Ten promising crops
for Western and
Northern Europe
2014

Ten promising crops
for Western and
Northern Europe
Analysis and
recommendations

This study is done by:
Joseph Simcox
Irina Stoenescu
Project leader Kiemkracht:
Prof. Rob van Haren
This report is drawn up within the project ‘New Crops’.

P.O. Box 19197		
NL 3501 DD Utrecht		
tel.: +31(0)70 378 56 53		
www.innovatienetwerk.org		
The ministry of Economic Affairs initiated and finances InnovationNetwork.
Kiemkracht is an alliance of the Agriculture Product Board (PA) and
InnovationNetwork.
ISBN: 978 – 90 – 5059 – 510 – 0
Reproduction of parts of the text is allowed, unless the source is edited.
Rapportnr. 13.2.315, Utrecht, 2014.

Foreword

Before you browse through the pages of this work, we would like to
propose that you reflect a moment about your daily diet and try to
estimate the number of different plant species used in your meals. If
you are like the majority of people living on this planet you probably
rely on less than 30 different species, a mere pittance of the total
number of edible plants, which even conservatively is estimated to
number more than 20,000! What we are accustomed to eating in our
daily meals is a small percentage indeed.
We, the authors, believe that humanity is seriously undermining its
chances for a better, healthier and more nutritious diet by not making
better use of the planet’s extraordinarily rich food plant diversity. The
growing concern over worldwide food shortages, the claims of a
changing climate and the controversy around GMOs only make the
topic of new food crop development even more pertinent. Such
practical reasons are not the only impetus – simply including more
variety in our diet is sure to be exciting – we cringe at the thought of
eating the same 20 things every day for a lifetime as so many people
on this planet do.
In this short agricultural tome, we present 10 plants that seem
particularly promising as “new crops” for cultivation in Northern
Europe. Among them some of the world’s most promising and yet
neglected crops. We have evaluated them with the goal in mind of
creating new livelihoods for creative farmers in an area that extends
from the Netherlands eastward to Poland.
To call these “New Crops” is quite ambiguous. The term may refer to
the fact that these crops are unfamiliar to the general population even
if used regularly by certain “minority” groups.

Alas, many “New Crops” are actually crops that for some inexplicable
reason or reasons fell into disuse and were forgotten, others may have
never been studied for adaptation to new locations or climates and
hence have remained obscure. Still others have never been truly
domesticated. These reasons, as we shall see, are not sufficient to
exclude their consideration but rather serve to suggest why growing
these crops is innovative and potentially very profitable. Being the
pioneer in introducing a new crop also gives one the advantage of
presenting the market with a unique product that has a pricing
structure which is more independent than commodity crops.
Agriculture in the European Union is extremely competitive; only by
innovation and creative use of the crop resources can small growers
hope to find profit niches that allow them to build wealth.
We hope you will enjoy reading the following pages and we trust that
you will be inspired to look for agricultural innovation far beyond our
suggestions. We thank you for your interest in the topic.
The Authors:
Joseph Simcox and Irina Stoenescu
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Oxalis tuberosa (Oca)

3

Tubers of Oca collected in Santa
Victoria, Jujuy Province, Northern
Argentina.
In this location the tubers are being
raised at nearly 4200 metres
elevation!
The locals use them for a wide variety
of dishes and along with potatoes they
are a staple crop.
Photo by Joseph Simcox.

Alicia Simcox studying photos of
Oxalis tuberosa collections at the
Ecuadorian
National Genebank at INIAP
outside of Quito, Ecuador.
Photo by Joseph Simcox.

Dylana Kapuler of Peace Seedlings,
in Corvallis, Oregon, USA cleaning
and sorting the Fall 2010 oca crop.
Many of the varieties grown by
Dylana have been being acclimated
to the low elevation Northern
temperate climate of “ lowland”
Oregon for now going on almost
10 years. To the author’s opinion,
these selected varieties offer the
greatest promise for zone adaptation
for the Northern European coastal
climates.
Photo credit Dylana Kapuler.

Short description and history of use

The discovery of the New World, over 500 years ago, profoundly
changed diets on both sides of the Atlantic, but the full potential has
yet to be reached. While some of the new foods were quickly accepted
– just think of corn, beans and squash – most have remained obscure
for a myriad of reasons. Oxalis tuberosa, or Oca by its common name,
is a good example of an important crop that most of the world
(outside its cultivation area in the Andes) is ignorant of. Although it is
considered as good, or even better, than the potato in terms of
nutrition and flavour, and certainly more visually appealing, with
colours ranging from white, orange, purple, yellow to intense red, this
root crop was once labelled “the poor food of the Andes”. Little
known outside its area of origin, it was marginalized precisely because
of the stigma of being associated with the poor.
Only in recent years has oca’s cultivation spread to other areas, notably
New Zealand, where it is quickly becoming very popular as a staple
ingredient in the traditional lamb dishes. The New Zealanders have
even patented a variety “Aztec Gold”, which is acid free and tastes just
like a potato. There were some attempts to cultivate this root crop in
Europe, but it never acquired prominence. Introduced to Europe
around 1830, it remained a marginal crop, partially because the
potato was so popular but also for lack of perseverance in selecting
and adapting the crop to European conditions.
Most oca tuber varieties contain oxalic acids, which make them
refreshingly sour. In Mexico they are called “Papas Chinos” because
they are mistakenly assumed to have originated in China. In the cool
moist highlands of Veracruz Mexico they are eaten raw – sliced, spiced
and salted – and are very popular in season. The acidity level differs
greatly according to the variety (as mentioned, New Zealand has
a variety that is completely non-acidic). Even with acidic varieties,
it should be pointed out that the acidity diminishes or is even
neutralized by cooking. Traditionally, oca is dried by exposure to the
sun. Studies show that this “processing method” (sun drying) serves

to increase the glucose content, so much so that in some varieties it
actually doubles!
Oca lends itself to a variety of cooking methods – steaming, boiling,
frying. It can also be eaten raw or pickled, and is compatible with
many spices and flavours (salt, sugar, vinegar, lemon, hot pepper),
making it palatable to diverse cultures around the world.
Oca has a high dry-matter percentage (approximately 20%) and could
be investigated for the production of starch and alcohol.
Conditions for growth

