
LEGEND

St. Henri Edition, September 2013

1. Black Elderberry - 633 des Courcelle 
2. Crabapples - 633 des Courcelle 
3. Chicory - waste space on St. Ambroise btwn Rue de Courcelle and Rue Saint-Remi 
4. Rose and/or Rose Hips - on St. Ambrose across from St. Ambroise brewery 
5. Lady's thumb - on St. Ambroise across from St. Ambroise brewery 
6. Raspberry - Woornof St. Pierre 
7. Burdock - empty lot on Rue Saint-Marie btwn Rue Saint-Remi and Rue de Courcelle 
8. Yarrow - on edge of community garden on Ch. de la Côte-Saint-Paul and Rue Saint-Ambroise  
9. Clover - on edge of community garden on Ch. de la Côte-Saint-Paul and Rue Saint-Ambroise  
10. Chicken coop - in alley behind Rue Saint-Marie 
11. Juniper - on corner of Ch. de la Côte-Saint-Paul and St. Clotilde Street 
12. New England Aster - just up from Ch. de la Côte-Saint-Paul entrance to Lachine Canal 
13. Sumac - along Lachine Canal. Large Sumac just past historic brewery 
14. Chicory - along Lachine Canal. Next to large Sumac just past historic brewery 
15. Pineapple Plant - along Lachine Canal 
16. Crabapple - along Lachine Canal near mile marker 4.5 km 
17. Juniper - on Rue Saint-Ambroise side of Parc Sir George-Etienne-Cartier (by tennis courts) 
18. Nasturtium - on Rue Saint-Marguerite btwn Rue Saint-Ambroise and Rue Notre-Dame 
19. Pear - on Rue Saint-Marguerite btwn Rue Saint-Ambroise and Rue Notre-Dame 
20. Crabapple - in park or empty lot at end of Rue Beaudoin 
21. Juniper - in Park or empty lot at end of Rue Beaudoin 
22. Large apple tree - on Rue Therion next to railway tracks 
23. Black Elderberry - on Rue Therion btwn railway tracks and Rue Notre-Dame 
24. Ginger-mint - on Rue Therion btwn railway tracks and Rue Notre-Dame 
 
* la Ruche - 4525 Saint-Jacques 
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RECIPES

WHAT'S IN YER POPSICLES

BLACK ELDERBERRY 
We used to be terrified of elderberries. While gathering in Edmonton last August we 
read that the leaves, twigs, and seeds contain a cyanide-producing glycoside. That's 
right cyanide. The shit bad guys swallow in movies to commit suicide and escape 
capture. Well that was over a year ago and we've since learned that the ripened fruits 
are actually really safe to eat if processed properly (see simple instructions in recipe 
section). Elderberry comes in a few different colours and here is where it gets tricky. 
Red elderberry is considered by some as poisonous at all times. Where as the deep 
purple or black elderberry is safe. The darker berries grow on the American Elder, a 
deciduous shrub (1-3 metres tall) that can be identified by its serrated and opposite 
pinnated leaves that measure 5-15 cm in length and compound 5-11 leaflets. It's 
branches are slightly bristled. In the spring the American Elder produces beautiful 
creamy-white flowers that gather in large clusters, measuring 35 mm across. This is a 
great time to identify an American Elder and then bide your time. Come the fall, huge 
drooping clusters of dark-black berries, approximately 5-9 mm in length, will ripen and 
become edible.  

CRABAPPLE 
There are a number of varieties of crabapple trees (into the thousands), but this 
description will apply to the crabapple trees located in St. Henri. Part of the Rose 
family, crabapple is a deciduous tree (meaning it loses it's leaves every year) that 
stands 3-8 metres tall. It's bark is brown or greyish in colour. The leaves of the 
crabapple tree alternate, are lobed or toothed, and their shape is elliptical to lance-like. 
Like the American Elder, the crabapple tree produces highly visible flowers--white to 
pinkish in colour--that develop in clusters. The apples themselves are 10-15 mm in 
length (though size will vary depending of variety) basically they look like mini-apples. 
Easy.  

