
CHOPPING CLUB: MAY 2020

Hello to our wonderful chopping club. We miss you all so much. 
This month, we’re sharing some ways of cooking with...

Dandelions



Dandelions are everywhere at the moment. I suppose they are always everywhere, but maybe this year i’ve noticed them 
especially. From inside the house they are one of the few signs of spring that i can see from my window, springing up on front 
steps, between cracks in tiles, and in the gap between front walls and the pavement.  I love their ability to make use of any patch of 
land, however unpromising -  and not even land, but the crack in a brick wall or the hollow of a tree stump. 

It’s probably because i’m not a gardener that i have such positive feelings towards them. The dandelion is the UK’s most prolific 
weed, and will grow just about anywhere it can get its seeds to spread, which is just about everywhere.  When you (or the wind) 
blows a dandelion clock, up to 5,000 seeds can spread up to 200 metres. When established, every gardener knows how deep 
those long taproots can grow, and how well the plant can withstand mowing and trampling. But a weed is a plant out of place, as 
the saying goes. And dandelion wasn’t always considered a weed here, and isn’t considered a weed in many parts of the world. 

My three year old is another reason i’ve been noticing dandelions. He points them out to me whenever we are out. He has been 
keeping track of them in the park, notices  how they’re dotted through the grass, and how they are changing (his favourite stage is 
the puffball seed head of course) and asks if he can eat them. He was incredibly excited when i said, for once, that he could! 



All parts of the dandelion are edible, and nutritious, and potentially 
delicious, and it has also long been valued for its medicinal properties. It is 
high in vitamin C, K and D - dandelions greens picked in early spring used 
to be thought of both as a food and a tonic to cure people of diseases 
they’d picked up over the long winter months. 

The many names of dandelions give a clue to some of its characteristics:

Dent de lion (French – lion’s teeth, for it’s toothed leaves)

Devil’s Milk Pail - for it’s milky white latex

Blow ball, Fairy Clock

Wild Endive 

Piss-en-lit (French), 
Wet the Bed or Piss-a-Bed Greg say that kids used to tell him that you’d wet yourself if 

you touched  a dandelion. This is not true! But like lots of 
the tales kids tell it is based in fact - dandelion is a diuretic! 
Just to warn you….(it has been used medicinally for this 
purpose)



A few tips on Identifying and picking 

Dandelions are flowering now, so they’re very easy to spot (they flower from March-October). You 
probably think you can easily recognise a dandelion, but there are actually  a range of other flowers 
called ‘false dandelions’ from the same family (Asteraceae) which look very similar. The good news is 
that the whole family is considered edible and safe. For more information this is a good resource 
comparing dandelion to one of its lookalikes: Cats Ear 
http://identifythatplant.com/dandelion-and-cats-ear/

For a true dandelion look for: 

Toothed hairless leaves - resembling lions teeth 
A hollow, leafless stem
Only one bright yellow flower head per stem
Stem and root produce a milky latex

Always pick from an area where you can be sure that no pesticides are being sprayed and that 
isn’t right next to a busy road. Beware also of places which dogs are likely to use as a toilet - 
around the bases of trees and lamposts best avoided! 

For those of you nearby, Laura tells us there are loads in  St Mary’s Churchyard in Bootle 

http://identifythatplant.com/dandelion-and-cats-ear/


1. Flowers

Flowers should be freshly picked and  
washed in plenty of cold water, or just shaken 
to remove any bugs if you’re sure they are 
from a clean spot (this will keep any pollen 
on the flower). You’ll probably want to 
carefully remove the green, downward 
pointing bits from the base of the flower as 
this can be quite bitter - but depends how 
sensitive you are to bitterness, really, so have 
a taste first if you think that sounds very time 
consuming. Once they’re deep fried for 
example you probably won’t notice!

 After trimming

Before trimming

1. Buds
If you find a young rosette with tightly 
closed buds, you can pickle them in 
vinegar salt and sugar to 

make your own capers!