Oxalis tuberosa is propagated by tubers and can mature in 6-9
months, depending on the variety. The lower temperatures of Europe
could be compensated to some extent by altitude. In the area of origin,
oca grows at 2500 m and higher, up to 4000 m, indicating it can
withstand a reasonable degree of cold as long as it does not drop below
3 degrees Celsius. As for the high-temperature limit, it seems to
tolerate values of 25-28°C but not more. Although this crop is very
resistant and adaptable to harsh environments, it is necessary to select
planting material adapted to Europe’s particularities, such as long day
length. In its natural habitat in the high altitudes of the Andes at the
equator, it enjoys 12 hour days. Oca’s cultivation range extends as far
south as Southern Chile, justifying the belief that it is perfectly
suitable for adaptation to other similar climates. In fact, oca has been
successfully cultivated in France, Great Britain, New Zealand, and
Oregon, USA and there are many indications that it can thrive just as
well in other temperate zones such as the area extending from Holland
to Poland with modest greenhouse protection against freezing
temperatures…which would tend to cut the season short in the late
fall before the crop has had a proper chance to mature. Regarding
water needs, in the Andean region, oca grows in areas with between
600-2100 mm. of precipitation. In the cultivation zone we propose
Northern Europe. There should be adequate rainfall, but considering
that the crop will probably be grown semi-sheltered in greenhouses for
part of its crop cycle, it will likely require some irrigation.
Light, rich soil is ideal for oca plantings and the appropriate Ph is
between 5.3 and 7.8.
The harvesting procedure is similar to that of potatoes. The productivity
ranges between 7 and 10 tons/ha under proper care. Some experiments
conducted in Peru were reported to have given yields of 40 tons/ha.
The size of the tubers ranges from 3 cm to approximately 20 cm,
depending on the variety.
As oca tubers are more “delicate’ than potatoes, it is generally safest to
do the harvesting by hand in order to ensure maximum quality. It can
be kept, like the potato, at room temperature but maintains better
appearance and quality for marketability if kept cool.
Most people who have cultivated oca concur that it is much more
resistant to pests than the potato. It is known to have been affected by
the following: a tuber-boring beetle (in the Andes), nematodes,
mycoplasma-like organisms (Bolivia), and, on rare occasions, by fungi.
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Selected sources of planting material:

The Real Seed - UK
Real Seeds, PO Box 18,
Newport near Fishguard
Pembrokeshire SA65 0AA
United Kingdom
info@realseeds.co.uk
Peace Seeds
Dylana Kapuler
Corvalis, Orgeon
Collection of oca tubers (red and
yellow) on top of an arrangement of
mashua (Tropaeleum tuberosum
tuber(white)) Harvested in Corvallis,
Oregon, USA.
Photo credit Dylana Kapuler.

Sample recipe using oca: Oca with Spicy Salsa;
Source: Mother Earth News
Oca/Shrimp Mixture:

Ingredients:
1.5 kg of oca tubers
1/4 cup cold dry white wine
1 pound fresh shrimp, shelled and deveined
1 tbsp flour (optional)
1 tbsp butter
1 tbsp olive oil
Salsa Dressing:
Coarsely puree the following; adjust seasonings to taste.
1/2 tsp salt
1 tsp sugar, or more to taste
2 cups chopped cilantro, leaves only
2 tbsp minced shallot
2 tsp minced garlic
2 tbsp finely chopped jalapeño pepper, or more to taste
heat to taste
3 tbsp lime juice
7 tbsp olive oil

Preparation:
Steam tubers in a tightly covered container over high heat for 20 to
25 minutes or until the oca is cooked “al dente”. Remove from heat
and pour into a large work bowl. Toss with cold wine and cover. Set
aside to cool.
While the oca is cooking, shell and devein the shrimp, then dust
lightly with flour (optional).
Heat the butter and olive oil in a large sauté pan and cook the shrimp
until lightly golden.
Remove from heat, lift out with a slotted spoon and combine with the
steamed oca.
Once the oca and shrimp have cooled to room temperature, add the
dressing.
Stir well and let stand for 10 minutes, then serve.

7

8

Tropaeolum
tuberosum
(Mashua)
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One could say that mashua tubers are
“vivant”: it does not take much time
for them to start sending out roots
and sprouts. The hardiness of the
plant is legendary even in its native
habitat. Insects are rarely a problem
and disease is of minor concern. In a
world where pest control is often a top
priority, plants like mashua are a
welcome relief.
Photo by Joseph Simcox.

Short description and history of use

As is the case with Oca, Tropaeolum tuberosum, or Mashua by its
common name, is a traditional root crop of the high Andes.
In addition to having delectable tubers, the leaves and flowers are also
edible and quite tasty. As a crop in the South American highlands it is
virtually carefree once planted and produces bountiful yields. It
endures harsh environmental conditions; drying winds, low humidity,
poor soils and even frosts and still is dependable and prolific. Pests are
rarely bothersome, the plant is armed with phytochemicals that not
only deter insects, but also nematodes. Mashua with its own arsenal
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against pests has also proven effective in protecting companion crops
interspersed with it. This “repellent quality” validates its consideration
for organic/bio operations where keeping the cost of production down
is always of great importance.
Despite these advantages, mashua is a marginalized crop in its
homelands, in part because it is equated with poverty. Not even in Peru
and Bolivia, where it has a very long history of consumption, is it eaten
by all social classes. Aside from being a “poor man’s food”, some men in
the Andes avoid eating it, because it is rumoured to be an anaphrodisiac
or, in other words, an inhibitor of sexual potency. Tradition has it that
the Incas themselves had identified this characteristic of mashua and
used it abundantly in their soldiers’ meals in order to avoid
“distractions” and promote dedication to army life. It is likely that
famines occurred in the past, and that mashua for its productiveness
was one of the only foods eaten, resulting in over-consumption by men
– hence reduced libidos – hence the modern stigma. It is most unlikely
that European male consumers will suffer the plight of being force-fed
such large quantities of mashua that their desires are dampened!
If eaten raw, the tuber is quite spicy due to the content of
p-methoxybenzyl isothiocyanate, the taste resembling that of a hot
radish or even horseradish. However, by boiling it, the spicy element is
minimized and mashua becomes almost sweet. It is utilized in a wide
variety of dishes, from soups, stews and pickles to deserts.
In a recent development project, conducted under the auspices and
funding of the Global Environmental Fund, the native Andean
populations worked on developing products with better market
outreach and oca and mashua were processed into delicious jams and
chocolates. Nutritionally, mashua contains more protein than oca,
with values ranging between 6.9 and 15.7 %. It also is rich in
carbohydrates and contains Vitamin C.
Conditions for growth

Like oca, mashua is propagated by tubers. It is estimated that 31,000
to 48,000 plants can be sown on one hectare of land. The soil Ph
requirements vary between 5.3 and 7.9. Intercropping with potatoes,
squash or corn works very well. Being a climber, growers may consider
a support system for the Tropaeolum tuberosum plants, although this
is not an imperative.
The planting season in Europe occurs in April and harvesting usually
takes place 6-9 months later. In natural habitat, it is found at cool,
moist, high altitude places, indicating that it has a certain tolerance to
cold weather conditions. It can withstand minimum temperatures of
-5°C and a maximum around 20-23°C.
As for its water needs, in natural habitat it receives anywhere between
700 and 1600 mm/year. These figures should be taken as the point of
reference in determining whether irrigation is necessary or not.
The yield/ha for mashua cultures varies with the labour techniques,
the density of the plants/unit of space and the amount of fertilizer.

