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Introduction




    
    I love the fact that my yard feeds me. It’s a lush and colorful landscape, but it’s also
        designed with eating in mind. In this edible landscape, there’s usually something ripe; and
        when the weather grows cold, my cupboards and freezer are filled with the rest of the
        harvest. 

    The edible yard combines beauty and practicality: beautiful form in the garden with
        bounteous crops to eat fresh or preserve for year-round enjoyment.

    I’m not interested in ripping out the front lawn to plant zucchini and tomatoes. Sure,
        both those plants are useful to grow, but where’s the beauty? How does that summer-green
        tangle look in the dead of winter?

    No, I propose a new way to visualize and plan a home garden, no matter the size. A way to
        use the garden more efficiently than ever, both to add definition, color, and texture to
        garden space and to maximize garden space for food production.

    I want to give gardeners all over North America new ideas about the many beautiful trees,
        shrubs, vines, herbs, and wildflowers that also produce delicious fruits and other edible
        components (nuts, seeds, leaves, flowers, and tuberous roots).

    This book contains more than thirty such plants or plant groupings, from apples to yucca,
        and I describe the most attractive design features of each: autumn leaf color, for instance,
        or winter interest, or spectacular flowers.

    For each of these plants I also supply a recipe or two—something mouthwatering, or
        something to “put up” for winter, or new ways to use familiar foods, or new foods to try for
        the first time.

    In choosing the mix of recipes, I looked for opportunities to enjoy the foods at meals
        throughout the day, to use multiple plants in as many recipes as possible, and to preserve
        surplus in volume. All inspiration, I hope, for taking on the challenges of creating and
        utilizing an edible landscape.

    My passion for growing edible plants in the landscape began long, long before the recent
        move toward locally grown food. My first encounters came more than fifty years ago, when I
        was still a toddler living in California. Our backyard was filled with fruit trees, and we
        kids took plums and almonds right off the branches as soon as we could climb up and get
        them.

    Since then I have lived in Maryland and Wisconsin and have studied gardens in England,
        France, Hungary, and, most spectacularly, the former Yugoslavia; there, on the Adriatic
        Coast in 1990, my husband, Saul, and I stayed with a family whose small front yard was so
        densely packed with berry bushes, plum trees, and other edible plants that it fed an
        extended family of ten people. They lived in a small town, not on a farm, and yet they ate
        like royalty from a few square feet.

    Is there any reason that the people living in our vast American suburbs, with their
        quarter-acre and half-acre lots, could not feed themselves, that we could not slash our
        country’s energy needs and food expenditures at the same time that we enhance our home
        landscapes?

    For nearly the last thirty years I have lived and gardened in western North Carolina, and
        by now have tried, with varying degrees of success, to grow almost every plant listed in
        this book. Name it, I have it (except, currently, an olive, kumquat, almond, or pecan
        tree).

    They haven’t all thrived, of course. Some trees never made it to year two, but others have
        produced steadily from the first season. By having a few specimens of lots of different
        edible landscape plants, my family has been able to enjoy a range of delicious,
        super-nutritious and organic foods from the yard: crabapple jelly and blueberry jam all
        winter, fresh greens in spring, grapes and apples and pears in summer, and soon, I hope,
        pawpaws in the fall. (Yes, I grow tomatoes and kale and squash, too, but they and the other
        kitchen crops of summer have their own low-profile territory in my yard.)

    As for landscape beauty—there’s no question these edible plants are both functional and
        beautiful; the nut trees, the berry bushes, the herbs, the vines, and the wildflowers all
        add richness to the outdoor experience and to the views from indoors.

    Mostly the edible landscape takes time, an investment of day-to-day attention, plus a
        willingness to drop everything else for a day or two when the harvest comes in. Should you
        be lucky enough to have a big crop, preserve as much as possible. Learn to can, dry, or
        freeze foods. It’s not difficult. It just takes a commitment—the choice—of time.

    This book describes a relatively few edible landscape plants; the range of possibilities
        from around the world is too large to embrace in one volume of this size. I have selected
        the plants that I feel have the greatest landscape value for the greatest number of
        gardeners, and which have the greatest potential food enjoyment with a moderate amount of
        work.

    I garden informally, having discovered that zones are meant to be stretched. Try taking
        advantage of microclimates in your own yard—even if it’s just a patio or balcony—to expand
        your plant holdings. Most of the plants in this book grow in most of the country.

