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Wild Food
Foraging and Farming:

Building a wild food industry
in Manitoba

By Sheilla Jones and Mike James
Woodlot Association of Manitoba

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops

Wild bergamot and wild
strawberries in the

Manitoba Interlake.

EXECUTIVE SUMMARY

Jim Burns
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RECOMMENDATIONS

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms
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cranberry wintergreen valerian wild raspberries cloudberry violet chokecherry Uva­ursi milk thistle goosefoot hazelnut monard willow leaves nannyberry chaga

CONCLUSION

Ostrich fern fiddleheads
Victor Crich
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THE WOODLAND FARM FOOD PROJECT

Genesis of the WFF Project

The clues are in the trees

Growing Forward 2

Continued

birch syrup bilberry hazel nuts wild bergamot goldenrod wild plums pine tips wintergreen licorice mint hawthorn feverfew plantain chanterelle wood lily cattail
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Beyond the
Fields: The Value ofForest and Freshwater
Foods in Northern Ontario

Advancing
the small scale, local food sector in Manitoba: a
path forward

Wild Food Foraging and
Farming: Building a sustainable wild food industry
in Manitoba

Continued from previous page

The WFF Project Committee

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s­seal black current bedstraw lamb’s quarters cattail oyster mushroom orach speedwell
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The WFF consultations

Packaging herbal teas at a workshop in Pine Falls, Manitoba.
Ken Fosty

wild rice chickweed breadroot senega snakeroot bulrush sumac wood ear mushroom wild ginger ground plum dock gooseberry honeysuckle strawberries gypsyweed



Wild Food Foraging and Farming Report 2015 7

Before the settlers The settlers arrive

WOODED LANDS:

A WILD FOOD RESOURCE

IN MANITOBA

HISTORY
Tapping birch trees for syrup

near Grand Marais, Manitoba.
Glenda Hart

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops
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The return of wild foods

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms wild mint coneflower
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FACING THE CHALLENGES

► Fragmentation: There is l ittle (if any)

coordinated effort among wild food harvesters

or between harvesters and buyers. Most

harvesters operate in isolation.

► Regulatory silence: Manitoba statutes are

silent on foraging on Crown lands, and with

the exception of wild rice, “wild foods” are not

mentioned in any statutes dealing with

inspection, packaging, grading and marketing

of foods.

Continued

cranberry wintergreen valerian wild raspberries cloudberry violet chokecherry Uva­ursi milk thistle goosefoot hazelnut monard willow leaves nannyberries chaga
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► Knowledge gap: There is l ittle apparent

awareness by rural landowners of the wild food

resources that might exist on their properties,

how to harvest and handle wild foods, and how

to go about processing and marketing them.

There is also l ittle public awareness of the

value of wild foods as a source of locally

available, nutritious foods.

Continued from previous page

birch syrup bilberry hazel nuts wild bergamot goldenrod wild plums pine tips wintergreen licorice mint hawthorn feverfew plantain wood ear mushroom sunflower
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► Technology gap: There is a significant lack

of technical information and training available

in Manitoba on the techniques for wild food

farming and foraging, and for handling,

packaging and distribution.

► Unpredictable volumes: While there are a

number of small businesses in Manitoba that

special ize in wild foods, foraging in private

forests and on Crown lands does not appear to

be likely, on its own, to produce a sufficiently

sustainable or high enough volume of wild

foods to support a viable industry. Distance

and access to markets (largely in Winnipeg) is

an issue.

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s­seal black current bedstraw lamb’s quarters oyster mushroom speedwell wild cala
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► Lack of reliable data: Manitoba lacks a wild

food inventory. There is no rel iable database

on the variety, location and availabi l ity of wild

foods in the province.