However, the average yield/ha is considered to be between 28-36 tons,
with each plant producing 2-4 kg of tuber. Storage is relatively easy
and in proper conditions the tubers maintain their quality for 4-6
months. Once the tuber has been removed from the ground, it must
be kept at low temperatures, around 1°C. The storage room must
benefit from good ventilation and moderate lighting. Exposing the
tubers to bright light will damage them. It is important to note that
mashua tubers also store well outside if kept in the ground.
Lastly, European growers should keep in mind, in selecting the
planting material, that Tropaeolum tuberosum is considered a
daylight sensitive plant. There are several varieties available
(e.g. cultivar “Ken Aslet”) which have been developed specifically to
adapt to Europe’s climate conditions and daylight characteristics.
Although highly resistant, mashua can be affected by: the Mosaic
virus, nematodes (such as Criconemoides, Paraphelenchus,
iscocriconemella, Drylaimus, Aphelenchus, Neocriconema and
Heiciclophora) and insects such as Corpitasia turbata and
Primnotrypex vorax.
Selected sources of planting material:

McLure and Zimmerman
Customer Service
McClure & Zimmerman
335 S High St, Randolph, WI 53956
United States
Contact form: http://www.mzbulb.com/ContactUs.asp
Royal Horticultural Society Database –Seed Exchange Program
80 Vincent Square
London, SW1P 2PE
United Kingdom
Tel. +44 845 260 50 00
Website: http://www.mzbulb.com/ContactUs.asp
Sample recipe using mashua; Source: Nutrinet

(Text adapted and translated from Spanish; original retrievable from
www.nutrinet.org)

Ingredients:
1 kg of mashua
5 cups of water
3 cloves of garlic
3 spoons of oil
1 kg potatoes
2 eggs
Coriander, mint, salt according to taste
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Preparation:
Prepare the seasonings: heat the oil in a pot and then add the chopped
garlic and onion
Add the five cups of water and two spoons of salt
Prepare and wash the mashua and then add it to the boiling pot
Add the cut potatoes
Break and put the two eggs in the soup and then add the coriander
and mint
If you have milk, you can add a small quantity along with the eggs
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Cyclanthera pedata
(Slipper gourd,
Achocha)

Leaves of Cyclanthera pedata. Oslo
Botanical Garden.
Photo by Joseph Simcox.

Short description and history of use

Another high elevation “poor man’s crop” from the Andean region,
Cyclanthera pedata is an insufficiently known member of the
Cucurbitaceae family. The slipper gourd, by its common name,
produces small fruits, ranging between 6-15 cm in length, similar in
taste to a cucumber. However, the slipper gourd is not as hard and
crunchy as a cucumber, but rather soft in texture.
In the earlier stages of maturity the fruits can be eaten raw or cooked.
When fully developed, they taste better cooked. The method of
preparation resembles that of a stuffed pepper: they are filled with
meat and vegetables, rice or cheese and then baked in the oven.
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Being taste-compatible with such a variety of other foods proves to be
very advantageous and many cultures adopted and adapted it to their
respective traditional dishes. It was successfully introduced in the
cuisine of “exotic” and culturally very different countries from Latin
America, such as Nepal and Taiwan.
Cyclanthera pedata is also interesting due to its medical properties. It
is recognized as an efficient hypocholesterolaemic and hypoglycaemic
and also-presents anti-inflammatory qualities. For these reasons,
companies in both Europe as well as the USA started to process
Cyclanthera pedata into a powder which can be easily added to a wide
variety of foods or encapsulated and taken as a nutritional aid.
Although an excellent food and a promising “medicinal” plant, its
acceptance and mass cultivation outside its area of origin is a slow
process. In certain countries it is now commercialized in frozen form
in order to ensure longer shelf life.
Conditions for growth

Cyclanthera pedata grows at high elevations, of over 2000 m and is
consequently quite tolerant to cold weather conditions. As in the case
of oca and mashua, the altitude of its natural habitat compensates for
the cooler temperatures of Europe, but attention must be paid to the
selection of varieties and the process of acclimatization. In terms of
soil requirements, it is not a pretentious plant and it can be grown in
the same manner as a cucumber.
So far, farmers from Great Britain have been the pioneers of
cultivating it in the northern part of Europe, but they mainly used
greenhouse space for their tests. It also seems to do well if the plants
are started in the greenhouse and then transplanted to the field during
the warmer weather in springtime. In countries with gentler weather,
such as Italy, it can be planted directly in the field where it grows
without difficulty.
The slipper gourd is propagated through seeds and is extremely
fast-growing, producing fruit after approximately 3-4 months from
planting. It is not a pretentious plant in terms of soil requirements: it
can grow in alkaline as well as acidic conditions, but it does need sun,
moisture and good drainage.
It is generally harvested before it reaches the stage of full maturation.
If it benefits from proper conditions, it produces about 7t/hectare.
Selected sources of planting material

Rarepalseeds.com
Tobias W. Spanner
Am Schnepfenweg 57
80995 Muenchen
Germany

Tel. +49 891 570 42 48
www.rarepalmseeds.com
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The Real Seed- UK
Real Seeds, PO Box 18,
A variety of achocha with pale fruits,
harvested at The Potager
Extraordinaire, Le Mothes-Achard,
France.
Photo by Irina Stoenescu.