    Good luck, and get started today!
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            Fruit blossoms like these delicate flowers are a feast for the eyes in early
                spring, but they must be tough enough to withstand rain and snow. Photo by Nan K.
                Chase.

        



    


        
A few words about organic gardening

        For many gardeners there simply is no alternative to organic gardening, and I have
            grown almost all of my crops organically with great success and little bother. Even
            fruit trees, which sometimes require pest control, can be sprayed with organic
            compounds.

        If you haven’t gardened before, or if you hope to improve the health of your garden
            (and your family), now is a good time to incorporate a few fundamental practices that
            can lessen dependence on harsh or dangerous chemical treatments. 

        The best way to nurture an organic garden is to invite birds into it. Install a
            birdbath—not a bird feeder—and keep it full. Plant lots of different flowering species.
            Birds need water, and once they arrive in your yard they will find plenty of food
            naturally. Birds will groom your plants, removing many insect pests as they feed and
            aerating the ground as they hunt for more.

        It’s also important to build and maintain healthy soil. With enough organic additives,
            even the hardest clay can be turned into rich, friable loam in a few years. When
            confronted with poor soil I have added lots of greensand (a natural soil conditioner),
            bone meal, blood meal, manure (or kelp meal or fish fertilizer), composted yard and
            kitchen waste, yet more greensand, and then topped it all with mulch.

        To help your fruit-bearing plants, be sure to keep the soil around them weeded and
            free from suffocating vines, and dig all around to aerate the soil and discourage
            harmful funguses.
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            He’s the apple of my eye . . . 

            Skin like peaches and cream . . . 

            Lips like cherry wine . . . 

            The language of fruit, like fruit itself, is sensual, luscious, almost drunken in its
                excess. It drips with desire, with sweetness, but sometimes includes a tart crunch,
                an unexpected bite of flavor.

            This complex ripeness of fruit in its natural-grown state comes to us only part of
                the year, and we crave it. We picture then not the cold uniformity of a grocery
                store produce aisle at some indeterminate season, but the surprising warmth of fruit
                plucked right off the tree at the peak of its succulence. 

            Growing orchard fruits surely ranks as one of the most rewarding of garden
                experiences, one that spans generations and links us to the ancient past, as well as
                tying us to the unknowable but hopeful future.

            There’s a tremendous sense of accomplishment in planting a young fruit tree, watching
                it grow to bearing size, and then enjoying and preserving the bounteous fruit in its
                many forms.

            Luck, hard work, and patience are requisites of the endeavor, of course, so using
                orchard fruits in the home garden is a process of learning over many years, a
                humbling experience that deepens and unfolds oh so gradually.

            After all, fruit trees are like children: they need sunshine and fresh air, dry feet,
                balanced nutrition, and an occasional haircut. Then they’ll grow up big and
                strong.

            When we plant fruit trees in the home landscape we get to watch up close the pageant
                of procreation: the love-making dance between insect and plant, the drama of the
                elements, growth and decay, life and death in an unwavering and unmerciful annual
                cycle.

            And we get to watch as the infant fruit takes hold, growing ever larger with summer’s
                heat and rain and with tending, as it approaches the moment of harvest, the long,
                slow climax of summer.

            All that sensuality of the fruit ignores the great value of orchard trees in the home
                landscape. One needn’t have acres of open land in order to enjoy the scenic
                enhancements. No, the most wonderful orchard crops can also add greatly to a
                modest-sized yard in the form of individual or, at most, paired specimen trees
                (requirements for pollination vary). Just a few small, carefully situated,
                faithfully pruned and weeded fruit trees can do two important jobs: provide a bounty
                of fruit to be “put up” for the winter and add the drama of massed pink or white
                blossoms to the home landscape in early spring.

            Spring certainly brings out the best in our favorite fruit trees, which produce wands
                of light, fresh, finely veined blossoms reaching for the sky (or, as cuttings kept
                in a vase, brightening the living room). But with the most beloved orchard crops,
                there are also scenes of timeless enjoyment in midsummer as one sits conversing with
                family and friends beneath the dense, ripening boughs, cool and tranquil together
                within imaginary summer-houses of shade. And all that after only three or four
                years!

