
 

 

 

THE MACREDDIN MILE 
Our hedgerows, Wild edible plants and the long field 

 
We’ve all grown up with The Long-Field…City Folk see it as green ditches with no 

footpaths as soon as they have escaped the Urban. Cattle and sheep view it as 

manna from heaven when they escape out on to it from their closures and Rural Folk 

are always delighted to inform fellow farmers that it is their stock that has escaped 

onto The Long-Field and not their own. 

  

Cattle and sheep might not make for the very best of successful fugitives, but they 

know where to find the good stuff…along the hedgerows! 

 
In Ireland there are 203,200 miles of hedgerows, ditches and natural town land 

plantations, providing probably more public access per hectare to native plants, 

herbs and leaves than in any other country world-wide.  

 

Wicklow’s title as The Garden of Ireland is not by coincidence, for it is in Wicklow that 

the divergence of Ireland’s Wild edible plants comes to a pinnacle. 

 

The Macreddin Mile is a prime example of this diversity that is unique to this County. 

Here we highlight just some of Wild edible herbs, leaves, berries, mushrooms and fruits 

that grow naturally along the Macreddin Mile! 

 
 

ROSEHIPS ARE A MEMBER OF THE SAME FAMILY AS THE APPLE. DURING THE 

SECOND WORLD WAR THEY PROVIDED A HUGE AMOUNT OF VITAMIN C AND 

WERE ALSO USED AS A SUGAR SUBSTITUTE. LIKE APPLES THEY ALSO CONTAIN 

PECTIN, WHICH CAN BE USED TO MAKE JAMS AND PRESERVES. THERE ARE 

ROSEHIPS GROWING WILD ALONG THE HEDGEROW AT THE UPPER END OF 

MACREDDIN MILE BEFORE MACREDDIN CHURCH… 

 

 

PENNY WORTH IS A WILD OFF-SEASON LEAF THAT HAS BEEN USED IN IRELAND AS 

A WINTER NUTRIENT FOR CENTURIES. PERFECT IN SALADS, IT HAS A MOIST, 

CUCUMBERY, PEPPERY TASTE AND LIKES TO GROW IN DRY STONE WALLS 

FACING A NORTH-EASTERLY DIRECTION OUT OF THE FULL LIGHT OF THE SUN. THE 

LEFT HAND SIDE OF THE STRAIGHT RUN FROM MACREDDIN BRIDGE TO THE 

CHURCH SUITS THIS PERFECTLY… 

 

 

THE PENNY BUN IS ONE OF IRELANDS MOST PRECIOUS MUSHROOM FRUITS 

ALONG THE MACREDDIN MILE. THE PENNY BUN IS A MEMBER OF THE 

CEP/BOLETE FAMILY AND IS CURRENTLY WORTH €34 PER KILO AS A WILD FOOD 

ON THE MARKETS. THE PENNEY BUN ATTACHES ITSELF TO CERTAIN TREE ROOTS, 

TWO SUCH TREE’S ALONG THE MACREDDIN MILE ARE SILVER BIRCH AND OAK… 

 

 

 

 

THE ROWAN IS A NATIVE TREE THAT GROWS ALONG OUR HEDGEROWS. IT 

PROVIDES A NOT TOO SWEET BERRY THAT IS PRETTY GOOD FOR MAKING A 

TRADITIONAL SAVOURY JELLY TO HAVE WITH OUR SUNDAY ROASTS. BUT IS ALSO 

COOL TO MIX WITH DOUGH FOR BREADS AND AS AN INGREDIENT FOR EARLY 

WINTER GAME DISHES. THE BLACKBIRDS HAVE A FIELD DAY EVERY YEAR 

REMOVING THESE BEFORE HUMANS GET THE OPPORTUNITY. EXAMPLES OF 

ROWAN ARE ON THE LEFT HAND SIDE FROM THE BRIDGE TO CHURCH WALK… 



 

 

SHEEP SORREL IS A WILD HERBY LEAF THAT’S FOUND GROWING ALONG OUR 

DITCHES AND GRASSLANDS; IT’S EASY TO FIND IN THE EARLY SPRING BEFORE THE 

LONG GRASSES AND OTHER PLANTS START GROWING OVER IT. BUT THAT’S THE 

TIME TO TAKE NOTE OF WHERE IT IS, SO THAT YOU CAN RETURN LATER AND 

HARVEST. WILD SORREL IS BITTER AND LEMONY AND IS SO SUITED TO SALADS BUT 

ALSO TO ALL OUR NATIVE OILY FISH WHEN THEY’RE ON THE RUN SUCH AS 

MACKEREL, HERRING AND TROUT. AS A TART SAUCE OR DRESSING IT’S 

PERFECT…AS A SOUP IT’S STUNNING… 

 

          