Newport near Fishguard
Pembrokeshire SA65 0AA
United Kingdom
info@realseeds.co.uk

Sample recipe using the slipper gourd; Source:
Yanuq- “La cocina en el Peru”

(Text adapted and translated from Spanish; original retrievable from
www.yanuq.com)

Ingredients:
6 slipper gourds
350 g ground meat
1 finely cut onion
2 onion cut a la Julienne
1 sliced tomato, without skin and without seeds
1 teaspoon of ground garlic
3 spoons of ground yellow pepper
2 hard eggs cut in small pieces
21/2 spoons of roasted peanuts (ground)
3 eggs
11/2 spoons of raisins
A few leaves of mint
11/4 cups of condensed milk
Oil
Pepper
Oregano
Salt
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Preparation:
Cut the superior part of each slipper gourd (as if it were a cap) and
empty the content (seeds) using a teaspoon. Place them in a pot of
water and wash them. Drain the water and separate. Prepare the
seasoning in a different pot using the sliced onion, the garlic and
tomato. When the onion becomes soft, add the ground meat, the
peanuts and the raisins and cook on medium flame. Season it and add
the egg once the meat is cooked.
Fill the slipper gourds with the filling described above.
Beat the egg whites until they are stiff and add the yolks. Bathe the
slipper gourds in the egg and fry them in hot oil. Take them out of
the frying pan and set them aside.
Heat oil in a frying pan or pot and cook the onions (cut a la Julienne)
along with the yellow peppers until they soften. Once cooked add the
condensed milk and the mint.
Add condiments according to taste.
Place the fried slipper gourds in the mix of milk and let them boil for
a few minutes. At the end, serve with white rice.

20

Lupinus pilosus
(Altrei coffee)

21

Confections of processed “Altrei
Coffee” and a sample of the seeds for
comparison. The “Voltruier Lupine”
confection is due to the efforts of the
local consortium of growers to
commercialize what was all but a lost
tradition. So far their efforts have
met with promising success. A labour
of love turned into a potential
specialty market product.
Photo by Joseph Simcox.

Short description and history of use

Alpinus pilosus is a marginalized European crop although it has a
history of cultivation at least one century long. It represents a great,
healthy, substitute for coffee but is very little known outside its
“micro” area of cultivation – the village of Altrei. This small village
has a total surface of only 11 km2 and is located in South Tirol, near
Bolzano. Despite the limitations, the community of Altrei has
managed to keep alive the tradition and, in recent years, obtained all
the necessary certificates of safety and approvals for commercialization.
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Altrei coffee represents a story of success: it was nearly forgotten and
cultivated more as an ornamental than as a food plant, when two
German professors rediscovered it. They were inspired to write and
publish several articles on the qualities of Lupinus pilosus and became
very active in promoting its cultivation for its edible potential.
This “bean” presents interest because it can be processed into a
beverage, similar in taste to coffee but without the caffeine content.
Another method of preparation is to
mix it with wine and drink it as a refreshing beverage during the hot
summer months. It can be also used as a flavouring agent for cheeses
and desserts.
At present, its cultivation remains restricted to South Tirol, where it is
produced by only a few families, in very small quantities and sold in
gourmet stores for a relatively high price (5-6 Euro/125 grams).
Conditions for growth

Altrei coffee is a crop of particular interest and is perhaps easy to
cultivate, because it already has a long history of cultivation in
Europe, hence it is adapted to the climatic conditions.
In its natural habitat, Lupinus pilosus is cultivated at altitudes
between 950 and 1300 m and it is cold and freeze tolerant. However,
it is preferable to plant it at lower altitudes because this allows for
warmer weather and more rapid ripening. The planting season is
March-May and the harvest takes place at the end of summer or
beginning of autumn.
The harvesting must be well-timed because the pods of Lupinus
pilosus open when ripe and the “coffee” beans may be easily dispersed
and lost. Hence, the farmer must collect the beans before the pods
Local merchant packaging the newfound tourist attraction of Altrei –
the coffee that is raised in the Alps!
Photo by Joseph Simcox.

start opening and then allowed to dry and finish ripening. The process
can be somewhat laborious because the pods may be at different
maturation stages, so the farmer must go and collect the nearly-ripe
(unopened) pods once every couple of days.
Intercropping works very well in the case of Lupinus pilosus:
traditionally it has been interspersed with other edible plants, such as
the potato or different grains. Until recently, there was no attempt to
grow it commercially and each family planted it on a very limited
scale, for personal use.
Although Lupinus pilosis is considered resistant to disease, in recent
years, since cultivation has been monitored more methodically, it was
reported as susceptible to Phorbia platura, Phorbia florilega, the
fungus Fusarium oxysporum, and the oil beetle Mylabris polymorpha.
Selected sources of planting material
B & T World Seeds
Paguignan, 34210 Aigues-Vives
France

Tel. +33 468 912 963

http://b-and-t-world-seeds.com

Richters Herbs
Goodwood, Ontario
Canada
www.richtersherbs.com
Sample recipe using Altrei coffee; Source:
Altrei villagers

Ingredients (for 2 cups):
2 cups of water
3-5 teaspoons of Altrei coffee (depending on how strong you prefer it
to be)
2 teaspoons of sugar
Milk according to taste
Preparation:
Put the two cups of water in a pot and add the Altrei coffee and sugar.
Keep it on medium flame until it starts boiling. Stir with a spoon and
let it boil for a few more minutes. Serve with milk according to
preference.
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Apios Americana
(Groundnut)
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The author Joseph Simcox standing
next to a staked vine of “The
American Groundnut” at the Kyoto
Botanical Garden, Kyoto, Japan.
Photo by Mary Simcox.
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Short description and history of use

The Apios Americana, or groundnut by the common name, used to be
a preferred vegetable of North American tribes in the pre-colonial
period, valued for its delicious tubers and nuts. It had quite a wide
range of distribution- from the northern states of present-day USA
and some states of present-day Canada, down to the Gulf of Mexico.
Early European colonists attempting to establish themselves in the
“New World” were faced with many difficulties, among which the
occasional shortages of food. In situations of food shortages, they
resorted to the groundnut in order to survive. However, after the early
settlers tasted Apios americana and found it was savoury and had an
innocuous effect on their health, they came to appreciate it so much
that it became a part of their regular diet. In fact, in Massachusetts,
Apios americana had become so important as a food source that the
colonists passed laws prohibiting the tribes of American Indians to
take them off “their” property.
The groundnut was brought to Europe in the beginning of the 1600s,
but was not given serious consideration until much later, in 1845,
during the potato famine in Ireland. Then, it was cultivated and
researched for a number of years in Europe, but with the discovery of
more resistant varieties of potato, the groundnut fell out of favour once
again. Another factor that needs to be considered is that Apios
americana tubers take much longer to mature than the potato: 2-3 years
as opposed to yearly yields. It was this characteristic that determined
many farmers to renounce the Apios in favour of quicker potato yields.
However, Apios americana has several qualities that can compensate
for its slower maturation process. Aside from taste, it is interesting for
its nutritional properties. The tubers have approximately three times
more crude protein than the potato (over 16%) and high starch
content. The tubers as well as the seeds are rich in essential fatty acids,
with the lipid content ranging between 4-4.6% for the tubers and
12-18% in the seeds.
Farmers should also take into account that Apios americana is a
nitrogen-fixing plant, a characteristic which naturally facilitates its
growth and reduces reliance on fertilizers.
A proposed field cropping of Apios
Americana, this photo was provided
by William J,. Blackmon to show
work that he and his late colleague
Burt Reynoldsof Louisiana State
University did in promoting the full
domestication of this crop.
Photo by William J. Blackmon