CHICORY 
Were we ever excited, but not surprised, to find chicory in St. Henri. This versatile and 
tasty perennial herb grows largely in waste-spaces (empty lots, road sides, fields, and 
along the Lachine Canal). 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).  

JUNIPER 
Juniper Berries are best known as the distinctive flavour in gin. This evergreen is a 
naturally occurring plant in this area of Quebec, but is largely used for cosmetic 
purposes in parks or people's front yards (easy to maintain). There are numerous 
species of Juniper and they grow in various sizes, from small shrub (Common 
Juniper or Creeping Juniper) to a small tree. The leaves of a Juniper might best be 
described as soft (not pointy like pine needles). The leaves grow 0.15 cm to 0.30 cm 
in length and are often described as being scale-like. They grow in whorls on the 
branches. Here is the best thing about Juniper: the female plant of every species 
produces edible "berries" (cones containing seeds) and can be chomped in the field 
or prepared for teas and baking at home. The berries are oval or egg-shaped and 
take two years to ripen. The first season they are green and really hold onto the 
branches; they turn purple throughout the second year and take no effort at all to 
remove from the branches. Does your berry look like it has a whitish coating? Just 
rub that off to see what colour it is!  

STAGHORN SUMAC 
It might not be fair to pass judgement on a plant, but the Staghorn Sumac--a small 
deciduous tree (1-6 metres tall)--is the strangest species we've encountered. Or more 
accurately, the berry clusters are. In fact, it wouldn't be hard to make the same mistake we 
did: to assume that the pyramid-shaped clusters that stand 10-25 cm in length are (from a 
distance) a type of bright-red lilac flower. They're not. The clusters are made up of densely 
hairy, berry-like drupes that appear soft and fuzzy (and are if you only pet them!), but they 
are actually hard and bulbous to hold. A very strange sensation. Important to note are the 
leaves. Lance shaped and toothed, Sumac leaves grow 5-12 cm in length and pinnate 
along the branches. Don't cook the berries. Too bitter! 

PEAR 
Well, a pear is a pear. Pretty easy to identify! 
 

_______________________________________

ELDERBERRY CRABAPPLE 
 
20 clusters of black elderberry 
30 small crabapples 
 
Remove the berries from their stems and wash well with cold water.  
In a medium pot cover the berries with water and bring to a boil. Let simmer for 20 
minutes. Stir occasionally.  
Using cheese cloth, strain the berries - separating the juice from the fruits (if you 
were to make jam or another treat, you would normally mash at this stage). 
 
Chop crabapples in 1/2 or 1/4 sections. In a medium pot cover the crabapples with 
water and bring to a boil. Let simmer for 40 minutes or until the apples break down.  
Strain using cheesecloth to remove skin and seeds.  
 
Mix the elderberry juice and crabapple juice together in a separate pot. Let cool. 
 
Makes approximately 4 cups.  

SUMAC CHICORY 
 
2-3, 10 cm pieces Chicory root 
4-5 clusters Sumac berries 
 
Preheat oven to 250 degrees.  
Wash chicory root with cold water and slice in to small strips.  
Roast for 30 minutes or until root is dry.  
Break root into small pieces or using clean coffee grinder to chop. Wrap pieces in 
cheesecloth and steep in boiling water for 30 minutes or to taste.  
 
Gently rub Sumac Berries in your hands to bruise fruit. Soak in cold water for 15 minutes. 
Strain through cheesecloth to remove hairs and loose berries.  
 
Mix chicory root water with sumac berry juice in a separate pot. Let cool.  
 
Makes approximately 4 cups.  

PEAR JUNIPER 
 
15-20 Juniper berries 
2 ripe Pears 
 
Wash juniper berries with cold water.  
Using a garlic press or side of knife gently crush berries, wrap in cheesecloth and place in 1 cup 
water. Bring to a boil and let simmer for 20-30 minutes.  
 
Chop pears into small cubes. In a medium pot cover the pears with water and bring to a boil. Let 
simmer for 40 minutes or until the pears break down.  
Strain using cheesecloth to remove skin and seeds.  
 
In a separate pot mix juniper water with pear juice. Let cool.  
 
Makes approximately 4 cups.  


