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PREFACE

PRINT MATTERS
PRESS

About Print Matters
Print Matters is an academic design studio offered at the Bachelor of Design program 
at the Faculty of Design, CEPT University. It is taught by Rishav Jain and Stuti Dalal, with 
teaching assistance from Bhaumik Suthar.

The studio focuses on editorial and publication design, exploring both the creative 
and technical aspects of the publishing process. It nurtures a deep understanding of 
typography, composition, grid systems, visual hierarchy, and production techniques—
guiding students through the journey from concept to print. 

Each semester, the studio is anchored around a specific theme. In Spring 2025, the theme 
was Exploring Food + Food Cultures, developed in collaboration with Rohan and Esha 
from Foodaholics of Ahmedabad. 

About the Food Ambassador:

Mansi Shah is a faculty member at the Faculty of Planning, CEPT University, where she 
works at the intersection of ecology, urban landscapes, and cultural practices. With a 
deep interest in how communities relate to their environments, she brings a thoughtful 
and interdisciplinary perspective to the study of food, place, and sustainability. As the 
Food Ambassador for this project, Mansi played a key role in shaping the research, 
offering guidance that combined academic depth with practical insight. Her approach 
emphasizes careful observation, critical thinking, and a respect for traditional knowledge 
systems. Through her mentorship, she has helped build a deeper understanding of the 
value of wild species in both ecological and cultural contexts, making her an inspiring 
guide for anyone seeking to reconnect with the natural world.

The content generated in this book has been created under the vision and guidance 
of Mansi Shah for the Print Matters studio taught by Rishav Jain and Stuti Dalal, with 
assistance from Bhaumik Suthar. Additionally, portions of this book were developed with 
the assistance of artificial intelligence tools, including Chatgpt by Openai, Midjourney, 
and were used in the visual content. These tools were employed as creative collaborators 
to support academic requirements to learn and explore visual or conceptual possibilities.

Foraging has long been a human instinct—an act of curiosity, necessity, and intimate 
knowledge of the land. Yet in today’s urban world, surrounded by concrete and 
convenience, that instinct has been dulled. This book emerged from a simple, persistent 
question: What wild species still live among us, and what relationships do we maintain—
or fail to maintain—with them? 
 
In Foraging in the Urban Era, I set out not to romanticize the past, but to illuminate the 
present. Cities, despite their density and design, are ecological systems teeming with life. 
Weeds in sidewalk cracks, trees in housing societies, herbs creeping along canal banks—
these are not marginal presences but essential participants in urban biodiversity. Many 
are edible, medicinal, or culturally significant; most go unnoticed. 
 
This book is a response to that invisibility. It invites readers—designers, botanists, 
home gardeners, students, and urban wanderers—to explore what it means to forage 
in a contemporary landscape. It brings together scientific taxonomy and traditional 
knowledge, practical identification and poetic attention, with the hope of fostering both 
literacy and intimacy with our immediate ecosystems. 
 
Each section of the book has been carefully structured to unfold an idea: from rethinking 
the concept of wilderness, to identifying common trees, shrubs, and herbs, to observing 
plant patterns on footpaths and flyovers. Throughout, the emphasis remains on slow 
noticing, ethical engagement, and ecological respect. 
 
This work is not a field guide in the strictest sense, nor a manual of survival. It is a 
botanical lens through which to reconsider our cities—and ourselves. The plants featured 
here are not just specimens; they are witnesses to change, collaborators in resilience, and 
signals of how deeply nature is embedded in urban life, if we care to look. 
 
I hope this book encourages you to tune into the wild frequencies of your surroundings, 
to trace the fine threads between plant and pavement, and to rediscover the abundance 
hidden in plain sight.
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In the stories we tell about food, nature often 
sits on one side of a divide, and the city on the 
other. Food comes from somewhere else—farms, 
factories, packaging lines. Nature, we assume, 
exists in forests, mountains, and national parks, 
not in alleyways or sidewalk cracks. And yet, 
beneath the buzz of traffic and beyond the 
walls of supermarkets, cities are teeming with 
wild abundance. This book is about seeing that 
abundance again—and learning how to live with it. 
 
Foraging, in its simplest form, is the act of 
gathering wild food. It is an ancient human 
practice, older than agriculture, that once shaped 
entire cultures and ways of life. It was not just 
a means of survival but a form of seasonal 
knowledge, community gathering, and ecological 
partnership. While it may conjure images of 
hunter-gatherers deep in the woods, foraging 
today is finding a new place in our cities—on 
cracked pavements, between bricks, in drainage 
channels, under footpaths, and along forgotten 
railway tracks. In this urban age, where we are 
surrounded by synthetic systems and manicured 
greenery, foraging becomes a radical act of 
reorientation. It asks us to see differently, to learn 
slowly, and to trust the intelligence of plants in 
overlooked spaces. 
 
This book was born from a question: What does 
it mean to forage in a city? It is both a practical 
guide and a philosophical inquiry. It’s about plant 
identification and ethical harvesting, but also 
about relationships—with place, with memory, and 
with resilience. It explores how urban foraging can 
challenge dominant narratives of food production, 
reconnect us with ancestral knowledge, and 
encourage ecological attentiveness in the very 
environments we’re taught to ignore. 
 
In ancient times, foraging was not an alternative 
lifestyle—it was life itself. Across geographies, 
from the deserts of Rajasthan to the wetlands of 
Assam, people gathered what the land offered. 
They knew the plants that bloomed in each 
season, the mushrooms that signaled a healthy 
forest, and the greens that followed monsoon 
rains. This knowledge was hyperlocal, passed 
through generations not by books but by practice, 
intuition, and kinship. 
 

With the rise of agricultural practices came the 
domestication of food. As societies became more 
sedentary, wild foods were gradually marginalized, 
and cultivated crops took center stage. Over 
time, foraging became associated with poverty or 
backwardness—a thing of the past. Colonization 
and industrialization accelerated this decline, 
replacing diverse local ecologies with monoculture 
and uniformity. Today, many wild edible species are 
classified as “weeds,” and the landscapes that once 
fed entire communities are paved over in concrete. 
 
Yet, foraging is returning—not only in rural 
areas or ecological niches but in cities. Urban 
foraging has emerged as a response to multiple 
crises: ecological degradation, rising food 
insecurity, climate change, and the loss of 
biodiversity. It is a way of reclaiming food 
sovereignty and reconnecting with knowledge 
systems that industrial society has tried to 
erase. Whether practiced by curiosity-driven 
urban dwellers, indigenous migrants navigating 
new terrains, or community activists creating 
food forests, urban foraging represents a quiet 
resistance to disconnection. 
 
When we think of foraging, urban environments 
rarely come to mind. Cities are constructed 
spaces—defined by infrastructure, zoning laws, 
and economic activity. Nature is present but often 
controlled: trimmed hedges, decorative flower 
beds, manicured lawns. Yet, this image hides a 
vibrant, often unacknowledged world of wild 
plants growing in the margins. The truth is, cities 
have always contained wildness. Not in opposition 
to the built environment, but within it. 
 
Urban ecosystems are uniquely complex. They 
are shaped by human activity but also influenced 
by forgotten histories, migratory birds, weather 
patterns, and the spontaneous adaptability of 
plants. Some species thrive precisely because of 
human disruption—finding niches in the cracks 
of construction sites, the edges of parking lots, 
and the embankments of rivers choked with 
plastic. These plants are not ornamental. They are 
survivors. And many of them are edible. 
 
In a city like Ahmedabad, for instance, the wild 
edible landscape exists alongside traffic, old 
pols, and urban sprawl. Drumstick trees lean over 
compound walls. Bathua and purslane grow in 
vacant lots. Onion grass pushes through neglected 
lawns. Each plant is a lesson in resilience, and 
each urban forager becomes a kind of detective—
reading the city not as a machine, but as a living, 
edible ecosystem. 
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Urban foraging is not a monolith. Some do it 
out of economic need, turning to wild foods as 
a supplement when groceries are unaffordable. 
Others are drawn by environmental consciousness 
or a desire for reconnection—to land, to ancestors, 
to self. Some are artists, some are ecologists, some 
are just hungry and curious. 
 
This diversity reflects the layered reasons why 
people return to foraging. For some, it’s about 
sustainability—reducing their carbon footprint by 
eating hyper-local, seasonal foods. For others, 
it’s about ancestry—resurrecting recipes and 
plant knowledge long erased by migration or 
displacement. And for many, it’s about presence: 
the simple joy of noticing a mulberry tree heavy 
with fruit, or the soft leaves of lamb’s quarters 
sprouting from a construction site. 
 
Urban foraging also raises important questions 
of accessibility and justice. Who gets to forage? 
Who is policed or questioned for harvesting plants 
in public spaces? Which bodies are assumed to 
“belong” in natural spaces, and which are treated 
as suspicious? These questions are woven into 
the politics of land use, urban planning, and food 
equity—and this book engages them not to offer 
fixed answers but to encourage reflection. 

We live in a time of ecological uncertainty 
and social fragmentation. The climate is 
changing, food systems are fragile, and cities 
are expanding in ways that often disconnect 
us from the land beneath our feet. Against this 
backdrop, urban foraging offers more than 
an alternative source of nutrition. It offers a 
practice of attention, humility, and care. 
 
To forage in the city is to interrupt business-as-
usual. It’s to notice the seasons not by what’s on 
sale in a supermarket, but by what’s growing along 
the railway tracks. It’s to know your neighborhood 
not just by landmarks and bus stops, but by the 
tree that drops edible pods in the summer or the 
green that sprouts after the rains. It’s to realize 
that food doesn’t begin in plastic trays, and that 
medicine doesn’t always come in bottles. It’s to 
see your city as alive. 
 
Foraging is not about going “back” to some 
imagined past. It’s about moving forward with 
more awareness. It’s about becoming part of a 
community of human and non-human species 
that share space, soil, and sunlight—even in the 
middle of urban chaos.

Ahmedabad’s urban and peri-urban landscapes 
are home to a surprising diversity of plant species, 
many of which go unnoticed despite their edible 
and medicinal potential. This booklet seeks to 
highlight 23 lesser-known edible plants—trees, 
shrubs, climbers, and groundcovers—that thrive in 
and around the city. While some of these species 
are occasionally recognized for their ornamental 
value or ecological role, their traditional uses in 
cuisine and medicine remain largely unappreciated 
in contemporary urban life.

In older settlements and rural pockets, knowledge 
of these plants was once widespread, passed 
down through generations. Fruits such as 
Baheda (Terminalia bellirica) and Gunda (Cordia 
dichotoma) were staple components of indigenous 
diets, while species like Brahmi (Bacopa monnieri) 
and Shatavari (Asparagus racemosus) were valued 
in Ayurveda for their therapeutic benefits. Today, 
however, as gardens are increasingly filled with 
exotic ornamentals and commercial agriculture 
favors monocultures, these resilient, multi-
functional plants are disappearing from both the 
landscape and collective memory.

By documenting these species, their ecological 
roles, and their diverse applications, this booklet 
hopes to encourage their revival—whether in kitchen 
gardens, public parks, or rewilding projects. Each 
entry provides details on growth habits, flowering and 
fruiting seasons, and traditional uses, offering a fresh 
perspective on plants that deserve renewed attention.
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The Meaning of Foraging in the urban era

In the sprawling complexity of modern urban 
life, our awareness of the non-human world 
has steadily diminished. Cities like Ahmedabad, 
which have undergone rapid expansion and 
transformation, often seem like ecosystems 
dominated entirely by human activity. Yet, tucked 
within cracks in pavements, clustered around the 
bases of old buildings, growing along railway lines, 
and nestled within roadside margins is a vast and 
largely unrecognized world of wild plant species. 
These are the spontaneous floras of the city—
plants that emerge without deliberate cultivation, 
existing at the intersection of ecology, history, and 
urban morphology. 
 
To ask whether we know the wild species around 
us is to probe deeper into the cognitive frameworks 
we use to define “nature” and “wilderness.” It 
challenges the binary thinking that places the wild 
outside the city and the cultivated within it. In truth, 
many so-called “weeds” are native or naturalized 
species that predate urban development or have 
co-evolved with human-modified landscapes. 
These plants are not only ecologically significant 
but also culturally and nutritionally valuable, 
particularly in contexts where foraging knowledge 
has historically played a vital role in subsistence 
and local economies. 
 
The Invisibility of the Familiar
 
One of the paradoxes of urban flora is that 
the most common species are often the least 
noticed. Plants like Portulaca oleracea (purslane), 
Parthenium hysterophorus (congress grass), Tridax 
procumbens, and Boerhavia diffusa exist in plain 
sight, yet are dismissed as background greenery 
or mere biological clutter. The invisibility of these 
plants is not a result of their scarcity, but of cultural 
conditioning—modern urban residents are not 
trained to observe plant life unless it fits within the 
ornamental, agricultural, or exotic categories. 
 
This form of ecological illiteracy is reinforced by 
the aesthetics of urban planning and public space 
management. Efforts to “beautify” cities often 
prioritize manicured lawns and exotic tree species 
over native vegetation. As a result, spontaneous 
plants are weeded out, sprayed with herbicides, 
or removed as part of routine maintenance. This 
process contributes to a loss of biodiversity and a 
growing disconnect between urban dwellers and 
the natural world, further displacing traditional 
ecological knowledge that once celebrated these 
very species for their utility and resilience. 

 
Beyond Ornamentation
 
Unlike ornamental or agricultural plants that are 
deliberately planted and maintained, spontaneous 
urban flora fulfills a different kind of ecological 
role. These plants are opportunists. They colonize 
marginal spaces, stabilize degraded soils, create 
microhabitats, and provide critical food sources 
for pollinators and birds. In this sense, they form 
an unacknowledged green infrastructure—an 
undercurrent of ecological processes that continues 
to operate regardless of human recognition. 
 
Take for instance Amaranthus viridis, a wild leafy 
green rich in vitamins and minerals, commonly 
found in open plots and near water sources in cities. 
Or Cleome gynandra, often growing in disturbed 
soils, which not only has nutritional value but is also 
used in traditional medicine. These species embody 
a form of ecological pragmatism—they thrive in 
stress conditions, regenerate quickly, and often 
have short life cycles, enabling them to adapt to 
urban microclimates. 
 
Recognizing these plants as “wild species” rather 
than “weeds” reframes them as vital components 
of the urban ecosystem. This reclassification allows 
us to ask new questions about the value they hold, 
both ecologically and culturally. 
 
Knowledge Erosion and the Fragmentation 
of Traditional Ecologies
 
Historically, wild edibles were part of a fluid 
continuum of food sources that included cultivated 
crops, semi-domesticated plants, and truly wild 
species. This continuum was maintained by 
practices such as seasonal foraging, market sales 
of wild greens, and the use of common lands for 
grazing and collection. However, with urbanization 
and the rise of industrial food systems, these 
practices have been steadily marginalized. The 
result is a generational rupture in ethnobotanical 
knowledge—what once was passed on orally or 
through direct practice is now either forgotten or 
deemed irrelevant. 
 
In the context of Ahmedabad, this erosion is 
palpable in the fading visibility of informal vendors 
selling wild greens or the decreasing use of certain 
wild plants in home cooking. Communities that 
once engaged with these species—whether 
through temple rituals, rural-to-urban migration, or 
subsistence food collection—are now disconnected 
from the spaces where such interactions occurred. 
 
This loss is not merely cultural or nostalgic—it 
has implications for food security, biodiversity 
conservation, and the resilience of local food 
systems. In a warming and increasingly volatile 
climate, the ability to access and understand 
non-cultivated food sources becomes an asset, 
not an anachronism. 
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Foraging is not just about survival or sustenance; 
it is deeply tied to cultural traditions and history. 
Indigenous communities around the world have 
long maintained an intimate relationship with 
wild plants, using them for food, medicine, and 
spiritual practices. The loss of plant knowledge is 
often linked to colonization, industrialization, and 
globalization, which have prioritized convenience 
over traditional wisdom. 
 
In many places, wild foods were once staples. 
Elderberries were used for immune-boosting 
syrups, nettles were brewed into nutritious teas, and 
acorns were ground into flour. In contrast, modern 
diets have become limited, focusing on a narrow 
range of cultivated crops, reducing both biodiversity 
and resilience in food systems. 
 
Reclaiming this knowledge is not just about 
reviving an old skill but about restoring a 
connection to our landscapes and histories. Many 
urban foragers today see their practice as an act 
of resistance—challenging industrial food systems, 
reclaiming public space, and fostering deeper 
ecological awareness.

Many people are hesitant to try wild foods due to 
fear of poisoning or contamination. While it is true 
that some plants are toxic, the same can be said of 
supermarket produce—many common vegetables 
have toxic parts (such as green potato skins or apple 
seeds). Learning plant identification is the key to 
foraging safely. 
 
A good starting point for overcoming this fear is to 
begin with well-known, easily identifiable species, 
such as dandelions or blackberries. Attending foraging 
walks, taking workshops, or using reliable field guides 
can help build confidence and knowledge.

The Role of Observation and Language
 
To know the wild species around us, one must first 
develop the habit of observation. This is not simply 
a visual exercise but a cognitive shift. It requires 
moving from a passive experience of the urban 
environment to an active engagement with its 
biological textures. Observing leaf shapes, root 
structures, flowering patterns, and growth habits 
not only builds familiarity with species but also 
deepens our understanding of seasonal cycles and 
ecological relationships. 
 
Language plays a crucial role in this process. Local 
and vernacular names of plants often encode 
information about their taste, uses, or phenology. 
In Gujarati, for example, ponkh refers not just to the 
immature grains of sorghum but a specific seasonal 
harvest, accompanied by a cultural celebration. 
Similarly, plants like methi na gha, bhaji lobhia, and 
kathod na dan are embedded in linguistic networks 
that tie them to specific geographies, climates, and 
culinary traditions. 
 
Reviving this linguistic biodiversity is essential to 
reversing the epistemic erasure that urbanization 
has caused. It allows for a re-mapping of the city—
not just in terms of streets and zones but in terms of 
edible landscapes and botanical histories. 
 
If we are to truly know the wild species around us, 
we must develop a new urban ethnobotany—one 
that combines rigorous observation, scientific 
classification, traditional knowledge systems, and 
cultural history. This interdisciplinary approach 
recognizes that cities are not ecologically barren 
spaces but hybrid ecotones where human and 
non-human life intersect in complex ways. 
 
Such an ethnobotany would not only catalog 
species but also record their relationships with 
people: the women who gather leaves for cooking, 
the street vendors who sell foraged greens, the 
temple caretakers who cultivate sacred groves, and 
the children who learn to recognize edible berries 
on their way to school. 
 
Ultimately, the question is not just whether wild 
species exist in our cities—they clearly do. The real 
question is whether we are prepared to notice, 
learn from, and live alongside them in ways that are 
respectful, sustainable, and mutually beneficial.
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Introduction 

The urban environment, though defined largely 
by built structures and human activity, supports 
a wide and often underestimated range of 
plant life. The presence of trees, shrubs, and 
herbs—whether cultivated, escaped, or truly 
wild—creates layered ecologies that interact 
with human systems in complex ways. In the 
context of foraging, understanding which species 
are common, their botanical characteristics, 
seasonal patterns, and ecological preferences 
is essential for identifying edible and medicinal 
plants with confidence and care. 
 