Conditions for growth

Apios americana’s natural distribution range proves its adaptability to a
wide spectrum of climatic conditions, from the temperate, four-season
climate of North American states to the warmer gentler weather of
Florida. Also, its prior cultivation in England and Ireland indicates that
it could be re-introduced in Europe without major difficulties. Apios
Americana is a tuber-producing vine. During winter-time, the vine
freeze but the tubers will be well-preserved in the ground.
In cultivation, it is ideal to implement a support system (trellises) in order
to promote better plant development and facilitate seed production.
The propagation can be done either by seeds or by planting the tubers,
during springtime. If seed propagation is chosen, it is recommendable
to soak the seeds for approximately 3 days prior to planting and keep
the plants in a greenhouse during the first year in order to allow them
sufficient fortification before transplanting them into the ground.
In recent years, in-vitro protocols have been established which allow
for the selection of desirable traits in Apios (e.g. larger tuber,
disease-resistance, etc).
Apios americana grows well on acidic soil, with Ph requirements
ranging between 5 and 8. Good drainage increases the crop quality.
Harvesting of the seeds must be done once the seed pods start
opening. The tubers may be dug out after the first frost. A good tuber
yield/plant can reach 3.5 kg or even more in some cases.
Although it is generally considered a resistant plant, it is susceptible to
different Rhizobium species and various nematodes. Fumigation with
methyl bromide was used in cultivation trials as a prevention method.
Selected sources of planting material

Rareplants
RarePlants, P.O. Box 468,
Wrexham, LL13 9XR
United Kingdom
Tel. +44 197 836 63 99
http://rareplants.co.uk

Sand Mountain Herbs
321 County Road
18 Fyffe, AL 35971
United States
Tel. +1 256 659 27 26
E-mail: Info@SandMountainHerbs.com
http://www.sandmountainherbs.com
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Harvested tubers of “The American
Groundnut” showing the typical
“sausage-like stringing out” of the
tubers. The American groundnut
would have been the North American
staple crop had it not been for the
adoption of the South American
potato! – according to William
Blackmon. It has a delicate flavour, a
hearty consistency and is a filling
compliment to almost any meal.
Photo by William J. Blackmon

Sample recipe using Apios Americana - Groundnut and
Olive Stew;
Source: Earthweeds

(Text adapted from Earthweeds; Original text retrievable from http://
www.eattheweeds.com/www.EatTheWeeds.Com/EatTheWeeds.com/
Entries/1944/7/20_Groundnuts%3A_Tasty_Anti-cancer_treat_.html)

Ingredients:
250 g 500 g boiled groundnuts
500 g olives
500 g chopped tomatoes
1 large onion chopped
Garlic according to taste
Water (sufficient quantity to cover the ingredients)
1 tablespoon olive oil
Pepper according to taste
1 lamb shank or 500 grams of other meat
Salt according to taste
Preparation:
Cook the cut groundnuts in a water pot until done, for approximately
40 minutes. Drain the water and place the groundnuts along with all
the other ingredients in a pot. Cook them on low flame, until all
ingredients, including the meat are ready.
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Apios Priceana
(Traveller’s Delight,
Price’s Potato Bean)
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Seed pods of the elusive yet
spectacular Apios priceana. An
endangered species, the authors hope
that its survival will be ensured by its
use. Once people start growing it
domestically, it will be appreciated.
It is exactly because it was
underappreciated that it came to be
such a rarity.
Photo by Joseph Simcox.

Short description and history of use

Despite its delicious flavour and history of use on the North American
continent, Apios priceana is listed by US authorities (US Fish and
Wildlife Services) as an endangered species! The fact that such a
wonderful vegetable was never cultivated and in fact is in peril of
extinction certainly is bizarre. The reason for it being endangered is
mostly due to the fact that its required natural habitat was destroyed
and that no one was inspired to cultivate it. Apios priceana deserves
greater attention. Like Dendroseris littoralis, Robinson Crusoe cabbage
of the Juan Fernandez Islands in Chile, this plant is only endangered
because of human neglect. Horticulturally speaking, it should be quite
easy to get the plant multiplied quickly and within a few short years it
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could readily become a specialty crop. As the common name, traveller’s
delight, suggests the tuber produced by this vine was very appetizing
and it used to be consumed by the American Indian tribes.
It can be eaten raw or cooked and it has been compared in flavour to
the sweet potato or to a regular roasted potato. For better storage and
for better integration in different dishes, it can be made into a fine
powder, which can be easily added and mixed with other foods.
Like its relative, Apios americana, it fell into disuse shortly after the
arrival of the colonists. This was due to the decimation of Native
Indian populations who undoubtedly were familiar with this plant,
the preconception that the colonists’ culinary habits and traditional
foods were “better” and also habitat destruction. Forestry exploitation
and application of herbicides have greatly reduced its numbers. Today,
the distribution of the plant is restricted to five states in the USA –
Alabama, Tennessee, Illinois, Mississippi and Kentucky.
Another common characteristic with Apios americana is its nitrogenfixing properties, which reduces the need for fertilizer application.
Unlike Apios americana, which produces a sequence of tubers,
Apios priceana presents only one tuber at maturity, but this tuber is
significantly larger in size, reaching approximately 18cm in diameter.
Thanks to the savoury taste and the size of its tuber, Apios priceana
has potential as a food source, although it is not as high in protein
content (Apios priceana -7% protein; Apios americana 16%) and
essential fatty acids as Apios americana. On the positive side, the size
of the tuber is interesting for breeding programmes oriented toward
the improvement of other Apios species
Conditions for growth

Price’s potato-bean does best in moist but well-drained soils. It grows
well in alkaline soils but can also tolerate moderately acid ones. It
thrives in partially shaded areas and even in full sun.
The propagation can be done either by seed or by tuber. Seed
scarification is necessary and it is recommended to shelter the
seedlings in a greenhouse during their first winter. Transplanting into
the field should be done in late spring or early summer.
The flowers are hermaphrodite and pollination is easily realized with
insects.
The fruiting season is the end of summer-beginning of fall. For best
quality yields, it is advisable to implement a support system for the
vines. There are no estimates of productivity per hectare because this
plant has never been commercially cultivated.
Apios priceana cultures could be affected by spider mites, powdery mildew
virus, nematodes, etc, but it is generally considered resistant to pests.

