
tract of farm land just north east of what is now Bloor and Young in 1824. 
He wanted to build a Picturesque suburb replete with winding streets 
and ample vegetation within this hilly landscape surrounded by three 
ravines for Toronto’s elite (are the street layouts a military strategy?). 
Come mid-century (southern) Rosedale was official with sixty-two lots 
available for new homes (many of them built by Jarvis’ nephew). Several 
decades later, Rosedale was expanded to the north by the Scottish 
Ontario and Manitoba Land Company, thereby increasing its size by 
almost half. One name, two geographies. The landscape architecture 

and street design of North Rosedale looks similar to the 
south, but was actually influenced by the Garden Suburb 
movement made popular by Fredrick Law Olmsted (the 
guy who co-designed Central Park in NYC). But unlike 
Central Park, Rosedale has never gone through periods 
of ill-repute. Nor has it seen waves of transition—this is 
what inherited (or put another way), some of the oldest 
money in Canada is capable of. It holds its form—like the 
plant life in the community—through careful, patient, 
and at times radical cultivation.

You know you have found WHITE CLOVER FLOWER (or creeping dutch 
clover) when you find it. Not only does it grow in secondary spaces like 
back alleys, front lawns, small parks, roadsides or in empty residential 
lots, but it also grows up from the iconic three-leaf, or if you are lucky, 
four-leaf clover. The abundance in which the white clover flower is 
found in Rosedale makes for an easy harvest! The whole plant can be 
eaten, but is best consumed when cooked (white clover can make you 
bloated if it’s eaten raw). We think it is best to collect this plant away 
from busy roadways because the flowers themselves can collect dirt 
and other pollutants. 

RED CLOVER FLOWER is related to white 
clover, of course, but has some distinguishing 
features that make it quite different. The reddish-
purplish pink flower heads themselves are much 
larger (about 2-3 cm wide) and are composed of 
many tubular-shaped flowers. The (mini) flowers 
themselves spread outward and have five narrow 
petals each. Like the white clover flower, the red 
clover has three leaves, but instead of the iconic 
“club” shape, be on the look out for leaflets that 
are broader and oval with a whitish or pale green 
chevron. 

Often mixed in with the red and white clover is HOP CLOVER. Slightly 
sweeter than red or white clover, hop clover is actually our favourite 
to find. You can identify it by the tiny, but densely packed oval yellow 
flower that grows on a single stalk just above the terminal leaf axil. 
1-2 cm long and growing in groups of three, the leaflets are oval with 
prominent veins (note also that the centre leaflet is on a stalk). The plant 
grows to a height of 15-30 cm, but we found flowers on much shorter 
plants (remember the lawn mowers!) 

(We suspect that clover is found in such abundance in 
Rosedale because the lawns—where there are lawns—tend 
to be decades old and not newly laid. That is to say, the types 
of clover we found made their way in a long time ago and 
because it is a practical ground cover, has been tolerated. 
But make sure you pick it when you see it, because it is 
mowed regularly).

We didn’t find meet many residents of Rosedale while 
foraging, but we did have the excellent opportunity to 

speak with landscapers, childcare givers, gardeners, and construction 
workers—folks working, but not living in the area. One gardner who 
we spoke to made a confession (not what you think): that the ENGLISH 

LAVENDER in front of one spectacularly grand residence was planted 
to satisfy the home owners preference for purple flowers. Yes, English 
lavender can be identified by it’s stunning lavender-purple flowers that 
grow in whorls of 5-10 blooms at the top of long spikes (stems). The 
smooth, narrow, and 3-5 cm in length leaves of English lavender are 
blue-green in colour and are tasty! English lavender is a perennial sub-
shrub (not quite a shrub) that grows 2-3 feet high.

The sweet-smelling 0.5-1 cm long deep 
purple flowers of ALFALFA are arranged in 
2-4 cm inflorescence (a group of flowers that 
grow clustered around the stem or branches 
of a plant). A fully grown plant will have 5-25 
branches with the stems themselves being 
hairless. The oblong trifoliate leaves of 
alfalfa—1-4 cm in length—are pinnated with 
the leaflet at the centre being slightly longer 
than the other two. What is lovely about the 
alfalfa leaf, is how half way up they change 
from smooth to serrated. Alfalfa, also called 
lucerne, is rich in vitamins A, D, and K. That 
said, it makes a pretty bland tea.

