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�Introduction

Books on permaculture have provided lists of suggested plants to grow.  In addition there are several comprehensive listings available of edible plants.

These listings tend not to be specific to local climatic conditions, and the following description is of permanent plants that have done well in a suburban garden in Manchester.

Conditions here involve high rainfall, mild winters by British standards, and although summers are cool by comparison with the South East, there can be prolonged periods of heat and drought.  Our soil is sandy, with an increasing organic content, mainly resulting from the application of sheet mulches based on stable manure, garden compost and prunings.  The acid soil tends to be deficient in Nitrogen, Potassium, Phosphorous and Magnesium, and probably more besides, but this is improving through the addition of organic materials, reducing leaching through mulches and permanent ground cover, the use of green manures (in a small way since space is limited) and liming with dolomite that also contains magnesium.  We have a lot of slugs of all descriptions, not yet noticeably reduced by the presence of the odd frog and hedgehog, but we are not greatly bothered by other pests on our vegetables.

Permanent vegetables

Permanent vegetables are perennials (plants living for more than two years), and plants that can be treated as 'perennially present' (e.g. annuals that self seed).  Here I will concentrate on the more unusual permanent vegetables that have proved successful in our Manchester garden.

Permanent vegetables have a number of advantages.  They do not need re-establishing each year, and hence may start useful production earlier in the year than equivalent annuals.  They tend to be more resilient to drought and pest attacks, partly because of their well established root systems, and partly because they tend to be less highly selected, and so are more variable and less prone to specialist pests.  Because they are less usually encountered they add interesting tastes and textures to our diet.  It is possible that the more deep rooting perennials can tap trace minerals that the annuals have trouble reaching, and in which our diet might otherwise be deficient.  Finally, many of them look good grown in a mixture rather than in the rows and blocks of the traditional vegetable garden.

As yet most of these species provide greens for cooking and for salads, but some provide carbohydrates and proteins, and like others I am experimenting with less well known staples.

The vegetables

The selected vegetables are listed in the table, with names, family, brief description, origin (where known), uses, cultivation notes and performance.  Where nothing is said about cultivation, it should be assumed that ordinary practices of raising in a seed tray, pricking out into pots and then planting out in the garden should be followed.

�Names:

botanical; vernacular; family.�Description�Origin�Uses�Cultivation and performance notes��Achillea millefolium; yarrow, milfoil; compositae (dandelion, daisy, thistle).�Perennial.  Very variable in size, but recognisable by its very finely divided (mille folium) leaves.  In lawns it stays small but given the chance will grow to 18 inches.  Flowers white, but pink forms occur and are grown as ornamental.  �Native.�Leaves, in moderation in salads (used widely in C. 17th).  Available all year.  An acquired taste but not bad at all once you've got used to it.

Also to flavour beer (Sweden, Africa)

The Winnebago Americans used an infusion to bathe swellings, the Scottish Highlanders made an ointment for piles.  Chewed the leaves have been used for toothache, and tea for rheumatism and colds.

Hoverfly attractor (nectar).�You probably have it (e.g. in lawn).  If not seed.��Barbarea verna; land cress, American cress; cruciferae.�Annual up to 2 ft in flower, otherwise about 6 inches.  Leaves rather like watercress leaves but stiffer.�N. America�Leaves for salad: substitute for watercress, and often better tasting when comparative tasting made.  Also good frozen & pulped to add flavour to winter stews etc. (according to Lawrence Hills).�From seed.  It then self seeds readily.��Bunias orientalis; Turkish rocket, or warty cabbage; cruciferae.�Perennial with rosette up to about 2 ft across.  Produces flowering stalks about 4 ft high with yellow flowers.�Europe and (?) Native.�Leaves in salad - peppery taste.  Available late winter / early spring.  Can also cook the older leaves.�From seed.  Supplied to me in seed cases which are about ¼" long, pear shaped, and very hard.  So crack them open, or at least scarify them.��Cardamine hirsuta; hairy bittercress; cruciferae (brassicas, cresses).�Low growing (up to 3 inches) annual, short lived and shallow rooting, with white flowers.�Native.�As cress, for salads: a bit fiddly but possibly the best flavour of all the cresses.�Appears as an uninvited guest, often in bought in pots and composts.  Short lived annual that grows flowers and seeds before the ground dries out.  Often described as a troublesome weed, but easy to control and truly tasty.��Cetranthus ruber;  red valerian; valerianaceae.�Herbaceous plant, about 1-1.5 ft. tall in Manchester, red flowers from May.  Taller in Southern Europe where predominant form seems to be pink flowered.�Mediterranean countries.�Leaves, which are about 1 inch long, are a good succulent and mild addition to salad, available all year.