A photo showing the natural habitat
of Apios priceana – the “traveller’s
delight”. The plants grow close to
water sources and are opportunistic as
they grow over shrubs and small trees
in their scramble for light.
Photo by Joseph Simcox.

Selected sources of planting material

The plant is endangered and insufficiently cultivated. Therefore, the
majority of nurseries are unable to offer it and probably the best
chances of acquiring it are genebanks and private sources.
B & T World Seeds
Paguignan, 34210 Aigues-Vives
France

Tel. + 33 468 912 963

http://b-and-t-world-seeds.com
Sample recipe using Apios Priceana

Because there is limited experience with this rare plant and
consequently few recipes, each cook will have the opportunity to
innovate and integrate it in different dishes according to preference.
The instructions offered below are very general but offer the advantage
that the taste of the tuber will not be modified by other ingredients.
Place the tubers in a pot with water and salt (according to taste) and
boil, like a regular potato, until the tuber becomes tender. Serve as a
side dish, with butter and herbs according to taste.
The author, Joseph Simcox, proudly
holding up a few pods and a leaf of
Apios priceana. Mr. Simcox had
searched for this plant for a number
of years through academic and
horticultural channels, but no one
had any material. Finally he found it
in nature.
Photo by Joseph Simcox.
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Aronia melanocarpa
(Black Chokeberry)

35

Nearly ripe fruit of what is thought to
be the variety “Viking”, photographed
at Jim Gilbert’s “One Green World”
Nursery in Molalla, Oregon, USA.
Aronia are extremely high in
anti-oxidants. Some studies say that
the properties are so pronounced that
Aronia is known to kill cancer cells!
Photo by Joseph Simcox.

Short description and history of use

Aronia melanocarpa is a shrub native to the North American
continent, which was introduced to Europe in the 18th century.
Although it has been cultivated in Europe for over two hundred years,
in particular in the northern and eastern part, it is only in the last
15-20 years that it has gained popularity and been included in the
category of “super-fruits”. In earlier years, it was treated mostly as a
medicinal plant. In terms of taste, the berries tend to be too sour by
themselves and require the addition of sugar. Traditionally, they have
been used to make jams, juices, wines, sorbets and pie fillings.
Due to the high antioxidant content and the health benefits associated
with it, many businesses today have started to consider it for juice
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mixes, canned fruit mixes, extracts, food supplements, etc. The black
chokeberry is very high in anthocyanins (red, blue and purple
pigments) and it represents an excellent source of natural colorant.
Also, it is a good potential source of pectin.
Aside from being nutritionally interesting, the black chokeberry is a
beautiful ornamental, displaying a multitude of delicate, creamy-white
flowers during springtime and intensely coloured leaves in the fall.
Different cultivars have been developed: some aimed at increasing the
size of the berries (i.e. Nero, Viking), others concentrating on the
productivity of the plant (i.e. Aron) and a third category emphasizing
the ornamental aspect (i.e. Viking).
Conditions for growth

Aronia melanocarpa is extremely resistant to low temperatures, so
much so that it can be grown even in the cold climate of Siberia. It
tolerates temperatures as low as -20°C during wintertime. However, it
can neither withstand very high temperatures, nor droughts. For best
yields, it needs about 400 mm of rain/year.
Propagation is done either by seed or cuttings. In the case of seed
propagation, it is recommendable to keep the seedlings in a
greenhouse during the first winter and transplant them outside in
spring. For good germination, farmers should make sure that seeds are
properly cleaned of any pulp remainders before planting them. It
thrives on acidic, moist soils and prefers light and sunny places
The harvest period is the fall, starting in September. Good yields may
reach 17 kg/bush or even more. The productivity increases very fast
during the first few years from planting: in the first fruiting year, it
may give about 1 kg fruit/plant while in the second year it will give up
to 7 kg/plant.
Aronia melanocarpa is very resistant to pests but it is susceptible to
mildew, bacterial blights and a beetle called Saperda candida (round
headed apple tree borer).
Selected sources of planting material

Perryhill Nurseries
Ltd. Edenbridge Road
Hartfield East Sussex, TN7 4JP
United Kingdom
Tel. +44 189 277 03 77
E-mail: sales@perryhillnurseries.co.uk
Burncoose Nurseries
Gwennap, Redruth,
Cornwall TR16 6BJ
United Kingdom

Tel. +44 120 986 03 16
E-mail: info@burncoose.co.uk
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Sample recipe using Aronia melanocarpa - Jelly;
Source: Rain-tree Nursery

(Text adapted from Rain-tree Nursery; Original text retrievable from
http://www.raintreenursery.com/Recipes.html)
A collection of small summer fruits,
including on the right: Aronia,
harvested at the National Fruit
Research Station directed by Mihail
Coman in Romania.
Photo by Joseph Simcox.

Ingredients:
2 cups of berry juice (made from Aronia berries as shown below)
2-4 cups of sugar
Water
Preparation:
Wash the Aronia berries and then place them into a pot. Cover them
with water and boil until the fruits gain a transparent aspect. Separate
the fruits from the juice. Place the juice in a pot on the fire, and when
it has reached the point of boiling, start adding the sugar and stir. Let
everything boil in the pot for 2 minutes.
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Lonicera caerulea
(Sweet berry
honeysuckle; Blue
honeysuckle; Haskep)

Field Cropping habit for
Honeyberries on the research farm
directed by Mihail Coman in
Romania.
Photo courtesy of Mihail Coman.