We have snooped in a lot of different flower gardens 
over the years and never have we seen WILD CHIVE 
or just chives, planted for cosmetic purposes. 
They have always been an abundant perennial 
herb destined for baked potatoes or salads. But in 
Rosedale (maybe elsewhere in Toronto, we’ve been 
told), wild chive is planted for its wonderfully deep 
pink-purple bell-shaped flowers that grow at the 
ends of 20-50 cm tall, hollow, cylindrical leaves. We 
recommend you skip the leaves with flowers and go 
straight for the much more tender and edible leaves 
with pointy ends (the ones you probably pulled from 
garden as a kid to chomp on while walking home 
from school). Wild chive smells like onions.

MOUNT DENNIS
Named after the shipbuilding family that set up shop here in the 
late 1700s, Mount Dennis is a community in Toronto’s west end—
York, really. Bounded by Clouston Avenue to the north, the partially 
concrete banks of Black Creek to the east and south, and Humber River 
to the west, Mount Dennis is affectionally described by its historical 
residents as “Toronto’s greenest neighbourhood”. It is contestable, 
but Mount Dennis does have a historical and contemporary claim to 
gardening and greenery: Ellington Flats used to be a market garden 
until it was largely destroyed by Hurricane Hazel in 1954 and then 
expropriated by the city for flood mitigation in the early 60s; there are 
numerous backyard gardens; both Urban Arts and the Mount Dennis 
Neighbourhood Centre separately operate a gardening and cooking 
program to encourage food growth in an area with few grocery stores; 
and the community is full of cultivated and indigenous plant life. 
Although the area has been settled for over two-hundred years, the 
community really started to take shape with the opening of a Kodak 
factory the year before WWI. Workers at the factory built some of the 
earliest houses in the area—with Kodak itself establishing well over 
two-thousand homes for their employees. In time, developers filled 
in the gaps between houses finalizing the residential spaces in this 
neighbourhood south of the West Park Healthcare Centre (est. 1904). 
Within the last twenty years a number of new townhouses have been 
built just north of Portage Gardens (not sure what was here before, 
but there is an excellent open—though privately owned [if that sort of 
thing matters to you]—plot of land with an abundance of tasty weeds!). 
Mount Dennis is historically and proudly a working class community, but 
you can see signs that this is slowly (though perhaps quickly) changing. 

Hunter, 
Gatherer, 
Purveyor

1.
We’ve moved through enough alleys, cut across enough lawns, 
tripped in enough parks, jumped enough fences, and put our hands 
into enough dirt to know something about knowing very little. We are 
amateur urban foragers more than we are expert botanists. Uncertainty, 
anxiety, and edible vegetation books are our guides—small scripts 
that (as embarrassing as it sounds) keeps us moving through (if not 
the world) then strangers’ backyards. By collecting plant life in Mount 
Dennis, Rosedale, or Malvern we are re-hersing—both etymologically 
and metaphorically. Let us explain: we are blind optimists and skeptical 
utopians who simply like language as much as we like plants. 10th 
century French-folk used a herse to disturb the soil and to add air to the 
dirt in preparation for new growth. To repeat this process would, quite 
rightly, make you a reherser. By the 1500s when the English adopted the 
term and added the letter “a,” it referred to the process of practicing 
being in another (theatrical) world. By repeatedly speaking a character’s 
lines, actors breath life (put air) into the world of the play to see what 
might emerge. We are rehearsers. We disturb the soil and kick up dirt 
as a way of practicing possible future worlds.

