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About the new wave in
urban forestry:
Urban Nutculture
Agroforestry
Ottawa’s thriving nut trees produce lots of
nuts every year.
The nuts litter the ground in the fall, along
with the leaves.
Though the
leaves are often
composted, the
nuts are
usually
discarded to
Your Nut Tour Guide is Hank Jones, shown here peering
the landfill.
through a pile of black walnuts gathered in Somerset Ward
Surprisingly,
near the corner of Gilmour and Bank streets.
this nut ‘crop’
can have a high value to those in the know.
Vera Hrebacka, a superb
nut chef, will assist on the
tour to discuss healthful
uses of some of the kinds of
nuts we will see.

We usually think of nut growing as a kind of farming - plant a nut
grove, then harvest nuts to wholesale to processors. Sometimes we
might think of nutculture agroforestry - plant a nut grove for the nuts
but also with nutwood and timber products and possibly sap products
also in mind. In both cases - the nut grower and the nut agroforester we need lots of acreage, so we are invariably rural.
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We do not think of Urban Nutculture Agroforestry (UNA) where the nuts grow in the city because
there is no such thing, at least not around here. What is UNA? Harvesting nuts profitably from the
private and public nut trees that are growing across the city. The city of Carlsbad, New Mexico
provides a good example. There, both homeowners and the city plant and grow commercial
varieties of pecans in their landscaping. Several pecan processors in town have contracts with
these folks to get the nuts which they shell and sell. In some cases they pay the tree owner with a
percentage of the kernel, in other cases they pay cash.
Many kinds of nuts already grow in Ottawa. On this tour you will see examples of eight kinds,
growing right downtown in Somerset Ward. If there were enough nuts growing around he city,
the revenue there would earn would pay their upkeep and maybe the upkeep of the whole urban
forest! Imagine, no taxes for trees, and more and better trees to boot!
How could be best start UNA? We know there are many nuts already growing. We could start by
harvesting their crops. If we had these trees mapped, we could harvest these crops, and put them
to good use. Then, in one simple step, gone would be both the litter from the street and the burden
on the landfill. And... the nuts would be put to good use!
Mapping the trees requires both some expertise and many sharp eyes. Young folks around town
could spot the trees, that is once they have learned to pick out the nuts trees from all the rest. From
late spring through early summer, their incoming reports would be compiled (along with
information from other sources) to make a master nut tree list. With the list in hand, our experts
could then choose the best candidate trees, visit them, assess their health, document their sites,
project their current year’s potential crops, and build a database of all this information.
Come autumn, the same youngsters suitably organized, say the boy scouts or girl guides, could
scoop the nuts as they fall, as a fundraiser. Nuts fall when they are ripe, so they are harvested from
the ground - no tree climbing is required, nor special equipment, so it matters not that the nut tree
is of majestic size! The nuts would be brought to local collection points around town for pickup by
the processors.
We then whisk the nuts away for the necessary processing to ready them for cold-storage in the
Nuttary (like a granary is to grain, a nuttary is to nuts).
Though the harvesting last only a month or so each year, the stockpile of nuts flows steadily out of
the Nuttary throughout the year, to be used in the many ways that make them valuable. Over the
years, the Nuttary will be replenished each fall by the nut crops of that year. In time, there will a
balance struck between the new crops coming in and steady outflow, so that the Nuttary will
always have some nuts on hand, but never such a large stockpile that facilities become
overburdened and unprofitable.
Also, eventually with age it becomes necessary to remove
nut trees. However, these tree’s wood is valuable. If
marketed, the monies earned would pay to have several
replacement trees planted. And the urban agroforest
grows!
Enjoy your tour. Ask questions anytime. Correct our
mistakes.
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The buartnut nut is a cross between the
butternut and the heartnut. Ottawa’s
‘heat island’ could grow this cultivar and
others that need a warmer climate
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Ginkgo
The first nuts we see on the
tour are Ginkgoes (Ginkgo
biloba). The ginkgo is the
last nut to fall in at the end
of the year. Often in late
October into early
November. There are male
trees and female trees. The
city usually tries to plant
only sterile male trees
because the fresh fruit is
troublesome. The ginkgo as
it falls fro the tree is about
the size of a large olive. It
has a stem, and a smell.
The fresh fruit does smell
bad. It is also slightly
corrosive. These are
protections the tree gives
the nut. Handled with
kitchen gloves is sufficient
protection for the gatherer.
Ginkgo biloba is an ancient species. The fruit, lower right amongst the leaves,
The husk is succulent so is
easy to rub off revealing an is the size of a large olive, yellowish and smelly. The male flowers are catkinlike, shown upper right.
almost white smooth nut
with a paper shell.
Ginkgo Winter Melon Soup
This is definitely not Chinese fast food, but would be a tantalizing start to any chinese meal.
1/4 cup dried chinese mushrooms
2 cups diced boned raw chicken
1/2 cup diced lean ham
1/ 4 cup button mushroom caps