Short description and history of use

Lonicera caerulea, or blue honeysuckle by its common name, is native
to Siberia, the north of China and Japan. Russia has taken interest in
this plant since the 1950s and they have established a very extensive
breeding programme and collection within the Vavilov Institute.
Aside from Russia and Eastern Europe, the blue honeysuckle is
gaining rapid popularity in Canada and the United States.
This bush, reaching 1-2 m in height, depending on the variety, was
cultivated first as an ornamental, rather than an edible berry. Its
cylindrical, purple coloured fruits are very decorative and so is the foliage.
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Later, due to the high anti-oxidant content and high Vitamin C
concentration, Lonicera became very desirable as a medicinal plant
and as an edible berry. It is likely to soon become the new “superfruit”.
Lonicera berries also constitute a potential source for pectin.
The taste of the Lonicera berries has been described as delicious, with
a flavour between a raspberry and a blueberry. They can be consumed
fresh, but they are also very tasty in jams, compots and wines. They
can also be used in yogurts, pies, candy and even as flavouring for
ice-cream.
Conditions for growth

Even more rugged than Arronia melanocarpa, it is very adaptable to
cold weather conditions. In Canada it is planted in Saskatchewan
where temperatures regularly fall to -40C in winter. It thrives in
Siberia where major research on it has been carried out.
It prefers moist soil and full sun, as it is relatively shade-tolerant it
could lend itself to proper permaculture intercropping schemes. It is
not a demanding plant and grows well in a variety of soils – from acid
to moderately alkaline. For the first three years until well established,
it requires adequate irrigation especially during the hot spells.
Traditional propagation is done either by cuttings or seeds. If planting
the seeds, they need to be properly clean of any pulp residue. Today,
there are also protocols for in vitro-propagation, which can produce
virus-free and true-to-form planting material. It is recommended to
plant between two and four different varieties in order to obtain good
fertilization.
The ripening period differs for each cultivar – some are early to
mature and have fruits in late May-June, while others give fruit in
August. The maturation of the berries is not necessarily uniform, so
the harvesting may be extended for weeks. Many commercial varieties
have been developed, particularly in Russia and Canada, and they
have uniform ripening, allowing for mechanized harvesting. The first
significant yields will be obtained 2-4 years after planting. With
proper care, each bush can produce about 6 kg of berries.
Lonica caerulea is extremely resistant to pests and perhaps the biggest
threat is powdery mildew. Opportunistic birds are a potential problem
because they love the berries. Netting is worth considering.
Selected sources of planting material

Kore Wild Fruit Nursery
Warren Fields Farn, Trellen, Monmouth
Gwent NP25 4PQ
United Kingdom
Tel. +44 160 086 02 48
www.korewildfruitnursery.co.uk

Honeyberry bushes growing at the
One Green World nursery in
Molalla, Oregon, USA. Honeyberry
has huge potential as a northern fruit
crop. Still relatively unknown it
stands to become much more popular
in the years ahead.
Photo by Joseph Simcox.

One Green World
28 696 S. Cramer Road
Molalla, OR 97038
United States
Tel. +1 877 353 40 28
www.oneworld.com
Sample recipe using Lonicera caerulea – Jam;
Source: Culinaria Eugenius

(Text adapted from Culinaria Eugenius; Original text retrievable from
http://culinariaeugenius.wordpress.com/2010/05/30/haskapberry-jamfirst-berries-of-the-season/)

Ingredients:
4 cups of Lonicera berries
4 cups of sugar
Juice from 1 lemon
Preparation:
Wash and clean the berries. Place the berries in a pot, along with the
sugar and lemon juice. Barely cover the content with water and let it
boil, until you obtain the usual consistency of jam.
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Atriplex hortensis
(Mountain spinach,
Red Orache)

Short description and history of use

Atriplex hortensis is a plant of Asian origins, introduced to Europe
even before the times of the Greek empire. In fact, the scientific,
Latinized name of Atriplex is derived from the ancient Greek one –
Atreplaxis. This almost forgotten plant of Europe deserves more
attention as an ornamental for “edible landscaping” projects or simply
as an edible species, a good alternative to the common spinach
(Spinacia oleracea). As an ornamental, it is very attractive thanks to its
broad, intense red or red-purple coloured leaves. In some varieties, the
foliage has a green or yellow tone. As a food, it lends itself to many
culinary applications: it can be consumed raw, mixed in salads or cooked
in soups and stews, or used as a side dish or as a seasoning in pasta.
Although it can be still found in home gardens in France, Greece,
Italy and Romania, it is not often raised as a commercial crop.
From a nutritional standpoint, the orache represents a good choice: it
contains about 17% protein, Calcium, Potassium, Iron and vitamins.
The seeds of the plant, which produce a blue dye, could be potentially
interesting as a natural source of colorant. The seeds are also known to
be a remedy for Vitamin A deficiency.
As a medicinal plant, it has a very long tradition, going as far back as
the Greeks and the Romans, who employed it in the treatment of
jaundice, colds and digestive problems. It is also said to have medicinal
applications for fatigue, gout and lung diseases. It was also traditionally
used as a diuretic and purgative.
Orache has also been studied as a source of biomass. The proposed
plan is to extract the leaf protein, phytochemical compounds and fibre
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and then using the rest as a by-product. This option appears to be very
convenient because the orache plants can be sown in difficult terrain,
in conditions of salinity for instance.
Conditions for growth

The Red Orache is a plant well-adapted to the temperate climate,
where it is used to medium temperatures ranging between 6°C and
24°C. It adapts well to many types of soil from acid to very alkaline.
The precipitation level tolerated by the plant ranges between 30 and
140 cm/year. If drought occurs, it is recommended to water the plant
regularly in order to obtain better tasting, tender shoots.
It can be planted in semi-shade or sunny places within the garden.
The propagation is done through seed and it is a very rapidly growing
plant, with germination occurring about 2 weeks from planting. The
optimum planting period is in spring, in March or April. It can be
harvested about 1.5 to 2 months from the time of planting.
The height of the plant at maturity differs – some varieties are only
about 50 cm tall while others can reach 1.5 m or even more. The
yields also vary widely, from 400 kg/hectare to 800 kg/hectare.
It is reported that orache is susceptible to powdery mildew, nematodes
such as Heterodera schachtii and Meloidogynes, and to a series of
fungi. It can also be attacked by certain viruses (i.e. Beet mild
yellowing or Beet Yellows)
Selected sources of planting material

Garden Seeds BV
Postbus 296,
1600 AG Enkhuizen
The Netherlands
Tel. +31 228 326 381
www.gardenseeds.nl
The National Herb Centre

Banbury Road, Warmington, Near Banbury
Warwickshire OX17 1DF
United Kingdom
Tel. +44 129 569 09 99
www.herbcenter.co.uk

Sample recipe using Atriplex hortensis – Orache Soup;
Source: Traditional Romanian dish (Recipe offered by
Biby Stoenescu)
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Ingredients:
500 g garden orache
1 dried onion
1 potato
1 medium-size zucchini
1 red pepper
2 spoons of rice
3 spoons of oil
Anpetu Ohankesni of Hotchkiss,
Colorado USA harvesting his weekly
crop of Orache. Orache is an ancient
vegetable. It was cultivated and
widely appreciated even in Roman
Times. That it fell out of view in
Western Europe is quite strange, as it
has a very agreeable flavour and is
perfect in soups and cooked meat
dishes. In eastern Europe it is still a
mainstay crop, and remains wellappreciated.
Photo by Joseph Simcox.