ROSEDALE
As kids we spent a desperate amount of time looking east with the 
hopes that we’d see our reflections in Lake Ontario, the keys of Joey 
Jeremiah’s Yamaha synthesizer, or the Toronto Maple Leafs home 
ice. Canada’s cultural output in the 80s and 90s reinforced a sense of 
regionalism, no doubt, but the perception of Alberta as being provincial 
is dated for most of us who live in Calgary or Edmonton (maybe it’s 
because there are so many people from elsewhere in the country living 
in Alberta now, maybe it’s the internet, or perhaps we are as wrong 
about this as we are about most other things). Regardless, we stopped 
looking for ourselves in Ontario a long time ago (is that insecurity or 
confidence?). Today when we look east there are different surfaces that 
reflect and regrettably some Albertans have started to see themselves 
in the fancy glass towers of Toronto’s speculative condo boom that 
is fueled by low interest rates and bad decisions (we are fascinated 
that these buildings are predicted to be the slums of the future). But 
of course, speculation is not a new thing in Calgary or Toronto, it’s just 
that it is building our cities up instead of moving them out. And moving 
them out is exactly what land speculator, entrepreneur, and politician 
Sheriff William Botsford Jarvis had in mind when he purchased Lot 8, a 

With the closure of the Kodak factory in 2005 
and the loss of hundreds of jobs, Mount Dennis, 
like dozens of other working class communities in 
North America, began to suffer. With rising crime 
rates and increasing poverty, the City of Toronto 
in 2011 declared the community a “priority 
neighbourhood”. This was the death nell for Mount 
Dennis as far as we are concerned. Revitalization 
rarely means providing safe and affordable housing; 
it rarely means affordable grocery stores; and what 
will happen to long-time residents whose property 
taxes or rents go up as land values increase? Can 
they afford to stay? Of course not all are concerned. 

Some residents we spoke to encouraged the development and 
“cleaning” up of the neighbourhood and others insisted that if 
the community gets too expensive for people, they should simply 
move out. But better amenities in a community shouldn’t mean the 
displacement of people, right? The vegetation in Mount Dennis is 
as varied as its residents and the situations that they live in. There 
are decades old fruit trees, recently torn up lawns, piles of garbage 
buried by curly dock and mothers wart, carefully pruned rose 
bushes, and wonderfully valuable weeds whose roots are striving 
to survive in the spaces between buildings and next to roadways.

Were we ever excited, but not surprised, 
to find CHICORY in Mount Dennis. This 
versatile and tasty perennial herb grows 
largely in waste-spaces (empty lots, road 
sides, fields, and along the Humber 
River). And almost the entire plant can be 
eaten throughout the growing season. 
In the spring, the young dandelion-like 
leaves can be boiled and the whitish 
sections that grow underground can be 
eaten raw, in a salad for instance. Also, 
tasty are the blue (only occasionally 
white) flowers that can be added to 
salads, used as garnish, or even pickled! 
But it is the roots we were after. Best 
before or after the flowers have appeared, chicory roots can be 
eaten raw, boiled, or roasted (maybe you’ve added this to coffee 
in the past). 

There are dozens of types of CHERRIES—those that are pretty easy 
to identify (because their shape and size look so much like those 
you’d buy in the store) and others that look like small berries (choke 
cherries, for instance). We have narrowed our find down to two 
types of cherries—each with nearly identical characteristics: wild 
cherries or rainier cherries. (If there is confusion it is because wild 
cherry is now a domesticated tree). Each tree grows 25-35 metres 
tall and has grey-ish bark with horizontal lines across it. The 5-10 
cm in length oval leaves of the wild or rainier cherry are double 
toothed with raised veins. The wild or rainier cherry trees produce 

beautiful 2.5-3.5 cm pinkish-
white flowers that grow in 
clusters. The fruits themselves 
are yellowish-red blush when 
they are ripe and grow on 
stems dangling 5-7 cm from 
the branches. Don’t forget 
the pits.

All ROSE PETALS are edible. 
But it is important to find 
roses that have not been 
sprayed by pesticides. So 



don’t use roses you bought at the store 
or roses people are seriously cultivating. 
Instead, we found a few bushes to collect 
roses from that were clearly unattended 
to for several years (for instance, on a 
lot undergoing renovation or between 
two garages). Rose shrubs vary in size 
because they are so often pruned, but 
can go anywhere from 25 cm to several 
metres high, with coarsely serrated 
leaves. Flowers vary in size too but it is 
easy to distinguish between wild and 

garden variety. Wild roses have a single row of petals, whereas the type 
typically seen growing in the middle of front lawns or in garden plots 
have multiple layers of over lapping and delicate petals. Beware of the 
thorns!