            In fall, modest bursts of color play back and forth across the home landscape, and
                then in winter, the fine, open profiles of favorite fruit trees continue to delight
                us when all the supposedly strong and stalwart perennial plants have frozen and
                wilted into the ground. Snow collects from time to time in the limbs. Birds pass
                through and perch, but, mostly, the trees wait for spring.
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                    Consider the rewards as you begin growing orchard crops: superior flavor and
                        nutrition from organically grown trees, such as this Callaway Crab, in your
                        own back or front yard. Photo by Nan K. Chase.
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                    Photo courtesy of the California Tree Fruit Agreement.

                

            

            
Apple

            If any plant can talk, it’s the apple.

            “Take me! Take me!” it shouts. “I’m wonderful!”

            Why shouldn’t the apple brag? It’s one of the healthiest foods anywhere, with the
                power to fight cancer and heart disease, improve memory, and make the lungs work
                better. Apples are delicious and fun to eat, and they come in hundreds of varieties
                for many tastes and climates.

            Apple trees are among the happiest of trees; not carefree, but stupendously
                productive and lovely in the garden once established. The addition of two or three
                apple trees of different types in the home landscape—more if space allows—will
                provide ample rewards for your time.

            There’s no comparison between a bland, waxy supermarket apple and one that’s ripe off
                the tree at home. Just one successful crop and you’ll never want another
                store-bought apple.

            Caution: Don’t plant apple trees unless you’re ready to can, dehydrate, ferment, or
                otherwise process the surplus fruit. It would be a shame to let such bounty go to
                waste. A young apple tree takes some years to get established before the internal
                structure can support fruit production. But a healthy apple tree may live for a
                century and bear fruit heavily for forty or fifty years of that—sometimes a hundred
                pounds or more a season.

            A member of the rose family, the apple is close kin to pears and quinces. It has been
                cultivated for thousands of years, in western Asia at first, thence to Europe and
                North America. 

            Today, breeders are expanding the traditional range of apples to include warmer
                climates. There are apple trees specially suited to all temperate regions of the
                United States, with some surviving even at -30° F. And there’s a resurgence of
                interest in planting heirloom varieties with superior taste.

            The best approach to growing apple trees, then, is to begin close to home. That’s
                where the United States Department of Agriculture’s Cooperative Extension System
                comes in. With offices in each state, the Extension provides free educational advice
                and materials for home gardeners and others. The Web resources are excellent, but a
                phone call or visit to a local Ag Extension agent provides the most locally relevant
                information, including plant suppliers. 

            Horticultural “tech support” is especially important with apples, almost all of which
                combine root stock from one kind of plant with the fruiting upper part of another in
                a graft. Knowing which varieties—which grafts—favor the many mini-climates of the
                Northwest, the Midwest, the Northeast, and the South requires research and
                experience.

            Then there’s the matter of size: dwarf, semi-dwarf, or standard. Each has its growth
                and fruiting characteristics, its typical lifespan, and its particular place in the
                culinary world. And there are complex pollination requirements, so consult the
                experts first and save a lot of time and guesswork.

            Or do what I did: ignore all sensible advice, plant what you find close to home and
                on sale, and hope for the best. My random young trees—a mix of Jonagold and Jonared
                apples—have responded to the rough mountain weather with bumper crops.
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                    Robust fruit production requires good air circulation through the trees,
                        healthy soil with adequate moisture, and seasonal pruning to prevent excess
                        limb growth. Photo courtesy of U.S. Apple Association/S. Haaga.

                

            

            
German Pancake

            
                
                    	Boiling water
                

                
                    	1/2 to 3/4 cup chopped dried apples, apricots, cherries, dates, figs, pears,
                        raisins, or dried currants
                

                
                    	6 tablespoons butter
                

                
                    	6 eggs
                

                
                    	1 cup milk
                

                
                    	1 teaspoon sugar
                

                
                    	1/4 teaspoon salt
                

                
                    	1/2 teaspoon vanilla extract
                

                
                    	1 cup flour
                

                
                    	Lemon juice and powdered sugar or berry jam or jelly, if desired
                

            

            Pour boiling water over dried fruit to cover. Let stand to soften 5 to 15 minutes;
                drain. Preheat oven to 400 degrees F (205 degrees C). In preheating oven, melt
                butter in a 9 x 13-inch baking pan, checking frequently to avoid scorching. In a
                blender, combine eggs, milk, sugar, salt, and vanilla. Blend lightly to mix.

