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Using Plants to Survive  

 
You never know what kind 
of situation you may find 
yourself in that requires 
lifesaving knowledge of 
your surroundings. 
Natural disasters or being 
lost in the wilderness can 
happen to anyone. Most 
people think it can’t 
happen to them. But it can. And it does. If you are unprepared for your own 
survival, you can hardly expect others to teach you in any survival scenario. 
Learning how to survive on your own knowledge and the nature around you 
is a life skill that most people don’t even consider. 

Emergency survival 
situations will require 
you to know what you 
can safely eat when 
there are no other 
available food sources. 
It is generally best to 
know what kinds of 
natural foods are 
available in your 

particular region. However, if you know the basics of plant survival, you will 
be able to apply these lifesaving skills to any situation anywhere. 



 

 

 

Plants are a valuable source of 
sustenance in a survival situation. 
Plants are widely available and easy to 
harvest. They can provide you with 
enough nutrition that you will be able 
to survive anything. Knowing which 
plants you can eat is the key. It is 
possible to live several days without 
food. However, this will make you tired, weak, and unable to think clearly. 
This is not the time to be in that type of condition. You need to stay strong 
and think clearly in order to overcome the lack of modern-day resources. 
This guide will help you do that. 

Identifying Plants 

It is important that you only eat 
plants you can positively identify 
as safe. There are some 
poisonous plants that look 
suspiciously like common, non-
poisonous plants. It is also 
advisable to stay away from 
mushrooms. There are too many 
varieties that can make you sick. 
The last thing you want is to be in a survival situation and then accidentally 
poison yourself by eating the wrong thing. A common mistake is eating 
poison hemlock, thinking it is wild carrots. 

Fragrant Thimbleberry 

Poison Hemlock 



 

 

 

Things to Look for in Edible 
Plants 

You will not be able to memorize 
every type of edible plant, especially 
if you find yourself in an unfamiliar 
region and didn’t research the local 
plant life. But you can distinguish 
edible plants by considering some of 
the typical characteristics they share. 

The basic leaf types are: 

 

The basic shapes are:  

 

 

The basic types of leaf arrangements are: 



 

 

 

 

The basic types of root structures are: 

 



 

 

 

 

When identifying edible plants, using the above characteristics will help 
you to determine the plants that you may be able to eat. But you can’t just 
rely on these characteristics alone. Some plants 
have both poisonous and edible parts, and some 
may only be edible at certain times of the year. 
Some edible plants have poisonous look-a-likes. 
Here are some other things you have to consider 
before you eat anything.  

• Some people are more susceptible to gastric 
distress than others. So be cautious with what 
you eat until you know how it will affect you, 
even if you know they are edible. 

• Do not eat any fruit that is starting to show 
signs of fungus or mildew. Even edible plants can develop dangerous 
fungal toxins. 

Amaranthus 



 

 

 

• Plants that grow in water are susceptible to water contaminates or 
parasites and will have to be boiled or disinfected. 

• Eating large amounts of plants on an empty stomach can cause 
diarrhea, nausea, and cramps. Eat in moderation. 

• Some plants are okay for animals to eat but are poisonous for humans 

 

 

It cannot be stressed enough: 

If you are unsure about any plant, don’t eat it! 

  



 

 

 

Things to Avoid When Selecting Edible Plants 

When you are unsure if a plant is 
okay to eat, examine the plant. If you 
notice any of the following, the plant 
may be poisonous and it is advisable 
to stay away from it. Although a few 
of these characteristics can be found 
in plants that are edible, it is better 
to be safe if you are unsure if the 
plant is poisonous.  

• Milky or discolored sap  

• Beans, bulbs, or seeds inside a 
pod 

• A bitter or soapy taste 

• Spines, fine hairs, or 
thorns 

• Three-leaf growth pattern 

• Grain heads with pink, 
purple, or black spurs 

• Leaves or woody parts 
that smell like almonds 

• Foliage that resembles dill, carrots, parsnips, or parsley  

Poison Ivy 

 

Daffodil 

 



 

 

 

The Universal Edibility Test 

What do you do if you 
don’t recognize any ants 
that are available to you? 
There are so many types 
of plants throughout the 
world that you can never 
possibly know how to 
identify all edible plants. 
Tasting or eating even 
small amounts of some 
inedible plants can cause 

discomfort, illness, or even death.  

