
Cooking: Cattails

Peel like an ear of corn, 
Blanch in boiling salted water for 

3 minutes, drain and then
Finish in butter over low heat

Cooking     : Milkweed
***It is necessary to cook milkweed 

before eating*** 

 The shoot (like a spear of asparagus)
 The ‘Brocoli’ (unopened flowers)
 The pod or fruit (similar to okra) 

Wash in two changes of cold water,

Blanch for 5 minutes in boiling salted water
(or 2 x 2 minutes changing the water), refresh.  

Serve warmed in butter or cold, in vinaigrette.

Bon appétit!
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