            Add flour. Mix well in blender. With a wooden spoon or rubber spatula, stir in fruit.
                Pour into baking pan containing melted butter. Bake 20 to 25 minutes, until puffy
                and golden brown. If desired, sprinkle with lemon juice and powdered sugar or serve
                with berry jam or jelly. Serve immediately. Makes 4 to 6 servings.

            Recipe “German Pancake,” from How to Dry
                Foods, Revised Edition, by Deanna DeLong, ©2006 by Deanna
                        DeLong. Used by permission of Berkley Publishing Group, a division of
                        Penguin Group (USA) Inc.
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                    Photo by Nan K. Chase.

                

            

            
                
                    
                

                
Landscape highlights

                
                    
                        	
                            Spring blossoms

                        

                        	
                            Summer and fall harvest

                        

                    

                

                
Edible highlights

                
                    
                        	
                            Fresh fruit from the tree

                        

                        	
                            Canned as applesauce, apple butter, spiced apples juice, or cider

                        

                        	
                            Dehydrated in slices

                        

                    

                

                
Where it grows best

                
                    
                        	
                            In temperate zones with cold winters

                        

                        	
                            In full sun

                        

                        	
                            In a fertile, well-drained soil

                        

                    

                

                
How to grow it

                
                    
                        	
                            With specific local characteristics (see Resources section for
                                Agricultural Extension information)

                        

                        	
                            With other apple varieties for cross-pollination and longer harvest
                                period

                        

                        	
                            With plenty of moisture

                        

                        	
                            With moderate pruning for air circulation and height

                        

                        	
                            Use apples in the landscape for impressive displays of white and pink
                                springtime flowers.

                        

                        	
                            In a small yard, place a semi-dwarf variety at the far edge as a
                                focal point to “expand” the vista, or in the middle of the yard as
                                an anchor for a flower bed. 

                        

                        	
                            In a large suburban or country yard, semi-dwarf or standard-size
                                varieties can be massed along a fence, with adequate spacing.

                        

                        	
                            In a very small yard or patio setting, use one of the new columnar
                                varieties for mostly vertical growth.

                        

                    

                

                
Hardiness zones

                North America is divided into eleven climate zones, numbered 1–11, with Zone 1
                    the coldest and Zone 11 the warmest. Minimum temperatures are noted in 10-degree
                    F increments.

                While zones don’t tell the whole story of what will grow and thrive, they help in
                    choosing varieties for your locality. See the zone finder on the National
                    Gardening Association’s website, www.garden.org.

                Usually orchard trees need some frost to produce fruit, although frost-free
                    apples are under development. Some apples grow in -30 degrees F, Zone 4.
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                    Photo by Nan K. Chase.

                

            

            
Cherry

            The cherry tree is garden royalty, a horticultural grand duchess of regal stature and
                luxuriant garb, dispensing gifts liberally . . . but, like royalty, occasionally
                withholding her favors.

            Among the first orchard trees to blossom in the spring and the first to bear fruit
                (and bearing younger than most other fruit trees), the cherry deserves a prominent
                place in the edible landscape. The cherry tree in magnificent bloom has come, over
                centuries of art history, to represent the visual essence of purity, beauty, and
                hope. Imagine how much more intense is the springtime experience of a cherry tree in
                full bloom when it occurs in your own home landscape.

            To add to the allure, blossoming time often overlaps with snow, producing moody
                compositions of turbulent grey skies and snow-covered pink petals.

            Beauty persists through an exceptionally long harvest season, ranging from June to
                August, depending on variety, and then through the red-gold glory days of autumn and
                into the winter months, when cherry bark gleams with warmth and color against
                crystalline snow. Soon after that, the flowers come again.

            The fruit of the cherry tree is treasured for its voluptuous sweetness and satisfying
                texture. Cherries have important properties: high levels of anti-inflammatory and
                pain-killing compounds, potassium, sleep-regulating melatonin, and antioxidants. The
                fresh fruit is a pleasure to eat, and it also lends itself to canning and
                dehydration for year-round enjoyment.

            Cherry trees don’t need much pruning or fertilizer. The lustrous wood glows red and
                is used for fine furniture, cabinets, and musical instruments. Not a bad use of a
                fine old tree once its bearing days are over.