In addition, each part of the plant will 
need more than 24 hours for testing. The 
roots, leaves, flowers, and stems all have 
to be tested individually because one part 
of the plant may be edible and another 
part inedible.  

Because it takes so long to verify whether 
a plant is edible or not, make sure that 
there is plenty of the plant around to 
provide you with a main source of food for 
a while. Don’t waste your time testing 
plants that are in short supply. 

Curly Dock 

 



 

 

 

In order to use the Universal Edibility Test 
effectively, you have to follow the 
instructions precisely or you risk false 
results and can become sick or worse. It is 
worth the time and effort to make sure the 
plants you find are in fact edible. 

 

Make sure to test all parts of the plant as some parts may be edible while 
others are not. Some plants can be eaten raw, but some have to be cooked 
or dried and cannot be eaten raw. And remember that plants can affect 
people differently, so you have to trust your own reaction to the plant and 
can’t assume what is okay for you is appropriate for someone else. 

1. Test only one part of a plant at a time. 

2. Separate the plant into its basic 
components – leaves, stems, roots, 
buds, and flowers.  

3. Smell the plant, checking for strong or 
acidic odors.  

4. Do not eat anything for 8 hours before testing. 

5. During the 8 hours of fasting, test for contact poisoning by rubbing a 
piece of the plant on the inside of your elbow or wrist. 15 minutes 
should be long enough for a reaction to show if it is poisonous. 

6. During the test period, ingest by mouth nothing but purified water 
and the test plant. 

Mallow 

 

Wild Leek 

 



 

 

 

7. Select a small portion of the part of the plant you want to eat, and 
then prepare it in the way you plan to eat it. 

8. Before placing the plant in your mouth, touch it to your lips to test for 
any burning or itching. Allow 3 minutes for any signs to appear. 

9. If there is no reaction, place a very small piece of the plant on your 
tongue for 15 minutes. 

    10. If there is no reaction after 15 minutes, chew the plant and hold it in 
your mouth for an additional 15 minutes. Do not swallow it! 

    11.  If no burning, itching, numbing, stinging, or other reaction occurs, 
swallow the plant. 

    12. Wait 8 hours to check for a reaction. If you experience an adverse 
reaction, induce vomiting and drink a lot of water. 

    13. If there are no bad reactions after 8 hours, eat ¼ cup of the same 
plant prepared the same way and wait another 8 hours. If there are no 
adverse reactions, the plant is safe for you to eat. 



 

 

 

 

Preparing Plants for Consumption 

Some plants can be eaten raw, and others must be prepared before you can 
eat them. Some plants are edible but taste terrible and are very bitter or 
otherwise unpalatable. For plants that you have already identified as edible, 
you can use the following tips to make them easier to eat. 

• Boil leaves, stems, and buds 
until tender. You may have to change 
the water more than once to remove 
any bitterness. 

• Boil, bake, or roast tubers and 
roots. Drying is also an option and 
helps remove caustic oxalates found 
in some roots. 

Evergreen Huckleberries 

 

Acorns 

 



 

 

 

• Leach acorns in water to remove bitterness. This is done by crushing 
the acorn, placing it in a strainer, and pouring boiling water over it. 
You can also immerse the crushed acorns in running water.  

• Some nuts can be eaten raw but taste 
better when they are roasted. 

• You can usually eat grains and seeds 
raw until they mature. When they get 
hard or dry, you can boil or grind 
them to make an edible flour or meal.  

• The sap from many trees contains 
sugar and can be used as a sweetener. 

Three of the Most Common 
Edible Plants 

Pines 

The Pine species of evergreen trees is edible and quite abundant. Multiple 
parts of the tree are edible and good for different 
things. Each part is easy to harvest and prepare. 