1 winter melon of 4 to 5 lbs
2 cups diced lean pork
1/2 cup prepared ginkgoes
2 qt. chicken broth

While the dried mushrooms soak in warm water for 30 minutes, scrub the melon thoroughly, and
cut a "cap" off about 3 inches down from the stem end. Put the cap aside to be used as a lid later,
and scrape out the melon's seeds and pulp, and discard. Use strong
string to make a melon sling, by which it can be lowered into a deep pot
later. Place the chicken, pork, ham, nuts and mushroom caps in the
melon. Drain the soaking chinese mushrooms, slice them into the melon,
and add the soak water. Fill the melon to 3/4 with the chicken broth,
well-seasoned, and cover with the melon cap. Choose a small pan with
sides 2 inches high, placing it in the bottom of a large deep pot as a
pedestal for the melon. Lower the melon in the sling into the pot, setting
it in the small pan which should hold the melon securely upright. Add
water to the pot to just below the 2 inch mark; make sure you keep the
The gingko nut ready to
melon out of water. Steam the melon over low to moderate heat for 3 to 4
use
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hours. Add more water to the pot as needed. Add more heated chicken broth to the melon so as to
keep it 3/4 full. When done, lift the melon from the pot by the string sling, and set it in a shallow
bowl that will hold it firmly upright. Remove the melon lid. Cut horizontal rings of melon, one for
each serving bowl. Ladle the soup into the bowls over the melon. As long as you ladle only
enough soup to reach just lower than the rim of each melon ring, the portions will be just right,
and everyone gets a share. Makes about 8 servings, depending on how you slice it.
Buddha's Bliss
China's Buddhists are vegetarian, and this is typical of the Chinese vegetarian dishes.
20 prepared ginkgo nuts
4 dried chinese mushrooms
1 Tbs dried hair seaweed
1/4 cup taro
6 water chestnuts
1 tsp soy sauce, or tamarind
1 tsp sugar
1/2 tsp peanut oil

16 dried tiger-lily buds
4 dried lotus roots
1/4 cup dried tree ears, soaked
14 snow peas
1/4 cup bamboo shoots
Salt to taste
1/4 tsp MSG

Place the tiger-lily buds, mushrooms, lotus root, hair seaweed and tree ears in separate bowls and
cover each with tepid water. Let stand for 20 minutes, then drain, rinse and drain again. Slice the
taro and parboil it for about 5 minutes, then drain. Parboil the peas for 3 minutes, drain, and place
in cold water to cover. Slice the water chestnuts, lotus roots and mushrooms all into pieces about
the same size. Boil 1 cup of water and add the mushrooms, tree ears, tiger-lily buds, lotus roots
and gingko nuts. Boil for 5 minutes, then add the water chestnuts, bamboo shoots and sea weed.
Blend, adding the soy sauce and salt to taste and the sugar. Cover and cook 5 minutes more. Add
the MSG and the snow peas, cooking for 1 more minute. Stir in the peanuts just before serving.
Makes 4 to 6 servings.