2.
The morning starts like most: ginger tea, Notorious B.I.G., and learning 
about invasive species by learning about ourselves. Dressed in hand 
made aprons there is confusion and doubt (or is that disappointment and 
anger?) as we stand on the corner of Weston Road and Dennis Avenue. 
(Why did the city and a developer collectively spend $250,000 on this 
public art project?) The city is made strange by our presence and we 
are made accountable by the city and its people and the ways in which 
our movements transport seeds, bacteria, or spores (of ideology) from 
one place to another. What have we carried on our aprons, bike tires, or 
art practice from West Queen West to Mount Dennis? Disorientation? 
Heart-ache? Death? Biologists have a name for the strategic placement 
of a non-native species into an area for the purposes of reproduction 
and colonization: introduction effort. Not all invasive species thrive in 
a new location of course; and many must survive at lower population 
densities before overtaking an area. The greater the introduction effort 
(the repeated introduction attempts, the number of sites at which 
introduction attempts are made, the size of the population introduced) 
the greater the chances of success of establishing a new species 
into a foreign environment. The City of Toronto has publications 
that identify common invasive species in the city—we know because 
we printed them off the internet and carried them with us into the 
neighbourhoods. Dog-strangling vine, for instance, forms dense 
colonies that smother shorter plants—causing deformations and death. 
Norway maple displaces competing species and ground vegetation by 
producing an abundance of seedlings, blocking light to other plants, 
and by releasing a phytotoxic chemical that discourages other plants 
to grow. These are fascinating forms of violence. Many invasive species 
in Toronto were introduced for aesthetic and practical purposes—the 
beautification of an area, to produce culturally specific foods, or to 
make a place more habitable and a reminder of home. It should be 
no surprise then, that invasive species can positively and negatively 
impact an area economically, ecologically, and environmentally. Spaces 
can be changed, peoples lives can be turn upside down, and the 
biodiversity of an area threatened by an invasive species. In 2011 the 
City of Toronto declared Mount Dennis a Priority Area (now called a 
Neighbourhood Improvement Area). The same year Artscape devised 
a plan for developing arts infrastructure within the area; and soon 
after Metrolinx began work on the Eglington Cross Town LRT. These 
three things have created the conditions for an invasive species. But 
plants are not the issue here—even though Metrolinx did destroy some 

amazing trees along the rail line with the promise of replacing them 
3:1 elsewhere in the community. What concerns us is the huckserism 
of Richard Florida and his devout creative cities followers (artists, 
politicians, urban developers, festival administrators etc.) that will 
edge out some of the population in Mount Dennis for another type 
of “species”—artist and then debt-willing young people and the 
affluent. We have a request: for the love of what happens in the 
shadows (now there is an economic model we understand), pull the 
public art piece at the corner of Weston Road and Dennis Avenue 
from the ground. Get at the roots and make sure it does not spread 
elsewhere in the community.

MALVERN
We are suckers just like anybody else when it comes to the perception 
of a place. But Malvern is not what we thought it was going to be 
(hurray for being wrong!). The media has run rampant with its negative 
coverage of Malvern—focusing much attention on the violence 
between the Malvern Crew and the Galloway Boys (G-way Boys) who 
live south of the community. We counted at least thirteen gangs in the 
Scarborough region and while their violence and economic policies 
(can we call it that?) have negative impacts on a community, so too 
can the responses by media, police, and the City. It seems unfair 
to blanket the entire community with a poor reputation because of 
the practices of some of its residents—practices that have very clear 
reasons for existing. But Malvern might not be “on the wrong side 
of the tracks” if the tracks had actually come to the area in the first 
place. In 1856 and 1857 a post office was opened in a general store 
and housing lots were sold with the expectation that the Grand Trunk 
Railway (predecessor to CNR) would come to town making the area 
very prosperous. It didn’t and those who gambled lost their bets. The 
undeveloped land was used for farming from the mid-19th century 
up until the early 1970s when the CMHC (Canadian Mortgage and 
Housing Corporation) expropriated the land to create a suburb of 
affordable housing. What an experiment! Today Malvern is very much 
a mixed-income community with numerous housing cooperatives, 
street after street of the same housing type, new townhouses, some 
apartment towers, and a recently renovated public library. Malvern 
has the largest population of youth per capita in all of Canada. Of 
the nearly 45,000 people who live in the community 61% are new 
Canadians and the community itself is home to over sixty different 
cultural groups—making it the most heterogenous community in the 