Before opening



Rachel Pimm saying hello 

Hi, we’ve not met and this is definitely a funny format to do so, but I am a really 
avid eater of weeds (and clays and salt and mushrooms and other foraged 
things) and I’ve been in my garden and local weed-growing spots and cooking 
along with the recipes and joining you for this Chopping club

I usually live in London, and my art work is about  how plants and minerals are 
used in the world, making videos and writing. I research using archival books, 
and I have been checking in the Herbal Medicine books from as far back as the 
15th and 16th centuries to find more on the dandelion and its benefits.

On-the-move photo of me 
collecting leaves for a 
salad for yesterday’s 
dinner I’ll say hi in green 



Flower Fritters - Video by Greg Herbert

These can be a sweet or savoury snack! This is also a good batter to use for all kinds of vegetables or other edible flowers 
like elderflower. If you have left over batter, try dipping something else in it Eg. mushrooms, kale, thinly sliced carrots, nettle 
tops, wild garlic leaves, cleavers, broccoli florets. 

https://docs.google.com/file/d/1Z4K0XxQhhW0q6lAg_0QJJocQZgTLECfE/preview


Flower Fritters

Handful dandelion flowers per person, trimmed
1 egg
250ml/ 1 cup any milk
125g/1 cup any flour 
1tsp baking powder
Plenty of oil for frying
(you can re-use this)

Add in suggestions: If sweet: 2 tsp sugar, 1 tsp 
cinnamon. If savoury : salt, pepper,  spices or 
herbs of choice

To serve: If sweet: granulated sugar to roll hot 
fritters in. If savoury: a dipping sauce - eg soy 
sauce+ sesame oil + pinch sugar...Or mayo!

Pre-heat around 5cm oil in a saucepan or wok. If oil starts 
smoking turn it down, it’s too hot. You can check that the 
temperature is right by test- frying a small blob of batter - you want 
it to sink down about halfway in the oil and then immediately float 
up to the top. If it sinks to the bottom your oil is too cold. If it rises 
to the surface straight away - too hot. 

In a bowl, whisk all ingredients except flowers together, including 
any add ins (see ingredients list)

Dip the flowers in the batter 4-5 at a time

Fry in batches. Fry flower side down, then flip over - it should only 
take a minute on each side for them to puff up, crispy and golden.

Drain on kitchen paper or a clean tea towel and, if they are sweet, 
whilst hot, dip in your coating of choice. 



Other batters to try:

100g Gram flour + 50 ml water + cumin or fennel seeds + chilli 
powder 

80g Plain flour + 200ml fizzy water. Eat with soy sauce or a 
dipping sauce made with soy + sugar + vinegar + chilli Another idea for your flowers: Dandelion 

‘honey’

This is a good one if you pick LOTS of 
flowers. A good little project for a kid of 
the right age…if you can’t be bothered to 
trim this many flowers, neither could i! 
Still tastes good. 

You need around 350g or 4 cups of 
flowers ideally, though you could make a 
smaller batch. This makes 2 jars.
1 lemon, thinly sliced
Litre water
750g sugar

Simmer dandelion heads and lemon in 
water for 20 mins in a covered pan
Pour into a bowl and cover. Leave to 
steep overnight
Pour through a sieve extracting the liquid 
by pressing down wiht a spoon
Measure the amount of liquid and add 
the same amount of sugar (so 750ml add 
750ml sugar)
Simmer in an uncovered pan until it 
becomes syrupy, around 45mins
Pour into warm, sterilised jars

The first batch I tried were these 
fritters deep fried in coconut oil

The second batch, using the 
same batter but no oil i made 
these little pancakes and 
poured maple syrup all over 
them



2. Leaves

When I was small, I have a very distant memory of being afraid of 
dandelions, of hiding behind grown up legs when I spotted them in 
the park. I used to think that the name was some reference to the 
yellow ‘mane’ of petals, like a cartoon drawing of a lion But the 
name is actually all about the distinctive leaves which any 
gardener or keeper of a pristine lawn learns to recognise early on, 
before the flowers appear.

The leaves are slightly bitter, They are more bitter the older they 
get, as with most things, so pick early in the spring if you are more 
sensitive to bitterness. Cooking eases the bitterness, so with older 
leaves this might be the way to go. 