This section, Common Species and Varieties, 
focuses on the plants most frequently 
encountered in urban ecosystems, particularly 
within the Indian subcontinent and cities like 
Ahmedabad. The goal is to provide a practical 
botanical reference while fostering a deeper 
appreciation for the resilience, adaptability, and 
cultural significance of these species. 
 
The Ecology of Urban Flora
 
Urban ecosystems are not static but dynamic 
spaces where natural and human systems 
intersect. Many of the species encountered 
in cities are pioneers—plants that are the first 
to colonize disturbed soils, degraded lands, or 
forgotten corners. These include ruderal species, 
ephemerals, and hardy perennials that thrive in 
low-maintenance environments such as roadside 
verges, railway edges, drainage canals, vacant 
lots, and neglected gardens. While some of these 
species are native, many have been introduced 
through horticultural, medicinal, or ornamental use 
and have since naturalized over time. 
 
The classification of species in this section is 
based on their growth form—trees, shrubs, and 
herbs—as this helps the urban forager or student 
of ethnobotany to visually and functionally 
categorize plants in the field. Each form plays 
a different role within the urban food web and 
offers specific types of yields—fruits, leaves, roots, 
flowers, seeds, or resins. 

 
Relevance of Botanical Knowledge in 
Urban Foraging
 
Accurate plant identification is the foundation of 
safe and responsible foraging. Many edible species 
have close morphological similarities with toxic 
or inedible lookalikes. For this reason, each plant 
entry in the subsequent pages includes details on 
botanical characteristics such as leaf arrangement, 
inflorescence type, fruit morphology, and habitat 
preference. Understanding these traits not only aids 
in proper identification but also builds a botanical 
vocabulary that enhances observational skills. 
 
In a technical sense, this knowledge also connects 
to phenology—the study of periodic plant life cycle 
events. Urban environments, due to the urban 
heat island effect, often display microclimatic 
variations that affect flowering and fruiting times. 
Some species may fruit earlier or exhibit prolonged 
flowering due to warmer temperatures or altered 
light exposure. This temporal awareness becomes 
particularly useful when tracking edible yields over 
the course of a year. 
 
A Cultural and Historical Lens

Foraging is not solely a botanical or ecological 
practice; it is deeply embedded in cultural histories, 
culinary traditions, and local knowledge systems. 
Many of the plants listed here are not “wild” in 
the strictest sense—they may have once been 
cultivated in home gardens, temple groves, or 
agricultural fields and have since escaped or been 
reabsorbed into untended urban margins. In this 
way, the city functions as a repository of both living 
botanical material and cultural memory. 
 
Species like Amaranthus, Trigonella, Boerhavia, 
and Cassia have long-standing uses in traditional 
Gujarati foodways, particularly in rural and peri-
urban communities. However, their presence in 
the urban landscape today often goes unnoticed 
or unacknowledged. By compiling and re-
contextualizing these species, this section hopes 
to encourage the restoration of vernacular food 
knowledge and reframe what we consider as edible 
or valuable within the city. 
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Despite modernization, foraging continues to 
persist, particularly in marginalized communities 
where access to cultivated food is limited. In urban 
environments, too, there is a growing interest in 
rediscovering edible weeds like purslane (Portulaca 
oleracea) and sow thistle (Sonchus oleraceus), 
which often grow unnoticed in vacant lots, 
roadsides, and neglected gardens.

Foraging has never been merely about sustenance; 
it is deeply embedded in cultural traditions, rituals, 
and cuisines. Many Indian communities have 
maintained strong relationships with foraged 
plants, integrating them into their culinary heritage.
 
In the tribal belt of Chhattisgarh and Jharkhand, 
for instance, wild tubers and greens such 
as kand (Dioscorea spp.) and chakora saag 
(Rumex vesicarius) have remained vital dietary 
components. These plants are not only rich in 
nutrients but also hold cultural significance, often 
featuring in seasonal festivals and communal 
feasts. In Kashmir, foraged morels (gucchi, 
Morchella spp.) are among the most prized wild 
edibles, gathered from forest floors and sold at high 
prices due to their rich umami flavor and reputed 
medicinal benefits.
 
In southern India, foraged plants have been 
integral to temple offerings and Ayurvedic healing 
traditions. Thumbai (Leucas aspera), a wild 
medicinal herb, is commonly foraged and used 
in traditional Siddha medicine for treating fevers 
and respiratory ailments. Similarly, Aprajita (Clitoria 
ternatea), known for its striking blue flowers, has 
been foraged for its medicinal and culinary uses, 
appearing in herbal teas and natural food dyes.

On Hybrids, Varieties, and Local Adaptations
 
Urban plants are often shaped by unique 
pressures—pollution, foot traffic, fragmented soil 
profiles, and irregular watering cycles. Over time, 
many species adapt through microevolution or 
hybridization, resulting in phenotypic variation 
even within the same species. For example, 
Chlorophytum borivilianum (safed musli), often 
found in temple gardens or semi-wild groves, can 
show variability in root size and leaf structure 
depending on local conditions. Likewise, trees like 
Tamarindus indica or Cassia fistula may display 
variations in flowering intensity, seed pod shape, or 
leaf density across different parts of the city. 
 
This section acknowledges such botanical diversity 
by referring not only to the species but also to 
notable varieties or regional ecotypes, where 
relevant. Though formal botanical taxonomy 
may not always capture these micro-differences, 
observational documentation helps foragers 
and urban ecologists to better understand plant 
behavior and adaptability.
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NOVEMBER - FEBUARY

11.0 - 30.0 m

APRIL - JUNEBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

TERMINILIA BELLIRICA

बहेड़ा
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From a foraging perspective, Baheda offers 
significant seasonal bounty. The fruits are 
collected in the dry season, after they ripen 
and fall to the ground. For rural and forest-
dwelling communities, these fruits represent 
an important source of non-timber forest 
products (NTFPs). They are often sun-dried 
and sold in local markets or to herbal medicine 
traders, providing supplemental income. 
This sustainable foraging practice not only 
preserves traditional knowledge but also 
supports forest economies. 
 
Additionally, Baheda’s wood is moderately 
durable and used locally for agricultural 
implements and firewood. Its leaves serve as 
fodder, and in some regions, are used to craft 
eco-friendly plates. The flowers, although less 
prominent in folklore, support biodiversity by 
attracting pollinators. 

 
Baheda's cultural footprint also extends to 
spirituality. It is considered sacred in some tribal 
traditions, symbolizing strength and resilience. 
The tree's presence near homes or temples is 
often believed to bring health and protection. 
 
In an era of ecological degradation, the 
Baheda tree stands as a resilient native 
species, supporting both biodiversity and 
traditional lifeways. As urban foraging gains 
popularity, Baheda represents a bridge 
between ancient practices and modern 
sustainable living. Recognizing and respecting 
its seasonal rhythms, ecological role, and 
cultural heritage is vital to ensuring its place in 
both forests and collective memory.

The Baheda tree (Terminalia bellirica), 
also known as Bibhitaki in Sanskrit, is a 
large deciduous tree native to the Indian 
subcontinent. It holds immense value in 
India's ecological, medicinal, and cultural 
landscapes. Found across dry and moist 
deciduous forests, especially in central and 
northern India, the Baheda tree is recognized 
for its tall stature, spreading canopy, and 
distinctive oval-shaped fruits. 
 
Culturally, Baheda is deeply embedded in 
Ayurveda, India's ancient system of medicine. 
It is one of the three key ingredients of the 
revered formulation Triphala—a blend of Amla 
(Emblica officinalis), Haritaki (Terminalia 
chebula), and Baheda. In Ayurvedic philosophy, 
Baheda is known as the “fearless fruit” 
(Bibhitaki meaning “one that keeps away 
disease”) due to its powerful healing properties. 
The dried fruit is used to treat respiratory 
disorders, digestive issues, and as a rejuvenator. 
Traditional healers and vaidyas often use 
Baheda in powders, decoctions, and oils. 

BAHEDA
TERMINILIA BELLIRICA

बहेेड़ाा �
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Blooming & Fruiting Season

Baheda’s flowers are subtle—tiny yellow-green 
blossoms that emerge between April and June, 
often going unnoticed amid the dense foliage. 
But it is the fruit that commands attention. By 
winter, greyish-brown, velvety drupes appear, 
ripening from November to February, their wrinkled 
surfaces concealing the powerful medicinal 
potential within.

Growth & Habitat

Standing tall at up to 30 meters, the Baheda 
tree is a striking presence in India’s dry and 
moist deciduous forests. Its smooth grey bark, 
sturdy branches, and lush canopy make it a 
valuable shade-giving tree, well-suited to the 
arid conditions of Gujarat. Often found along 
roadsides, in mixed forests, or scattered through 
rural landscapes, Baheda is an unassuming giant 
with remarkable properties.

Culinary & Medicinal Uses

Despite its somewhat astringent taste, Baheda’s 
fruit is an indispensable ingredient in traditional 
medicine. As one of the three components of the 
famed Ayurvedic formula Triphala, it is believed to 
aid digestion, enhance respiratory function, and 
promote longevity. In some regions, the dried pulp 
is steeped into herbal teas or used to soothe throat 
infections. Though bitter, the seed kernel contains 
oil that is occasionally extracted for medicinal use.
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Fig. Fruit of the Baheda treeFig. Flowers of the Baheda treeFig. Leaf of Baheda tree

Baheda, or Terminalia bellirica, is a large 
deciduous tree that can be distinguished by its 
prominent and characteristic features. When 
searching for it in urban landscapes, particularly 
in parks, avenues, or older institutional campuses, 
look for a tall tree reaching up to 20–30 meters in 
height, with a broad, spreading crown. 
 
The leaves are a primary clue: they are large, 
simple, and alternately arranged towards the 
ends of branches, often clustering in a somewhat 
whorled pattern. Each leaf is broadly oval to 
oblong, about 10–20 cm long, with a glossy 
surface and distinct veins that are clearly visible 
from both sides. The tip is typically rounded or 
slightly pointed, and the leaf margins are smooth. 
 
During the flowering season, Baheda produces 
small, pale greenish-yellow flowers that appear 
in simple, spike-like inflorescences from the 
leaf axils. However, the flowers are not always 
noticeable unless you are observing carefully in 
the early part of the growing season (spring to 
early summer). 
 

The most distinctive feature for identification 
is the fruit. Baheda fruits are large, ovoid to 
slightly spherical drupes, about 2–3 cm long. 
They are green when immature and ripen to a 
dull brownish-grey. Each fruit has a hard, woody 
stone inside, and its surface is lightly hairy and 
rough to the touch when mature. These fruits 
often persist on the ground below the tree, 
making them a reliable clue even outside the 
fruiting season. 
 
Ecologically, Baheda prefers open, sunny areas 
with deep soils but shows considerable tolerance 
to urban conditions. In cities like Ahmedabad, 
it is often found in older parks, along broad 
roads, near temples, or within the premises 
of government buildings, where traditional or 
medicinal plantings were once common. 
 

When spotting Baheda, look for a combination 
of tall stature, large clustered leaves, rough bark, 
and scattered woody fruits either hanging on the 
branches or strewn under the canopy. The bark 
itself is another identifier—grayish to dark brown, 
with shallow vertical cracks, sometimes flaking in 
older trees. 
 
Patience and careful observation across seasons 
will reveal the Baheda tree’s unmistakable 
presence in the urban wilderness.
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BAHEDA (Terminalia_bellirica)

बहेड़ा  Combretaceae
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BAHEDA (Terminalia_bellirica)

बहेड़ा  Combretaceae
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OCTOBER - JANUARY

5.0 - 10.0 m

MAY - JULYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

LIMONA ACIDISSIMA

बेल
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WOOD APPLE
LIMONA ACIDISSIMA

बेेल

From a foraging perspective, Limonia acidissima 
plays an important role, especially for rural and 
tribal communities. The fruit is typically gathered 
in the wild during the dry season when the hard 
shells mature and fall from the tree. Foragers 
often crack open the shell with stones or tools 
to extract the sticky, fibrous pulp. This seasonal 
harvest provides a valuable source of nutrition 
and, in some cases, income, as the fruit is sold in 
local markets or roadside stalls. 
 
Medicinally, wood apple is known for its cooling 
and digestive properties. In Ayurveda, the pulp 
is used to treat ailments such as indigestion, 
constipation, ulcers, and even respiratory 
conditions. The tree’s leaves and bark also hold 
medicinal value, being used in decoctions and 
poultices for various treatments. 

 
The tree’s ecological significance is equally 
notable. Its deep roots prevent soil erosion, and its 
ability to thrive in drought-prone areas makes it 
ideal for dryland agroforestry systems. Moreover, 
it provides food for wildlife, including monkeys 
and birds. 
 
In the context of modern urban foraging, the 
wood apple stands as a reminder of India’s deep 
connection with native species. It encourages a 
reconnection with seasonal rhythms, traditional 
knowledge, and sustainable practices rooted in 
the land’s biodiversity and cultural history.

The wood apple tree (Limonia acidissima), also 
known as kaitha, bael patthar, or elephant apple, 
is a rugged and resilient tree native to the Indian 
subcontinent. It thrives in dry, arid regions and is 
commonly found growing in the wild, on farms, 
and along roadsides across central and southern 
India. With its thorny branches, rough bark, and 
large, round, hard-shelled fruits, the tree stands 
out as a symbol of endurance and utility in Indian 
ecological and cultural landscapes. 
 
Culturally, the wood apple has long held a place in 
folk traditions, religious practices, and Ayurvedic 
medicine. The fruit’s pulp, with its strong aroma 
and sweet-sour taste, is commonly used in rural 
Indian homes to prepare chutneys, sherbets, 
and jams. In parts of eastern India, especially 
Odisha and West Bengal, it is a seasonal delicacy 
relished in both raw and processed forms. The 
panchamrit offered in temples during religious 
rituals sometimes includes the pulp of the wood 
apple, especially in Shaivite traditions where it is 
considered sacred. 
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Growth & Habitat

Rough, gnarled, and resilient, the Kaitha tree—
better known as the Wood Apple—is a rugged 
survivor of India’s semi-arid landscapes. 
Reaching about 10 meters in height, it thrives 
in harsh, dry conditions, its twisted branches 
bearing thick, aromatic foliage. It is often found 
in scrub forests, temple groves, and even along 
agricultural field edges, where its presence is both 
practical and symbolic.

Blooming & Fruiting Season

In the scorching summer months, typically 
between May and July, the Kaitha tree produces 
clusters of small, fragrant white flowers. These 
give way to the tree’s most distinctive feature—its 
tough-shelled fruits. Taking months to mature, 
they ripen between October and January, their 
rock-hard exteriors concealing a richly scented, 
fibrous pulp within.

Culinary & Medicinal Uses

Kaitha is a paradox of toughness and flavor. While 
its shell is nearly impenetrable without a hammer 
or stone, the pulp inside is a treasure trove of 
taste—sweet, tangy, and deeply aromatic. It is 
blended into cooling sherbets, spiced chutneys, 
and jams, particularly in Gujarat and Rajasthan. 
In Ayurveda, it is revered for its digestive and 
liver-supporting properties. The fruit pulp is often 
prescribed to soothe gastrointestinal discomfort, 
while its astringent qualities make it a remedy for 
throat infections.
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Fig. Fruit of the Wood Apple treeFig. Flowers of the Wood apple treeFig. Leaf of Wood Apple tree

The Wood Apple is a medium-sized, slow-
growing, deciduous tree that can reach up to 
10–15 meters in height. It typically has a rugged, 
gnarled appearance with an irregular, wide-
spreading crown. The bark is rough, fissured, 
and grayish-brown, often flaking off in irregular 
patches. From a distance, the tree might seem 
sparse or scraggly, especially during the dry 
season when it sheds leaves. 
 
The leaves are distinctive and key for 
identification. They are compound, with two or 
three pairs of leaflets arranged oppositely. Each 
leaflet is oval, smooth-edged, about 2–5 cm long, 
and releases a strong citrusy or slightly pungent 
smell when crushed. This smell can serve as 
a useful field clue. During the dry months, the 
leaves may fall off partially or completely, but 
during the monsoon and post-monsoon seasons, 
the tree looks fuller and greener. 
 

The flowers are small (about 1 cm across), 
greenish-white to yellowish in color, and appear in 
dense, axillary clusters. Flowering usually occurs 
during the spring to early summer. Though not very 
showy, the slight fragrance of the flowers might 
draw small insects. 
 
The most distinctive feature of the Wood Apple is 
its fruit. The fruits are round to slightly oval, about 
the size of a large orange (5–10 cm in diameter), 
with an extremely hard, woody shell that is 
grayish or brownish when mature. Immature fruits 
are green. Inside, the pulp is brown, sticky, and 
aromatic, containing numerous small white seeds. 
In urban settings, spotting these fruits either 
hanging from the branches or fallen on the ground 
is often the easiest way to identify the tree. 
 

Fruits generally mature towards the end of winter 
or early summer, though in warmer climates 
like Ahmedabad, they can be found hanging on 
the tree even longer, sometimes into the early 
monsoon season.



36

WOOD_APPLE (Limonia_acidissima)

बेल  Rutaceae
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WOOD_APPLE (Limonia_acidissima)
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JUNE - AUGUST

10.0 - 20.0 m

MARCH - MAYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

MADHUCA LONGIFOLIA

महुआ
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MAHUA
MADHUCA LONGIFOLIA

महुुआ

 
From a foraging perspective, the Mahua tree is 
one of the most seasonally significant species. 
Its flowers bloom in early spring, typically around 
March to April, and are collected daily as they 
fall to the ground. This seasonal collection is a 
community activity, particularly among women 
and children, who gather the flowers in the early 
morning. The seeds, harvested later, are pressed 
to extract Mahua oil, which is used in cooking, 
lighting lamps, and in traditional medicine. 
 
Medicinally, almost every part of the Mahua tree 
has value. The flowers are used to treat bronchitis 
and skin ailments, while the oil from seeds is 
applied to relieve joint pain and wounds. The bark 
is known for its anti-inflammatory properties and 
is used in Ayurvedic treatments. 

 
Ecologically, Mahua is a keystone species in dry 
forests, providing food for birds, bats, and insects. 
It plays a role in soil conservation and thrives in 
degraded lands, making it ideal for reforestation 
and agroforestry systems. 
 
In contemporary discussions of sustainability and 
indigenous rights, the Mahua tree represents 
more than just a resource—it is a symbol of 
ecological knowledge, community resilience, 
and cultural continuity. Its significance 
underscores the importance of protecting forest 
rights, native food systems, and the traditional 
ecological wisdom that has sustained 
communities for generations.

