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NAN K. CHASE

Eat Your Yard! proves that you can have your 

beautiful landscape and eat it too! Sure, vegeta-

bles are nice, but you don’t have to rip up your 

front lawn and plant scraggly squash in order to 

have a food-producing garden. Eat Your Yard! 

proposes a new way to use the garden more effi-

ciently than ever. Edible fruit trees, shrubs, vines, 

herbs, and flowers provide beautiful blossoms, 

foliage, and structure, while also offering fruits, 

nuts, herbs, and seeds that you can eat fresh or 

preserve for year-round enjoyment. Author Nan 

K. Chase gives firsthand information and advice 

for growing 35 plants that offer the best land-

scape features and culinary use. Recipes ranging 

from savory cherry sauce to pickled grape leaves 

to mint wine to grilled yucca demonstrate the 

infinite culinary possibilities your yard can offer.

Eat Your Yard!
Edible trees, shrubs, vines, 
herbs and flowers for your 
landscape

Landscaping ideas and special culinary 
uses for:

Fruit trees—apple, cherry, peach, plum, •	

pear, crabapple, quince

Nut trees—pecan, walnut, chestnut, •	

almond, hazelnut

Bushes—blueberry•	

Herbs and vines—bay, grape, nastur-•	

tium, kiwi, lavender, mint, rosemary, 

sage, thyme

Hot-country choices—fig, kumquat, •	

lemon, lime, orange, olive, pomegranate

Wildflowers—pawpaw, persimmon, •	

rose, sunflower, yucca, prickly pear

Have your landscape and eat it too!

Nan K. Chase writes about architecture and 
landscape design from her home in western 
North Carolina. She is the co-author of Bark 
House Style and author of Asheville: A History. 
Her work has also appeared in the New York 
Times, Smithsonian, Fine Gardening, Architec-
tural Record, and Southern Living. She lives 
in Asheville, North Carolina, where she is a 
contributing editor of WNC Magazine.
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Paperback, 160 Pages

80 Color Photos

Also features an overview and tips on preserving the 
harvest, including canning, pickling, dehydrating, 
freezing, juicing and fermenting
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Nasturtium

We love the nasturtium for its versatility in the edible 
landscape. Nasturtium is nearly foolproof to grow, yet 

as a culinary herb it remains underutilized.
All visible parts of the plant are edible—flowers, leaves, even 

seeds—and its foliage and flowers flow through the garden like 
a river of color.

The nasturtium’s color 

spectrum ranges from 

off-white through 

shades of yellow and 

orange to pink and 

red—great contrast 

to a weather-beaten 

fence or building. 

Photo by Lonnie 

Webster.

landscaPe 
HIgHlIgHts

Lush ground cover, attractive •	
vine
Profuse bright flowers in frost-•	
free months
Nasturtium “tea” as insect •	
repellent

edIBle HIgHlIgHts
Leaves and flowers for salads•	
Leaves added to eggs, •	

mayonnaise, vinegar
Seed pods pickled as “poor •	
man’s capers”

WHere It groWs Best
In full sun for maximum flower •	
production, in shade for mostly 
leaf growth
In well-drained soil for flowers, •	
in damp ground for foliage
In fertile soil with compost •	
added to break up clumps

HoW to groW It
As climbing vines to twelve •	
feet or lush groundcover, 
depending on variety
As an annual from seed in cool •	
or cold climates, as a perennial 
in frost-free zones
As a companion to roses and •	
potted citrus, since nasturtium 
attracts aphids to itself and 
provides organic pest control
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Recipes for pickled nasturtium seeds vary widely, so here’s a version 

that combines elements from several sources. It’s difficult to specify quan-

tities of ingredients, as the amount of seeds will differ.

 

Pick the seedpods on a dry day before they ripen—still green and 

plump—leaving a bit of stem attached. Soak pods for three days in salt-

water (2 to 4 tablespoons salt to a quart), changing the water daily; then 

rinse and dry. Pack pods loosely into a small jar and measure enough 

white wine vinegar, cider vinegar, or lavender vinegar to cover, but put the 

vinegar into a small saucepan instead of the jar.

Make spiced vinegar by adding small quantities of spices and season-

ings to the pan: bay leaves, thyme, tarragon, grated horseradish, shallots, 

ground mace, grated nutmeg, or similar. For each jar, add 2 teaspoons 

sugar and half a dozen black or white peppercorns.

Bring the vinegar and spice mixture to a boil; then pour over nastur-

tium pods in the jar. Let cool. Cover and refrigerate for at least three days 

before using.

Pickled seedpods will keep in the refrigerator six months.

As they grow 

thicker, nas-

turtium leaves 

weave a carpet 

that can trans-

form an unat-

tractive corner 

of the garden. 

Photo by Robin 

Siktberg of the 

Herb Society of 

America.

The flavor of nasturtium leaves is peppery; it is known also as 
Indian cress. A little bit goes a long way, so the leaves are chopped or 
torn and sprinkled into salads; the flowers go into salads, too. Nastur-
tium leaves reportedly contain ten times the vitamin C of lettuce.

The leaves can also be used as wrappers for making little appetizer 
rolls of herbed cream cheese or other spreads. Minced nasturtium 
leaves add pep to egg dishes. 

Creative cooks find no end of uses for this plant: nasturtium mayon-
naise, nasturtium vinegar, and pepper made from the dried and ground 
seeds. The blossoms can be stuffed with soft spreads and served as 
dainty hors d’oeuvres, or they make an elegant garnish on cakes.

The most sophisticated culinary use of nasturtiums may be as 
“faux capers” or “poor man’s capers.” For this simple concoction 
the unripe seed pods are pickled in spiced vinegar. They, too, con-
tain appreciable levels of vitamin C.


