
‘The Wild Table’ - October 2021 
“Ground Elder Soup” 

 The Hunter's Moon waxed and waned, and October was golden with hay bales and 
hedgerow Honeysuckle, that confused by warm weather carried on blooming.  In the 
garden and down the lane, wayward weeds similarly flourished. But there was a happy 
solution to one long-fought battle. Because it was ‘soup weather’, and the green leaves of 
invasive Ground Elder weed, whose creeping rootstalks can choke and kill its weaker 
neighbours, became the best-loved ingredient in 'The Wild Table' kitchen.  

In early spring, their green shoots are a refreshing salad leaf or substitute for sautéed 
spinach, or even the main element of a Nordic-style tart.  Harvested in autumn they make a 

nutritious savoury addition to stews and soups. This soup came to be                                           
a flavourful October favourite. 

 

“Ground Elder Soup”  
 

Ingredients for up to four people: 

• About a colander heaped full of Ground Elder leaves with the stalks removed.  This is 
about a litre and a half capacity. 
• One medium to large onion. 
• A litre of hot vegetable stock 

• Two or three cloves of garlic, with the papery skins removed, crushed and finely 
chopped/minced. In Spring you could substitute wild garlic if you have a local source. 

• Two medium sized potatoes. 
• Oil of choice 

• A little extra sea salt for seasoning. 
• Cream/creme fraiche or a plant-based alternative are optional extras. 

Method: 

 Peel and finely slice the onions. Pour a little oil into a heavy based pan, add the onions and 
cook until translucent.  Then: 

1. Peel and finely chop or mince the garlic cloves, add to the onions and continue to cook 
for a few minutes, stirring occasionally to ensure they don't burn. If using wild garlic add 
later with the Ground Elder leaves.   

2. Wash and peel the potatoes and then cut them into smallish, even-sized chunks. The 
smaller the pieces, the quicker they will cook. Add these to the onions and garlic, stir 
well to combine all the flavours, then add the hot stock, and the washed and chopped 
Ground Elder Leaves.   

3. Bring the soup to the boil, and then reduce to a simmer. Cover with a lid and cook for 
twenty minutes or so until the potatoes are cooked and the leaves tender.   

4. Check the seasoning and adjust if necessary, adding a little sea salt if required. The soup 
is then ready to serve. You may prefer to blend with a handheld immersion blender and 
add a little cream or plant-based alternative to serve.   
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N.B.  A gentle word of caution, only ever use wild or even garden plants if you are sure 
what you are picking. Similar plants may be inedible or could even cause serious harm 
when eaten.   

 In case you were wondering....... ?  Ground Elder is one of the common names given to 
Aegopodium podagraria (in Latin) belonging to the carrot family.  Thus named because of its 
similarity in appearance to the flowers and leaves of the Elder tree. It is first thought by 
some to have been introduced into the British Isles by monks in the middle-ages, by others, 
in Roman times for both dietary and medicinal purposes. The latter would explain other 
common names, Bishop’s and Gout weeds. It’s now found in both Northern and Southern 
Hemispheres and can be viewed as an annoyance, or enjoyed as a serendipitous addition to 
your larder, depending on your want.  

 Happy autumn soup days, family duties call.    

‘Bye for now’,                                        Debby Emadian,                                                                                                         
Lyonshall Village.                                                                                                                                          
31st October 2021. 

 

 

 

 

 

 

The Lyonshall Country Diarist’s Notes: 

• In the war between the keen Gardener & Ground Elder the plant always wins! 

• In the war between a Cook & Ground Elder the chef always wins! 

• The Romans were at ‘Cold Heart’, Lyonshall, before 284 AD. {2,021 years ago}  

• The Benedictine Monks were in Lyonshall before 1046 AD & up until 1539 AD. 

                                                           
Emperor Numerian 283-284 AD.          Ground Elder {Aegopodium podagraria}         Reading Abbey 1121-1539 AD 

                           

                                            

.               Picked.                                               Prepared.        “Souped”! 

 