The Mahua tree (Madhuca longifolia), also 
known as Madhuka, is one of the most culturally 
revered and ecologically significant trees in 
India, especially in the central, eastern, and tribal 
regions. This hardy, deciduous tree thrives in dry 
deciduous forests and plains, often growing wild 
or near villages. Known for its spreading canopy 
and fleshy flowers, the Mahua tree is a vital part 
of rural life, offering food, medicine, livelihood, 
and spiritual meaning. 
 
Culturally, Mahua holds a sacred status among 
many Adivasi (indigenous) communities, 
including the Gond, Santhal, and Baiga tribes. It 
is considered a “Kalpavriksha”—a wish-fulfilling 
tree—due to the sheer range of resources it 
provides. Mahua flowers are edible, sweet, and 
nutrient-rich, often dried and used to make 
porridge, sweets, or traditional liquors. The 
fermented mahua liquor is not just a recreational 
drink; it plays a central role in rituals, festivals, 
and community bonding. It is offered to deities, 
consumed during ceremonies, and shared during 
social gatherings. 
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Growth & Habitat

The Mahua tree is a lifeline for many rural 
communities in India. Towering at 20 meters, with 
a dense, spreading canopy, this deciduous tree 
thrives in dry, tropical climates, making it well-
suited for Gujarat’s landscape. It is commonly 
found in forests, village outskirts, and near water 
bodies, where its deep roots help stabilize the soil.

Blooming & Fruiting Season

Mahua’s fragrant, creamy-white flowers appear 
in early summer, between March and May. These 
blossoms, rich in nectar, attract a variety of 
pollinators. By late summer, the flowers give way 
to fleshy, greenish-yellow fruits that ripen between 
June and August.

Culinary & Medicinal Uses

Mahua flowers are a delicacy, enjoyed fresh, 
dried, or fermented into an intoxicating country 
liquor. The dried petals are often used to prepare 
sweets, porridge, and even flour in some tribal 
communities. The seeds yield an oil that is widely 
used for cooking and as a substitute for ghee. 
In Ayurveda, Mahua is known for its cooling 
properties and is used to treat fatigue, skin 
conditions, and respiratory ailments.
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Fig. Fruit of the Mahua treeFig. Flowers of the Mahua treeFig. Leaf of Mahua tree

Recognizing Mahua (Madhuca longifolia) in 
urban landscapes requires both botanical 
observation and an understanding of its historical 
and cultural significance. As a species native 
to the Indian subcontinent, Mahua is a highly 
valued tree in indigenous and rural cultures, 
often planted intentionally near villages, temples, 
and community centers. In modern cities like 
Ahmedabad, it continues to persist in older 
neighborhoods, peri-urban areas, and spaces 
where traditional land-use patterns have not 
been completely erased. 
 
The first step in spotting Mahua is to understand 
its structural and botanical characteristics. A 
mature Mahua tree is large, typically reaching 15 
to 20 meters in height, with a broad, dense crown 
providing heavy shade. The trunk is thick, with 
deeply fissured, dark brown to blackish bark that 
appears rugged and almost corky. Unlike lighter-
barked urban trees such as neem or gulmohar, 
the roughness and color of Mahua’s bark make it 
distinctive. 
 

The leaves of Mahua are simple, thick, and 
leathery, arranged spirally towards the ends 
of branchlets. They are oblong to elliptic in 
shape, with a smooth, glossy dark green surface 
once mature, and reddish tones when young—
particularly visible during the dry season when 
leaf turnover occurs. These seasonal color 
shifts are a useful visual cue when scanning a 
landscape for Mahua, especially during late 
winter and early summer. 
 
Flowering is a key indicator of Mahua's presence. 
From February to April, the tree produces small, 
creamy white to pale yellow, fleshy flowers 
with a highly distinctive, sweet fragrance. 
Notably, the flowers emerge directly from older 
parts of the tree—such as the trunk and main 
branches—through a phenomenon called 
cauliflory, relatively rare among urban trees. In 
the right season, one can spot clusters of flowers 
seemingly erupting from the main trunk, a visual 
signature nearly unique to Mahua in these 
settings. 
 

Following flowering, green berry-like fruits 
develop, maturing into a yellowish-brown hue by 
the early monsoon season. These fruits are edible 
and often collected by local residents, making the 
tree an active participant in both the ecological 
and cultural life of its environment. 
 
Understanding Mahua's cultural role provides 
additional strategies for locating it in the urban 
wilderness. Historically, Mahua trees were 
considered sacred and planted near temples, 
village squares, and community gathering places. 
In modern cities, remnants of this pattern survive. 
In Ahmedabad, for example, Mahua trees are 
often found near old temples, along the margins 
of older residential areas, or in the grounds of 
traditional farmsteads now absorbed into urban 
sprawl. 
 
Additionally, Mahua continues to hold importance 
for tribal communities who have migrated to cities. 
Urban slums and informal settlements, especially 
those with roots in rural traditions, sometimes 
maintain Mahua trees, harvesting the flowers and 
fruits for food or ritual use.
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MAHUA (Madhuca_longifolia)

महुआ  Sapotaceae
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JUNE - AUGUST

10.0 - 20.0 m

MARCH - MAYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

MANILKARA HEXANDRA

खिरनी
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KHIRNI
MANILKARA HEXANDRA

खि�रनीी

Culturally, Khirni has long-standing value in folk 
medicine and traditional diets. In Ayurvedic and 
Unani practices, its bark, leaves, and fruit are 
used to treat ailments like diarrhea, ulcers, and 
respiratory disorders. The tree is often grown near 
homes and temples, considered auspicious in 
some regions due to its evergreen nature and life-
sustaining fruits. It is also planted in sacred groves 
where it forms part of the local spiritual ecology. 
 
In agroforestry, Khirni is particularly valuable 
as a drought-resistant species. It is commonly 
used as a rootstock for grafting chikoo (sapota), 
enhancing the resilience of commercial fruit 
orchards. Its deep roots help in soil binding and 
groundwater conservation, making it ideal for 
land restoration in dry zones. The tree is also used 
as fodder, with its leaves and twigs fed to cattle, 
especially during dry months. 

 
The Khirni tree embodies a sustainable food 
system—one that relies on wild or semi-wild 
species that require minimal inputs and offer 
high ecological returns. As interest grows in 
urban foraging and native edible plants, Khirni 
stands as a reminder of India’s hidden botanical 
wealth, offering a model for climate-resilient food 
security grounded in indigenous knowledge. 
 
Reviving the value of Khirni in modern contexts 
not only supports biodiversity and nutrition but 
also reinforces the importance of traditional 
ecological practices that have nourished 
communities for generations.

Khirni (Manilkara hexandra), also known as 
Rayan, Pala, or Khirni ber, is a lesser-known yet 
culturally and ecologically valuable fruit tree 
native to the Indian subcontinent. Belonging 
to the Sapotaceae family, it is a medium-sized 
evergreen tree found across dry deciduous 
forests, particularly in central, western, and 
peninsular India. Khirni is closely related to the 
sapodilla (chikoo) but is more drought-tolerant 
and well-adapted to semi-arid regions. 
 
The yellow, berry-sized fruits of the Khirni tree 
ripen in the summer and are sweet, soft, and 
highly nutritious. Rich in vitamin C, iron, and 
natural sugars, the fruits are often eaten fresh or 
sun-dried. Among rural and tribal communities, 
Khirni fruit is a treasured seasonal delicacy, often 
foraged from the wild or backyard trees. Its 
foraging significance lies in the fact that it fruits 
during the early summer—a lean period for many 
agrarian households—providing both nourishment 
and a modest source of income when sold in local 
markets or along roadside stalls. 
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Growth & Habitat

A slow-growing, evergreen tree that reaches up 
to 15 meters in height, Khirni is well-adapted to 
India’s dry deciduous forests. Its dense foliage 
provides ample shade, making it a valuable tree in 
old temple groves and village outskirts. The bark is 
dark and rough, while its leaves are leathery and 
glossy, helping it withstand long periods of drought.

Blooming & Fruiting Season

Khirni’s tiny, pale yellow flowers emerge between 
February and April, almost hidden within the 
foliage. By May or June, these give way to small, 
oval fruits that turn golden-yellow when fully ripe, 
their sweetness attracting birds and fruit bats.

Culinary & Medicinal Uses

Khirni’s pulpy fruit is sweet and slightly musky, 
enjoyed fresh in summer. It is also dried and 
stored for later use. The tree’s bark and leaves 
are traditionally used in Ayurvedic medicine to 
manage diabetes and fever, while the latex from 
the bark has applications in wound healing.
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Fig. Fruit of the Khirni treeFig. Flowers of the Khirni treeFig. Leaf of Khirni tree

Identifying Khirni (Manilkara hexandra) in an 
urban environment demands careful attention to 
both scientific markers and cultural landscapes. 
Though less conspicuous than some urban trees, 
Khirni is deeply integrated into the agrarian and 
cultural practices of western and central India, 
and remnants of this relationship persist in city 
edges and old settlements. 
 
Khirni is a medium-sized, evergreen tree that 
typically grows between 12 to 18 meters in height, 
though urban specimens may appear smaller 
due to constrained space and soil conditions. The 
tree’s bark is distinctive: thick, grayish-brown, 
and cracked into small, rectangular or square 
blocks. The presence of a pale, gummy exudate 
when the bark is injured is a helpful field sign, 
though not always easily visible. 
 

The leaves are simple, leathery, and elliptical 
to oblong in shape, clustered towards the ends 
of branchlets. A key identifying feature is the 
leaf’s glossy upper surface and a paler, slightly 
pubescent underside. New leaves often emerge 
with a faint reddish or bronze hue, offering a 
seasonal clue for observers, especially during the 
transition from winter to spring. 
 
Khirni flowers are small, inconspicuous, and 
pale yellowish-white, appearing in short axillary 
clusters. They are easily overlooked unless 
specifically sought, often blooming around 
February to April. Their modest size contrasts 
with the rich, sweet scent they emit, which can 
sometimes be detected before the flowers are 
visually spotted. 
 

The fruits of Khirni provide the clearest 
identification opportunity. Ripening between April 
and June, they are small (about 1.5 to 2.5 cm long), 
ovoid, and turn a bright yellow or orange when 
mature. These fruits are edible, sweet, and highly 
prized, historically harvested from both wild and 
cultivated trees. In season, clusters of ripe fruits 
or the bright color against the glossy green leaves 
can quickly reveal a Khirni tree. 
 
Culturally, Khirni has been a traditional tree 
associated with rural homesteads, temple groves, 
and field boundaries. It is valued for its shade, 
fruit, and, historically, its hardy timber. In cities like 
Ahmedabad, it is often found in peri-urban zones, 
near old agricultural lands, temple premises, 
or as part of surviving orchards that have been 
engulfed by urban expansion. 
 
In particular, look for Khirni in older housing 
colonies built on erstwhile farmland, university 
campuses, and temple complexes where 
planting sacred and fruit-bearing trees was once 
customary. Local communities with ties to rural 
traditions may continue to care for and protect 
Khirni trees, making social memory an important 
indicator of the tree's presence.
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KHIRNI (Manilkara_hexandra)

खिरनी  Sapotaceae
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KHIRNI (Manilkara_hexandra)

खिरनी  Sapotaceae
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JUNE - AUGUST

10.0 - 20.0 m

APRIL - MAYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

CORDIA MYXA

लसोड़ा
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LASODA
CORDIA MYXA

लसोोड़ाा �

Foraging Lasoda is a deeply rooted seasonal 
practice. The tree begins to fruit in late spring 
to early summer, a period when other wild 
edibles may be scarce. The small green fruits are 
collected by hand, often by women and children, 
as part of daily routines or intentional foraging 
trips. This seasonal harvest provides not only a 
valuable source of nutrition and culinary diversity 
but also an opportunity for small-scale income 
generation, as fresh and pickled Lasoda are sold 
in village markets and by roadside vendors. 
 
Medicinally, Lasoda is used in Ayurveda and 
Unani systems. Its fruits, bark, and leaves 
are known for their demulcent, expectorant, 
and anti-inflammatory properties. The fruit is 
traditionally used to soothe sore throats, treat 
respiratory conditions, and aid digestion. The bark 
is also used for its astringent properties in treating 
ulcers and skin infections. 

 
Ecologically, Cordia myxa plays an important role 
in dryland ecosystems. It provides shade, fodder, 
and habitat for birds and insects. Its deep root 
system helps stabilize soils, making it suitable for 
reforestation and soil conservation projects. 
 
In the context of urban and rural foraging, 
Lasoda represents a sustainable, seasonal, and 
deeply cultural relationship between people 
and the landscape. Its persistence in traditional 
food systems and folk medicine underscores 
the importance of preserving local knowledge, 
biodiversity, and access to wild or semi-wild 
food sources that have nourished communities 
for generations.

Lasoda (Cordia myxa), also known as Gunda, 
Lasura, or Bhokar, is a deciduous tree widely 
distributed across India, especially in dry tropical 
and subtropical regions. A member of the 
Boraginaceae family, Lasoda is well adapted to 
arid climates and often grows along roadsides, 
field boundaries, and in the wild. It is a medium-
sized tree with a spreading canopy, broad leaves, 
and distinctive mucilaginous fruits that appear in 
clusters during the summer months. 
 
Culturally, Lasoda holds a special place in rural 
Indian food traditions. Its green, sticky, immature 
fruits are harvested before ripening and are 
commonly used to prepare traditional pickles 
and vegetable curries. These pickles are popular 
in northwestern India, especially in Rajasthan, 
Haryana, Punjab, and Gujarat, where Lasoda 
grows abundantly. The fruit’s natural viscosity 
helps bind spices, and it is often preserved 
with mustard oil, salt, and local seasonings to 
make a long-lasting, flavorful condiment that 
accompanies everyday meals. 
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Growth & Habitat

A medium-sized deciduous tree, Lasoda is 
commonly seen in semi-arid regions and along 
agricultural field boundaries. It can grow up to 15 
meters tall, with a gnarled trunk and a spreading 
canopy. Its leaves are large, rough, and covered 
with soft hairs, giving them a slightly fuzzy texture.

Blooming & Fruiting Season

Lasoda flowers in early summer (March–April), 
producing small, tubular white flowers that cluster 
together. By May and June, sticky green fruits 
appear, which later turn orange when fully ripe.

Culinary & Medicinal Uses

The fruits of Lasoda are well-known for their 
mucilaginous texture and are often pickled while 
still green. Their sticky pulp is believed to aid 
digestion and soothe irritated throats. In traditional 
medicine, the bark and leaves are used to treat 
respiratory issues and fevers.
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Fig. Fruit of the Lasoda treeFig. Flowers of the Lasoda treeFig. Leaf of Lasoda tree

Spotting Lasoda (Cordia myxa) in an urban 
setting requires a blend of botanical observation 
and cultural awareness. Though often overlooked 
due to its modest appearance outside the fruiting 
season, Lasoda is a valuable wild edible, and 
signs of its presence are woven into the older 
cultural and ecological fabric of many Indian 
cities, including Ahmedabad. 
 
Cordia myxa is a small to medium-sized 
deciduous tree, typically reaching heights 
of 10–15 meters. In an urban environment, 
constrained growth conditions may result in 
shorter or more irregularly shaped specimens. 
The tree has a short, often gnarled trunk with 
rough, grayish-brown bark that tends to fissure 
with age, creating a textured surface that is a key 
identifying feature. 
 
The leaves of Lasoda are large, broad, and 
ovate, with a slightly rough, sandpaper-like 
texture on the upper side and a paler, softer 
underside. Margins are usually entire or slightly 
undulate. Leaf size can be substantial—
sometimes up to 15–20 cm long—making the 
foliage appear dense when the tree is in full 
leaf. After leaf fall, the tree may appear skeletal 
and scraggly, but this bareness is temporary 
and can be a seasonal cue. 

 
Flowering typically occurs from February to 
April, producing small, white, funnel-shaped 
flowers clustered at the ends of branchlets. While 
individually inconspicuous, the mass flowering 
can create a noticeable white flush against the 
tree’s otherwise coarse appearance. 
 
The most prominent identifying feature of Lasoda 
is its fruit. Between May and July, the tree bears 
round, green fruits that mature to a yellowish-
brown hue. Fruits are roughly the size of a small 
plum (2–3 cm in diameter), sticky to the touch 
due to their mucilaginous content, and often 
found hanging in bunches. Observing the sticky 
nature of the fallen or low-hanging fruits can 
confirm the identification. 
 
Culturally, Lasoda holds significance in traditional 
Indian diets and folk medicine. Its fruits are 
commonly used for making pickles, and its gum 
and bark are employed in indigenous healing 
practices. Because of its utility, Lasoda trees were 
often planted near rural homesteads, temple 
grounds, and along old roadways. 
 

In the urban context, Lasoda trees survive in 
several types of overlooked spaces. They are often 
found in older neighborhoods, particularly near 
boundary walls, empty plots, and older institutional 
campuses. Their resilience to poor soil and 
drought-like conditions means they often thrive in 
marginal lands, such as abandoned lots, roadside 
verges, or semi-wild areas on the urban fringe. 
 
In cities like Ahmedabad, scanning around peri-
urban villages incorporated into the urban sprawl, 
temple premises, and old community gardens 
can often lead to successful spotting. In culturally 
active areas, you might also encounter evidence 
of human interaction—such as freshly plucked 
branches or collected fruits—that hints at a tree’s 
presence even before it is visually located.
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LASODA (Cordia_myxa)

लसोड़ा  Boraginaceae
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LASODA (Cordia_myxa)

लसोड़ा  Boraginaceae
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JUNE - AUGUST

10.0 - 12.0 m

FEBUARY - APRILBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

BAUHINIA VARIEGATA

कचनार
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KACHNAR
BAUHINIA VARIEGATA

कचनाार

 
Culturally, the Kachnar tree is considered 
auspicious in various Indian traditions. In some 
Hindu rituals, its flowers and leaves are used 
as offerings. In Ayurveda, different parts of the 
tree—especially its bark, buds, and flowers—are 
used for their astringent, anti-inflammatory, 
and digestive properties. Kachnar is traditionally 
prescribed for ailments such as thyroid disorders, 
diarrhea, skin conditions, and wound healing. 
 
From a foraging perspective, Kachnar is 
accessible, abundant, and requires minimal 
processing, making it a popular wild edible. 
Foragers often recognize the tree by its 
characteristic leaves and buds, which grow 
in easily reachable clusters. In rural and semi-
urban areas, Kachnar foraging is still practiced, 
especially by older generations who maintain 
culinary and medicinal knowledge passed down 
through families. 

 
Ecologically, Bauhinia variegata is valuable for its 
drought resistance, soil-enriching properties, and 
as a host plant for pollinators. Its early blooming 
period provides nectar for bees and butterflies 
when few other sources are available. 
 
Today, with growing interest in indigenous edibles, 
urban foraging, and seasonal eating, Kachnar 
is experiencing a quiet revival. It stands as a 
symbol of how beauty, sustenance, and tradition 
can coexist in a single tree—rooted in place, 
community, and time-honored knowledge.