Juice from 2 lemons
Lovage according to taste
Parsley according to taste
Salt according to taste

Preparation:
Wash the orache leaves and cut them in smaller pieces. Clean the
other vegetables and chop them.
Use a cooking pot with 4l capacity. Pour 3 spoons of oil into the pot
and place it on the cooking stove, at medium flame, until the oil
becomes hot. Put the onion, the pepper, the potato, the zucchini into
the pot and add a little salt.
Cook the ingredients in the pot, on medium flame for 3-5 minutes.
Add 3 spoons of rice and the orache leaves. Cook together for
3 minutes and then add 2-3 liters of water.
When the ingredients are well cooked, add the lemon juice and the
chopped lovage and parsley. Add salt if needed. The soup should have
a very nice, pink colour when ready.

Dioscorea batatas
(Chinese Yam, Shan
Yao) & Dioscorea
opositifolia

Short description and history of use

Dioscorea batata is a plant of Chinese origin, growing in temperate
climates, which produces a tuber similar in taste to the potato but
superior in nutritional qualities. The Chinese yam is high in starch,
Vitamin C and Calcium. It is used in the preparation of many Asian
traditional dishes but also in traditional medicine.
The tuber requires cooking and it can be prepared similar to a potato:
it can be baked, boiled, fried, etc. It can also be mashed and served as
a side dish or included as an ingredient in soups.
As a medicinal plant, Shan Yao is considered a stimulant for the
metabolism and it is used in the treatment of thyroid dysfunctions.
It is also a tonic and a facilitator in the healing process of different
diseases. The roots of the plant are used in the manufacture of
hormonal drugs.
It is studied in Britain as a commercial crop, as an alternative to the
potato. The harvesting process seems to be an impediment at this time
because the tuber tends to have very deep roots and taking it out can
damage surrounding plants. Dioscorea batata is presently studied in
Germany as well, within a programme conducted by the University of
Kassel. The great advantage of cultivating this yam in western/northern
Europe is that it can be grown outside without problems, thanks to its
cold-hardiness. The same difficulties are observed here, namely the
harvesting methods, and to a lesser extent, the marketing strategies,
considering that the Chinese yam is relatively unknown in Europe.
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Conditions for growth

Dioscorea batata is a very cold-resistant plant, adapting to
temperatures as low as -10 to -15°C. It prefers a rich, well-drained soil
and a sunny or partial-shade position within the garden. The plant is a
climbing vine, so it is ideal to implement a support system. The
Chinese yam however is a very fast spreading plant and precautions
must be taken so that it does not become dominant within the garden
and annexe the growing space of other plants.
Propagation can be done in several ways: by seeds, by tubers, by
replanting the superior portion, by tubercles found along the stems or
by cuttings. The planting must be done during the spring. Dioscorea
batatas is dioecious so the grower must select an adequate number of
male and female plants in order to ensure pollination.
The harvest period is usually in the fall, but the tubers can also be
stored in the ground and dug out when necessary. The more the tuber
sits in the ground, the bigger it will get in size and it may take 3-4
years for it to mature completely. The weight of the tubers is generally
around 2 kg.
The Chinese Yam tends to be very resistant to pests but can be
affected by Chinese yam necrotic mosaic, a disease transmitted by
insects.
Selected sources of planting material

Companion Plants
7247 N. Coolville Ridge Road
Athens, Ohio 45701
United States
Tel. +1 740 592 46 43
www.companionplants.com

Edulis-Growers of Rare Plants
1 Flowers Piece, Ashampstead
Reading RG8 8SG
United Kingdom
Tel. +44 163 557 81 13
www.edulis.co.uk

Sample recipe using Dioscorea batatas – Japanese
recipe of egg rolls with Chinese Yam;
Source: Greentourism-Aomori (Recipe adapted from
Greentourism-Aomori; original text available from
http://greentourism-aomori.jp/en/recipe2.html)
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Ingredients:
130 g Peeled Chinese yam
40 g starch
20 g soy sauce
20 g dried shrimp
20 g cheese
8 egg roll wrappers
Oil
Preparation:
Clean, peel the Chinese yam and then cut it in small pieces. Place the
Chinese yam into the microwave oven for 5 minutes. Take the
Chinese yam out of the microwave oven, mix it with the starch and
soy sauce, the shrimp and cheese. Put the ingredients into the egg roll
wrappers and fry them. Serve with soy sauce.
Tuberous roots of Dioscorea
oppositifolia in a supermarket in
Zhenzhou, Central China.These roots
are considered a delicacy and
command high value even by western
price standards for staple crops.
Photo by Joseph Simcox.
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Annex 1: Note
on sourcing
plant material

Although the present work provides the reader with potential sources
of plant material for each of the ten species described, they are not
intended as an exhaustive list of suppliers, but rather as a reference
point.
The nurseries presented here have been randomly selected and, where
possible, European suppliers have been given priority. For the best
choices of plant material and best sourcing options, the growers
should consider the particularities of the soil, climate, etc, along with
the most desirable characteristics of the plant from his /her
perspective.
The current booklet is envisioned only as the first step in a more
comprehensive agricultural project for Northern/Western Europe.
In the second phase of this project, the focus will be on the selection
of best-suited varieties and cultivars and the creation of a point of
acquisition/distribution.
Seeing that the commercial sources may not always satisfy the criteria
for adequate plant material, the project will also consider alternative,
private collections where possible.
Mr Joseph Simcox, one of the authors of this book, will act as a
facilitator for sourcing the best varieties. Aside from being a botanical
explorer and researcher for most of his life, Mr Simcox has a personal,
extensive collection of edible plants, which includes multiple accessions
for most of the species in this book. He also has an established
network of passionate growers and professionals in agricultural studies
that could assist in this project.
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