
Meet Your Guest Tutors
You will get top tips from some of the UK's leading foraging experts, sharing their wisdom and
experience.
Each month a different special guest joins us via video call for our pre-recorded Monthly Foraging
Workshop videos, sharing their knowledge with you and answering questions from our audience.
We've compiled an impressive roster of professional foragers, writers, bushcraft teachers, herbalists
and forest school leaders. Let’s dive in...
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Preview Your Workshops

Best Of Four Seasons Workshops

Best of Spring Foraging with John Wright from River Cottage.
John shares some less well-known spring wild foods and sings the praise of the
St. George's Mushroom.

Best of Summer Foraging with Juliette Bryant from Juliette's Kitchen and Pete
Morton from Red Oak Bushcrafts.
Juliette introduces us to her world of medicinal mushrooms. Pete shows us new
ways to use nettles.

Best of Autumn Foraging
with Dave Hamilton, author of Where The Wild Things Grow.
Dave shares his recipe for Siberian Mushroom Pie and gets us familiar with
Hedgehog Fungus.

Best of Winter Foraging with Gemma Hindi from Earthwild London.
Gemma shares her recipe for a foraged Christmas pudding and also tells us about
native roots and spices we can use as winter warmers.

Monthly Workshops

January with Glennie Kindred, author of The Hedgerow Cookbook.
Glennie gives her top tips on how to extend your foraging season by growing wild
foods in your garden.

February with Dave Watson from Woodland Survival Crafts.
Dave shares his method for tapping birch trees to make top quality syrup.

March with Adele Nozedar from Brecon Beacons Foraging.
Adele tells you why you should be keeping a nature journal and how to start. She
also shares her recipes for wild hedgerow gins.

Want to know which expert joins us for each workshop?
It's all here along with a sneak peek of what's in store...



April with Tara Crank, Bushcraft & Nature Educator.
Tara shares her secret recipe for wild garlic paatra, a totally new way of using this
popular foraged ingredient.

May with Andrew Price from Dryad Bushcraft.
Andrew reveals his recipe for nettle & wild garlic soup and tells us how we can
extend our wild garlic season.

June: Wild Brewing Special with Andy Hamilton, author of Booze For Free.
Andy gives you his top tips for getting started in home brewing and makes up a
couple of wild cocktails.

July with Dave Watson from Woodland Survival Crafts.
Dave introduces us to wild cherry and douglas fir, whilst Chris Grice (from
Wilderness Tribe) brews up some nettle beer.

August with James Dunlop from Wild Thyme Outdoors.
James gives us his recipe for a warming blackberry & apple syrup.

September with Craig Evans from Coastal Foraging.
We head to the coast with Craig who shares his experience foraging seaweeds,
samphires and shellfish.

October with Adele Nozedar from Brecon Beacons Foraging.
Adele brings along a bunch of foraged finds from her garden to show us and
reveals her recipe for rosehip crisps.

November: Wild Medicine Special with Julie Bruton-Seal, author of Hedgerow
Medicine and Lucinda Warner from Whispering Earth.
Julie shares her vast experience in making herbal medicines at home whilst
Lucinda champions the turkeytail fungus.

December: Festive Foods & Christmas Crafts Special with Lizzy Maskey
from Pippin & Gile: Bushcraft & Foraging.
Lizzy weaves a beautiful basket from larch and creates some boozy chocolates
using mushrooms.



Special Workshop Series (Wild Banquet tier only)

Discover Edible Mushrooms with Dave Watson from Woodland Survival Crafts.
Dave and James take you through their Top 8 edible fungi which are perfect for
beginners to mushrooming.

Poisonous Plants Every Forager Should Know with Michael Brown author of Death In
The Garden: Poisonous Plants and Their Uses Throughout History.
It’s true, if you’re getting in to foraging, there’s some plants that you just need to leave
well alone. Michael shares tales of nightshade, hemlock, foxglove and more.

Tree Foraging with Adele Nozedar, author of The Tree Forager.
James and Adele share their Top Ten trees to forage from with some unexpected
selections.

Eat Your Weeds with Julie & Matthew Bruton-Seal, authors of Hedgerow Medicine.
Julie & Matthew have taken many plants tat most foragers would walk right by and
created tasty and nutritious meals with them.

Medicinal Mushrooms with Dr. Christopher Hobbs, author of Medicinal Mushrooms:
The Essential Guide.
Dr. Hobbs joins us all the way from his native California to share his deep knowledge of
the therapeutic power of fungi and micro-dosing.

Introduction to Coastal Foraging with John Wright from River Cottage.
John shares his love for coastal edible plants, seaweed and shellfish that are common,
identifiable and delicious.

Top Ten Trees for Bushcraft with Dave Watson from Woodland Survival Crafts.
We count down our favourite trees with many uses including campcraft, wild food,
shelter, firelighting and more.

Foraging In Your Garden with Adele Nozedar, author of The Garden Forager.
Adele guides you through the extraordinary uses and mind-blowing possibilities of
foraging from your garden using plants that most people keep just to look at.

Top Ten Plants for Bushcraft with Dave Watson from Woodland Survival Crafts.
We count down our favourite common plants which have a host of uses from cordage,
wild food, firelighting, hedgerow medicine and more.

How To Identify Edible Fungi & Not Poison Yourself
with John Wright from River Cottage.
John introduces you to edible mushrooms that are easy to identify and taste great in
the kitchen too. You’ll learn core rules about avoiding poisonous lookalikes for a host of
species.