Prairie cattails
Sheilla Jones

wild rice chickweed breadroot cattail bulrush sumac chanterelle wild ginger ground plum dock gooseberry honeysuckle strawberries false Solomon's­seal
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RECOMMENDATIONS

► Establish a wild food advisory council:

Create a working group that draws on the

existing expertise of wild food foragers,

growers, harvesters, buyers, sel lers,

processors, educators and researchers. The

advisory council wil l : lead the discussion on

building an economical ly viable wild food

industry; act as an advisory council to

government and industry on policy and

regulations; work collaboratively with l ike-

minded organizations; and increase public

awareness and promote wild foods.

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle mint pine mushrooms yarrow hops
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► Set the rules: Examine the needed rules and regulatory protocols governing

registration/certification of harvesters/foragers, and rules for foraging on Crown land. The

advisory council can work with regulatory authorities to determine where regulations would

be effective and where regulations would be counterproductive.

► Focus on education and training: The knowledge of where and how to harvest wild

foods —and how to consume or process them—is not lost, but it has been significantly

impaired by the consumer rel iance on large-scale commercial food producers and

grocery store chains for their food. Large corporate food processors have no interest in

educating consumers on self-rel iance or on the benefits of natural, unprocessed foods. I t

would do nothing to enhance corporate profitabil ity.

Continued

maple syrup wild licorice sarsaparilla clover saskatoons willowherb pincherry rose hips blueberry echinacea leaves basswood blossoms

Sheilla Jones

Common dandelion in bloom.
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• Establish training for foragers/harvesters

on species identification and sustainable

foraging practices, and on proper handling of

wild foods.

► Focus on education and training...

• Create a website-based information centre

that can be easily accessed by growers,

harvesters and consumers, and work to raise

public awareness of the value of consuming

wild foods.

• Raise public awareness of the benefits of

consuming wild foods by a program or

campaign in cooperation with l ike-minded

organizations and industry partners.

cranberry wintergreen valerian wild raspberries cloudberry violet chokecherry Uva­ursi milk thistle goosefoot hazelnut monard willow leaves nannyberry chaga
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► Introduce “integrated wild food farming” : Bui ld wild food volumes to a sustainable

level by introducing the innovative concept of “integrated wild food farming”, and by

managing natural wild food sources to enhance production.

• Enhance research and begin training for landowners on wild food farming, with

workshops on experimenting with growing, harvesting, foraging, processing and

marketing wild foods.

birch syrup bilberry hazel nuts wild bergamot goldenrod wild plums pine tips wintergreen licorice mint hawthorn feverfew plantain dandelions goldenrod hazelnuts
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A sea buckthorn "orchard" on the headland ofa farm at

Ashville, near Dauphin, Manitoba.

Mike James

What is "integrated wild food farming"?

prickly lettuce stinging nettle bulrush hyssop cinquefoil false Solomon’s­seal black current bedstraw lamb’s quarters oyster mushroom wild raspberry willowherb
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► Build a knowledge base: Develop a wild food assessment tool that can be uti l ized to collect

data on wild food resources, and to help landowners determine what wild foods their land is

suited for producing. This assessment tool could also be accessed by the public and serve as a

mechanism to collect data on wild food resources in Manitoba.

Top left: Sumac fruit cluster

Top right: Highbush cranberry in bloom

Left: Mushrooms growing on logs

Above: Native black current in bloom

Sheilla Jones

Ken Fosty

wild rice chickweed breadroot cattail bulrush sumac chanterelle wild ginger ground plum dock gooseberry honeysuckle strawberries wintergreen maple syrup

Jim Burns

Sheilla Jones
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CONCLUSION

Tapping maples

for syrup

near Steinbach,

Manitoba.
Ken Fosty

anise hyssop bearberry fireweed fiddleheads Kinnikinnick morels dandelions bee balm stinging nettle pine mushrooms yarrow hops stinging nettle wild plums
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900 Corydon Ave.

Winnipeg, MB R3M 0Y4

woodlotmanitoba.com

Woodland Farm Food Project inquires:

wff@woodlotmanitoba.com