The common walnut, aka the Persian
or English walnut, Juglans regia, can
grow in the city, as seen at the
Dominion Arboretum.
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Red Oak Group
The red oak group has several oak species, one of which is popular in town, namely the Red Oak
(Quercus rubra). The
acorns on the reds take
two years to ripen, so
the acorns you see this
year may be next year’s
crop if they seem small.
Red oak acorn are
usually bitter tasting
because they contain
tannin. Tannin is
produced by the tree to
protect its fruit for
predators, which are
often insects. As the
same time, the acorns
are high in oil, often 1030% by weight. The oil
has been tested and
shown to be like olive
oil. It is a high
temperature oil with
fats like the olive. The
oil can be used in salad
dressing for example,
or in cooking. Being a
The red oak group leaf has pointed lobes, whereas the white are rounded. The
high temperature oil its
flowers are catkins and its acorn is a true nut.
does not easily burn
Here is how you might
extract the oil. Crush the acorn flat and put them in a deep pot, Cover with lightly salted water
and bring to a boil. As the oil is driven from the kernel i floats to the surface where it can be
drained off. Meanwhile the tannins have been taken up by the salty water, as tannin has is highly
soluble in water and consequently essentially insoluble in oil. Thus, the oil is extracted free of the
tannin and all the solids. Pretty easy, eh!
Here are a couple of recipes using acorn meal. Here is
how to make the meal. Shell the acorns by cutting them in
half lengthwise. Rub off the brown seed coat. Grind them
coarsely in your food processor. Put the coarse grind into
salted water and boil. As the water changes colour,
replace it. After several boils the water should become
clear, meaning all the tannin has been removed. Decant
the oil of course. Now, spread out the kernel to dry
thoroughly, then put it through a coffee grinder to make
the meal. Store the meal in sealed jars in a cool place, or
freeze in ziplock bags.
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As an aside, the shagbark hickory could
grow in Ottawa away from the ubran
street traffic. Ottawa has many places to
grow nuts that are almost rural. There is
a large Bitternut Hickory in old Ottawa
South
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Red Oak Acorn Recipes
Forest Acorn Griddle Bread
If you process your acorns in the fall, and freeze them, you can make this bread in the spring,
using fresh wild leeks.
1 Tbs. butter
3 Tbs white ends of wild leeks
1 cup corn meal
1 cup acorn flour
1/2 tsp baking soda
1 tsp salt
1 tsp baking powder
1 Tbs wheat flour
1 cup buttermilk
1 egg, well beaten
1 tsp Tabasco or other hot pepper sauce
Melt the butter in a small skillet over low heat and cook the leeks until wilted but not yet
browned. Cool. Sift together the cornmeal, acorn flour, soda, salt, baking powder and wheat flour.
Add buttermilk and leeks to the dry ingredients and stir well. Then stir eggs and Tabasco sauce
into batter. Drop by tablespoonful onto hot, greased griddle and bake until the bubbles at the
edges begin to break. Turn and bake until the other side is golden brown.
Camper's Acorn Cakes
This charming recipe will start your fall or early winter day with wholesome, tasty breakfast. It
serves an intimate two.
2 cups acorn meal
3/4 cup water

1/2 tsp salt
3 Tbs cooking oil

Mix first three ingredients. Beat lightly, remembering that a slightly lumpy batter will make
lighter pancakes. Heat the oil (over an oak or hickory camp fire). Drop the batter from a
tablespoon, making the cakes about 3 inches in diameter. Brown slowly, turning once. Serve hot or
cold.

Lets not overlook the beech nut, which
can grow well in some parts of the city.
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White Oak Group
There are several species of oaks in the white group that occur in Somerset Ward.
The most common is the Bur Oak (Quercus macrocarpa), but White Oak (Q. alba) and English Oak
(Q. robur) also
occur. The
white oak
group acorns
ripen in one
year, so what
you see on the
tree is this
year’s crop
(contrast this
with the Red
Oak group).
White oak
acorns can be
rather bitter
raw because
they contain
tannin, though
sometimes a
bur oak will be
almost tannin
free.
Fortunately,
The white oak group leaves have rounded lobes, whereas the red oak group’s lobes are
tannins are not
pointed.
hard to remove
in any case. The leached acorn meal has almost the same nutritional analysis are corn. Leach
acorns by shelling the nuts, and boiling them whole in several waters, discarding the water when
it becomes yellowish (tannins). Dry them in the oven, leaving the door ajar. Alternately, acorns can
be leached by being coarsely ground, put in a burlap sack and submerged in a flowing stream for
a couple of days or so. Acorns store like flour.
As food, they can be eaten whole, or used coarsely chopped, or ground into a fine meal. Make the
meal in a coffee grinder if you have one.