• You can add the pollen as a thickener to stews 
and as a flavoring agent 

• When you gently heat the pine cones, the 
seeds will be easy to harvest and a great raw or 
baked. You can also add them to soups, stews, 
and other meals for texture and flavor 

Maple Tree 

 



 

 

 

• Steep in needles in hot water to make tea 

• You can dry the inner part of the bark and add it to soups and breads 

 

 

 

 

 

 

 



 

 

 

Oaks 

All acorns are edible and plentiful with the 
presence of an oak tree. You can shell them 
and eat them raw, but some varieties may 
not be palatable this way. It is better to leach 
them by breaking them up into small pieces, 
wrapping them in a cloth, and leaving them 
in a stream or rushing water for about a half 
day. Once they have been leached, they can be eaten raw, roasted, added to 
soups and stews, or ground and used as flour.  

Grass 

It may be somewhat obvious, but most grasses are edible and produce large 
seeds that can be harvested. Grasses are one of the most palatable plants 
that you can consider when looking for survival plants. Grass can be eaten 
raw, cooked, or used for tea, depending upon the variety. 

The seeds are also quite edible. They should be dried and parched to 
remove the chaff. The resulting kernels can be eaten raw, toasted, in stews, 
or ground into flour. 

 

 

 

 

  



 

 

 

Other Common Edible Plants 

Regardless of where you might find yourself, there are some common 
plants that you will likely come across. You can eat these plants and not 
worry about your safety. 

Dandelions 

 

This is one of the most easily identifiable 
and plentiful plants that you can eat. The 
entire plant is edible, from the root to the 
flower. The flowers can be eaten raw and 
have a mild, sweet taste. Young leaves are 
the best to eat raw because the leaves get 



 

 

 

bitter as they age. However, you can boil the older leaves to decrease the 
bitterness. The root should also be boiled before eating. You can drink the 
boiled water from the roots as a tea. 

Clovers 

This plant is usually found in open, grassy areas. They can be eaten raw, but 
tend to taste better when they are boiled. 

 

Cattails 

Cattails are also 
knows as bullrush and 
punks, and are found 
near the edge of 
freshwater wetlands. 
The entire plant is 
edible. The large roots 
and the lower part of 
the stem can be eaten 
raw or boiled. The 
best part of the stem 
is near the bottom 

where the plant is white. You can boil the leaves and eat them as you would 
any other type of greens. The female flower spike can be eaten raw in the 
spring or sumer when it is young. Once the flower matures, you can extract 
the pollen and use it as a flour or add it to other cooked plants. 

  



 

 

 

Dock 

Dock is also known as curled dock, curly dock, yellow 
dock, and sour dock. The leaves can be eaten raw or 
lightly boiled. The stem should be peeled before eaten 
raw or boiled. The mature seeds can be be ground for 
use as flour or in soups. 

Prickly Pear Cactus 

This can be a very nutritional meal if 
you end up stranded in a dry, hot 
climate. Before eating, you have to 
make sure to completely remove the 
needles completely. Keep the needles 
out of your hands while harvesting the 
pads and the fruit by knocking them off 
with a rock or a stick. You can burn or 
scrape the needles, but it is better to 
burn the needles off to make sure they 
are completely removed. You can eat 
the pads and the fruit either raw or 
cooked. You can also eat the stem, but 
you have to boil before eating. 

 
 

 



 

 

 

Burdock 

 

All parts of this plant are edible. The 
leaves and the root are bitter and should 
be boiled before eating. The stem can be 
peeled and eaten raw or boiled. 

 
Green Seaweed 

A form of marine 
algae, seaweed is 
typically found on or 
near ocean shores, but 
can also be found in 
fresh water. Make 
sure you only gather 
live seaweed attached 
to rocks or floating on 

the ocean surface. Anything washed up on shore may be spoiled. For thick 
seaweed, boil until tender and eat like a vegetable. Thin seaweed varieties 
can be dried and crushed for soups. There are other varieties that can be 
eaten raw after you have tested the seaweed for edibility. Rinse any seaweed 
in fresh water, if available. 



 

 

 

 
 
 
Amaranth 

This plant is common on all continents and the 
entire plant is edible. You have to be careful to 
watch for spines that can appear on some of the 
leaves. While not poisonous, the leaves usually 
contain high levels of oxalic acid and nitrates. You 
should boil the leaves before consumption, and 
don’t drink the water after you boil them. You can 
eat the leaves raw if you have to. 



 

 

 

Plantain 

Not to be confused with the 
banana-like plant, this type of 
plantain is an edible weed that 
is found in a variety of climates 
and prefers areas of moisture. 
The leaves can be boiled or 
eaten raw. The seeds can also 
be harvested and eaten raw. 