Kachnar (Bauhinia variegata), also known 
as mountain ebony, is a striking deciduous 
tree native to the Indian subcontinent. Easily 
recognizable by its twin-lobed, camel-hoof-
shaped leaves and stunning orchid-like flowers 
in shades of white, pink, and purple, Kachnar is 
commonly found in urban gardens, forest edges, 
dry deciduous forests, and along roadsides 
throughout India. Beyond its ornamental beauty, 
this tree holds deep cultural, ecological, culinary, 
and foraging significance in Indian life. 
 
One of the most notable features of Kachnar is 
its edible flower buds, which appear in late winter 
and early spring (around February to April). These 
fleshy, pinkish buds are foraged and used in a 
variety of traditional Indian dishes, especially 
in northern and central India. In cuisines of 
states like Uttar Pradesh, Bihar, Rajasthan, and 
Himachal Pradesh, Kachnar buds are cooked 
with spices, sometimes paired with lentils, or 
pickled to be enjoyed year-round. Their unique 
mildly tangy flavor and soft texture add richness 
to simple meals. In foraging communities, the 
seasonal appearance of Kachnar buds marks an 
important culinary transition between the end of 
winter and the beginning of summer. 
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Growth & Habitat

A small to medium-sized tree (10F–12 meters), 
Kachnar is a common sight in urban gardens and 
dry deciduous forests. Its most distinctive feature 
is its twin-lobed leaves, which resemble the shape 
of a camel’s hoof. The tree has smooth, greyish 
bark that darkens with age.

Blooming & Fruiting Season

From February to April, Kachnar bursts into a 
spectacular display of pinkish-purple flowers. The 
flowers give way to long, slender seed pods, which 
mature by late summer.

Culinary & Medicinal Uses

The unopened flower buds are widely used in 
Indian cuisine, particularly in stir-fries, pickles, and 
curries. The bark is traditionally used in Ayurvedic 
remedies for thyroid disorders and digestive issues.
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Fig. Fruit of the Kachnar treeFig. Flowers of the Kachnar treeFig. Leaf of Kachnar tree

Recognizing Kachnar (Bauhinia variegata) in 
an urban landscape requires a keen eye for 
distinctive botanical traits and an understanding 
of its cultural embedding within the city’s 
ecological tapestry. A beloved species across 
India, Kachnar is often planted intentionally in 
cities like Ahmedabad for both its ornamental 
and culinary values. 
 
Kachnar is a medium-sized, deciduous tree that 
usually grows to heights of 10–15 meters but can 
appear smaller in the restricted spaces of urban 
settings. Its most defining feature is its leaves—
each leaf is uniquely bilobed, shaped somewhat 
like a camel’s hoof or a butterfly. The leaves are 
smooth, about 10–15 cm across, and exhibit a 
deep cleft at the apex, dividing them into two 
rounded halves. This hoof-like shape provides 
a highly reliable first clue when scanning green 
spaces for Kachnar. 
 

From late winter into early summer (typically 
February to April in western India), Kachnar trees 
burst into a spectacular display of orchid-like 
flowers. The flowers are usually large, five-
petaled, and may range in color from vibrant 
pinks and purples to occasional whites. The 
flowering is so dense that during peak season, a 
Kachnar tree may appear as a pink or lavender 
cloud from a distance. A closer look will reveal 
that each flower has a delicate, slightly twisted 
arrangement of petals and prominent stamens, 
resembling an ornate, symmetrical sculpture. 
 
After flowering, long, flat, brown seed pods (15–30 
cm in length) develop by late summer. These pods 
often hang conspicuously against the bare or 
semi-bare branches, providing another seasonal 
cue for identification. 
 
Culturally, Kachnar holds a special place in culinary 
traditions, particularly in North and Western India. 
Its flower buds are considered a delicacy and are 
used in dishes like kachnar ki sabzi. Because of 
this culinary and aesthetic significance, Kachnar 
trees have been purposefully planted in parks, old 
institutional compounds, temple courtyards, and 
residential avenues. 

 
In Ahmedabad’s urban matrix, Kachnar is often 
found lining older roads, inside public parks, 
near heritage sites, and occasionally on college 
campuses. Civic authorities sometimes favor it in 
public landscaping projects for its manageable 
size, aesthetic appeal, and drought tolerance. 
 
In wilder patches or neglected public spaces, 
spotting Kachnar becomes easier by following 
signs of human interaction—look for trimmed 
branches during flowering season, or find 
evidence of collected buds. Sometimes, local 
foragers or flower vendors will be seen gathering 
kachnar flowers during peak bloom.
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KACHNAR (Bauhinia_variegata)

कचनार  Fabaceae
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KACHNAR (Bauhinia_variegata)

कचनार  Fabaceae
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JUNE - AUGUST

0.30 - 0.45 m

JUNE - SEPTEMBERBlooming Season

Scientific Name

Seed Maturing Season

Height Range

Local Name

CHLOROPHYTUM BORIVIlIANUM

मूसली
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MUSLI
CHLOROPHYTUM BORIVIlIANUM

मूूसलीी

 
The foraging significance of Musli, especially 
among tribal communities, is considerable. In 
forested and hilly regions, indigenous people 
have long collected Musli roots from the wild. 
For generations, this seasonal foraging has not 
only provided access to herbal medicine but also 
served as a source of livelihood, with dried Musli 
roots fetching a high price in traditional medicine 
markets. Women often play a central role in 
identifying and carefully digging out the roots, 
ensuring the plant population is not overharvested. 
 
However, due to overharvesting and habitat loss, 
wild Musli populations have declined significantly, 
prompting efforts in conservation, sustainable 
foraging, and cultivation. Recognizing its economic 
and ecological importance, some regions have 
integrated Musli into agroforestry and medicinal 
plant programs, promoting it as a high-value, low-
input crop suitable for degraded lands. 
 

Ecologically, Musli grows well in loamy, well-
drained soils, under the partial shade of forest 
canopies or in mixed farming systems. It thrives 
during the monsoon season and is harvested in 
the cooler months once the foliage dries. 
 
In the context of India’s ethnobotanical heritage, 
Musli is a powerful symbol of the intersection 
between traditional knowledge, biodiversity, and 
rural livelihoods. Its story highlights the value of 
preserving not just medicinal plants, but also the 
cultural landscapes and communities that have 
sustained them through time.

Musli (Chlorophytum borivilianum), often 
referred to as Safed Musli, is a herbaceous 
plant native to India’s tropical and subtropical 
forests, particularly in states like Madhya 
Pradesh, Maharashtra, Chhattisgarh, and parts 
of southern India. Recognizable by its grass-like 
leaves and small white star-shaped flowers, Musli 
is most valued for its tuberous roots, which are 
thick, white, and fleshy. These roots have been 
deeply woven into India’s cultural, medicinal, 
and foraging traditions, particularly through their 
revered status in Ayurvedic and folk medicine. 
 
Culturally, Musli holds a special place in Indian 
Ayurveda, Siddha, and Unani systems of healing, 
where it is classified as a potent “rasayana”—a 
rejuvenating tonic. Its roots are renowned for 
their adaptogenic, aphrodisiac, and restorative 
properties. Safed Musli is traditionally used 
to enhance vitality, sexual health, and overall 
immunity. Ayurvedic texts praise its ability 
to balance vata and pitta doshas, improve 
reproductive health, and support convalescence 
after illness. It is also used to treat conditions 
such as arthritis, fatigue, and diabetes. 
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Growth & Habitat

A low-growing, herbaceous plant found in 
dry, sandy soil, Shetur is often cultivated for its 
medicinal roots. It prefers well-drained locations 
and is commonly grown in herbal gardens.

Blooming & Fruiting Season

Shetur produces delicate, white, star-shaped 
flowers during the monsoon, followed by small 
seed capsules that mature by winter.

Culinary & Medicinal Uses

The tuberous roots of Shetur are a powerhouse of 
nutrition, often ground into powder and consumed 
with milk to boost stamina and immunity. 
Traditionally, it is used as an aphrodisiac and to 
enhance vitality.
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Fig. Seed capsule of the Musli plantFig. Flowers of the Musli plantFig. Leaf of Musli plant

Identifying Musli (Chlorophytum borivilianum) 
in an urban wilderness setting demands close 
observation and a familiarity with its subtle 
botanical traits. Unlike towering trees or sprawling 
shrubs, Musli is a small, herbaceous plant that 
often blends discreetly into the understory or 
ground layer of urban green spaces. Its medicinal 
significance has elevated its cultural importance, 
especially in Indian traditional medicine, but 
spotting it in the wild remains a task requiring 
careful attention. 
 
Musli is a perennial herb characterized by its 
tufted rosette of slender, linear leaves that arise 
from a central base. The leaves are typically 
20–40 centimeters long and only about 1–2 
centimeters wide, giving the plant a grass-like 
appearance. They are smooth, bright to deep 
green, and slightly arching or recurved, creating a 
graceful, flowing form close to the ground. 
 

The plant flowers during the monsoon or early 
post-monsoon season (July to September in 
Gujarat), producing delicate spikes (racemes) of 
small, star-shaped white flowers. Each flower 
is about 1.5 centimeters across, with six narrow 
petals and prominent stamens, giving a fragile, 
airy look to the inflorescence. In ideal conditions, 
flowering is prolific and can create a soft white 
haze above the foliage. 
 
Seed capsules, when formed, are small, round, 
and tri-lobed, maturing towards the end of the 
flowering season. These capsules contain tiny 
black seeds. However, due to urban disturbances 
and human collection pressures, it is rare to 
see fully mature seed capsules in some urban 
patches. 
 
Another distinguishing trait is the plant’s root 
system. Musli develops thick, fleshy, cylindrical 
tuberous roots, which are the primary part 
used medicinally. However, since they are 
underground, spotting them requires excavation 
or observation of disturbed soil where roots may 
have been exposed. 

 
Given Musli's economic and medicinal value—
used in Ayurveda for its adaptogenic, aphrodisiac, 
and restorative properties—naturally growing 
populations are increasingly rare in highly 
urbanized areas. However, remnants of wild 
or semi-wild populations can still be found in 
specific microhabitats. 
 
In Ahmedabad, Musli is more likely to be 
encountered in protected green zones, edges of 
older parks, neglected gardens, or wastelands 
where the soil is sandy and well-drained. It 
favors partially shaded areas under sparse 
tree cover rather than full sun or deep forest 
shade. Botanical gardens, medicinal plant 
conservatories, and areas adjacent to temple 
groves may sometimes maintain or protect small 
stands of Musli due to its cultural importance. 
 
Occasionally, domestic gardens or small 
community green spaces might feature Musli, 
especially if curated by individuals aware of 
medicinal plants.
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MUSLI (Chlorophytum_borivilianum)

मूसली  Asparagaceae
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MUSLI (Chlorophytum_borivilianum)

मूसली  Asparagaceae
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APRIL - MAY

4.0 - 8.0 m

FEBUARY - APRILBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

SALVADORA PERSICA

मिस्वाक
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PILU
SALVADORA PERSICA

मि�स्वााक

 
Foraging for Pilu often involves the collection 
of its twigs, fruits, and sometimes leaves. 
The small, round green-to-purple fruits are 
edible and have a mildly sweet and pungent 
flavor. They are sometimes eaten raw or used 
in local preparations. Among pastoral and 
desert communities, Pilu fruits are not only a 
source of seasonal nutrition but are also fed to 
livestock. The leaves are browsed by camels 
and goats, especially when fodder is scarce 
during dry seasons. 
 
Culturally, the tree is considered a lifeline in 
desert regions, where its presence indicates 
underground water and provides critical shade 
and forage. It also plays a role in traditional 
medicine. The bark and root extracts are used 
to treat rheumatism, asthma, skin diseases, and 
digestive issues. Its use in folk healing and rituals 
is still practiced in parts of western India. 

 
Ecologically, Pilu is invaluable. It is salt-
tolerant, grows in degraded soils, and helps 
in land reclamation, soil stabilization, and 
combating desertification. It is also planted 
as a windbreak and is known to improve the 
microclimate of arid lands. 
 
In the larger narrative of indigenous 
knowledge, ecological resilience, and 
sustainable living, Pilu stands as a remarkable 
example of a tree that offers medicine, 
nutrition, hygiene, and environmental 
restoration. As interest in traditional foraging 
and climate-resilient species grows, Pilu’s 
relevance continues to thrive—rooted deeply 
in India’s landscape and memory.

Pilu (Salvadora persica), also known as the 
Toothbrush Tree or Jal tree, is a small, hardy, 
evergreen shrub or tree native to the arid and 
semi-arid regions of India, Africa, and the 
Middle East. In India, Pilu is commonly found 
in Rajasthan, Gujarat, Punjab, Haryana, and 
parts of Madhya Pradesh, especially in dry, 
saline, or alkaline soils where few other trees 
thrive. Despite its unassuming appearance, Pilu 
holds deep cultural, ecological, medicinal, and 
foraging significance, especially in traditional 
communities and desert ecosystems. 
 
One of the most renowned uses of Pilu is 
as a natural toothbrush. The tree’s fibrous 
twigs, known as miswak or datun, have been 
traditionally used for oral hygiene for centuries. 
Recognized even in Islamic tradition as a 
sunnah (recommended practice) of the Prophet 
Muhammad, the use of Pilu twigs as a toothbrush 
is both culturally significant and scientifically 
supported. The twigs possess antibacterial, 
antifungal, and anti-inflammatory properties, 
making them an effective, sustainable alternative 
to modern dental products. 



70

Growth & Habitat

Pilu is a small, drought-resistant tree (up to 8 meters) 
found in coastal areas and saline environments. Its 
deep roots help stabilize sandy soils, making it an 
essential species for arid-land reforestation.

Blooming & Fruiting Season

It flowers between February and April, producing 
tiny greenish-white blooms. By summer, these 
mature into small, fleshy, reddish fruits.

Culinary & Medicinal Uses

The fruit of Pilu is eaten fresh and has a mildly 
sweet, tangy taste. More famously, its twigs are 
used as natural toothbrushes (miswak) due to their 
antibacterial properties. The leaves and bark are 
also used in traditional medicine to treat joint pain 
and respiratory ailments.
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Fig. Fruit of the Pilu plantFig. Flowers of the Pilu plantFig. Leaf of Pilu plant

Identifying Pilu (Salvadora persica), often known 
as the toothbrush tree or meswak tree, in urban 
wilderness requires a combination of botanical 
observation and cultural awareness. Although 
primarily associated with arid and semi-arid 
landscapes, Pilu is surprisingly resilient and can 
persist in disturbed, dry, and neglected urban 
spaces. 
 
Pilu is typically a small tree or large shrub, 
reaching heights between 2 to 6 meters, though in 
particularly favorable conditions it can grow even 
taller. It is characterized by a dense, irregular, 
and spreading crown, often appearing gnarled or 
untidy compared to more manicured urban trees. 

 
The bark is rough and cracked, varying from grey 
to light brown, and sometimes flaking off in older 
specimens. One of the most diagnostic features 
is the plant’s leaves: they are simple, opposite, 
thick, and leathery, with an oval to lanceolate 
shape. The leaves are typically about 3–7 cm long, 
bright green, and somewhat fleshy, adapted to 
minimize water loss. When crushed, they emit a 
slight mustard-like odor due to the presence of 
sulfur compounds—a distinctive identification 
cue. 
 
During the flowering season, which typically 
occurs between February and April, Pilu produces 
small, greenish-yellow, fragrant flowers arranged 
in dense axillary or terminal clusters. Although 
not visually striking, the fragrance can sometimes 
lead one to the tree when flowering is profuse. 
 
Following flowering, the tree bears small, round 
berries that transition from green to a reddish or 
purple-black hue when ripe, generally by May or 
early June. These berries are edible, slightly sweet 
when mature, and culturally significant in some 
traditional diets and medicinal practices. 

 
Historically, Pilu has been highly valued for its 
branches, which have been used as natural 
toothbrushes (miswak) for centuries in South 
Asia, the Middle East, and Africa. In urban 
India, particularly around Ahmedabad, Pilu can 
often be found in older community spaces, 
temple compounds, graveyards, and peripheral 
agricultural lands, where traditional practices 
are still maintained. Occasionally, it survives on 
the edges of older roads, wastelands, and urban 
village peripheries. 
 
Because Pilu thrives in saline, alkaline, and dry 
soils, it is less likely to be found in heavily watered 
urban gardens or parks but more likely along 
neglected plots, sandy riverbanks, or old village 
commons incorporated into city expansions.
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PILU (Salvadora_persica)

मिस्वाक  Salvadoraceae
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PILU (Salvadora_persica)

मिस्वाक  Salvadoraceae
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AUGUST - OCTOBER

10.0 - 20.0 m

MARCH - MAYBlooming Season

Scientific Name

Seed Maturing Season

Height Range

Local Name

CASSIA FISTULA

अमलतास
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AMALTAS
CASSIA FISTULA

अमलताास

 
The foraging and medicinal significance of 
Amaltas lies primarily in its seed pods—long, dark 
brown, cylindrical structures that hang from the 
branches. These pods contain a sticky, sweetish 
pulp known for its laxative and detoxifying 
properties. Traditionally, the pulp is collected and 
used to prepare herbal remedies for constipation, 
fever, and skin ailments. In Ayurveda, it is referred 
to as Aragvadha, meaning “disease killer,” and 
is classified as a purgative and blood purifier. 
The pulp is also used in folk medicine as a mild 
treatment for children and the elderly due to its 
gentle action. 
 
Foraging for Amaltas involves collecting the 
mature pods, which are typically harvested 
between late summer and early monsoon. Rural 
communities, especially in Madhya Pradesh, 
Maharashtra, Gujarat, and southern states, 
rely on this seasonal harvesting to make home 
remedies or to sell in local markets. The flowers 
and leaves are also used in some traditional 
decoctions and home treatments. 

 
Ecologically, Cassia fistula plays a key role 
in supporting pollinators such as bees and 
butterflies, thanks to its vibrant and nectar-rich 
flowers. It is also planted as an ornamental and 
shade tree, valued for its drought resistance and 
minimal maintenance. 
 
In India’s foraging traditions, Amaltas is not just 
admired for its beauty—it is revered for its healing 
properties, seasonal presence, and cultural 
resonance. It embodies the close relationship 
between the natural world and human well-being, 
reminding us that everyday trees can be powerful 
sources of nourishment, medicine, and meaning.

Amaltas (Cassia fistula), also known as the 
Indian laburnum or Garmalo, is one of India’s 
most striking flowering trees. Known for its 
cascading clusters of brilliant golden-yellow 
flowers, Amaltas is celebrated both as a cultural 
symbol and a medicinal plant, and is commonly 
found in forests, roadsides, gardens, and village 
peripheries across the country. Native to the 
Indian subcontinent, it thrives in tropical and 
subtropical climates, especially during the hot, 
dry months leading into the monsoon. 
 
