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Pop. # 11 = ca. 350 m?
The colonies
spread out over
100 meters along
the stream.

04 
® Pop. # 10 = 6 m?
4 %p#9=mm2
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8 - Pop. # 8 = 150 m?

Pop. #7 =ca. 2 m?

Pop. #6 =ca. 70 m?

Pop. #4 =ca. 200 m?2
Pop. #3 =ca. 15 m?
Pop. #2 =ca. 80 m?
Pop. # 1 =ca. 100 m?
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are certified agricultural products with all ingredients from organic farming,
according to the national Bio-Siegel (eco label) of Germany
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Sunny's Interview with wildfoodist Peter Beckerfrom Wiesbaden Germany

Who got you interested in wild foods?

I've always been fascinated by plants and have peeyging off leafs, even from all sort of ornaned
plants to see what tii¢aste like and what they have to tell my blood.firnish my chemical evolution.
we are what we eat; why not become what we coujdopehe best possible food choice. In the
eighties when | grew up and got my own apartmeutritton became rdly important to me. But th
confusing mass of contradicting adviceé®t instructions and foodscandals had gotten mnaly
suspicious and | decided that nature should be mhy guide. | asked myself the question: What w
your dietplan consist, ifnstincts were still bundeling your foodpackages e TAnswer, is writte
throughout all NewTritionlnk Seminars and projects.

Expand your foodchoice to it's natural varietyblegan foraging when | used to work as a cooktiaria,
New Orleans and Miami in the earliy nineties, beealwas really fascinated by soulfood and where to
find those collard greens and after Hurricane Andrestrolled along Oceandrive and tried the palnts
of all the species that Andrew had chopped down.

And especially thedct that any lawn is mowed and all it's potentoedd goes to waste has been ma
me virtually sick. So | "ve been trying to convirfodks of the Bionic Foodchoice; that develops wiitly
projects.

What is your vision for the future of wild food?

The first and foremost measure to counteract Genermhidrition, which manifests itself in the fact t
every second child is overweight; is that bodilgtogation has to be taught in elementary schoehdly

( as any comparable lifeform learns it sdpattern in earliy childhood), especially the biechcal span ¢
possible nutrients a natural foodchoice offers.

Think of how many overweight people really beligkiey lack the willpower to withstand their munch
their gravings ? Yet those graving® ghysical messengers of a specific bodily neea foutrient whicl
general nutrition doesn't supply.

Once wild foods become a regular part of the commans diet, these gravings vanish. Any commt
needs a wildfood guide to gather the supply of ibsal, seasonahare of edible plants on the lo
farmers markets. Instead of a parsley garnish eegryintroduce a new plant. Any household in
western civilisation could save a dollar a week using wildfoods and if those $ were investec
healthfood stores to support sustainable agricilttather than discount foodkis would make a hug
impact.

What is the legacy you hope to leave for your chilén doing this work?

The excample | set: Your work is not just makingtrbut your only leveto change the things you fi
wrong in the world.



Why does Japanese Knotweed speak to you so much?yAspecial experiences you want
share?

The global Knotweed problemacy shows what happemsnwihe local foodchain of an environmer
ignored. The Project is the experience I'm tryimghare.

Where do you harvest the plant for your food produts? Where do you produce them (hom
kitchen/certified kitchen/community kitchen)?

Last year | produced in community kitchens, fostiiears harvest I'm only just settingaijgommercie
manufacture for my Knotty Food production.

One more questions that comes up, is when you beggour business?
What year and if anything prompted you to do so ?

My business began in 2005 when | started sellingtigrFoodproducts at local markets. Last year the
healthfood stores followed and this spring locataarants will be added. | wanted to present mjepta@i
the Knotweed Conference in Falmouth, UK this mdmth | happen to be moving both private home
business so | simply can't make it timewise.

But what I'm also trying is to get my products gaoktwithin the CMA Promotion for German foo
to promote this Control method especially in otb@untrieswvhere the plant is considered a noxious v
and erattated with herbicides. So maybe I'll also be sgllKnotty Foods in the U.S. soon. W
prompted me...? Any community is weakening it's aeonomy by wasting local resources such a
huge mass of knotweed freely available. Also waultealthy new fod item improve everyone wellbeir
especially when at the same time herbicide usagkl ¢&® reduced, you know.

What kind of nutritional information could you prov ide for Japanese Knotweed?