            Cherry trees have a few big drawbacks. Some kinds of cherries are more tender than
                others, so plant selection is important. Some are susceptible to insect pests and
                diseases. And, not insignificantly, a season’s fruit can quickly be wiped out by
                hungry birds, so you’ll need netting every year if harvest is a prime goal. Heavy
                rains too close to harvest can ruin the fruit, and fruit may not set at all if
                blossoms are knocked off by a storm.

            Nonetheless, the cherry tree grows well in conditions found widely throughout the
                United States and remains a garden favorite.

            There are three categories of cherry: sweet cherries, sour (or pie) cherries, and
                hybrid types, sometimes referred to as Duke cherries.

            Generally the sweet cherries are the big juicy kinds that grace local fruit stands
                and make their way into supermarkets. These trees are more tender than the sour
                cherries, more like peaches in their requirements for mild weather and careful pest
                control.

            Sweet cherry trees are taller and broader and are more difficult to protect from
                birds in the home landscape unless grown on dwarf or semi-dwarf stock. They need
                cross-pollination, whereas the sour cherries are generally self-fertile.

            The sour cherries can withstand more cold (try -40° F), more bugs, more neglect, and
                soil that’s not as deeply worked or as rich. They aren’t really sour but are widely
                used in cooking, as they are flavorful and juicy and not overly sweet. And some
                nutrient levels are higher for the sour varieties.

            Hybrids have characteristics of both, in varying proportions, and can be advantageous
                in meeting the challenges of particular locations. Just as with apples, this is a
                time to do research for local plant sources through your nearest Agricultural
                Extension office.

            Thoughtful placement of cherry trees, particularly the more sensitive sweet cherries,
                can help the chances of success: a location at the side of a pond or a lake, or on a
                hillside, can mitigate the effects of a late freeze.
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                    Preserving cherries is a pleasure once you’ve had your fill of fresh fruit.
                        Canning, drying, or freezing ripe cherries can liven up the winter table at
                        low cost. Photo courtesy of Northwest Cherry Growers.

                

            

            
Savory Cherry Sauce

            
                
                    	1 tablespoon butter
                

                
                    	2 tablespoons minced shallots
                

                
                    	1-1/4 cups canned sweet cherries, drained*
                

                
                    	1/2 cup Pinot Noir
                

                
                    	1/2 cup chicken stock or low-sodium broth
                

                
                    	1/2 teaspoon fresh thyme leaves
                

                
                    	1 teaspoon cornstarch dissolved in 1 teaspoon water
                

            

            Melt butter in a medium saucepan. Add shallots and cook until golden brown, about 5
                minutes. Stir in cherries, wine, and broth. Simmer 15 minutes over medium heat. Let
                cool slightly; then puree in a blender or food processor. Return to pan and add
                thyme and cornstarch. Whisk constantly over medium-low heat for 10 to 15 minutes, or
                until thickened and reduced to about 3/4 cup.

            
                
                    Recipe courtesy of National Cherry Growers & Industries Foundation.
                
            

            *Canned sweet cherries are made using fresh cherries packed in a hot syrup of 1-1/2
                cups sugar to 2 cups water, and then sealed in sterile pint or quart jars with a
                25-minute boiling water bath.
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                    A well-placed cherry tree becomes the focal point of an edible landscape,
                        providing four seasons of beauty in addition to superb fruit. Photo
                        ©iStockPhoto/Marie Fields.

                

            

            
                
                    
                

                
Landscape highlights

                
                    
                        	
                            Spring blossoms

                        

                        	
                            Winter bark interest

                        

                    

                

                
Edible highlights

                
                    
                        	
                            Fresh fruit from the tree

                        

                        	
                            Canned (pitted) as pie filling or sauce

                        

                        	
                            Dehydrated (pitted) for snacks

                        

                        	
                            Frozen for winter use

                        

                    

                

                
Where it grows best

                
                    
                        	
                            In a cool or cold climate (to -40 degrees F, Zone 3)

                        

                        	
                            In deeply worked friable soil that drains well

                        

                        	
                            In full sun

                        

                    

                

                
How to grow it

                
                    
                        	
                            With some cross-pollination; check variety for requirements

                        

                        	
                            With bird netting to protect fruit (see Bird Netting, below)

