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INTRODUCTION

	Wild plants have a number of ills that science doesn't often come to terms with, but it is possible that some in the wild can be consumed. There are several kinds of plants that are edible, and in this article, you will learn about the ten most common ones. This guide was created through research and conversations with other naturalists. It is not intended to be a list of edible wild plants you should avoid or go out into nature looking for, but rather to give readers advice on which to eat in case they come across one.

	A field guide for survivalists will cover many of the plants commonly found in nature, but a comprehensive guide for those who are simply interested in the edible ones is valuable. Wild plants have properties that make them worth eating, and some have health benefits too. Some wild plants act as pesticides, making it more difficult for invasive species to take over an area. The best way to ensure that you are consuming wild plants and not invasive species is to properly identify them before you consume them!

	For purposes of this article, edible wild plants are defined as any plant that can be eaten directly by humans. This includes non-nutritive plants that are part of the human diet and some berries. Foraging for wild edibles is simply looking for and picking up edible wild plants, as opposed to agriculture or gardening where people actively plant and nurture them.

	When it comes to collecting edible wild plants in the fall, be cautious of native flora that have a reputation for being poisonous. Some of them have deadly compounds based on their pod type, and others can cause illness if they aren't cooked properly. Be aware of this when collecting them in the fall so you don't end up consuming an invasive species!

	



	
WHAT ARE THE EDIBLE PLANTS?

	If you're an avid hiker, gardener, or camper and often wonder what plants are safe to eat, this article is just for you. We went through a list of edible plants and listed them in alphabetical order with a small description of each. Hopefully, this will be helpful when finding out which edible plant would best suit your needs!

	Aloe Vera: When you get a burn, the gel from the Aloe Vera plant's leaves is a great thing to keep on hand. It's also great for soothing sunburns or skin irritation that might happen from bug bites! The aloe vera leaf is also perfect as a fresh garnish for any dish or can even be eaten like lettuce in a salad. It's important to remember that the gel is given from the leaf of the plant and not directly from the aloe vera plant.

	Bamboo: Bamboo is another wonderful food source to bring along on your outdoor adventures. It's quite similar to a sweet potato and has a taste that is more reminiscent of a green bean than any other vegetable out there. The main difference between bamboo and common vegetables such as potatoes or beans, is that it's a little starchy and requires much longer cooking times in order to soften it up. Use lots of salt when preparing it and watch out for small pebbles in your bamboo shoots before you cook them!

	Berries: Berries are delicious and come in many different forms. They range from the more common strawberries and raspberries to the less common but still edible mulberries and elderberries. They can be eaten raw or cooked, depending on how ripe they are. The berries are easy to spot, since they're brightly colored and stand out against their background. The bright colors of berries make them very easy to spot in an outdoor setting as well!
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