country. Located just north of 
the 401, Malvern is bounded 
by Morningside Avenue to 
the east, Markham Road to 
the west, and Finch Avenue 
to the North. Although the 
community itself takes a 
tremendous amount of effort 
to walk around (not unlike any 
other suburb with long curved 
streets), there were some 
amazing spaces that we didn’t 
expect to find. The pathways 
though the housing co-ops, 
pedestrian cut throughs from 
one street to the next, or 
the expansive meadows that 

through church parking lots, and into school playgrounds. We had 
conversations with residents and we were avoided by others. We 
found goat’s beard, roses, new growth, and last years leaves. Holes 
in fences and worn paths through meadows are indications of how 
people move through the communities. These are stories written 
into the landscape. We have changed what we think of cities and 
people and ourselves. Hersey and conjecture are easy, but actually 
digging up dirt on a place can be difficult. 

What we want is free.

___________________________________________________________

RECIPES

Malvern: Yarrow & Goat’s Beard

15- 20 Yarrow leaves
Wash leaves thoroughly in cold water. In medium saucepot, add leaves to water 
and bring to a boil. Simmer for 20 minutes and let cool. Strain or let steep, to 
taste.

2-3, 10 cm Goat’s Beard roots
Wash roots in cold water. Peel with a sharp paring knife or vegetable peeler. Place 
roots on a baking tray and roast at 375 degrees F for 40 minutes, or until dark 
brown. Let cool and grind coarsely in a coffee grinder or food processor. Steep 
using 2 tsps ground root in 2 cups boiling water for 20 minutes, or to taste. Strain 
and let cool. 

Rosedale: Mixed Clover/Lavender & Chive/Alfalfa

Large handful of Clover flowers
Wash flowers thoroughly in cold water. In medium saucepot, add flowers to 1 cup 
water. Simmer for 20 minutes, or to taste. Strain and let cool. 

20-30 Lavender leaves
Wash leaves thoroughly in cold water. In medium saucepot, add leaves to 1 cup 
water. Simmer for 20 minutes, or to taste. Strain and let cool.

Combine clover and lavender teas. 

10-12 Chive stalks
Chop chives finely in food processor. Add cold water to chives and pulse in food 
processor until combined. 

Large handful of Alfalfa flowers
Wash flowers thoroughly in cold water. In medium saucepot, add flowers to water 
and bring to a boil. Simmer for 20 minutes, or to taste. Strain and let cool.

Combine chive mixture and alfalfa tea, stirring well. 

Mount Dennis: Cherry/Rose & Chicory

Large handful of Cherries
Wash cherries in cold water. Pit and chop fruit, finely. In a frying pan, add chopped 
fruit and a cup of water. Cover and simmer until fruit is softened. In a food 
processor, pulse fruit with another cup of water until combined. 

6-8 Roses 
Remove petals and rise thoroughly in cold water. In medium saucepot, add petals 
to 2 cups water and bring to a boil. Simmer for 20 minutes and let cool. Strain or 
let steep, to taste.

Combine fruit mixture and rose tea, stirring well. 

2-3 10 cm pieces Chicory roots
Wash roots in cold water. Peel with a sharp paring knife or vegetable peeler. Place 
roots on a baking tray and roast at 375 degrees F for 40 minutes, or until dark 
brown. Let cool and grind coarsely in a coffee grinder or food processor. Steep 
using 2 tsps ground root in 2 cups boiling water for 20 minutes, or to taste. Strain 
and let cool. 

appear out of nowhere (visit Mammoth Hall Trail between Gateforth 
Drive and Sunburst Square, for instance). In each of these spaces there 
were things to eat. But location isn’t always the indication of a places 
edibility—timing is everything. And we think that Malvern in August 
will taste very different then it does in June. Go and find the apple 
and pear trees throughout the community. Meet somebody and ask to 
share their harvest (or the cider you can make from the fruits).