                        

                        	
                            With planting in fall or early spring

                        

                        	
                            On dwarf root stock for ease of harvest

                        

                        	
                            Near decorative borders or comfortable seating

                        

                        	
                            Situated in a raked gravel bed for a tranquil Asian feel

                        

                    

                

                
Bird Netting

                Especially delicious fruit crops attract flocks of birds, so many gardeners
                    install medium-weight bird netting over the fruiting trees or bushes before
                    fruit ripens. Methods may include netting alone or on a framework of plastic
                    piping or wood. The reusable nets are widely available at farm or home
                    improvement stores, or online. Lightweight or fine netting is hard to handle.
                    Some gardeners build movable chicken wire boxes to guard low-growing fruit or
                    nuts.
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                    Photo courtesy of Northwest Cherry Growers.

                

            

            
Crabapple

            Surprise! The crabapple is a must-have tree in the edible landscape.

            Smaller than most other fruit trees and hardy to sub-Arctic temperatures, the
                crabapple needs little care yet reliably produces loads of delicious fruit that’s
                packed with vitamin C and pectin, and therefore perfect for making jelly. The jelly
                is truly “summer in a jar” thanks to its sunny hue, and it makes a treat in
                midwinter. (Some cooks add crabapple juice to their apple cider in the fall for
                extra flavor.)

            Crabapple trees encourage good pollination for other kinds of apples and should be
                used for that reason alone. Any late-summer fruit that isn’t harvested will stay on
                the trees for months, providing food for wildlife.

            And then there are the flowers in spring, in shades from snow white to magenta, a
                great addition to the landscape.

            I don’t know where the crabapple’s unfavorable reputation originated. Perhaps it
                reflects the fact that some varieties are too sour to eat right off the tree,
                although nearly all crabapples are delicious when cooked. 

            Crabapple fruit, it is true, has a tartness that may not be to everyone’s liking. But
                then, I’m spoiled by having a generous neighbor with two heavily bearing crabapple
                trees in her front yard. Neither of us knows what variety they are, but the fruit,
                when it ripens, turns a beautiful pink-tinged gold. The taste is like candy, a
                perfect balance of sweet and tart . . . and juicy. From catalog descriptions we have
                narrowed them down to the popular Callaway Crab or possibly a Siberian or native
                American sweet crabapple.

            My neighbor also has two delightful young daughters, and every year at hurricane
                season—usually the first or second week of September—the three of us spend an hour
                in the trees picking fruit (nice to know the trees have never been sprayed with
                toxic chemicals).

            Over the next day or so I make jelly and leave a few jars on their doorstep as
                thanks. I say hurricane season because, living in the mountains of western North
                Carolina, we often feel severe effects of hurricanes hundreds of miles away. Just as
                the storm clouds begin to mass and warnings come over the radio, I remember that the
                crabapples will be just right and must be saved from damage. I treasure our warm,
                portentous afternoon forays.

            Crabapples come in many varieties. Commonly on offer are Transcendent, Callaway Crab,
                Dolgo, Kerr, Hyslop, and Young America. Check with supply houses to see what new
                cultivars are available, and don’t be afraid to call an Agricultural Extension
                office for specific information about the fruit characteristics.
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                    Crabapples reflect the changing colors of early autumn as they ripen.
                        Unpicked fruit remains on the tree as wildlife food through the winter.
                        Photo © iStockPhoto/Stuart Brill.

                

            

            
Crabapple Jelly

            Use this jelly in yogurt with nuts for breakfast or as a glaze for roasted game or
                poultry.

            Pick a sweet-tart variety of crabapple as it approaches peak ripeness, but include
                some underripe crabapples for more pectin. 

            Yield depends on the amount of crabapples picked. Two extra-large mixing bowls of
                fruit, about 15 to 18 pounds, yields 12 to 16 half-pints.

            Rinse the crabapples in batches, leaving plenty of stems. Halve the fruit, place in a
                heavy enameled pot, and add enough water to cover. Bring to a boil and cook until
                fruit is soft and the liquid is lightly colored, 5 to 10 minutes. Remove from heat
                and strain through a cheesecloth-lined sieve into a clean bowl. Do not squeeze or
                press the pulp, as this clouds the jelly. Let the final batches sit overnight so all
                the juice can drip through.
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