White Oak Acorn recipes
Jimmy Acorns
This party confection uses white oak acorns exclusively because only they can be eaten with little
leaching. Simply soak the whole acorn meats for a day in an excess of water, then thoroughly dry.
1/4 cup semisweet chocolate pieces
2/3 cup white acorns
2 1/2 ounces chocolate shot (jimmies)
somersettourguidebook2011.pdf
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Place the chocolate pieces in a pan over hot water. Let stand until soft, then stir to a smooth paste.
spread the acorns in a shallow pan and heat in 350°F oven about 20 minutes. Alternatively, the
acorns can be deep fried at 265°F about 1 minute until light brown. Spread, closely packed, on
waxed paper. Pour the chocolate over, then quickly sprinkle with the jimmies. Separate as they
cool. Yum yum!
Querky Acorn Muffins
Start with the coarsely ground acorn meal, prepared as described in the introduction to acorns
above.
1 cup fine ground acorn meal
1 cup wheat flour
4 tsp baking powder
1/2 tsp salt

1/4 tsp sugar
1 egg
1 cup milk
1/4 cup melted butter

Preheat the oven to 425°F. Sift together the dry ingredients. Mix together the eggs, milk, and
melted butter. Combine all ingredients and mix well until smooth. Spoon the batter into wellbuttered muffin tins. Bake 20 to 25 minutes, or until the tops crack or the edges pull away from the
tin. Serve hot or cold with butter or wild jam. Note: try different spices each time for a variety of
flavours.

The nut pine could be grown in Ottawa.
There are several kinds growing in the
Dominion Arboretum, for example: the
Korean Nutpine, Pinus koraiensis; the
Swiss Stone Pine, Pinus cembra; the
Whitebark Pine, Pinus albicaulis; and
the Limber Pine, Pinus flexalis. There is
also a shrubby nut pine possibility, the
Siberian Dwarf Pine, aka Pinus pumila.
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Another nut we should be growing in the
city is the heartnut, a sport of the
Japanese Walnut. In fact we should also
be growing the Japanese Walnut,
Chinese Walnut and the Manchurian
Walnut, which are all already in the
Dominion Arboretum
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Buckeye and Horsechestnut
The buckeye is the Hippocastanaceae
family made up of several species of
which we will see two on the tour, a
Buckeye (Aesculus glabra) and the
Horsechestnut (Aesculus hippocastanum).
The nuts are not edible directly off the
tree. They contain an alkaloid called
aesculin which is bitter making the nut
distinctly unpalatible. However herbalist
will tell of medicines made from these
nuts that alleviate veinous problems. as
well, it is said that the powdered nut can
be used to stun fish. Simply cast some
powder over the water. The stunned fish
will surface and can be easily captured.
In a short time the effect wears off and
the uncaught fish recover. The
horsechestnut is said to get its name
from its use as a medicine for horses.
One species in India is used to make
halvah. The toxins are first leached out
of the kernel by repeated boiling in
changes of water to make it edible.
The main attraction of these nuts is the
flower. Unlike most other kinds of nuts
whose flowers are catkins or cones (in
the nut pines), the buckeye flowers are
large, colourful and eyecatching.
Though not eaten, the horsechestnut can
claim at least two uses. The powdered
dried nuts mixed with two parts of
wheat flour and alum-water are

In England the game of Conkers is
played with dried hard horsechestnuts
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At the top is the native Ohio Buckeye with its smooth corky
husk and smaller scar. Below is the naturalized European
Horsechestnut which has a spiny husk and the larger scar.