Roots can be made into soup (France) - I haven't tried it.

Butterfly and hoverfly plant.

Doesn't have medicinal properties of true valerian, Valeriana officinalis.�Seed.

Will establish itself on walls, cracks in rocks, etc.��Chenopodium bonus-henricus; Good King Henry, Lincolnshire spinach; Chenopodiaceae (beet, spinach, fat hen)�Rather like spinach, dark green leaves, about 1 ft tall.�South Eastern Europe - long cultivated here.�Spinach.  Young leaves in salad.  Some people eat the young shoots (especially if mulched with leaves in spring).  Don't eat the roots.�See article in Permaculture magazine, January 1993.��Crataegus monogyna and Crataegus oxyacanthoides; hawthorn, may; rosacea (apples, plums, roses etc.)�A tall shrub or small tree.  Flowering in May.  Haws (fruit) produced in autumn.�Native.  Many species around the world, some with quite useful fruit.  e.g. C. prunifolia grown as ornamental in Manchester parks and gardens.�Young leaves are good in salad - one of the earliest leaves.  The leaf buds are also good.

Fruit are quite palatable raw - like little apples, and useful in jellies ('When all else fails, haws' - Irish saying).  Hedging plant.  Bee forage.

�From seed (stratify, germination slow); or bought plants, self seeds under established trees.��Eruca sativa; rocket, Italian cress; cruciferae.�Rather straggly annual up to 2 feet.  Has streaked white cross-shaped flowers.�Europe.�Salad: has a truly unique flavour, can be quite hot in dry warm weather.  Served in Venice as an uncooked topping on pizza.  Flowers edible too.�Seed.  An annual but leave a few to go to seed and it will sow itself (more reluctantly than land cress, however).  Will overwinter too.��Fagopyrum dibotrys; perennial buckwheat; polygonaceae (docks).�Herbaceous perennial to 2 feet.  Attractive triangular, pale green leaves with red veins.�Central Asia (?)�The leaves can be used in salad (mild taste, lettuce substitute) or steamed like (or with) spinach..

Not a good source of grain; the perennial produces little, although Chinese perennial buckwheat Polygonum cynosum might be worth exploring.�Spreads by rhizome which can be used to establish new plant.

Could possibly become invasive in some conditions?��Fuchsia magellanica; hardy fuchsia; onagraceae.�Shrub to about 8 feet high, producing red and purple flowers from spring to autumn.�Chile.�Berries are edible, they become plump when ripe and taste like figs.  Good with other fruit in a summer pudding, on your muesli, or with apples (or haws?) make a delicate honey flavoured jelly.  Some better cultivars available for fruit.

A very attractive shrub, appreciated by bees.�Seed, hard or soft wood cuttings.  Can be bought from garden centres etc., as it is a common ornamental.

Plants seem to vary in their propensity to produce the fat ripe berries (pollination /micro climate /genotype?): mine is a seedling from a clone found growing above 1,000 feet in Co Antrim.  Cut back a bit by hard frosts: protect roots with a mulch in winter.��Helianthus tuberosus; Jerusalem artichoke (sun root); compositae�A sunflower that doesn't generally flower in this country (a new dwarf variety does); knobbly tubers produced at end of summer and can stay in soil until needed.�North America; probably arose as mutation from sunflower species in Missouri valley.�Tubers can be boiled, roasted.  Make a good soup (smoky flavour).  Stir fry as substitute for water chestnuts.  Produce flatulence.  Stems as garden canes or compost bulk.�Put tubers in soil and forget.  Leave some in and will re-grow.  Even grow from peelings left in the sheet mulch.  Variety 'fuseau' has less bumpy tubers.

Traditionally used as a (seasonal) screen for the compost heap.  Tolerant of poor conditions but some suppression of neighbouring plants through root secretions.��Malva moschata; musk mallow; malvaceae�A dark green perennial, to about 18", doesn't die down.  Covered in beautiful and delicate white or pink flowers for most of the summer.�Native�Edible leaves, in salad.  Leaves on established plants/stems are finely divided, the younger ones make a better salad.  I think they are a bit boring to eat (O.K. in a mix) but my daughter thinks they are wonderful - it's the texture, which is related to their medicinal use as a remedy for inflammation, especially of the mucus membranes.