Part of the Aster Family (dandelion, chamomile, thistles etc.) YARROW 
is among the most popular medicinal plants in the world. It was 
famously used by the Greek warrior Achilles to stop bleeding for 
wounded soldiers. More practically, yarrow can be used for a temporary 
bug repellent. Simply rub fresh leaves on the 
skin. To identify yarrow, look for a 10-80 cm 
tall aromatic, perennial herb that has a whitish 
cluster of flowers at the end of its stems. The 
2-10 cm flat top flower clusters are made up 
of both 5 mm wide ray flowers and10-30 light 
yellow disc flowers from May to September. 
The fern-like alternating and pinnate leaves 
are largely what you are looking for. They 
feel fury with the fine “hairs” (leaflets) being 
approximately 1-2 mm wide.

GOAT’S BEARD or MEADOW SALSIFY 
(sometimes referred to as oyster-plant) is 
easily described as a tall dandelion. This 
description identifies the yellow ray-like 
flowers and the giant fluffy dandelion-like 
seeds of goat’s beard, but the plants are 
really quite different. To begin, goat’s beard 
grows 20 cm - 1 m tall. The ray flowers are 5-6 
cm across with a single row of eight invocular 
bracts (pointy green leaves that grow outside 
of the flower petals) that are shorter than 
the yellow flowers. The grass-like leaves of goat’s beard are long and 
slender and can grow between 5-50 cm long with clasping bases. Like 
dandelions however, goat’s beard produces a white milky sap. The 
entire plant can be eaten at different points of time. Flowers, flowers 
buds, and young leaves can be eaten raw in a salad; the stalks can be 
eaten like asparagus; and the roots eaten raw or cooked when young or 
roasted anytime to make a coffee-like drink. We love that the rubbery 
sap from broken stems can be chewed liked bubble gum!

3.
Inspiration is not the same as motivation, and wondering what we should 
be is not the same as what we ought to be doing. Our grandmas—still 
alive—are always who we think of at moments like this: hopping from 
rock to rock along the creek behind Pinetree Park in Malvern; chasing 
tiny yellow tandem flying birds back to their nests. “Spaces,” they 
would remind us, “can be dirty, but so too can fingers and tactics”. Art 
rarely matters (what a horribly honest thought), but generosity almost 
always does. How to repay what is free? Our bodies remain stupid 
and frustrating—becoming increasingly sore, sunburnt, and strained 
as we pull, pluck, and dig flowers, grasses, fruits, weeds, and ideas 
from the trees, shrubs, and the ground. We have spent several days 
walking (and riding) around Mount Dennis, Malvern, and Rosedale (60 
km of wandering). We have moved down alleyways, across front lawns, 

Things to consider when hunting, gathering, and purveying:

1. Be nice to people you meet along the way.
2. Be nice to plants. Plants are awesome, but if you pick too much from one area, you might actually hurt the plants ability to survive.
3. Go where you aren’t allowed. Sometimes the best things are in places we aren’t supposed to be. Feel free to look over peoples fences or walk on   
     peoples lawns (but remember rule #1)
4. Only go where it is safe. Plants, especially tasty weeds, have learned to grow in areas that are polluted. So avoid gathering from industrial sites,    
    garbage piles, or anywhere that looks like the soil could be contaminated. If you aren’t sure, don’t pick!
5. Avoid stealing peoples food. You are going to find so many amazing gardens along the way. But remember that people grow food to eat and are   

    relying on a harvest to feed them through the summer and winter months. 
6. Do your research. We recommend you go to your local library and get a good guide book about edible plants in Ontario. Carry it with you.   
    And don’t guess. We did that once and it was scary. 
7. Dig down. While doing your research you will learn that different parts of plants are edible during different times of the year. When can you eat   
    =the flowers vs. the roots for example?
8. Experiment. Try new things and try combinations of vegetation that you might think are weird. They are often the best!
9. Share your results. Invite your neighbours over for a cup of iced tea or popsicles.
10. Ask why things taste they way they do. Why does your neighbourhood taste different from one across the city? 
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