 

 
List of Edible Plants by Climate 

Temperate Zone Edible Plants 

• Amaranth (Amaranthus retroflexus 
and other species)  

• Arrowroot (Sagittaria species)  

• Asparagus (Asparagus officinalis)  

• Beechnut (Fagus species)  

• Blackberries (Rubus species)  

• Blueberries (Vaccinium species)  

• Burdock (Arctium lappa)  

• Cattail (Typha species)  

• Chestnut (Castanea species)  

Chicory 

 



 

 

 

• Chicory (Cichorium intybus)  

• Chufa (Cyperus esculentus)  

• Dandelion (Taraxacum officinale)  

• Daylily (Hemerocallis fulva)  

• Nettle (Urtica species)  

• Oaks (Quercus species)  

• Persimmon (Diospyros virginiana)  

• Plantain (Plantago species)  

• Pokeweed (Phytolacca 
americana)  

• Prickly pear cactus (Opuntia 
species)  

• Purslane (Portulaca oleracea)  

• Sassafras (Sassafras albidum)  

• Sheep sorrel (Rumex acetosella)  

• Strawberries (Fragaria species)  

• Thistle (Cirsium species)  

• Water lily and lotus (Nuphar, 
Nelumbo, and other species)  

• Wild onion and garlic (Allium 
species)  

• Wild rose (Rosa species)  

• Wood sorrel (Oxalis species)  



 

 

 

Tropical Zone Edible Plants 

• Bamboo (Bambusa and other species)  

• Bananas (Musa species)  

• Breadfruit (Artocarpus incisa)  

• Cashew nut (Anacardium occidental)  

• Coconut (Cocos nucifera)  

• Mango (Mangifera indica)  

• Palms (various species)  

• Papaya (Carica species)  

• Sugarcane (Saccharum officinarum)  

• Taro (Colocasia species)  

 

Desert Zone Edible Plants 

• Acacia (Acacia farnesiana)  

• Agave (Agave species)  

• Cactus (various species)  

• Date palm (Phoenix dactylifera)  

• Desert amaranth (Amaranths palmeri)  

  

Bamboo 

 



 

 

 

Seaweeds 

• Dulse (Rhodymenia palmata)  

• Green seaweed (Ulva lactuca)  

• Irish moss (Chondrus crispus)  

• Kelp (Alaria esculenta)  

• Laver (Porphyra species)  

• Mojaban (Sargassum fulvellum)  

• Sugar wrack (Laminaria saccharina)  

 

Beyond Knowledge: Growing Your Own Survival Plants 

Although you may not be lost 
in the wild, there are 
potentially times when you 
may be trapped at your own 
home for an extended period 
of time and need to survive 
on the wilderness around 
you. Or maybe prices of 
commodities will go so high 
that you need to find 
alternative, cheaper ways to 
sustain yourself and your family. Or maybe you just want to live a greener 
life and this is one small way you can reduce your carbon footprint without 
drastically changing your life. 



 

 

 

Many conventional fruits and vegetables would not be considered “survival 
plants.” They have to be replanted year after year, they take a lot of care, 
and sometimes they just don’t grow well. In order for a plant to be 
considered a survival plant, something that you can depend on in times of 
need, there are four basic criteria you should look for in the plant: 

1. It needs to be edible and nutritious 

2. It should be perennial  

3. It should require a minimum amount of care 

4. It needs to have a long or repeating harvest 

Survival plants are usually much easier to grow than traditional vegetables 
like tomatoes or squash. They need little care and typically only need to be 
planted once. They have much less problems with weather, disease, and 
insects. They may not even need to be watered if you live in an area that 
receives a decent amount of rain throughout the year. Growing your own 
survival plants also means that you will not have to stock pile large amounts 
of food for an emergency. Being able to survive and sustain yourself with 
your own garden is an invaluable life skill. 

