue” Hardware

... More Than Just A Hardware Store
374 State Road - Vineyard Haven - Opposite Cronigs Market
508-693-3070

Fall wild edibles recipes

Ethel Sherman’s beach plum jelly

This recipe was given to Ethel, who sells the
jelly at the West Tisbury Farmer’s Market, by
her friend Nancy Cabot.

Yields 9 8-ounce jars

+ 5 1/2 pounds ripe beach plums

« 4 cups water

+1.75-ounce box of regular Sure-Jell fruit pectin
+6 1/2 cupssugar

1. Crush fully ripe berries thoroughly.

2. Add water, bring to a boil, and simmer covered
for 30 minutes. Strain and measure 5 1/2 cups of
juice.

3. Bring juice to boil, add Sure-Jell, and boil one
minute. Add sugar and boil one minute.

4. Use hot, sterilized 8-ounce jars. Putin a hot
water bath for 5 minutes.

Cape Cod Stone delnerﬁ.
» Extensive selection and inventory of architectural and landscape stone -
+ Professional in-house crafismen provide custom fabrication
+ Expertise that has earned the trust, loyalty and respect of

distinguished customers
WEEKLY DELIVERIES TO THE ISLAND
POl N
CAPE A C.ﬁ.PEiE{:ESTONE.
"’ oD 4 i:irrfu'r. 21.*.52!;;3.1“ !
™ DHE 4 www.capecodstone.com

Phone (508) 240-5700
The Prernier Sousrce for Sione Fax [53'3} zin-smu

 Getting married on the Vineyard?

v The start to a memorable Vineyard
Island WEﬂﬂlﬂgs wedding begins with a copy of Martha's

Vineyard Island Weddings & Celebrations,
published by Martha's Vineyard Magazine.

Request a complimentary copy
on our website at

0 :
mvislandweddings.com |
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Holly’s elderberry syrup

Adelicious way to preserve elderberries
(Sambucus canadensis) is to make a deep-
purple pancake or waffle syrup with them.

- 1/2 gallon fresh or frozen elderberries
(some stem is fine)

- 4 quarts fresh water

2 1/2 cups sugar (or less, to taste)

- 3-4 tablespoons maple syrup (optional)

1.In alarge soup pot, boil the elderberries
with the water for 1 hour to make a strong,

rich tea. Strain, reserving the tea.

2. Pour the tea back into the soup pot and add
the sugar. Bring to a boil, then simmer until the
sugar dissolves and the tea thickens, stirring
frequently, about 1 hour.

3. Remove from heat and allow to cool. Then add
optional maple syrup to taste. Bottle in clear jars
(so the rich purple color shows through) with
tight lids and refrigerate. Pour on pancakes,
waffles, and oatmeal.

Banana-berry muffins
Makes 12 muffins

2 cups pastry flour

«3/4 cup white flour

- 1tablespoon baking powder

+1/2 teaspoon salt

-2eggs

«3/4 cupsugar

+1cup milk or buttermilk

- 1/2 cup sunflower or safflower oil

- 1/2 teaspoon vanilla extract

+11/4 cups fresh black chokeberries,
blueberries, or a combination

+1/4 cup sliced banana

1. Preheat oven to 400 degrees and grease
muffin tins.

2. Combine dry ingredients (except sugar)in a
bowl. In a separate bowl, beat eggs and sugar
until creamy. Beat in milk, oil, and vanilla. Add
dry ingredients, and stir until just combined.
Carefully blend in berries and banana. Fill tins
and bake for 20 minutes. ¢

HOLLY BELLEBUONO