Culturally, Amaltas holds great significance. 
In many Indian traditions, especially in South 
India, the flowering of Cassia fistula marks the 
arrival of Vishu, the Malayali New Year. The tree’s 
blossoms, called Konna poovu in Malayalam, 
are considered auspicious and are prominently 
displayed in Vishu kani—a symbolic arrangement 
viewed at dawn on the new year to bring 
prosperity. The tree is also mentioned in ancient 
Sanskrit texts and is associated with purity, 
renewal, and fertility. 
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Growth & Habitat

One of the most visually striking trees, Amaltas, or 
the Indian Laburnum, is known for its cascading 
golden-yellow flowers. It grows in dry, deciduous 
forests and is a common avenue tree in Gujarat.

Blooming & Fruiting Season

The tree bursts into full bloom between March 
and May, with long, pendulous clusters of bright 
yellow flowers. Its cylindrical, dark brown pods 
mature by winter.

Culinary & Medicinal Uses

The pulp inside the seed pods is a natural 
laxative and is traditionally consumed to relieve 
constipation. In Ayurveda, Amaltas is also used for 
skin ailments and fever reduction.
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Fig. Seed capsule of the Amaltas plantFig. Flowers of the Amaltas plantFig. Leaf of Amaltas plant

Cassia fistula, commonly known as Amaltas 
or the golden shower tree, is one of the most 
visually striking trees found in urban landscapes, 
especially during its flowering season. 
Recognizing Amaltas in the urban wilderness 
involves observing its distinctive botanical 
features along with understanding its favored 
locations based on cultural planting practices. 
 
Amaltas is a medium-sized deciduous tree, 
usually growing to heights of 8 to 15 meters. It has 
a moderately thick trunk with smooth to slightly 
fissured grey bark. One of its primary identifying 
features is its foliage: the leaves are pinnate, 
about 30–40 cm long, each consisting of 4 to 8 
pairs of ovate to oblong leaflets. The leaflets are 
smooth-edged, dull green, and slightly leathery, 
with a characteristic drooping habit when 
mature. 
 

However, the most unmistakable marker of 
Amaltas is its spectacular flowering display, 
typically occurring from April to June in western 
India, including Ahmedabad. The tree becomes 
almost entirely covered in long, drooping racemes 
(flower clusters) that can reach up to 50–60 cm 
in length. These racemes are densely packed with 
bright yellow, five-petaled flowers that create 
a cascading effect. During peak flowering, the 
foliage is often sparse, making the vivid yellow 
blooms even more prominent. 
 
Following flowering, the tree produces distinctive 
cylindrical seed pods, which are another helpful 
identification marker. These pods are dark 
brown to black when mature, stiff, and woody, 
measuring up to 60 cm in length. They often 
persist on the tree well into the dry season, 
making it easy to spot Amaltas outside its 
flowering window. 

 
Amaltas holds deep cultural and religious 
significance across India. It is often associated 
with festivals like Vesak (Buddha Purnima) and 
various spring celebrations. For this reason, urban 
planners, temple authorities, and civic bodies 
commonly plant Amaltas along avenues, near 
temples, in public parks, and around institutions 
aiming to promote aesthetic appeal and cultural 
symbolism. 
 
In Ahmedabad, one might find Amaltas lining 
older roads, large public gardens, university 
campuses, and civic spaces designed during 
the mid-20th century when ornamental tree 
planting was part of urban beautification drives. 
Furthermore, areas with historic settlements, 
religious precincts, and colonial-era parks often 
feature mature specimens.
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AMALTAS (Cassia_fistula)

अमलतास  Fabaceae
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AMALTAS (Cassia_fistula)

अमलतास  Fabaceae
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AUGUST - OCTOBER

15.0 - 25.0 m

MARCH - MAYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

PONGAMIA PINNATA

करंज
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KARaNJ
PONGAMIA PINNATA

करंंज

From a foraging and utilitarian perspective, 
Karanj is immensely valuable. Every part of the 
tree—seeds, bark, leaves, flowers, and oil—has a 
use. The seeds are collected once they ripen and 
fall, typically during the post-monsoon months. 
Though the seeds are toxic if ingested raw, the 
extracted oil is used topically and as a natural 
pesticide, insect repellent, and even in lamp fuel in 
rural homes. It has also gained popularity in recent 
years as a source of biofuel, making Karanj an 
important species in sustainable energy research. 
 
The leaves, rich in nitrogen, are used as green 
manure and fodder, especially for goats and 
sheep. In foraging communities, leaves and 
bark are also incorporated into ethnoveterinary 
medicine, helping to treat livestock ailments. The 
flowers attract bees and pollinators, contributing 
to local biodiversity and supporting beekeeping. 
 

Ecologically, Karanj plays a crucial role in restoring 
degraded soils, fixing nitrogen, and preventing 
erosion. Its deep roots allow it to thrive in saline or 
dry conditions, making it an important species for 
climate-resilient agroforestry systems. 
 
In India’s cultural and foraging landscape, 
Karanj stands as a symbol of resilience, utility, 
and traditional ecological knowledge. It bridges 
the gap between sustainable livelihoods, rural 
healthcare, and environmental stewardship, 
embodying the deep-rooted relationship between 
communities and the land they inhabit.

Karanj (Pongamia pinnata), also known as Indian 
Beech, is a medium-sized deciduous tree native 
to the Indian subcontinent and Southeast Asia. 
Recognized for its spreading canopy, glossy 
leaves, and small lavender-pink flowers, Karanj is a 
common sight along roadsides, riverbanks, village 
commons, and field boundaries across India. 
While its hardy, drought-tolerant nature makes it 
ideal for reforestation and soil reclamation, Karanj 
also holds deep cultural, medicinal, and foraging 
significance in Indian rural life. 
 
Traditionally, Karanj has been associated with 
healing and purification. In many villages, it is 
considered a sacred tree, often planted near 
temples or used in rituals, especially during 
purification ceremonies. Its oil and leaves are 
used in ritual cleansing and traditional ayurvedic 
practices. The bitter seeds of the tree are known to 
yield a medicinal oil—Karanja oil—used externally 
to treat skin diseases, wounds, ulcers, and 
rheumatism. In Ayurveda and Siddha medicine, 
Karanj is valued for its antibacterial, antifungal, 
and anti-inflammatory properties. 
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Growth & Habitat

A medium-sized, fast-growing tree, Karanj is often 
found along roadsides, riverbanks, and coastal 
areas, thriving in both dry and waterlogged soils. Its 
spreading canopy makes it an excellent shade tree.

Blooming & Fruiting Season

Fragrant, purplish-pink flowers bloom between 
March and May, followed by woody, brown seed 
pods that mature in winter.

Culinary & Medicinal Uses

While the seeds are toxic if consumed raw, their oil 
(Karanja oil) is widely used in traditional medicine 
and as an alternative to neem oil. The leaves are 
sometimes used as fodder, and the flowers are mildly 
sweet, occasionally infused into herbal remedies.
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Fig. Fruit of the Karanj plantFig. Flowers of the Karanj plantFig. Leaf of Karanj plant

Pongamia pinnata, commonly known as Karanj 
or Indian Beech, is a medium-sized, fast-growing, 
nitrogen-fixing tree often found thriving in urban 
settings across India, including Ahmedabad. 
Recognizing Karanj in the urban wilderness 
involves close attention to its botanical features, 
seasonal cues, and the cultural logic behind its 
widespread urban planting. 
 
Karanj typically grows to a height of 10–15 meters, 
with a broad, rounded canopy. It has a short, thick 
trunk with a somewhat rough and fissured bark 
that is grayish-brown in color. One of the primary 
features for identification is its compound leaves, 
which are alternate and pinnate, each comprising 
5 to 9 leaflets. The leaflets are glossy, dark green, 
ovate to elliptic, and around 5–10 cm long, with a 
smooth texture and pointed tip. The leaves have a 
slight leathery feel and a dense arrangement that 
creates a heavy shade under the tree. 

 
During its flowering season, generally between 
March and May in regions like Ahmedabad, 
Karanj produces small, fragrant flowers arranged 
in loose axillary racemes. The flowers are white 
to pinkish-lavender, somewhat pea-like in 
structure (reflecting the tree's membership in 
the Fabaceae family), and often lightly scented. 
Their relatively subtle appearance compared to 
showier urban trees requires close observation to 
detect during flowering. 
 
The tree’s fruits are distinctive: flat, thick, woody 
pods that are elliptic-oblong in shape and about 
5–7 cm long. They are initially green and later turn 
brown as they mature, usually containing one 
or two large, brown, oil-rich seeds. These pods 
persist on the tree for several months after the 
flowering phase, making fruit observation an 
important part of identification. 

 
Karanj has been traditionally valued in India 
for its medicinal properties, oil production, and 
environmental resilience. Due to its drought 
tolerance, soil-reclamation ability, and nitrogen-
fixing properties, Karanj is often deliberately 
planted in urban parks, institutional campuses, 
temple grounds, roadsides, and around water 
bodies such as tanks and lakes. 
 
In Ahmedabad, older institutional campuses, 
municipal parks, and riverfront developments 
often feature mature Karanj trees. It is especially 
favored in areas where shade is desired quickly 
and where low-maintenance greenery is a 
priority. Additionally, Karanj’s sacred association 
with some local traditions and its status as a 
"useful" tree for oils and medicinal products have 
helped preserve it in semi-public spaces and 
sacred groves.
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KARANJ (Pongamia_pinnata)

करंज  Fabaceae
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JUNE - AUGUST

10.0 - 15.0 m

APRIL -  JUNEBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

GARCINIA INDICA

कोकम
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KOKUM
GARCINIA INDICA

कोोकम

 
Foraging for kokum is a communal and seasonal 
activity. In forested and semi-forested areas 
of the Western Ghats, local communities—
particularly women—gather fallen ripe fruits from 
the forest floor or hand-pick them from the tree. 
The rind is then sun-dried and preserved, while 
the pulp is sometimes fermented or processed 
into syrup or butter (kokum butter or phool), 
which is used medicinally and in cosmetics. 
 
In traditional medicine, kokum is revered for its 
digestive, anti-inflammatory, and antioxidant 
properties. The dried rind is used to make 
infusions that treat heat strokes, acidity, 
indigestion, and skin rashes. Kokum butter, 
extracted from the seeds, is used topically for 
cracked heels, chapped lips, and skin irritation, 
and is increasingly used in herbal skincare 
products today. 

 
Ecologically, Garcinia indica thrives in humid, 
shaded environments, often as part of multi-
layered forest gardens or home gardens in the 
Konkan belt. It supports biodiversity by attracting 
pollinators and acts as a low-maintenance, 
perennial food source. 
 
Culturally, kokum is more than a fruit—it’s a 
seasonal marker, a connector of people and 
place, and a reflection of traditional ecological 
knowledge. As interest grows in indigenous 
superfoods and climate-resilient crops, kokum 
stands out as a species that embodies the 
sustainable, flavor-rich, and community-centered 
foodways of India’s Western coastal region.

Kokum (Garcinia indica), a small, tropical, 
evergreen tree native to the Western Ghats 
of India, is a culturally rich and ecologically 
important species. Known for its deep red-purple 
fruits, kokum is a seasonal delight and a staple 
in culinary, medicinal, and foraging traditions 
of coastal and tribal communities, especially in 
Maharashtra, Goa, Karnataka, and Kerala. 
 
Kokum fruits, which ripen in the hot summer 
months (April to June), are highly prized for 
their cooling, sour, and tangy flavor. The rind of 
the fruit is dried and used as a natural souring 
agent, much like tamarind, in Konkani, Goan, and 
Malvani cuisines. The resulting ingredient, known 
as amsul or sol, is used to flavor fish curries, dals, 
and chutneys, lending a distinctive taste and 
deep color. One of the most culturally significant 
kokum preparations is the kokum sherbet, 
a sweet, spiced summer drink that is both 
refreshing and restorative, commonly offered to 
guests as a gesture of hospitality. 
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Growth & Habitat

A slow-growing, medium-sized tree with dark, 
glossy leaves, Bhirand is native to the Western 
Ghats but has been cultivated in parts of Gujarat. 
It prefers humid environments and deep, well-
drained soils.

Blooming & Fruiting Season

Its small, reddish flowers appear in early summer, 
followed by round, dark purple fruits that ripen 
between June and August.

Culinary & Medicinal Uses

The dried rind of Bhirand’s fruit is the famous 
kokum, used extensively in Konkan and Gujarati 
cuisine. It is valued for its cooling properties and 
digestive benefits, often added to drinks, curries, 
and chutneys. The seeds yield a butter that is used 
in skin-care products.
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Fig. Fruits of the Kokum plantFig. Flowers of the Kokum plantFig. Leaf of Kokum plant

Kokum (Garcinia indica), a small to medium-
sized evergreen tree, is primarily native to the 
Western Ghats but can occasionally be found 
in urban gardens, botanical collections, and 
specially curated green spaces in cities like 
Ahmedabad. Spotting kokum in the urban 
wilderness requires attention to its distinct 
botanical traits and an understanding of where 
and why it might be planted culturally. 
 
Kokum trees typically reach heights of 5 to 12 
meters, with a narrow, pyramidal canopy when 
young, becoming more rounded and spreading as 
they mature. The bark is dark brown to blackish, 
relatively smooth, with a slightly cracked texture 
on older trees. 
 
The foliage is a key identifier: kokum leaves are 
simple, opposite, and glossy, with an oblong 
to elliptic shape, measuring 5–15 cm long. The 
leaves have a leathery texture, deep green color 
on the upper surface, and a slightly lighter shade 
underneath. The prominent midrib and fine lateral 
veins give the leaf a firm, structured look. 
 

Flowering typically occurs from November to 
February. Kokum flowers are small, reddish, or 
purple, and unisexual—male and female flowers 
are found on separate trees (dioecious species). 
They are arranged in small clusters at leaf axils. 
While modest in size, the flowers' bright color 
makes them stand out against the dark green 
leaves during the flowering season. 
 
Following pollination, the fruits appear and 
mature between March and June. The kokum 
fruit is round, about 3–5 cm in diameter, turning 
deep red to purple when ripe. It has a smooth, 
tough rind enclosing a juicy, sour pulp with 5–8 
seeds. The vibrant fruits are one of the clearest 
markers for identifying kokum during the fruiting 
season. 
 

Kokum holds high cultural and culinary value, 
particularly along the western coastal belt of 
India, but its medicinal and drought-tolerant 
properties have led to its selective urban 
cultivation. It is commonly planted in specialized 
botanical gardens, ethnobotanical parks, 
university campuses, temple compounds, and 
occasionally in private gardens of those familiar 
with its benefits. In Ahmedabad, kokum is less 
widespread naturally but can be found in curated 
green spaces where indigenous or medicinal 
plant species are intentionally preserved. 
 
It is rarely seen as a random street tree, which 
makes its discovery a bit more challenging 
without targeted searching in specialized or 
consciously cultivated areas.
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KOKUM (Garcinia_indica)

कोकम  Clusiaceae
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KOKUM (Garcinia_indica)

कोकम  Clusiaceae
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APRIL - MAY

20.0 - 40.0 m

FEBUARY - MARCHBlooming Season

Scientific Name

Seed Maturing Season

Height Range

Local Name

ULMUS SPP.

देसी पापड़ी
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ELM TREE
ULMUS SPP.

देेसीी पाापड़ीी�

From a foraging and ethnobotanical perspective, 
elm trees offer several useful components. 
The inner bark, or cambium, has been used in 
traditional medicine by some Himalayan tribes. 
Ground into a powder or made into a paste, 
it is believed to have anti-inflammatory and 
demulcent properties, used to treat sore throats, 
digestive issues, and skin conditions. Although not 
commonly consumed as food in India, in times of 
scarcity or famine, parts of the bark and leaves 
have reportedly been used in subsistence diets, 
often boiled or dried and ground into flour. 
 
The young leaves of some elm species are also 
browsed by livestock, and the tree plays a small 
role in silvipastoral systems in the Himalayan 
foothills, where it is grown alongside fodder 
grasses and crops. In some indigenous traditions, 
the presence of elm trees in forested areas is 
associated with shade, shelter, and protection, 
and the trees are sometimes considered sacred 
or symbolic of resilience, especially due to their 
ability to regenerate after harsh winters. 
 

Ecologically, elm trees support biodiversity by 
hosting a variety of birds, insects, and fungi. 
In India, where deforestation and habitat 
degradation threaten native flora, preserving 
indigenous species like Ulmus wallichiana is 
vital for maintaining ecological balance in the 
Himalayan forests. 
 
Though not as prominent in Indian foraging lore 
as neem or banyan, the elm tree quietly persists 
as a resilient, multipurpose species with deep 
roots in regional traditions, local healing, and 
forest-based livelihoods.

Elm trees (Ulmus spp.), though more commonly 
associated with temperate regions of Europe, Asia, 
and North America, also grow in parts of northern 
and northeastern India, particularly in Himachal 
Pradesh, Uttarakhand, Jammu & Kashmir, and 
parts of the Eastern Himalayas. In India, species 
like Ulmus wallichiana (Himalayan Elm) are 
native to the Himalayan belt, thriving in cool, 
moist climates between 900 and 3,000 meters 
elevation. While elms do not feature prominently 
in mainstream Indian culinary traditions, they hold 
ecological, medicinal, and localized cultural value, 
especially in mountain communities. 
 
The Himalayan Elm, for example, is recognized 
for its durable timber, which is used in the 
construction of rural homes, agricultural tools, 
and furniture. Its wood, being strong and resistant 
to splitting, has long been valued by communities 
that rely on forest resources for self-sufficiency. 
In traditional Himalayan architecture, elm wood 
is sometimes used for beams and framework due 
to its flexibility and strength. 
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Growth & Habitat

Elms are deciduous and semi-deciduous trees 
found across the Northern Hemisphere, thriving in 
temperate and tropical-montane regions of North 
America and Eurasia. They are commonly located 
in bottomlands, floodplains, stream banks, and 
swampy grounds, but also adapt to upland areas 
with moist, fertile soils. These trees prefer well-
drained, loamy soils and can tolerate both wet and 
dry conditions.

Blooming & Fruiting Season

Elm trees produce small, inconspicuous flowers 
in early spring, typically between February and 
March, before the emergence of leaves. The flowers 
are often red or green and lack petals, as they are 
wind-pollinated. Following flowering, elms develop 
samaras—flat, winged seeds—that mature and 
disperse by late spring. These samaras are light 
green when young and turn brown as they mature.

Culinary & Medicinal Uses

The young, green samaras are edible and have a 
taste reminiscent of fresh green peas. They can 
be consumed raw, added to salads, used as a 
filling in summer rolls, or incorporated into various 
dishes. The inner bark of certain elm species, 
such as the Slippery Elm (Ulmus rubra), has 
been traditionally used to make a mucilaginous 
tea or porridge, providing nourishment during 
times of scarcity. The inner bark of elms, 
particularly the Slippery Elm, has been employed 
in traditional medicine for its demulcent and 
anti-inflammatory properties. It has been used to 
soothe sore throats, coughs, digestive issues, and 
to aid in wound healing. In traditional remedies, 
elm bark has been applied both internally and 
externally to treat conditions such as diarrhea, 
rheumatism, ulcers, and skin inflammations.
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Fig. Seed capsule of the Elm treeFig. Flowers of the Elm treeFig. Leaf of Elm tree

Spotting an elm tree (Ulmus species) in the urban 
environment requires a combination of botanical 
observation and contextual awareness. Though 
native primarily to temperate regions, various 
species of elm—especially Ulmus parvifolia 
(Chinese Elm) and Ulmus americana (American 
Elm)—have been widely planted across cities 
worldwide, including in parts of India for their 
hardy, ornamental, and shade-providing qualities. 
 