A really nice way to cook them is ‘‘Strascinata’ which is a Roman 
word for ‘dragged’ referring to a way of dragging bitter greens 
round a pan full of garlic and chili and other good things.

following a 
youtube video 
from a 94 year 

old who ate these 
during the great 

depression

I dressed 
these with 

honey
lemon

mustard
apple cider vinegar

salt
olive oil

After collecting 
handfuls, I can 

advise that if the 
leaves are very 

small, young and 
soft and tender, 

like rocket from a 
bag, they will 

taste much 
sweeter



Dragged around Dandelion Greens

Per Person:

Large handful Dandelion Greens, 
washed (you can wash in salted water 
if you like, as this apparently also 
reduced bitterness

Clove Garlic, finely chopped

Juice and zest of ½ lemon

2 tbps oil 

Salt, pepper, chilli flakes

Roughly chop the leaves into about 4cm pieces (or in half)

Boil greens in a large pan of salted water for around 10 mins, until tender

Heat oil in a frying pan. Fry the garlic, lemons zest and chil flakes for a 
minute, until fragrant and then add the greens. Drag them around the pan for 
a couple of minutes until wilted and coated in the oil. 

Squeeze half a lemon over them and season with salt and pepper.

Particularly good on toast, maybe with an egg (poached or fried) and some 
grated cheese.  

. 



3. Roots 

There are lots of recipes for dandelion roots but i haven’t
 tried any yet...let me know if you have!

You can make dandelion root coffee from the roasted
 roots, and you can also use them as vegetable - but 
apparently if you’re eating them 
like this they are best in early
 spring - we’ll try it 
next year

Or instead of uprooting 
dandelions, you 
might decide to 
embrace them, 
or even 
cultivate them

Dandelions ‘are superb plants for 
growing in the lawn, able to tolerate 
regular cutting and constant trampling’ 
‘Try manuring them, and covering the lower parts of the leaves with earth 
or a cardboard tube to blanch them like chicory. They did this in medieval 
gardens and produced gigantic plants as a result’ (Plants for a Future, Ken 
Fern) 

It takes around 15 (young unbudded) fully 
dug up cleaned and cut tap roots that have 
not yet flowered to make 1 cup of coffee, so 
it’s a big job, but it’s similar in taste, less 
bitter and not caffeinated, so great for kids-
Boil the roasted roots with spices like chai



Dandelions in History and Herbal Medicine books

Medicine picked from physic gardens, and prepared to a recipe in a pharmacopoeia by apothecaries. 

From 
Culpeper’s Herbal
1563

‘A comprehensive
Description 
of nearly
All Herbs
With their 
Medicinal Properties
And
Directions for
Compounding the
Medicines
Extracted
From them



Dandelions in History and Herbal Medicine books From Gerard’s Herbal, written in 1554



Other uses
Infuse flowers in oil, agitate regularly

Joint & 
muscle massage oil

Body Balm 



these look so good, like doughnuts!

Also basically what was once our lawn is full of 
them

we're trying 
with banana 
in the batter 
instead of 
egg. will 
report the 
findings x

they are quite bitter but that's kind of nice once coated in oil and garlic!

Any leaf suggestions 
- my 1978 copy of 
the Self sufficient 
gardener bu John 
Seymour says they 
are "better tasting 
and more nutrient 
rich than spinach"

ooo they both sound really tasty! i had some 
in a wrap with hoisin sauce, cucumber and 
spring onion also very nice!

also I love nasturtium flowers too much I think to not 
see them bloom, but I literally cannot keep up with 
the dandelions they are non stop

honey is next and also, if anyone sees flowers that are 
still tiny buds, if you pop them in vinegar and salt and 
sugar, you can make capers!

you have to be a bit selective about which leaves make a good raw salad but 
the ones that ou don't choose can definitely be cooked up in literally anything. If 
its like spinach or rocket, no reason why it can't be a raw green sauce or a 
pesto, or in soups, stews..

Chopping Club May 2020 facebook comment thread