supposed to make a vermin- repellent, bookbinder's paste
that can also be used for other purposes. People from
Newfoundland have told us of its use in the classroom. The
children are asked to bring nuts to school, whereupon the
teacher then makes the year’s supply of paste for projects..
The other use is in the game of ‘Conkers’. The dried
hardened nut is drilled through to be held on the ned of a
string. Players take turns swinging their conker to hit the
opponents stationary conkers. Whosever conker breaks
first loses. How about Ottawa as the Conker capital of
Canada?
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Butternut
The butternut (Juglans cinerea) on the tree looks like a small egg in shape but green in colour. The
green nut is fuzzy and sticky, a
defining characteristic of this
species. The butternut sadly is
under attach by a canker disease
that kills the tree. The butternut
is quickly becoming rare.
However, researchers are
working hard to find a way to
cure the canker, now that the tree
is listed on as threatened.
The butternut ripens and falls
from the tree in late August into
early September. The hard nut is
inside the green husk which is
usually removed before the nut is
cracked. Here is how. Place the
butternuts spread out under your
bed where they will no the
stepped on in the dark. Leave
them there to dry out for a
couple of months. Where the
husk has has dried it will rub off
very easily, releasing the hard
nut inside. The butternut is ready
The butternut leaf has a hairy stalk, unlike the similar black walnut.
to open. Use a big cracker or a
The ripe nuts are sticky and hairy, whereas the black walnut is
hammer. By the way, you can
smooth. The nut is high in oil, hence its name.
pick immature butternuts off the
tree before the shell has started to form inside and pickle them. To test for shell, push a hat pin
right through each nut. If the shell is present, the pin stops.

Recipes for Butternut
Cream of Butternut Soup
You may not think of nuts making an tasty soup, but this recipe should convince you that nuts can
be prepared almost any way, even as soup.
3/4 cup ground butternuts
2 cups chicken stock
1 large onion, chopped
1 stalk of celery, sliced

3 Tbs margarine
1 tsp salt
1/2 tsp pepper
1 1/2 cups milk

Combine the butternuts and stock, and simmer gently for 10 minutes. Sautée the onion and celery
in the margarine for 3 to 5 minutes until tender. Add the sautéed mixture and the remaining
ingredients to the soup. Cook gently for 5 minutes. Then serve. Makes four delicious servings.
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Peter's Pickled Butternuts
Peter Piper picked pickled peppers, but our Peter Picker pickled the butternuts that he picked. A
difference you will enjoy, I think. Use the young nuts, picked in May and maybe June. If you can
run a needle through the whole nut, husk and all, it is still okay for pickling.
Boil water to scald the nuts to remove the fuzz. Place the fuzzless nuts in a strong brine solution
for a week, changing the water every other day, keeping them tightly covered. Then drain and
wipe dry. Pierce each nut through several times with a needle so the pickling solution will be able
to soak through easily. Pack them in glass jars, sprinkling a little ginger, nutmeg and cloves
between layers. Bring some good strong cider vinegar to a boil, and fill each jar and seal it. Let
stand at least two weeks in a cool corner.
Todd's Butternut Microbrittle
The two special features of this nut brittle are that it is made in a microwave oven and it is crunchy
instead of rock hard. Even though this recipe calls for butternuts, the other species can be used
also... even combinations of nuts.
1 tsp baking powder
Pinch of salt
1 cup sugar
1 tsp butter

1 1/2 cups butternut bits
1 tsp vanilla
1/2 cup cornstarch

Mix the nuts, sugar, salt, and corn syrup in a microwave proof bowl. Cook
for 6 1/2 minutes at high power. Add the vanilla and butter and stir well.
Return to the microwave for another 1 3/4 minutes at high power.
Quickly stir in the baking powder, spread the mixture thinly on a cookie
sheet and let cool at room temperature. When cool, about 30 minutes,
break into bite-sized pieces. Stores well in a decorated metal tin lined with
waxed paper.

Butternut in the shell
and the kernel

Butternut Cracker Date Pie
This is a simple recipe, a good one to try for a fast dessert, and to use up the surplus of butternuts
found in most households today ( ha! ha!... but maybe someday).
1 cup chopped dates
1 dozen white crackers
1/2 tsp baking powder

