Resource

In this series, student editor and Master’s
student of Plant Breeding Julia van der Westhuyzen (photos and text) and Professor of
Plant Ecology Joop Schaminée (stories) go
looking for the loveliest campus flora.

Kidney Vetch
Common name: Woundwort, or Kidney Vetch
Scientific name: Anthyllis vulneraria
Flowering time: June to September
Campus location: in the garden at Lumen

‘Both the scientific name and
the common name of this
plant suggest its healing
properties – vulneraria
means wound healer.
This is because the
leaves, roots and flowers
of the plant contain antibacterial and antioxidant properties,
so they can be used in both fresh and dried
form to heal skin wounds and rashes.
‘Parts of this plant can also be taken internally
to relieve stomach problems and throat pain.
The healing power of this plant is not limited
to human applications. The roots also have
a symbiotic relationship with nitrogen-fixing
bacteria. Through this relationship, nitrogen
can be absorbed and supplied to the plant itself
and the plants around it. The plant is also very
popular with bees, butterflies and caterpillars.’
Pretty but useless
‘Seeds from this plant are often included in packets of mixed seed. Such flower seed mixes seem
like a nice idea but they contain mainly cultivated
seeds from plant-breeding programmes, rather
than indigenous varieties. So they do more harm
than good because they do not provide food for
insects and are of solely aesthetic value. They
can also cross-pollinate with wild flower varieties
and change the genetic properties of the wild
variety.’ as

Smaken van WUR

Pomodori ripieni gratinati
‘Since I love vegetables, and especially tomatoes, my boyfriend’s
mum always cooks this recipe
when we visit her for lunch. It’s
simple, quick and delicious! The
original dish is made with Parmesan cheese, but I prefer the vegan
version since it’s more sustainable
and still very tasty. This meal can
be eaten either hot or cold, and
any leftovers still taste great the
next day.’
1 Wash the tomatoes and cut
them in half.
2 Spoon out the tomato flesh
and blend it with salt, oregano,
black pepper and chopped garlic. If you don’t have a blender,
just chop the tomato flesh with
the seasoning.
3 Add the breadcrumbs to the
mixture and stir it. The result
should be firm but creamy.
4 Fill each tomato shell to the
brim.
5 Drizzle olive oil over them.
6 Place them on a tray covered
with baking paper and bake
them in a preheated oven at
180°C for about 30 minutes.
7 Take them out of the oven, let
them rest for five minutes and…
enjoy!

Ingredients
(for two persons):
•
•
•
•
•
•

800g beef tomatoes
80g breadcrumbs
Extra virgin olive oil
Black pepper & salt
Oregano
2 cloves of garlic,
chopped

Paola Cassiano
MSc student of Plant
Sciences from Italy

10-euro lunch voucher
Share your recipe with Resource and

get an Aurora voucher worth 10 euros.
resource@wur.nl
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Flower hunting

You can find all the flavours of the world in
the WUR community. Paola Cassiano,
an MSc student of Plant Sciences from Italy,
shares a recipe for stuffed tomatoes.