Elms are generally medium to large deciduous 
trees, often reaching 15–30 meters in height 
depending on species and growing conditions. 
They characteristically develop a high, arching 
canopy that forms an elegant, vase-like shape, 
especially in mature specimens. This canopy form 
is a primary visual cue when identifying elms at a 
distance. 
 
The bark of an elm is typically rough and 
furrowed, developing deep, irregular fissures as 
the tree ages. In younger trees, the bark might 
appear smoother but gradually becomes rugged 
and greyish-brown. 
 

The leaves of elm trees are perhaps their most 
distinctive feature. They are simple, alternate, and 
have a double-serrated margin—meaning each 
tooth on the leaf's edge has smaller teeth. Elm 
leaves are ovate (egg-shaped), typically 6–12 cm 
long, with an asymmetric base, where one side 
of the leaf base is lower than the other. The upper 
surface is usually rough-textured and dark green, 
while the underside is lighter with fine hairs. The 
asymmetrical base and double-serration are 
critical identifiers, even for lay observers. 
 
Elms flower early in the spring (February to 
April, depending on climate), producing small, 
inconspicuous, greenish or reddish flowers in 
clusters before the leaves emerge. This early 
flowering habit is a useful seasonal marker. 
 
Following flowering, elms produce samara fruits—
small, flat, oval-shaped winged seeds—which are 
dispersed by the wind. These samaras appear in 
clusters and are typically mature by late spring. 
The presence of abundant, fluttering samaras 
beneath a tree during these months is a strong 
indicator of an elm. 
 

Elms have long been valued for their aesthetic 
appeal, shade provision, and wind tolerance, 
making them common choices for urban 
landscaping. In cities like Ahmedabad, they are 
often planted in institutional campuses, large 
parks, residential colonies, and older public 
avenues where intentional planting from earlier 
decades emphasized hardy, shade-giving 
species. 
 
However, because elms are not indigenous to 
Ahmedabad's semi-arid climate, their presence 
is relatively rare compared to native trees. They 
are more likely to be found in well-maintained 
gardens, botanical collections, and private 
estates where a diverse range of ornamental 
species have been cultivated.
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ELM_TREE (Ulmus_spp.)

देसी_पापड़ी  Ulmaceae
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0.5 - 3.0 m

FEBUARY - APRILBlooming Season

Scientific Name

Height Range

Local Name

CLITORIA TERNATEA

अपराजिता
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PEA FLOWER
CLITORIA TERNATEA

अपरााजि�ताा

Aparajita (Clitoria ternatea), or butterfly pea 
flower, is a wild-growing vine commonly found 
in fields, roadsides, and urban green spaces 
across India. It thrives in tropical and subtropical 
climates, often climbing fences, walls, and 
abandoned lots. For foragers, it is an easily 
identifiable plant due to its striking blue or white 
flowers and distinctive trifoliate leaves. It is 
non-toxic, nitrogen-fixing, and often grows in 
disturbed soils, making it a resilient find in both 
urban and rural landscapes. The flowers, leaves, 
and roots are all used in traditional practices, 
making it a valuable foraging discovery.

Aparajita holds deep cultural and religious 
importance in India. In Hinduism, it is 
considered sacred and is often offered to 
Goddess Durga and Lord Shiva during rituals. 
The name “Aparajita” means “undefeated”, 
symbolizing strength and resilience. In 
Ayurvedic traditions, it is used as a medicinal 
herb believed to improve memory, reduce 
stress, and promote overall well-being. Folk 
traditions often use Aparajita in natural dyes, 
as the deep blue pigment of the petals is a 
natural colorant for textiles and cosmetics. 
 

In recent years, butterfly pea flower has 
gained popularity in modern Indian cuisine, 
particularly in herbal teas, infused drinks, and 
desserts. It is used in traditional cooling drinks 
like Shankhpushpi tea, which is known for its 
calming effects. A unique feature of the flower 
is its pH-sensitive pigments—when steeped in 
water, the infusion is deep blue but turns violet 
or pink when lemon juice is added, making it 
a fascinating natural ingredient for cocktails, 
syrups, and rice dishes.

Aparajita has been revered in Ayurveda and 
traditional medicine for its wide-ranging 
medicinal benefits. It is known as a nootropic 
herb, believed to enhance memory, cognition, 
and mental clarity. The plant contains 
anthocyanins and flavonoids, which give it 
potent antioxidant, anti-inflammatory, and 
neuroprotective properties. In Ayurvedic 
practice, it is used to reduce stress, anxiety, 
and fatigue, often consumed as a tea or 
herbal infusion. The root is traditionally used 
for its adaptogenic effects, helping the body 
cope with stress. It is also known to support 
respiratory health, aid digestion, and act as a 
natural detoxifier. 

Additionally, its antimicrobial properties 
have made it a common remedy for skin 
conditions and wound healing. Modern 
research supports many of these traditional 
uses, linking Aparajita to brain health, 
improved circulation, and immune support, 
making it a prized botanical in both ancient 
and contemporary wellness practices.
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Growth & Habitat

A fast-growing perennial vine, commonly found 
along fences, roadsides, and in open fields. Thrives 
in warm climates with well-drained soil and 
moderate watering.

Blooming & Fruiting Season

Flowers year-round in warm climates but peaks 
in spring and monsoon. Rarely produces pods in 
drier conditions.

Culinary & Medicinal Uses

Flowers are used in herbal teas, rice dishes (like 
blue rice), and natural food coloring. Known 
for its antioxidant, brain-boosting, and anti-
inflammatory properties.
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Fig. Pea FlowerFig. Leaf of Pea Flower

The Pea Flower, known botanically as Clitoria 
ternatea, is a hardy, fast-growing plant that 
has naturalized widely across urban and rural 
landscapes in tropical and subtropical climates. 
Recognizing this species in the urban wilderness 
involves close observation of its unique botanical 
features and an awareness of the cultural spaces 
where it tends to thrive. 
 
Clitoria ternatea is a herbaceous perennial vine, 
often behaving as a climber or ground cover. It 
belongs to the Fabaceae family (the pea family), 
a fact that is reflected in its typical legume-like 
features. The plant exhibits a twining habit, using 
tendrils or stems to wrap around fences, shrubs, 
and tree trunks. In urban spaces, it is often found 
scrambling over chain-link fences, vacant lots, 
along compound walls, or left to trail down from 
balconies and terraces. 
 

The leaves are compound and pinnate, usually 
made up of 5 to 7 leaflets arranged oppositely 
along a central axis. Each leaflet is elliptical to 
ovate, smooth-edged, and approximately 2–5 
cm long. The fresh, green foliage provides an 
important early visual cue for identification, 
especially when the plant is not in flower. 
 
The most striking feature of Clitoria ternatea 
is its flowers. They are large, showy, and vivid 
blue to deep violet, often with a lighter center or 
throat. Occasionally, varieties with white flowers 
are found. Each flower is papilionaceous—a 
characteristic floral shape typical to peas—with a 
prominent standard petal, two lateral wings, and 
two lower petals forming a keel. The flowers are 
usually solitary and emerge from the leaf axils. 
 
Flowering occurs almost year-round in tropical 
climates, particularly flourishing during the monsoon 
and early winter months. The plant produces 
elongated, flat pods, about 5–7 cm long, containing 
several seeds. These pods are green when young 
and turn brown and dry as they mature. 
 

Clitoria ternatea is widely cherished in Indian 
culture for its medicinal, ornamental, and 
religious uses. It is often cultivated purposefully 
near temples, home gardens, urban community 
spaces, and even in schoolyards due to its 
aesthetic appeal and traditional importance in 
rituals. Its resilience to poor soils and minimal care 
requirements make it a natural colonizer in urban 
wastelands, abandoned lots, and road margins. 
 
The plant's preference for well-drained soils, sunny 
to partially shaded areas, and its tendency to 
grow close to human habitation make spotting it 
relatively straightforward in urban environments. 
Its twining growth habit makes it favor supports—
look closely at fences, trellises, old signposts, and 
overgrown walls.
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PEA_FLOWER (Clitoria_ternatea)

अपराजिता  Fabaceae
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PEA_FLOWER (Clitoria_ternatea)

अपराजिता  Fabaceae
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NOVEMBER - MARCH

2.0 - 3.0 m

SEPTEMBER - MARCHBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

SOLANUM TRILOBATUM

भटकटैया
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INDIAN NIGHTSHADE
SOLANUM TRILOBATUM

भटकटैैयाा

 
Foraging for Indian nightshade is a seasonal 
practice among rural communities, especially 
in early monsoon and post-monsoon months, 
when the plant flourishes naturally. The leaves are 
carefully harvested with gloves or care, as they 
are protected by tiny thorns on the stems and 
leaf veins. Once picked, the leaves are usually 
washed, sautéed, or boiled, and used in soups, 
chutneys, and medicinal decoctions. A popular 
preparation in Tamil households is thuthuvalai 
rasam—a peppery broth believed to clear 
congestion and rejuvenate the body. 
 
Apart from its medicinal role, the plant has a 
protective place in home gardens. In many Tamil 
homes, a thuthuvalai vine is grown in a corner of 
the courtyard or near a fence, allowing families 
to access fresh leaves as needed for cooking or 
remedies. In some communities, it’s even used in 
pre-marriage rituals or newborn care practices 
where traditional knowledge emphasizes 
strengthening respiratory and immune systems. 

 
Ecologically, Solanum trilobatum is a resilient 
species that supports pollinators like bees and 
butterflies and thrives without the need for 
chemical inputs. It is considered a wild edible, 
bridging the worlds of culinary tradition and 
herbal medicine. 
 
As a part of India’s foraging heritage, Indian 
nightshade exemplifies how locally available 
plants, often overlooked, have long been valued 
for their holistic healing, woven into the fabric of 
daily life across generations.

Indian Nightshade (Solanum trilobatum), known 
locally by names such as Thuthuvalai (Tamil), 
is a climbing shrub widely found in South India, 
particularly in Tamil Nadu, Karnataka, and 
Andhra Pradesh. Belonging to the Solanaceae 
(nightshade) family, this hardy plant thrives in 
dry, rocky soils, field edges, and forest margins, 
making it a common sight in rural and semi-
wild landscapes. It is both medicinally revered 
and foraged as a seasonal green, playing an 
important role in folk traditions, home remedies, 
and regional cuisine. 
 
In traditional Siddha and Ayurvedic medicine, 
Solanum trilobatum is highly valued for its 
powerful respiratory and anti-inflammatory 
properties. The leaves and tender stems are used 
to treat a variety of ailments such as asthma, 
cough, bronchitis, throat infections, and skin 
conditions. The plant contains alkaloids and 
steroidal compounds that exhibit antioxidant 
and antimicrobial activity. Thuthuvalai is often 
one of the first greens introduced in herbal 
treatments for children and the elderly due to its 
immunity-boosting properties. 
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Growth & Habitat

A thorny, climbing herb that thrives in semi-arid 
regions, wastelands, and hedges. Grows well in dry, 
sandy, or loamy soils.

Blooming & Fruiting Season

Blooms from September to March. Small berries 
appear after flowering, ripening in late winter.

Culinary & Medicinal Uses

Leaves and young shoots are cooked with 
dal or stir-fried. Used in Ayurveda for treating 
respiratory issues like asthma, coughs, and 
colds. Has spiny stems, making it a natural 
deterrent in home gardens. Considered a 
protective plant in traditional home gardens due 
to its medicinal properties.
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Fig. Fruit of Indian NightshadeFig. Indian Nightshade FlowerFig. Leaf of Indian Nightshade

The stems are green to purplish and densely 
armed with sharp, curved prickles, a trait that 
is quite pronounced and visible even from a 
distance. This thorniness provides a tactile cue for 
identification when navigating thick growth. 
 
Solanum trilobatum produces small, violet to 
bluish-purple flowers with a classic five-lobed, 
star-shaped corolla and conspicuous yellow 
anthers—a floral structure typical of many 
Solanaceae family members. Flowering can 
occur year-round in favorable climates but tends 
to peak during the post-monsoon season. 
 
The plant sets small berries as fruit, starting 
green and ripening to an orange-red or scarlet 
color. These fruits are approximately 1–1.5 cm in 
diameter, and while they are notable, their small 
size requires close inspection. 
 

In traditional Indian medicine systems such as 
Ayurveda and Siddha, Solanum trilobatum holds 
a high medicinal value, primarily as a remedy for 
respiratory ailments and fevers. Consequently, 
the plant is occasionally cultivated in home 
gardens, herbal gardens, and near temples, 
especially in Southern India. However, it also 
naturalizes freely in neglected lands, edges of 
footpaths, wastelands, and around construction 
sites where the soil remains undisturbed for long 
periods. 
 
Given its resilience and ability to survive in poor, 
rocky soils, it often takes hold in urban margins, 
such as along railway tracks, roadside verges, 
and abandoned lots.

Identifying the Indian Nightshade (Solanum 
trilobatum) in urban environments demands 
close observation of its distinct morphological 
traits and an understanding of its ecological 
preferences and cultural significance. A member 
of the Solanaceae (nightshade) family, S. 
trilobatum is a hardy, thorny plant adapted to 
thrive even in disturbed and semi-wild urban 
spaces. 
 
Solanum trilobatum is a perennial, thorny shrub 
or scandent climber, often reaching 1 to 2 meters 
in height. Its growth habit varies depending 
on available support: it sprawls low when 
unsupported or climbs over nearby vegetation, 
fences, or debris piles using its hooked thorns. 
 
The leaves are highly distinctive and crucial for 
identification. Each leaf is deeply lobed, typically 
into three to five segments, giving the plant 
its species name (“trilobatum”). The lobes are 
irregular and often spiny along the edges. The 
leaves are green, hairy, and bear tiny thorns on 
both surfaces and along the veins—a defensive 
adaptation against herbivory. 
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INDIAN_NIGHTSHADE (Solanum_trilobatum)

भटकटैया  Solanaceae
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भटकटैया  Solanaceae
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SEPTEMBER - DECEMBER

1.8 - 3.0 m

JULY - AUGUSTBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

BASELLA ALBA

पोई साग
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MALABAR SPINACH

BASELLA ALBA

पोोई सााग

 
Foraging for Malabar spinach is an old, enduring 
practice. Since it grows abundantly and 
regenerates quickly, it’s often harvested from wild 
patches along fences, roadsides, and moist soils 
near water bodies. Rural households recognize 
its value not only as a reliable monsoon green 
but also for its low-maintenance, regenerative 
growth, often allowing it to climb over makeshift 
trellises or trees. 
 
Medicinally, Basella alba has long been used 
in folk healing traditions. Its mucilaginous 
leaves are known for their cooling and soothing 
properties, aiding in digestion, skin irritations, 
and inflammation. In Ayurveda and traditional 
tribal medicine, it’s used as a gentle laxative, 
and in postpartum diets for strengthening the 
body and restoring vitality. The leaves are also 
applied as a poultice for boils or inflammation, 
and the juice is sometimes used in treating 
ulcers or as an eyewash. 

 
Aside from its edible and medicinal uses, Malabar 
spinach also contributes to local food security 
and biodiversity. It can be intercropped or grown 
vertically, making it a favorite in urban terrace 
gardens and rural homesteads alike. The plant also 
provides shade and habitat for beneficial insects. 
 
In India, Basella alba represents the intersection of 
sustainability, tradition, and nutritional resilience. 
It exemplifies how wild or semi-wild plants can 
support communities, enhance seasonal diets, 
and maintain a deep connection to place-based 
knowledge and ecological rhythms.

Indian Malabar Spinach (Basella alba), also 
known as Poi saag, Valchi bhaji, or Basale soppu, 
is a fast-growing, succulent, climbing vine native 
to tropical Asia, including India, where it is both 
cultivated and foraged. Thriving in hot, humid 
climates, this leafy green is commonly found 
in backyards, forest edges, fences, and kitchen 
gardens, particularly across eastern, southern, 
and northeastern India. 
 
Culturally, Malabar spinach holds an important 
place in regional cuisines and food traditions, 
especially in Odisha, West Bengal, Assam, 
Kerala, Karnataka, and Maharashtra. Its thick, 
fleshy leaves and stems are rich in vitamins A, C, 
and iron, and are especially appreciated during 
monsoon and late summer, when other greens 
may be scarce. It is cooked into stir-fries, curries, 
dals, or used as a thickener in soups and stews. 
In Bengal, it’s part of the famous shukto—a 
mildly bitter, mixed vegetable dish. In the coastal 
Konkan region, it’s paired with coconut and 
legumes for traditional seasonal dishes. 
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Growth & Habitat

A fast-growing, twining vine, found in moist, 
tropical, and subtropical regions. Can be seen 
growing wildly along fences, riverbanks, and 
backyard gardens.

Blooming & Fruiting Season

Produces small white to pinkish flowers in warm 
months. Dark purple berries appear in late summer 
and early winter.

Culinary & Medicinal Uses

Leaves are cooked in curries, dals, and stir-fries, 
or eaten raw in salads. Rich in iron, vitamins A & C, 
and fiber, aiding digestion. The purple berries yield 
a natural dye used in food coloring and textiles. A 
heat-tolerant alternative to spinach, making it a 
staple in summer diets.
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Fig. Fruit of Malabar SpinachFig. Flowers of the Malabar SpinachFig. Leaf of malabar Spinach

The color of the leaves can range from dark 
green to purple depending on the variety and 
environmental conditions, with red-veined forms 
being particularly common in urban gardens and 
landscapes. 
 
The flowers of Basella alba are small and 
unassuming, typically white or pale pink, borne in 
spike-like clusters at the leaf axils. These flowers 
are rarely noticed due to their small size and 
inconspicuous nature, but they are essential for 
the plant’s reproductive cycle. After pollination, the 
plant produces berry-like fruits that transition from 
green to deep purple or red as they ripen. The fruits 
are small, about 1 cm in diameter, and contain 
seeds that can be used to propagate the plant. 
 
Malabar Spinach is a popular leafy green in many 
parts of South Asia and Southeast Asia, valued 
for its edible leaves and high nutritional content. 
It is often used in stir-fries, soups, and salads, and 
its leaves are known for their mild, slightly tangy 
taste. In traditional medicine, the plant is believed 
to have anti-inflammatory and antioxidant 
properties, making it a common inclusion in 
natural health practices.

 The plant is also widely cultivated in urban 
community gardens and is often found growing 
alongside other vegetables and herbs, especially in 
areas where the climate is tropical or subtropical. 
 
