
Columbines School of Botanical Studies 
Wild Food Tending  

Field Trips #9, 10, 11, 12  
August 8-11, 2019 

Low and Middle Elevation Coniferous Woods and Meadows 
 
 

Territories and history overview of southern Oregon Indigenous peoples, especially 
the Cow Creek Band of Umpqua Indians, southern Mollala, and Klamath 
Visited a cultural berry gathering place for Klamath, Modoc, Southern Mollala, 
Umpqua, Shasta, Takelma, possibly Paiute people 
Guest appearance from Delia Sanchez and Derek Kimbol of Maqlaqs gee'tkni non-
profit, Chiloquin, OR 
Story time with the books “The Earth's Blanket” and “Food Plants of Coastal First 
Peoples” both by Nancy Turner 
Tasted Amelanchier alnifolia berries, Leucanthemum vulgare flowers and leaves, 
Perideridia montana roots and flowers, Crataegus sp. fruits, Ligusticum apiifolium 
fruits, Daucus carota fruits, Allium validum green fruits, Rubus parviflorus berries, S. 
amplexicaulis fruits, Ribes lacustre, Ribes cereum and Ribes sp. berries, Fragaria 
virginiana berries, Vaccinium scoparium berries, Rubus nutkanus fruits.  

 
Botany 

 
Keyed Vaccinium membranaceum, Perideridia oregana 

 
Wildcrafting  

 
Harvested and processed Perideridia oregana and P. montana roots, flowers, and 
green fruits in thunder and lightning! 
Harvested berries of Vaccinium membranaceum 
Wild seeds and grains as food: examples 

 
Ecology and Tending 

 
Wild tending site selection and strategic planning 
Collected and propagated Camassia quamash seed with weeding to create patch 
establishment 
Vaccinium membranaceum ecology, locating, and tending  
Succession and forest encroachment of meadows and berry fields 
Identifying a Traditional Use Site using names, geography, current use patterns, and 
outside written sources 
Avoiding Traditional Use Sites in current use as a wildcrafting principle 
Surveyed fire effects on severe and lightly burned areas 

 



 
Wild Food Preparation 

 
Soup with Perideridia oregana roots, Stachys sp. leaves and flowers, chicken broth, 
ghee, and miso 
Drying techniques for berries 
Processed dried Lomatium grayi into flour 
Processed Pinus sp. nuts into nut butter 
Made Paiute-style pinch cakes with 1/3 Lomatium flour, 1/3 pine nut flour, 1/3 
dried, mixed Vaccinium berries. Moisten and press into palm, then dry.  

 
 
 
 