Other mallows are also worth experimenting with: the best for salad is the annual Malva crispa - it self seeds a little with me.�Seed.��Oenethera biennis; evening primrose; onagraceae.�Biennial (will sometimes flower in year 1) rosette plant in first year, sending up in year 2 an ornamental spike with yellow primrose-like flowers (no relation) that open in the evening, and are liked by bumble bees.�North America.�Fleshy roots edible, and sometimes used in France: good stir fried (can be lifted throughout winter.  Leaves O.K. in salad (best dipped into boiling water first), but one book says they shouldn't be eaten.  The oil, from seed (and ? other parts) is said by some to be effective for a variety of conditions.�From seed: self seeds readily: those you don't eat can be left for ornament.��Rumex acetosa; sorrel; polygonaceae (docks, buckwheat)�A dock.  Large green leaves.  Flowering May onwards.�Native�Leaves used in salad, have lovely lemon taste, but this a result of oxalic acid so use in moderation.

Also used to make sauce.

Can be used in cheese making, to curdle milk.�Can propagate by root division or seed, but self seeds (rather too) readily.��Sanguisorba officinalis; salad burnet; rosaceae�Small dome shaped plant to 15 inches, divided leaves and green flowers.�Native�Leaves, taste of cucumber (not everyone detects this?), used in salads, available most of the year.�Seed (self seeds readily) or obtain as a pot herb.��Stellaria media; chickweed; caryophyllaceae.�Straggly, fast and low growing�Native�Salad (good flavour), or lightly cooked greens.�Rarely need to cultivate.��Taraxacum officinale; dandelion; compositae (daisies, thistles, sunflowers).�rosette herb with tap root, flowering April.�Native�Salad: the leaves are perfectly palatable unblanched, especially if the plants are cropped regularly so young leaves are encouraged.  Can also be cooked.  Roots are edible but very bitter and (roasted) make a good coffee substitute.   Flowers used in wine making.  Whole plant is diuretic.  A related species (T. koksaghyz) has been used in Russia to provide latex for rubber manufacture.�Not usually necessary!  Improved varieties are available.

Watch out for flowers since they self seed readily.  Plants vary but this may reflect conditions as much as genotype (they produce seed asexually so come true from seed).  Bigger, less dissected leaves in moist shady conditions.��Trapaeolum tuberosum; tuberous nasturtium, mashua, añu; Trapaeolaceae (nasturtium family).�Creeping, climbing, herbaceous plant, with orange trumpet flowers, similar fl. and l. to the common garden nasturtium, Trapaeolum majus.�Andes (Peru/Ecuador: 3,000 m. elevation), where it is a favourite and valued crop, grown in polycultures with other tubers.�Tubers: raw, are spicy hot, and can be used like radish in salads; cooked, lose their hotness and have a vanilla taste, not unlike Jerusalem artichokes - can also be baked or fried.  Used freeze-dried in the Andes; also soaked in molasses.  Plant is a good ground cover, and can be used for covering trellis etc.  Repels nematodes, and some insects so could be useful to intercrop for pest control.

Leaves also edible, used as boiled green, and as stock fodder.  Flowers edible.

Alleged anti-aphrodisiac / natural birth control.�From the tubers, available from specialist alternative veg. suppliers, and some ornamental suppliers.  (Over 100 varieties recorded, but few available here.)  Hardiness to be assessed (although apparently naturalised at Arley Hall gardens in Cheshire), but tubers can be stored over winter.  Earth up at end of summer to encourage tuberisation.��Urtica diocia; stinging nettle, labiatiae�Well known.  There is also a little annual one, often found in cultivated land, U. annua�Native.�Spinach, alone or with another spinach plant.  Makes a (rather earthy) soup.  Very nutritious.

Tea: at times has a lovely blackcurrant taste to it: use the tops of the stems.

Fibre plant, used like linen.

Compost activator, and to steep in water like comfrey for liquid fertiliser (high in nitrogen and potassium).

Buterfly food plant, and its aphids make early meal for ladybirds.

Seasonal barrier (against humans).�Rarely need to cultivate.��

�Other plants under evaluation include:

Bunium bulboscatanum; giant pignut   no joy

Cakile maritima; sea rocket   didn’t provevery permanent!

Erobotrya japonica;  loquat / Japanese medlar / nisperon

Morus nigra;  black mulberry

Peltaria alliacea;  garlic cress - .

Rhynchosinapis wrightii; Lundy cabbage:  	good, winter axial shoots for slad or stir fry

Various Rubus raspberry / blackberry) species, on hold because of an outbreak of cane blight.



Failures (at least in my garden)

Actinidia arguta

Camassia quamash

Feijoa sellowiana

Passiflora (incarnata and incarnata x caerulea) (caerulea is doing O.K. but doesn't produce useful fruit)
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