1 cup butternut pieces
1 cup sugar
3 egg whites

Roll the crackers into small crumbs. Mix dates, nuts, crackers, sugar, baking powder, and eggs
together in that order. Fold the mixture into a 9 inch greased pie pan. Bake 1/2 hour in a moderate
oven (350°F). Cool before cutting.
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Turkish Hazel
Much to our surprise as we surveyed the nuts growing in Somerset Ward we came across the
Turkish Hazel (Corylus
colurna). It turns out the city
planted these trees here and
there across the urban area.
some twenty-five or so years
ago. When we first found the
trees we were sure they were
hazels, but it took some time
and searching to confirm
their species. The involucre
(which hold the nuts) is quite
different than for any other
hazel, so we were sure of our
identification. The nuts grow
well downtown, seeming to
suffer none for their
challenging location. We
think these nuts are good
candidates for more
plantings, mixed with
Turkish to get greater
The Turkish Hazel with its distinctive involucre (which was collected form
pollination and thus bigger
one of the many trees in the ward.) The native shrub Beaked Hazel and
and more frequent crops.
American Hazel can grow in the city, for example along paths.
Collect the involucres in late August. The squirrels will have probably cut most down, so you can
simply pick them off the ground. Dry the involucres in an airy place until they have shriveled
down to being hard and spiny. Shake and pick the nuts out of their pockets. Don’t destroy the
dried involucre. In fact, suspend it from a thread loop so that it can be hung. Then spray paint
each one an attractive colour. Use them as Christmas tree decorations - they will be the talk of the
season! The nuts on the other hand are essentially the same as commercial hazels, so treat them as
such. Here are a couple of unusual hazel recipes that were originally developed of the beaked
hazel, another hazel found growing in the city, though we have seen one in Somerset Word - yet!

Recipes for the Turkish Hazel
Hazelnut Sweeties
Hazelnuts can have delicate flavour, but are well worth gathering, as you will see from this recipe.
2 cups hazels, finely chopped
2 cups sifted confectioner's sugar

1 egg white
2 tsp butter

Mix the egg white and the sugar. Add the butter and beat until creamy and smooth. Then work in
the hazels and form into balls. Do not cook, just eat, then go gather some more hazels.
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Fil's Hazelnut Macaroons
This recipe makes about 5 dozen macaroons that just melt in your mouth.
3 cups ground hazelnuts
1/8 tsp salt
1/2 cup sifted flour

5 egg whites
2 cups sifted confectioner's sugar
1 tsp baking powder

Add the salt to the egg whites and beat until it stands in peaks. Gradually beat the sugar and the
flour. Stir in the nuts and the baking powder. Drop the batter, 1/2 tsp at a time about 1 1/2 inches
apart on a shallow, greased pan or cookie sheet. Bake in a slow oven for 15 minutes, or until the
edges take on a golden tinge. Once cooled, store the macaroons in closed container for as long as
they last.
Hazelnut Sauce
This sauce is great when used with any fish, lamb or beef meal that needs perking up. It
enhances the flavour rather than smothering it as many sauces tend to do these days.
1/4 cup ground hazelnuts
3 stalks parsley, chopped
1 Tbs onion chopped

8 Tbs margarine, softened
1 clove garlic, chopped

Combine all ingredients, and let stand for 30 minutes before serving. A few fresh mint leaves
chopped in with the parsley makes a nice variation when serving this with lamb.
Hazelnut Plantago
An unusual casserole dish that adds excitement to the regular fare. Plantago, aka plantain
(Plantago major), is often found growing in yards and vacant lots, so even those in the city don't
have to work to hard to get it. Keep in mind that it is the leaf of this plant that is called for in the
recipe, not the long seed head that has been seen draped from the corner of Huck Finn's mouth.
1/4 pound lean bacon, diced
1/2 cup wild onion, finely chopped
1/2 tsp pepper
2 Tbs sugar
1 1/2 cups red wine

1 1/2 cups beef stock
1 tsp salt
12 cups plantain leaves cut in strips
1/2 lb hazelnuts, finely chopped
2 Tbs wine vinegar

Preheat the oven to 350°F. In a heavy skillet cook bacon until crisp and golden. Remove bacon
and save. Cook the onion in the fat until it is soft but not brown. Stir in the plantain leaves and
toss until all the leaves are well covered with fat. Put the greens in a 5 quart flameproof casserole
and cover tightly, cook over low heat for 15 minutes. Add the wine, vinegar, stock, salt, pepper,
sugar and the bacon. Cover and bake in oven for 1 hour. Add the chopped hazelnuts, cover and
put back in the oven for another hour, making sure the liquid does not cook away too fast. The
greens are cooked when they are tender and the liquid has been absorbed. Season more to taste if
so desired. Serve with pride.
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Black Walnut
The mature nuts of the black
walnut (Juglans nigra) on the
tree look like green tennis
balls. There are usually in
pairs, but sometimes there
may be three or four on a
single cluster. They are near
the ends of the branches,
usually over the entire tree.
In the fall, mostly
September, the nuts mature
and fall to the ground.
Harvesting is simply
picking them up. Notice
that the nut has an attractive
citrus-like fragrance. which
is unique to this species. The
leaves have the same
fragrance. You can identify
the tree by this fragrance.
The hard nut is inside this
the green husk. The husk