Ecologically, Malabar Spinach thrives in moist, 
well-drained soil with partial to full sunlight. It is 
commonly found growing in urban wastelands, 
abandoned plots, and overgrown spaces where 
there is plenty of room for its climbing nature. The 
plant prefers humid conditions, which makes it 
common around irrigation channels, riverbanks, 
and waterlogged areas. In cities, it often climbs 
over walls, fences, and pergolas, using its tendrils to 
anchor itself as it spreads across surfaces. 
 
The plant is also highly resilient and adaptable, 
capable of surviving in a range of soil types, 
including poor or disturbed soils. This makes it an 
ideal candidate for urban foraging, as it can be 
found in derelict urban lots, highways, and railway 
embankments, where other plants might struggle 
to grow.

The Malabar Spinach (Basella alba) is a vigorous, 
fast-growing, and versatile plant that can be 
spotted in the urban wilderness with some key 
observations of its unique physical traits and its 
ecological preferences. A common sight in tropical 
and subtropical urban environments, this plant 
often thrives in urban wastelands, overgrown walls, 
and neglected garden beds, making it a valuable 
species for foragers and urban botanists alike. 
 
Malabar Spinach is a climbing or sprawling 
herbaceous vine that typically grows 1–3 meters 
in height when supported by nearby structures 
or vegetation. Its stems are thick, fleshy, and 
succulent, with a greenish to purple hue depending 
on the amount of sunlight they receive. The stems 
are smooth and shiny, which helps distinguish the 
plant from other vining species in urban spaces. 
 
The leaves of Malabar Spinach are large, glossy, 
and ovate (egg-shaped), often 3–12 cm in length. 
The most distinguishing feature of the leaves is 
their thick, waxy texture, which gives them a shiny 
appearance, as well as their prominent parallel 
veins running down the center. The leaves have a 
smooth margin, unlike many other wild plants with 
serrated edges. 
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MALABAR_SPINACH (Basella_alba)

पोई_साग  Basellaceae
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OCTOBER - DECEMBER

7.50 - 9.0 m

SEPTEMBER - NOVEMBERBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

CUCUMIS MELO VAR. AGRESTIS

जंगली ककड़ी
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WILD CUCUMBER
CUCUMIS MELO VAR. AGRESTIS

जंंगलीी ककड़ीी�

 
Foraging for Cucumis melo var. agrestis is 
typically done during the late summer and 
monsoon months, when the vines sprawl 
across open lands. The wild-growing vines are 
left untouched by most modern agricultural 
practices, which makes the act of collecting 
them not only sustainable but also a part of 
community knowledge-sharing—where elders 
guide younger generations in identifying ripe, 
potent fruits and methods of preservation. 
 
Medicinally, wild cucumber is valued in folk and 
tribal medicine systems for its digestive and 
detoxifying properties. It is considered a natural 
diuretic, and its juice has been used traditionally 
to reduce fever, support liver health, and 
manage urinary disorders. Tribal communities in 
Rajasthan and Madhya Pradesh also apply pulp 
and seed pastes topically to soothe skin irritations 
and inflammation. 

 
Ecologically, wild cucumber plays a role in 
regenerating dryland biodiversity, with its 
creeping vines preventing soil erosion and 
offering shelter for small fauna and pollinators. 
Its seeds are dispersed naturally by animals and 
wind, maintaining its wild populations across 
India’s less cultivated zones. 
 
Wild cucumber stands as a symbol of 
resourcefulness, adaptation, and traditional 
ecological knowledge. In India’s foraging 
heritage, it reflects how wild edibles not only 
enrich diets but also form an intrinsic part of rural 
resilience and culinary creativity in some of the 
country’s most challenging environments.

Wild Cucumber (Cucumis melo var. agrestis), 
known locally by names such as Kachri 
(Rajasthan), Bitter Melon, or Kheera ka jangli 
roop, is a wild, drought-resistant variety of 
melon found in arid and semi-arid parts of 
India, especially in Rajasthan, Gujarat, Madhya 
Pradesh, and parts of Maharashtra. It belongs to 
the Cucurbitaceae family and thrives in sandy 
soils, dry scrublands, fallow fields, and forest 
margins, making it an essential part of India’s 
dryland foraging traditions. 
 
Culturally, wild cucumber has a deep-rooted 
presence in folk cuisines, especially in Rajasthan, 
where harsh climates limit the growth of many 
green vegetables. The small, round to oval fruits—
green when raw and yellowish when ripe—have 
a distinctly sour, slightly bitter taste. These fruits 
are sun-dried and ground into powder, called 
Kachri powder, which is used as a tangy spice 
and tenderizer in traditional dishes like kachri 
ki chutney, laal maas, and local marinades for 
meat and legumes. The powder is especially 
cherished by communities practicing subsistence 
agriculture, as it allows them to preserve seasonal 
bounty for year-round use. 
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Growth & Habitat

A trailing or climbing vine found in wastelands, 
farm edges, and riverbanks. Prefers sandy or rocky 
soil with minimal water requirements.

Blooming & Fruiting Season

Yellow flowers bloom in late monsoon to early 
winter.Fruits ripen from October to December.

Culinary & Medicinal Uses

Young fruits can be eaten raw or cooked in 
regional dishes. Used traditionally for cooling the 
body and improving digestion. Fruits have a slightly 
bitter taste when unripe, similar to bitter melon.
The plant is drought-resistant and helps prevent 
soil erosion in degraded lands.
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Fig. Wild cucumberFig. Flowers of the Wild cucumberFig. Leaf of Wild Cucumber

The flowers usually appear in the warmer months, 
during the rainy season or early summer, signaling 
the beginning of the plant’s reproductive cycle. 
 
The fruit of wild cucumber is one of its most 
distinguishing features. The fruit starts off as a 
small, round, green ball that is about 2-4 cm in 
diameter. As it matures, the fruit becomes spiky 
and covered with sharp, stiff spines, giving it the 
appearance of a small, green porcupine ball. 
The fruit is inedible when immature and should 
not be consumed. Once fully mature, the fruit 
tends to split open, releasing a few seeds that are 
dispersed by the wind, helping to propagate the 
plant. 
 
Wild cucumber is not typically cultivated in 
urban environments but rather grows as a 
volunteer plant in disturbed, unmanaged areas. 
Its presence in urban landscapes is usually due 
to its ability to self-seed, adapting well to moist, 
well-drained soil and sunny conditions. 

As a vine, it often grows in areas with moderate 
moisture availability, such as abandoned 
lots, roadside verges, irrigation ditches, and 
wastelands. In urban spaces, wild cucumber can 
thrive on vegetation corridors, fence lines, or even 
railway tracks, where it has access to minimal 
care and is left to its own devices. 
 
Culturally, wild cucumber is a plant that is 
typically avoided due to its spiky, inedible 
fruit. However, it plays an essential role in local 
ecosystems, often contributing to the biodiversity 
of urban environments by providing cover for 
small animals and supporting a variety of insect 
species. The plant also has some historical uses in 
traditional medicine, although it is not as widely 
utilized as some other cucurbits. 
 
Ecologically, wild cucumber is a self-sufficient 
plant capable of surviving in poor soil conditions, 
often thriving in disturbed urban spaces where 
other plants might struggle. Its tough, spiny fruit 
acts as a natural deterrent to herbivores, ensuring 
the survival of the plant even in urban areas with 
high foot traffic or grazing animals.

 
 
Wild cucumber is a climbing or trailing vine that 
can grow up to 5 meters in length. It has a rough, 
hairy stem, which is one of the most distinctive 
features of this plant. The stem may appear green 
or slightly purplish and has a coarse texture, 
which sets it apart from other more delicate 
vines. Its tendrils are also easily recognizable; 
these spiral structures are used to anchor the 
plant as it climbs over nearby vegetation, fences, 
or any available structure, allowing it to spread 
across large areas. 
 
The leaves of the wild cucumber are roughly oval 
or heart-shaped, with a coarse, hairy surface 
and serrated edges. The leaves are typically 6-12 
cm in length, with a deep green color and veins 
that are slightly raised on the surface. These 
characteristics, along with the rough texture, help 
distinguish wild cucumber from other similar-
looking plants in urban spaces. 
 
Wild cucumber produces yellow, trumpet-
shaped flowers that appear in clusters. These 
flowers are unisexual, with male and female 
flowers appearing on separate plants. The male 
flowers are typically more numerous and smaller, 
whereas the female flowers are slightly larger and 
lead to the formation of fruit. 
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WILD_CUCUMBER (Cucumis_melo_var._agrestis)

जंगली_ककड़ी  Cucurbitaceae
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WILD_CUCUMBER (Cucumis_melo_var._agrestis)

जंगली_ककड़ी  Cucurbitaceae
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JULY - SEPTEMBER

2.0 - 5.0 m

MAY - JULYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

CISSUS QUADRANGULARIS

हड़जोड़
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VELDT GRAPE
CISSUS QUADRANGULARIS

हड़़जो ोड़़

 
From a foraging perspective, Hadjod is a familiar 
plant to pastoral and tribal communities who 
recognize it growing wild along fences, dry 
walls, and forest margins. It is foraged both for 
household use and local medicinal trade, and 
many rural families grow it in their backyards 
or along fences, allowing it to climb and 
flourish with minimal care. It is known to be 
drought-tolerant, making it well-suited to arid 
and semi-arid landscapes where cultivated 
greens may be scarce. 
 
In addition to its medicinal significance, Cissus 
quadrangularis also features in regional culinary 
traditions, especially in southern India. The young 
shoots and tender stems are lightly steamed or 
sautéed and added to dal, chutneys, or poriyal 
(dry vegetable stir-fry). It is known to aid digestion 
and metabolism, and its slightly astringent taste 
is balanced by spices and pulses. In rural Tamil 
Nadu, it’s often part of a postnatal diet, believed 
to strengthen the bones and purify the body. 

 
Ecologically, the plant is important for soil 
stabilization, especially in rocky or degraded 
lands. It can be used in fencing, intercropping, and 
home medicine gardens, making it a versatile 
species in agroecological practices. 
 
Cissus quadrangularis is a powerful example of 
how wild plants serve both food and healing roles 
in Indian culture. It embodies a deep continuity 
of plant knowledge, passed down through 
generations, sustaining both health and livelihood 
in a culturally rooted, ecologically mindful way.

Cissus quadrangularis, commonly known as Veldt 
Grape, Hadjod, or Asthisamharaka, is a succulent 
vine belonging to the grape family (Vitaceae). 
It is widely found across India’s drylands, rocky 
outcrops, forest edges, and rural home gardens, 
especially in Maharashtra, Rajasthan, Tamil 
Nadu, Andhra Pradesh, and parts of Central 
India. Its name in Sanskrit, Asthisamharaka, 
translates to “bone setter,” hinting at its ancient 
and profound use in Ayurvedic medicine. 
 
Traditionally, Cissus quadrangularis has been 
one of India’s most respected medicinal plants, 
particularly for its remarkable bone-healing 
properties. In Ayurveda and Siddha systems, 
the plant’s thick, quadrangular stems are used 
to heal fractures, sprains, and joint pain. It is 
commonly prescribed in the form of decoctions, 
powders, or paste, and in many rural areas, it is 
given to those recovering from bone injuries. The 
plant’s high content of calcium, phosphorus, 
and antioxidant compounds supports bone 
regeneration and tissue repair, making it a crucial 
part of traditional healing systems. 
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Growth & Habitat

A perennial climbing succulent that can grow up 
to 5 meters (16 feet) in length. Characterized by 
its distinctive quadrangular (four-angled), winged 
stems with internodes approximately 8–10 cm (3–4 
inches) long and 1.2–1.5 cm (0.5 inches) wide. Native 
to tropical Asia, the Arabian Peninsula, and much of 
Africa, thriving in seasonally dry tropical biomes.

Blooming & Fruiting Season

Produces small white, yellowish, or greenish 
flowers arranged in racemes.  Fruits are globular 
red berries when ripe. Specific blooming and 
fruiting seasons may vary based on regional 
climatic conditions.​

Culinary & Medicinal Uses

The young stems are edible and consumed in 
certain regions; they are sometimes cooked and 
eaten like vegetables. The ripe red berries are also 
edible. Extensively used in Ayurvedic medicine 
for its reputed ability to accelerate bone healing, 
earning it the name “Asthisamharaka,” meaning 
“that which prevents the destruction of bones.”
Traditionally employed to treat ailments such as 
gout, syphilis, hemorrhoids, scurvy, asthma, and 
digestive issues Contains bioactive compounds 
with antioxidant, anti-inflammatory, analgesic, 
and gastroprotective properties. Studies have 
explored its potential in weight management and 
metabolic syndrome, though more research is 
needed to confirm efficacy.
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Fig. Veldt GrapeFig. Flowers of Veldt GrapeFig. Leaf of Veldt Grape

During the flowering season, Veldt grape 
produces small, inconspicuous greenish or 
yellowish flowers, usually clustered together in a 
cyme. These flowers later give rise to small, round 
berries, which turn red to black upon ripening. 
While the flowers are not very showy, the fruits 
are sometimes more noticeable because of their 
distinct color contrast against the green stems. 
 
 
Culturally, Cissus quadrangularis has immense 
importance in Indian traditional medicine, 
particularly in Ayurveda and Siddha systems, 
where it is valued for its bone-healing 
properties—hence its local name “Hadjod,” 
meaning “bone joiner.” Because of this cultural 
value, it is sometimes intentionally planted near 
old houses, temple grounds, or medicinal gardens 
in urban or peri-urban environments. 
 

Ecologically, Veldt grape is highly drought-
tolerant and thrives in poor, rocky soils, making it 
extremely well-suited to neglected urban spaces. 
It favors dry, open areas with plenty of sunlight 
and is often seen clambering over stone fences, 
vacant plots, old ruins, urban gardens, and along 
roadside embankments. In some places, it is even 
grown deliberately on the edges of fields or parks 
because of its medicinal reputation.

The most distinctive feature of Veldt grape is its 
quadrangular (four-angled) stems. These stems 
are thick, fleshy, and segmented at the nodes, 
appearing almost like small green sticks. Each 
side of the stem is edged with a slight ridge, giving 
the vine a characteristic square-like cross-
section, unlike most other common vines which 
are round or cylindrical. The stems are bright 
green and sometimes develop a woody texture 
at the older nodes, especially when the plant 
becomes more mature. 
 
The leaves of Veldt grape are relatively small, 
simple, and often trifoliate (divided into three 
leaflets), although sometimes single leaves are 
seen. The leaflets are oval or heart-shaped, with a 
slightly serrated margin. The plant also produces 
tendrils opposite the leaves, which help it climb 
nearby structures, bushes, or walls, a classic trait 
of the grape family. 
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VELDT_GRAPE (Cissus_quadrangularis)

हड़जोड़  Vitaceae
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VELDT_GRAPE (Cissus_quadrangularis)
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MAY - AUGUST

0.10 - 0.40 m

APRIL  - JULYBlooming Season

Scientific Name

Fruiting Season

Height Range

Local Name

PORTULACA OLERACEA

कुलफा का शाक
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PURSLANE
SALVADORA PERSICA

कुुलफाा काा शााक

Purslane (Portulaca oleracea), known as 
Kulfa Saag in India, has a deep-rooted history 
in the subcontinent, dating back thousands 
of years. While its precise origins remain 
debated, evidence suggests that purslane 
was widespread across ancient civilizations, 
including in India, the Mediterranean, and parts 
of Africa. Some scholars believe it originated in 
North Africa or the Middle East and later spread 
globally through trade and migration. However, 
archaeological findings indicate that it has been 
present in India for millennia, growing as a wild 
plant and eventually being incorporated into 
traditional diets.
 
In India, references to purslane appear in 
classical Ayurvedic texts, where it is praised 
for its cooling and medicinal properties. 
Ayurveda describes it as a “Sheetala” (cooling) 
herb, beneficial for digestion, skin health, 
and inflammation. Historical records also 
suggest that purslane was recognized for its 
antiscorbutic properties, meaning it helped 
prevent scurvy due to its high vitamin C content. 
Ancient Indian physicians recommended it for 
treating ulcers, fevers, and digestive issues, and 
it was often consumed as a green vegetable or 
in medicinal preparations.

Purslane has been a part of Indian cuisine for 
centuries, particularly in Mughlai and regional 
Muslim cuisines. The Mughals, known for 
their emphasis on rich, nourishing greens, 
frequently incorporated kulfa saag into their 
diets, particularly in slow-cooked stews and 
meat-based dishes. Even today, in cities like 
Hyderabad and Lucknow, purslane is a key 
ingredient in Kulfa Gosht, a dish where the tangy 
greens complement the richness of mutton. 
 
Beyond Mughlai cuisine, purslane is widely 
used in rural India, particularly in states like 
Maharashtra, Gujarat, and Rajasthan. It is often 
prepared as a simple stir-fry, added to dals, or 
mixed with buttermilk to make a refreshing, 
probiotic-rich dish. Farmers and foragers have 
long recognized it as a drought-resistant green, 
thriving in arid and semi-arid regions where other 
leafy vegetables struggle to grow. Its ability to 
flourish in poor soils and survive harsh climates 
has made it a crucial survival food during 
famines and droughts.

Purslane is one of the richest plant sources of 
omega-3 fatty acids, an essential nutrient for 
heart and brain health. This makes it particularly 
significant in Indian vegetarian diets, where 
omega-3 sources are limited. It is also high 
in vitamins A, C, and E, along with important 
minerals like magnesium, calcium, and 
potassium. These properties have contributed 
to its historical use in folk medicine across India, 
where it has been used to treat skin conditions, 
stomach ailments, and inflammatory diseases. 
 
In modern times, purslane has gained recognition 
as a superfood, with researchers highlighting its 
potential benefits for diabetes management, 
heart health, and anti-aging properties. As urban 
foraging and sustainable food movements gain 
popularity, there is a renewed interest in this 
humble yet nutritionally dense plant.
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Growth & Habitat

A fast-growing, succulent annual plant that thrives 
in warm climates.​ Commonly found in disturbed 
soils, gardens, roadsides, and agricultural fields. ​
Its prostrate growth habit allows it to form dense 
mats on the ground.

Blooming & Fruiting Season

Blooms during the hottest months of the year, 
typically in summer. ​ Produces small yellow flowers 
that open on sunny mornings.  Seeds mature 
quickly, allowing for rapid propagation.​

Culinary & Medicinal Uses

Leaves and stems are edible raw or cooked, with 
a slightly sour and salty taste.Commonly used 
in salads, soups, and stews. Rich in omega-3 
fatty acids, vitamins A, C, and E, and minerals 
like magnesium and potassium. Traditionally 
used to treat burns, headaches, gastrointestinal 
issues, cough, shortness of breath, and arthritis. 
Applied topically to soothe insect bites and skin 
inflammations. Acts as a natural diuretic and 
muscle relaxant.
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Portulaca oleracea, commonly known as 
purslane, is one of the most widespread and 
easily recognizable wild edibles thriving in urban 
environments. Revered both as a food and 
medicinal plant in various cultures, purslane 
is a resilient, adaptive species that thrives in 
disturbed soils, making it a frequent resident 
of cities and towns. Recognizing purslane 
accurately requires close attention to its 
botanical features and understanding the types 
of habitats it tends to colonize within urban 
spaces. 
 