The Polygonaceae Familiy is not generally parhef commordiet. Because all of it's members are ei
seasonal like sorel, ethnically restricted to derppulationgroups like buckwheat or mostly distiklike
rhubarb.Introducing Knotweed thereby bridges aitiotral gap and offers new chemical imput of which
Resveratrol is probably the most promising.

Resveratrol is an effective anti-bacterial, antali anti-fungal, anti-inflammatory, anti-cancemtia
estrogen, anti-cholesterol, weight-controlling,dagoressure and blood sugar-normalizing agent, wikic
supposed to extend the lifespan of yeasts by 70&equally benefits our health, so they say. Thase
sell isolated resveratrol as a food suplement.

My message is that the highest natural concentratiofound in Japanese Knotweed, especiallgmwh
semi<cultivated like in the Bionic Control. By hinderiigaf development the shoots can't properly ak
sunrays and in order to protect it's shoots thé sets free all of it's naturalsun protectagent, whicl
Resveratrol happens to function as.

From regular knotweed consumption my tan has dadkend my hands were stained and fascin
enough Canary breeders feed Knotweed to their biidsh darkens the horn tissue of beak and clav
the canaries. So there may be the suntan lotioar&drappliance

Do you want to see it eradicated?

Not at all. I love this plant, but Knotweed is caesed a noxious weed in 20 some countries.

To me the plant is one of my favorite foods and ¢hére issue of invasive weeds being eradicat
getting out of hand.

Peter Gail has taught us long ago" if you cant,beat it "

And this applies especially to so called noxiougdse if their management is attempted with chersi
Here a healthy food item is destroyed and we ewagriqr it twice.

In taxes to purchase the herbicides and again;thvaak, when their toxg backfire environment
hazard.

My project only hinders that knotweed populatiomgaide nature reserves where rare native speciekl
loose their last resort. But the example dughteach all those countries how turning Knottyo s
into an object of mass consumption could finance NaegeRve, everytime a consumer decides to e
sausage with a serving of my relish rather thantandsor ketchup all the time.



I've neve harvested Japanese Knotweed, but understand thats a short harvesting period.
When do you expect it in Germany?

Depends, in 2005 it began at the end of Februasy,Jlear in May. Generally wildfoodists speak afLC
day harvest before the shoots become to fibrousseny-cultivation allows a harvest of 10 weeks.

Do you enjoy foraging for other wild food plants?

Oh yes, in my neighbourhood there’re about 100iepdcadd to my diet on a regular base and
permanently searching for new plants; those whiamolw that are edible but haven't been identified y

Please tell me more about how wild foods have beeantroduced into the local schools i
Wiesbaden.

I've been selling my Knotty Foods at the local keaifast year and many schooldbars aproached me
well as kindergardens, who were interested in widdf guidance. All beginners seem to have the :
problem with wild foods, the uncertainity and tlaetfthat a book had been purchased that didn treair
educational backround or the vegetational situaticimeir foraging grounds.

So I've set up a path which inhabits 100 edibledsesnd their location signed on a map as part c
"Primer to your possible foodvegetation”; a wildfigniide which gives beginners the security tprioove
their identification skills autobiogaphically ahélps them find the right books, where to test tlieniree
(libraries), where to find wildfoodseeds and howwjing them on your balcony can ease the identibo:
of difficult plantspecies and lathe good advice any wildfoodist needs first. Thsoklet was mostl
inspired by John Kallas, who so kindly allowed radrainslate his Primer to Wild Food.

Anyway based on the path and my booklet | wagéavio instruct a 10 th grader class andasva ver'
promising event, which shall become the most imgrarNewTritionInk project once I've accomplishek
goals of the knotweed project.

Frankly speaking is the Bionic Knotweed Control thest advertising for NewTritionink because he
can demastrate how profound the plants | introduce areasshed, it shows how wonderful the ben
of wildfoods added to our dietplan is and how wWddds anyone's chance tttee most frugal heal
prevention.

You mentioned that you hope this program will arget those countries which use herbicide
on the plant. Are you talking about in Europe, or aound the world?

If so, which countries?

Besides all three German speaking countries | wikigdto present my project and it's results tocgdest
in the US., Canada, the U.K. Australia, New Zealand andathgr country where knotweed is not use
a food item, but chemicallgradicated. More than 25 countries in all wheredned thousands of to
Polygonum cuspidatum biomass are waiting for soreean.... ......

.TO TAKE A BITE OUT OF THE KNOTWEED INVASION !

Peter Becker in March 2007