The black walnut leaf stalk is smooth. The green nut is also smooth, unlike
the similar butternut which has a hariy leaf stalk and a sticky nut. A strong
black pigment is present in the husk, hence the tree’s name.
must be removed to get at the nut. There are many ways to
do this depending on how many nuts you have to clean.
However, in all cases remember that the husk contains an
indelible pigment that stains hans, fingernails and hair dark.
In fact, this pigment is the only naturally colourfast dye of
any native North American plant. The husks can be crushed
under foot or car wheel, pared off, removed with a cement
mixer, or for larger quantities Cobjon’s ‘The Nut Huller’
machine can do the job. The cleaned nuts are washed, dried
and put in a cool dry place to three weeks, after which the
kernel can be eaten raw or cooked. The nuts are hard to crack
but if you are prepared, it is not a hard job. The husk can be
used, as can the shell. Sawing the nut rather than cracking
offers crafts opportunities as you can see.
Dyeing with Black Walnut (or Butternut) Husks

Nut Crafts made from slices of sawn
walnut shell. Could be either black
walnut or butternut shell
somersettourguidebook2011.pdf

The husk can be used to dye natural fiber as well. Alvin
Wilson explains. I have had very good luck dyeing clothes
and canvas with black walnut hulls. Walnut hulls make a tan
to very dark brown almost black color, depending on the
length of time that the cloth is in the dye bath. I have used it
to dye cotton, linen and wool. You use the hulls not the shell
Use a 20 litre bucket full of hulls in about 50 litres of water.
Page 14 of 18

You can use iron as a mordant (it keeps the dye from fading and washing out ), Anything iron will
work, the rustier the better. Bring the water, hulls and iron to a boil and add cloth. You have to
stir it often or the clothes will dye unevenly. Boil till the cloth is a little darker than you want then
take it out and rinse. If it is too light put it back in. For really dark stuff, boil for a couple of hours.
Then let sit in the dye for a few days. The dye in the pot will keep for a good while. Just heat it up
and add more cloth. Consider dyeing with a because there will be a lot of dye. For example, you
could expect to dye 4 shirts, 2 pants, several haversacks, a blanket and a few more small items.
Hickory or pecan hulls will work, also acorns..
Black Walnut (or Butternut) Nocino
The immature nuts can be used also, for condiments and other things. How about Nocino? Have
you ever tried making liqueurs at home? It's easy, they're generally better than what can be
bought in a store, and June is an important month: the walnuts are ready. If you have access to a
tree, good. Otherwise, ask your greengrocer to procure about 30 nuts with their rinds. Don't be
surprised if the rinds are bright green; they should be, because the nuts are immature. Once you
have the nuts, wash them well and assemble the remaining ingredients:
1 1/2 quarts grain alcohol (190 proof or 95%)
1/2 tsp. ground cinnamon
1 pint water

1 1/2 pounds (3 cups) sugar
10 cloves
rind of one lemon, cut into strips

Begin by quartering the nuts with a heavy bladed knife or a cleaver. Do this on a nonabsorbent
surface, and wear gloves: though walnut juice is colorless when it comes out of the nut, exposure
to the air turns it into dark brown walnut stain that will not come off. Put the nuts with the
remaining ingredients in a jar, cover it tightly, and put it in a warm, dark place for 40 days,
shaking it every two or three days.
Once the nuts have steeped taste the nocino. If it's too strong for you dilute it with some spring
water. Then line a funnel with filter paper and strain the nocino into bottles. Age it for about six
months in a cool dark place. It is wonderful at the end of a meal, or around a fire with friends. It
also makes a perfect Christmas gift.
Cajun Black Walnut and Rice Soup
Use black walnuts, or a half&half mix of black walnuts with common walnut, or substitute
butternut for black walnut. Cook this soup a day ahead of time, and heat up just before serving. A
good soup for using your microwave.
3/4 cup ground walnuts
1/2 cup raw rice
1 small onion