WOOD SORREL, LIKE ALL SORRELS ALSO HAS A WONDERFUL CITRUS        

FLAVOUR. MORE DELICATE THAN THE SHEEP SORREL, IT IS PERFECT IN A 

SUMMER SALAD, AND SO IS ITS BEAUTIUL FLOWER. ON THE MACREDDIN 

MILE WOOD SORREL, CAN BE FOUND GROWING IN THE PROTECTED 

WOOD LAND JUST AFTER THE MACREDDIN BRIDGE ON THE LEFT HAND 

SIDE… 

 

 

 

THE SLOE IS THE LAST BERRY TO SURVIVE ON THE TREE’S IN IRELAND, IT IS BITTER 

AND SO MAKES FOR A GREAT ADDITION TO BISCUITS FOR CHEESE OR A 

WONDERFUL GAME SAUCE INHANCER. HARVESTING IN IRELAND WAS ONLY 

EVER DONE AFTER THE FIRST FROST BECAUSE THIS BURSTS THE FRUIT AND GIVES A 

FULLER FLAVOUR TO WHATEVER THE FRUIT WAS USED FOR, INCLUDING SLOE 

GIN. THERE ARE FINE EXAMPLES OF THE SLOE GROWING ON THE LEFT HAND SIDE 

OF MACREDDIN MILE NEAR THE ENTRANCE TO THE CEMETRY LANE… 

 

 

THE ELDER IS JUST A FABULOUS TREE; IT PROVIDES US WITH A SPRING 

HARVEST OF FLOWERS THAT TRADITIONALLY GIVES OUR IRISH FOODS THE 

FIRST TASTE OF SUMMER. THE ELDER FLOWER IS PURE WHITE AND IS VERY 

RECOGNISABLE IN SPRING. IT GROWS ON BOTH SIDES OF MACREDDIN MILE. 

THE FLOWER MAKES FOR GREAT CORDIALS, WINES AND CHAMPAGNES AS 

WELL AS DEEP FRIED ELDER FLOWER FRITTERS… 

 

 

THE ELDER DOES IT AGAIN IN AUTUMN, WHEN IT PROVIDES JUICEY SUCCELENT 

WILD AND FREE FRUIT THAT IS JUST FAB FOR THOSE DEEP DOWN AND EARTHY 

FOODS THAT WE LOVE IN THE WINTER. TRADITIONALLY DRIED AS ‘GIPSY RAISINS’ 

THE BERRY WILL KEEP ITS FLAVOURS ALL WINTER LONG AND MAKE FOR GREAT 

ADDITIONS TO CHRISTMAS PUDDINGS, TURKEY OR GOOSE STUFFING OR MOST 

IMPORTANTLY MULLED WINE… 

 

 

 

THE GORSE IS SO SYMBOLIC TO WICKLOW AND IRELAND. THIS BEAUTIFUL 

YELLOW FLOWER WITH ITS MILD PERFUME AND CRUNCHY TASTE IS SO 

PERFECT FOR SALADS OR FOR SPRINKLING OVER BABY NEW IRISH 

POTATOES OR INDEED FOR MAKING THE TRADITIONAL IRISH WILD GORSE 

WINE. GORSE IS AVAILABLE RIGHT THROUGH OUR MACREDDIN MILE… 

 

 

 

 

 

 

 

CRAB APPLE IS SUCH A NECESSARY TREE FOR IRELAND. IT PROVIDES OUR 

NATIVE BEE’S WITH SUPER NECTOR POLLENS EARLY IN THE YEAR. AFTER CROSS 

POLINATION AND IN RETURN…WELL, WE GET APPLES, SIMPLE! NOT APPLES FOR 

EATING, WE HAVE ORCHARDS FOR THAT (THERE IS AN EXAMPLE OF AN OLD 

ORCHARD BESIDE THE HOTEL ENTRANCE ON MACREDDIN MILE). BUT CRAB 

APPLES ARE BEST FOR THEIR PECTIN IN JAM MAKING ETC. THERE IS A FINE 

SPECIMEN OPPOSITE THE CHURCH AT THE TOP OF MACREDDIN MILE… 

 



 

 

 

WILD HERB ROBERT GROWS ON BOTH SIDES OF OUR MACREDDIN MILE. 