  



 

 

 

Planning Your Survival Garden 

Deciding what plants to include in your survival garden depends on your 
climate and your personal tastes. It also depends upon the amount of space 
you have available for a garden. There are three key elements you need to 
consider when planning your survival garden: 

1. Decide on the size and location of 
your garden. It is really up to you to 
figure out how much space you want 
to devote to a survival garden. It will 
also depend on how much time you 
want to spend gardening. Although 
most survival plants don’t require a 
lot of upkeep, but the initial setup of 
your garden may take some time. Here are some other things to 
consider when deciding where to put your garden: 

 Choose an area that will receive at least 6 hours of daylight 

 Choose an area that has good drainage and good soil 

 You can use containers if you are low on space 

 

2. Choosing what to include in your survival garden is the next step. 
Planting a variety will not only allow you to see what grows better in 
your area, it will also be able to sustain you during every season of the 
year. Checking your Hardiness Zone will help you figure out what 
types of plants will grow best in your climate. 



 

 

 

3. Mapping out your garden is the final step in your planning process. 
You can choose to devote as little or as much space as you want to 
each type of plant. Having a map in your hand before you begin any 
planting helps to ensure you get everything into your garden that you 
want to grow. 

What to Plant 

In order to grow a successful 
survival garden, you have to 
choose the right plants that will 
be able to sustain you as well as 
thrive in a garden under 
various conditions. Any of the 
plants that have been featured 
in this guide would be suitable 

for planting. Of course, not all plants will grow in all climates. In addition, 
because many of these plants are wild, you may have a hard time finding 
seeds or seedlings in order to add them to your garden.  

The best choice for survival plants are those that come from non-hybrid or 
heirloom seeds. These are seeds that can be harvested from living plants 
and replanted for future harvest. You have many options when it comes to 
choosing plants that produce non-hybrid seeds. 

Perennial Vegetables 

Perennial vegetables provide a great option for survival plants. They are 
nutritious and taste better than many of the plants mentioned in this guide. 
You will also have an easier time convincing your family to eat plants that 



 

 

 

are more familiar to them in an emergency situation. Some of the most 
popular perennial vegetables include: 

• Asparagus – young spears can be harvested in 
the spring and the mature foliage that appears 
in the fall is also edible 

• Jerusalem Artichokes – a tuber root that is 
often forgotten, these artichokes resemble 
potatoes and are okay for diabetics to eat 

• Garlic – there are several varieties to choose from 

• Bunching Onions – also known as scallions, these mild onions are 
easy to grow 

• Rhubarb – this is a hardy crop that requires little water 

• Radicchio – this is a member of the 
chicory family and grows well in 
cool climates 

• Bamboo Shoots – of the hundreds 
of varieties, the Phyllostachys 
varieties are the best for growing 
for food 

 

  



 

 

 

Perennial Herbs 

Herbs will not only enhance the flavor of 
your other survival plants, but they can also 
be eaten on their own in cases of disaster. 
Herbs are surprisingly easy to grow, and can 
be consumed fresh or dried. If you decide to 
dry them, you can store them for years and 
add them to your survival kit.  

Parsley – there are plenty of varieties to choose from, and the leaves as well 
as the roots can be used 

Oregano – just one or two plants of oregano can provide you with enough 
fresh and dried herbs to last all year long 

Rosemary – this is a very low maintenance herb to grow 

Chives – a very hardy plant that will develop abundant amounts every year 

Mint – it is best grown in its own pot as mint will take over an entire garden 

Basil – varieties of basil include sweet basil, purple basil, and lemon basil 



 

 

 

Perennial Berries 

You don’t have to grow all vegetables! 
Berries are perfect for a sweet treat, even 
when you are eating from your garden to 
survive. Berries are quite versatile and 
can be eaten fresh or cooked, and can be 
canned or dried for longer storage. 

Raspberries – there are many varieties including red, yellow, purple, and 
black raspberries 

Huckleberries – blue huckleberries are 
sweeter than black, but both types will grow 
well in a garden 

Elderberries – these can be bitter and are 
best used in pies, preserves, and wine 

Blackberries – great in colder climates 

Blueberries – they can grow in small 
places and even in pots or other 
containers 

Strawberries – depending on the 
variety, strawberry plants can 
produce fruit at various times 
throughout the year 

 

 



 

 

 

 
 
 
 
 
 
 
 
 
 

Thank you for reading… 

 

 

 

 

Michael Harvey, 

Patriot Liberation .com 

 

This eBook is part of the Patriot Liberation series and may NOT be resold. 
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