2 tsp gumbo file
2 Tbs wild rice
4 1/2 cups chicken stock

Gumbo file is a combination of sassafras and thyme available as a spice in gourmet food shops.
Combine the ingredients and bring to a boil over medium heat. Then cover and simmer gently for
45 minutes or until the rice is tender. Serves four.
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Tell me more about nuts generally...
What is a Nut?
Botanically, a nut is a fruit seed enclosed in a leathery or woody covering, the pericarp, from
which it is more or less separable. It is classified as indehiscent--at maturity the pericarp does not
split open to release the seed. Each nut contains only one seed, or kernel. The chestnut, Brazil nut,
filbert or hazelnut, pecan, walnut, and acorn are true nuts. The almond, cashew, peanut, and pine
nut, although not true nuts, are considered nuts for commercial purposes.
How are Nuts grown?
Nut crops grow primarily in the temperate and tropical regions of the world. Many of them form
vigorous trees or shrubs that even without cultivation can compete on marginal land. Some
species have been improved through selection and breeding and are subjected to complex cultural
systems. Most marketed nuts come from cultivated orchard trees; the Brazil nut, however, is
produced only by wild trees, and wild trees contribute to the production of many other species,
such as the pecan and filbert.
The length of the growing season and the minimum winter temperature are two major limiting
factors for nut-crop production, because--with a few exceptions such as the Carpathian walnut,
which bears even in New England--most commercially important nut trees are sensitive to frost
and will not survive harsh winters.
Newly planted trees receive special care until they are established, because nut trees are generally
difficult to transplant. Hickory trees, for example, have a long tap root that is slow to regenerate
new roots if it is damaged in transplanting. On the other hand, the filbert's root system is more
fibrous, and filberts--which can be grown as shrubs or small trees--are easier to transplant. Most
nut species require a moderately acid soil with a pH of about 5.5; walnuts, however, thrive in
nearly neutral soils.
Nut trees are generally vegetatively propagated by grafting or budding, with the exception of
filberts, which are propagated by layering. Trees are usually grown from seed only to obtain
stocks for grafting, to raise seedlings for the selection of new varieties, or to produce large
numbers of trees for wildlife or timber plantings.
Nutritional Content of Nuts
Green nuts contain 50 percent or more water when harvested, but must be cured or semidried for
proper storage. Fat content varies from about 70 percent in macadamia nuts and pecans to 4
percent in dried chestnuts. Carbohydrates are low in most tree nuts, although chestnuts are high
in starch and, ground into a flour, are used in place of cereals in many Mediterranean countries.
(Where acorns are still used as a food source, they are eaten in a similar manner.) Protein content
ranges from approximately 3.4 percent in the coconut to 30 percent in the peanut. In general the
food energy provided by nuts compares more than favorably with that of meat: about 600-700
calories per 100 grams from such nuts as walnuts, almonds, and pecans, compared with about 250
calories per 100 grams from a beefsteak with moderate fat content.
How are Nuts used?
Among the most important wild plant foods in North America were acorns, pine, walnut, hickory,
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and other nuts; grass and plant seeds (including amaranthus, pigweed, sunflower, and salvias);
roots and bulbs (onion, Indian potato, camas, and cattail); dozens of kinds of fruits and berries;
and wild rice.
Nuts are used principally as a food and in some countries provide a considerable proportion of the
diet. Many nuts are not commercially cultivated but are important foods where they are grown.
Such nuts include litchi and ginkgo nuts in China; pine nuts, or pignolia, from certain pine species
in North America and Europe; sapucaia, or monkey-pot nuts, which resemble Brazil nuts and also
grow in the Amazon River basin; pili nuts, or java almonds, native to the Philippines and other
Southeast Asian islands; the breadnuts of Jamaica; and the beech, butternut, black walnut, and
hickory nuts that grow wild in North America and Europe.
Edible fats and oils are important nut products derived principally from the coconut and peanut
and from the kernel of the African oil palm. Industrial oils are obtained principally from the tung
nut (see tung oil), which is grown in Asia and South America.
Many nut-tree woods are highly valued for use in furniture making, and for such special uses as
(for hickory wood) tool handles.

Cobjon’s own designed and built machine for removing black walnut and butternut husks. Each machine is
handmade for its customer. A machine has recently been sold to the Government of Quebec for its forest
nursery at Berthierville.
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