TRADITIONALLY USED IN IRELAND AS A MEDICINE, HERB ROBERT MAKES FOR 

ALSO A GOOD SALAD ADDITION. EASILY RECOGNISABLE WITH ITS FLAT 

PARSLEY STYLE LEAVES IN EITHER GREEN OR RUSITE AND ITS POWERFUL 

SMALL AND DELICATE PINK FLOWER, BOTH ARE USEABLE… 

 

 

 

THE DANDELION HAS NOT ALWAYS BEEN SCORNED AS A WEED. IN VICTORIAN 

TIMES THE LEAF WAS A DELICASY, IT STILL IS! THE ROOTS ARE THE MAIN 

INGREDIENT IN ROOT BEER AS WELL AS PROVIDING NITROGEN TO THE SOIL. THE 

FLOWERS PROVIDE THE FIRST BURST OF COLOUR ALONG OUR MACREDDIN MILE 

EVERY YEAR, WHILST PROVIDING NECTAR FOR THE EARLY BEE’S AND ETHELYNE 

FOR OUR WILD FRUITS TO RIPEN… 

 

 

 

THE WILD PRIMROSE IS BEST FOUND ON THE MACREDDIN MILE IN THE 

HEDGEROW AT THE OLD APPLE ORCHARD, JUST BELOW THE STABLE HOUSE. 

ALTHOUGH CALLED THE ‘FIRST ROSE’ IT IS NOT A RELATIVE OF THE ROSE. 

ANOTHER EARLY FLOWERING PLANT, IT PROVIDES A SPLASH OF COLOUR TO 

OUR ROAD AS WELL AS OUR SALADS; TOGETHER WITH ITS BABY LEAVES… 

 

 

 

 

 

THERE ARE WILD HONEYSUSCKLE CLIMBING VINES BOTH AT THE LOWER AND 

UPPER END OF THE MACREDDIN MILE. THE HONEYSUCKLE FLOWER WHEN 

IT’S IN FULL BLOOM PROVIDES A HEADY EVENING SCENT WHEN WE WALK 

OUR ROAD. THE FLOWER ALSO HAS WONDERFUL NECTAR IN ITS BASE THAT 

TASTES AS SWEET AS ITS NAME… 

 

 

 

 

WILD PEA GROWS IN PROFUSION ON BOTH SIDES OF MACREDDIN MILE. 

OTHERWISE CALLED BUSH VETCH. ITS CLIMBING TENTICLES HELP IT REMAIN 

ABOVE SUMMER GROWTH FOR EASY IDENTIFICATION. THE DOMESTIC PEA IS 

A DIRECT DESCENTENT AND THE FLAVOUR COMES THROUGH BEST IN ITS 

YOUNG LEAVES. LIKE ALL LEGUMES, IT ALSO PROVIDES GREAT NITROGIN TO 

THE SOIL AS WELL AS PROTEIN FOR ANIMALS ON THE LONG FIELD… 

 

 

 

 

THE WILD STRAWBERRY GROWS BEST BETWEEN NOLANS BANK AND THE 

LITTLE BRIDGE. IT’S ALWAYS GOOD TO IDENTIFY THE PLANT IN FLOWER AS 

THE SUMMER GROWTH ULTIMATELY COVERS ALL BY THE TIME IT FRUITS. 

BRUSHING BACK THE GROWTH TO UNCOVER THE TINY RED BERRY IS A TREAT 

FOR US ALL. AS IS THE SWEET AND HIGHLY PERFUMED FRUIT… 

 

 

 

 

THE WILD ST. GEORGES MUSHROOM AND COMMON FIELD MUSHROOM 

GROW IN THE HORSE FIELD BELOW STAPLETONS. ST GEORGES FRUITS FIRST 

EVERY YEAR AND THEN IT’S THE MEADOW MUSHROOMS TURN. BOTH ARE 

EASILY IDENTIFIABLE WITH THEIR USUAL AND HIGHLY RECOGNISABLE WHITE 

CAP. GREAT IN A SCRAMBLED EGG BREAKFAST AFTER AN EARLY MORNING 

WALK UP THE MACREDDIN MILE... 

 

 

 



 

 

 

THE WILD DRIADS SADDLE MUSHROOM GROWS ON TWO SEPARATE TREE’S 

ON MACREDDIN MILE. ONE, DOWN AT MACREDDIN BRIDGE, AND THE 

OTHER AT THE HORSE FIELD. THE SADDLE DOES NOT FRUIT EVERY YEAR AND 

REALLY IS DEPENDENT ON THE WEATHER. BEST EATEN WHEN VERY YOUNG 

AND NOT WOODY, THESE MUSHROOMS, SLICED ARE PERFECT FOR SUMMER 

BARBEQUES… 

 

 

 

 

WE ALL HAVE A LOVE/HATE RELATIONSHIP WITH THE WILD BLACKBERRY. IT 

JUST ABOUT GROWS EVERYWHERE ON OUR MACREDDIN MILE. AS A 

CREEPING BUSH, WE CALL IT BRAMBLE AND DON’T REALLY LIKE IT, BRAMBLE 

CAN TAKE OVER UPTO 9 METRES OF HEDGEROW IN ONE YEAR. AS A 

FRUITING BUSH THOUGH WE LOVE IT AND CALL IT BLACKBERRY AND YES, WE 

ALL REMEMBER PICKING ITS FRUITS AS CHILDREN… 

 

 

 

THE MACREDDIN MILE  

 
 

 