Purslane is a low-growing, prostrate succulent 
that spreads out horizontally across the ground. 
It forms dense mats that can cover large areas 
if left undisturbed. One of its most defining 
features is its fleshy, reddish stems. The stems 
are smooth, rounded, and branch extensively 
from the base, creating a sprawling, tangled mat 
close to the soil surface. 
 

The leaves of purslane are another key 
identifying feature. They are thick, succulent, 
spatulate (spoon-shaped), and have a smooth 
margin. Leaves are arranged alternately or in 
small clusters at stem joints (nodes) and the tips 
of the branches. Their color is typically a bright 
green, sometimes with a slight hint of yellow. 
 
When it flowers, purslane produces tiny, five-
petaled yellow flowers that emerge singly or in 
small clusters from the leaf axils or at the ends 
of stems. Although the flowers are quite small, 
they add a noticeable pop of yellow amidst the 
plant’s green foliage. After flowering, it forms 
small seed capsules containing numerous 
tiny black seeds—part of why it spreads so 
prolifically. 
 

Culturally, Portulaca oleracea holds significance 
across continents. It has been used in Indian, 
Mediterranean, African, and Middle Eastern 
cuisines, prized for its slightly tangy, lemony 
flavor and high nutritional value (rich in omega-3 
fatty acids and antioxidants). Traditional 
medicine systems have used it for its cooling 
and anti-inflammatory properties. In India, it is 
sometimes referred to as “Lunia” or “Kulfa.” 
 
Ecologically, purslane is a pioneer species—it 
thrives in disturbed soils, poor substrates, and 
areas where few other plants can survive. It 
shows remarkable drought tolerance due to its 
succulent tissues that store water, allowing it to 
survive in hot, dry urban environments.
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AMARANTHUS VIRIDIS

पतला ऐमारैंथ
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SLENDER AMARANTH
AMARANTHUS VIRIDIS

पतलाा ऐमाारैंथ

 
Foraging for Amaranthus viridis is both practical 
and sustainable. The plant regenerates quickly, 
grows without any need for cultivation, and 
requires minimal water. Women in villages often 
forage it early in the morning before the sun 
gets harsh, collecting it in handwoven baskets 
alongside other edible weeds. It is typically 
harvested when young and tender, as older plants 
can develop a slightly fibrous texture. 
 
Nutritionally, the plant is rich in iron, calcium, 
vitamins A and C, and essential amino acids. 
It’s especially important in rural diets, providing 
much-needed micronutrients where food 
diversity may be limited. As a result, it is also 
included in postnatal diets and convalescence 
meals, where it is believed to strengthen the 
blood, aid digestion, and improve vitality. 
 

Medicinally, slender amaranth is used in folk 
remedies to treat digestive issues, skin ailments, 
and fevers. The juice extracted from the leaves 
is taken as a cooling tonic, especially during hot 
months, and applied topically to soothe boils, 
rashes, and insect bites. Its mild laxative and 
anti-inflammatory properties make it a staple in 
village healing practices. 
 
Ecologically, the plant plays a role in soil 
health and biodiversity, supporting pollinators 
and ground cover. In India’s foraging culture, 
Amaranthus viridis stands as a humble yet 
powerful symbol of resilience, nourishment, and 
traditional ecological knowledge—a plant deeply 
woven into daily life, seasonal rhythms, and 
community memory.

Slender Amaranth (Amaranthus viridis), 
commonly known in India as Chilaka Thota 
kura (Telugu), Arive Dantu (Kannada), Tandulja 
(Marathi), Chaulai (Hindi), or Green Amaranth, 
is a fast-growing, leafy herb found abundantly 
across the country. Native to tropical Asia and 
Africa, it thrives in wastelands, along roadsides, 
in agricultural fields, gardens, and even cracks in 
urban pavement, making it one of India’s most 
common and widely foraged wild greens. 
 
Culturally, slender amaranth is a beloved summer 
and monsoon green, especially in rural and tribal 
communities, where its seasonal abundance 
is relied upon for daily nourishment. It is often 
regarded as a “people’s green” because of its 
accessibility, nutritional value, and versatility. 
The tender leaves, stems, and sometimes 
immature flower heads are all edible and feature 
prominently in local cuisines as curries, stir-
fries, soups, and dals. In South India, it is often 
prepared with lentils as dal thota kura or in dry 
sautéed forms. In Maharashtra and parts of 
central India, it features in seasonal bhaji platters. 
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Growth & Habitat

An erect, branched annual plant growing between 
10–100 cm tall. Commonly found in warm regions, 
thriving in disturbed areas, agricultural lands, and 
along roadsides. Prefers well-drained soils and can 
tolerate a range of environmental conditions.​

Blooming & Fruiting Season

Flowers and sets seeds throughout the warmer 
months, with peak blooming in late summer.​
Produces small green flowers arranged in terminal 
panicles.​ Seeds are tiny and numerous, facilitating 
widespread dispersal.

Culinary & Medicinal Uses

Young leaves and stems are consumed as leafy 
vegetables, often cooked similarly to spinach.
Rich in proteins, vitamins, and minerals, making it 
a nutritious addition to diets. Seeds can be eaten 
raw, used to make flour, or boiled into porridge. 
Decoctions of the plant are used to treat dysentery 
and inflammation. Leaves have diuretic and 
purgative properties; poultices are applied to 
treat inflammations. Traditionally used in various 
cultures to address conditions like hepatitis, 
bronchitis, asthma, and as a galactagogue.
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The leaves of Amaranthus viridis are a key 
identifying feature. They are simple, alternate, 
and oval to lance-shaped, tapering to a point 
(acuminate). The leaf margins are generally 
smooth (entire) and the leaf surface is bright 
green, often with a noticeable pale midrib running 
down the center. Leaves are attached to the 
stem by slender petioles, and they tend to be 
widely spaced along the stem, giving the plant a 
delicate, airy appearance. 
 
One of the most distinctive characteristics is 
the inflorescence: slender amaranth produces 
terminal and axillary clusters of small, greenish 
flowers. The flowers are typically grouped into 
dense, spike-like heads or slender, elongated 
clusters. As the plant matures, these flower 
clusters become more prominent and spiky, a 
useful trait for identification. 
 

Slender amaranth has been cultivated and used 
as a wild vegetable across Asia, Africa, and Latin 
America. In India, it is commonly called “Chaulai” 
or “Tandalja” and is used in traditional cuisines 
for its tender leaves, which are rich in vitamins, 
minerals, and antioxidants. In traditional 
medicine, the plant is often valued for its anti-
inflammatory and digestive properties. 
 
Ecologically, Amaranthus viridis is a pioneer 
species—it quickly colonizes open, disturbed 
areas with loose, nutrient-rich or compacted 
soils. Its rapid growth and prolific seed production 
allow it to thrive even in the highly competitive 
environments of cities.

Amaranthus viridis, commonly known as 
slender amaranth, is a fast-growing and 
resilient herbaceous plant frequently found in 
urban environments. Known for its nutritional 
and medicinal value in many cultures, slender 
amaranth has adapted remarkably well to 
disturbed soils and human-altered landscapes. 
Spotting this plant amidst the urban wilderness 
requires attention to its distinctive botanical 
characteristics and a sense of where it prefers to 
grow within the cityscape. 
 
Slender amaranth is a small to medium-sized 
annual herb, typically growing between 30 to 
100 centimeters tall, though under favorable 
conditions it can reach greater heights. The 
plant’s stems are slender, green, and often 
branched from the base, giving it a somewhat 
bushy appearance when mature. The stem 
surface is usually smooth or slightly grooved and 
often remains upright, although occasionally it 
may have a semi-sprawling growth habit. 
 



142

SLENDER_AMARANTH (Amaranthus_viridis)

थीस्ल_बोना  Amaranthaceae



143

SLENDER_AMARANTH (Amaranthus_viridis)

थीस्ल_बोना  Amaranthaceae



144

MAY - OCTOBER

0.30 - 1.20 m

APRIL - JUNEBlooming Season

Scientific Name

Seed Maturing Season

Height Range

Local Name

SONCHUS OLERACEUS

थीस्ल बोना
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SOW THISTLE
SONCHUS OLERACEUS

थीीस्ल बोोनाा

While sow thistle does not hold as much 
mainstream recognition in India as other wild 
greens like bathua (Chenopodium album) or 
chaulai (Amaranthus), it has been traditionally 
used in folk medicine and rural food practices. 
Some indigenous and tribal communities 
recognize its purifying and strengthening 
properties, using it in seasonal diets. In Ayurveda 
and Unani medicine, it is sometimes referenced 
for its role in blood purification, digestion, and 
inflammation reduction. 
 
Sow thistle is a versatile wild green that can 
be used in a variety of dishes. In rural India, it 
is sometimes cooked like saag, stir-fried with 
spices, or added to dal for extra nutrition. The 
leaves, though slightly bitter, become more 
palatable when boiled or sautéed. Young leaves 
are sometimes added raw to salads, chutneys, 
or stuffed into flatbreads. Its high nutritional 
content, particularly vitamins A, C, and calcium, 
makes it an excellent survival food and a valuable 
addition to traditional diets, even if it remains 
underutilized in modern Indian cuisine.

Sow thistle is highly regarded for its detoxifying, 
anti-inflammatory, and digestive-supporting 
properties. Traditionally, it has been used to 
cleanse the blood, support liver function, and aid 
digestion, making it a popular wild herb in folk 
medicine. The milky sap from the plant has been 
used in herbal remedies for wound healing and 
pain relief, while infusions made from the leaves 
have been known to ease stomach issues, boost 
kidney function, and relieve respiratory ailments. 
Its high antioxidant content supports immune 
function, while its diuretic properties help flush 
out toxins from the body. In some traditions, it has 
also been used as a natural remedy for joint pain 
and inflammatory conditions. With its abundant 
growth and potent health benefits, sow thistle 
remains a hidden gem in the world of foraged 
medicinal plants.

Sow thistle (Sonchus oleraceus) is a wild edible 
green often mistaken for a weed, commonly 
found in fields, roadsides, abandoned lots, and 
urban spaces across India. It thrives in disturbed 
soils and can be identified by its deeply lobed, 
dandelion-like leaves, yellow flowers, and milky 
sap when broken. Foragers seek sow thistle 
for its mildly bitter, nutrient-rich leaves, which 
are best harvested when young for a tender 
texture and less bitterness. It grows abundantly 
in cooler months, making it a valuable seasonal 
foraged green.
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Growth & Habitat

An annual herb that grows upright, typically 
reaching heights between 1 to 4 feet (30 to 120 
cm). Commonly found in disturbed areas such as 
roadsides, agricultural lands, gardens, and waste 
grounds. ​ Thrives in a variety of soil types and is 
often considered a weed due to its rapid growth 
and prolific seed production.

Blooming & Fruiting Season

Flowers from late spring to mid-summer, with the 
blooming period lasting about a month in a given 
locale. Under favorable conditions, flowering can 
occur year-round. Produces yellow, dandelion-like 
flowers that mature into fluffy white seed heads, 
facilitating wind dispersal.

Culinary & Medicinal Uses

Young leaves and stems are edible, often 
consumed raw in salads or cooked in various 
dishes. The plant has been used as a salad and 
potherb since ancient times; younger plants are 
mildly bitter and quite succulent, while older plants 
tend to be more bitter and tough. Traditionally 
used to treat ailments such as diarrhea, and the 
latex in the sap has been applied to remove warts.
The plant has been used as a tonic due to its high 
vitamin and mineral content.
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Sonchus oleraceus, commonly known as sow 
thistle, is a resilient, fast-growing herbaceous 
plant that thrives in human-disturbed 
environments, making it a frequent resident 
of urban spaces. Belonging to the Asteraceae 
family, it is often mistaken for dandelions 
or other thistles but possesses distinct 
characteristics that set it apart. Spotting 
sow thistle in the urban wilderness involves 
a careful study of its botanical traits and an 
understanding of its preferred habitats shaped 
by both ecological adaptability and cultural 
presence. 
 
Sow thistle is typically an annual or biennial 
herb, growing 30 centimeters to over 1 meter in 
height depending on the environment. Its stem 
is hollow, smooth, and often has a slightly bluish-
green tint. A key distinguishing feature is that 
when broken, the stem exudes a milky white 
latex, a trait common to many members of the 
Asteraceae family. 
 

The leaves are another prominent identification 
marker. They are soft, lobed, and toothed, 
resembling dandelion leaves but generally less 
deeply serrated. Lower leaves form a basal 
rosette near the ground, while upper leaves are 
sessile, meaning they clasp the stem directly 
without a petiole. The leaves are typically dark 
green with slightly spiny margins, but they are 
not as tough or prickly as true thistles, making 
them more tender to the touch. 
 
Sow thistle’s flowers are small, bright yellow, and 
dandelion-like, arranged in loose, branching 
clusters. Each flower head is composed 
of numerous tiny strap-shaped florets, 
characteristic of composite flowers. After 
flowering, the plant produces fluffy seed heads 
that resemble those of dandelions, aiding wind 
dispersal. These seeds are light, white-tufted 
achenes that are easily carried away by even 
gentle breezes. 
 

Historically, Sonchus oleraceus has been valued 
in various cultures for its edibility and medicinal 
properties. Young leaves are often eaten raw in 
salads or cooked like spinach. Rich in vitamins A 
and C, and possessing mild diuretic properties, 
sow thistle has been part of traditional herbal 
medicine systems, especially in Mediterranean 
and Asian cultures. 
 
Ecologically, sow thistle is a pioneer species, 
quickly colonizing disturbed soils, vacant lots, 
construction sites, and roadside verges. It has an 
extraordinary capacity to adapt to compacted 
urban soils, flourishing even with minimal water 
and care, making it a textbook example of 
urban resilience.
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EUPHORBIA HIRTA

अस्थमा 
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ASTHMA
EUPHORBIA HIRTA

अस्थमाा

 
Culturally, the plant is commonly foraged by rural 
and tribal communities, particularly in central 
and southern India, where it grows prolifically 
during the monsoon season. Women often 
identify and gather it from fallow fields, the 
edges of kitchen gardens, and along pathways. Its 
identification is passed down through generations 
as part of local knowledge systems, and it is kept 
dried in households for year-round use. 
 
In many places, it is used not only as a medicinal 
herb but also as a protective plant. In some folk 
traditions, the plant is tied at thresholds or placed 
near animal shelters to ward off infections and 
evil spirits, reflecting its symbolic association with 
health and protection. 
 
While not commonly consumed as a culinary 
green due to its slightly toxic latex, in small, 
controlled doses the young shoots are 
occasionally used in herbal mixtures or home 
remedies for skin conditions or fever. Topically, its 
latex is applied to warts, fungal infections, and 
wounds, owing to its antimicrobial properties. 
 

Ecologically, Euphorbia hirta plays a role as a 
pioneer species, helping to colonize disturbed 
soils and contributing to the regeneration of local 
flora. It supports biodiversity by offering habitat 
for small insects and pollinators. 
 
In India, Euphorbia hirta embodies the 
intersection of traditional medicine, ecological 
resilience, and everyday foraging—a humble 
plant whose value lies not in its appearance, but 
in the deep knowledge and care with which it is 
remembered and used.

Euphorbia hirta, commonly known as the Asthma 
Plant, is a small, hairy, herbaceous plant found 
abundantly across India’s roadsides, gardens, 
farmlands, and wastelands. Known locally as 
Dudhi, Dudhiya buti, Barokh or Nanbulli, this 
weedy herb belongs to the Euphorbiaceae 
family and is recognized by its reddish stems, 
opposite leaves with toothed margins, and milky 
latex. Though often overlooked as a common 
weed, Euphorbia hirta has long held a place 
of significance in India’s folk medicine and 
foraging traditions. 
 
The plant is most celebrated for its use in 
treating respiratory ailments, particularly 
asthma, bronchitis, coughs, and colds, which is 
how it earned its common name. In Ayurveda, 
Siddha, and tribal medicine, the whole plant—
especially its dried aerial parts—is used to make 
decoctions, powders, and infusions. Traditional 
healers prepare a tea from the leaves to clear 
mucus from the lungs and reduce wheezing, and 
administer it to both children and adults suffering 
from respiratory distress. It is also used to ease 
digestive issues, treat diarrhea, and act as a mild 
diuretic and antispasmodic. 
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Growth & Habitat

An annual herb that typically grows up to 60 
cm (24 inches) in height. Commonly found in 
open grasslands, roadsides, pathways, and 
other disturbed areas. Thrives in a variety of soil 
types and is prevalent in tropical and subtropical 
regions worldwide.

Blooming & Fruiting Season

Euphorbia hirta flowers and fruits throughout the 
year in favorable climates, especially in tropical 
and subtropical regions where moisture and 
warmth are abundant. The plant produces small, 
dense axillary cymes composed of unisexual 
flowers, typically clustered at the leaf axils. These 
flowers are highly reduced and often go unnoticed 
due to their minute size, but they play a vital role 
in the plant’s prolific seed production. Following 
pollination, the plant forms characteristic 
three-valved seed capsules that split open upon 
maturity, releasing numerous tiny, oval-shaped 
seeds. This continuous reproductive cycle ensures 
the plant’s persistence in disturbed urban habitats.

Culinary & Medicinal Uses

While not commonly used in culinary applications, 
some cultures utilize the plant in herbal teas.
Traditionally employed to treat asthma, 
bronchitis, coughs, and other respiratory 
ailments. Used for gastrointestinal disorders such 
as diarrhea, dysentery, and intestinal parasites.
Applied topically for skin conditions, including 
warts, scabies, tinea, and wounds.Contains 
compounds with antibacterial, antimalarial, and 
antioxidant properties



153
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Euphorbia hirta is a small, herbaceous annual 
that typically grows in low, spreading mats 
or erect tufts depending on its immediate 
environment. One of its most defining features is 
its reddish to purplish stem, which is covered with 
fine, bristly hairs. The stems are slender and may 
appear slightly zigzagged as they branch out 
close to the ground. 
 
The leaves are arranged in opposite pairs and are 
distinctly oblong or oval with toothed (serrated) 
margins. A subtle but important feature is the 
presence of a reddish or purplish midrib running 
through each leaf, which becomes more 
prominent under direct sunlight or in nutrient-
poor soils. The leaves are also softly hairy, 
contributing to the plant’s slightly rough texture. 
 
At the nodes where leaves meet the stem, small 
clusters of inconspicuous flowers appear. These 
are not showy blossoms but rather cyathia, 
a specialized floral structure typical of the 
Euphorbia genus. They are tiny, pale pink to white, 
and usually surrounded by a dense whorl of fine 
hairs. 

 
A key diagnostic feature is the milky white latex 
that exudes from the plant when a leaf or stem is 
broken. This latex can be mildly irritant to the skin 
or eyes and is characteristic of most members of 
the Euphorbia family.

Euphorbia hirta is most often found in disturbed 
soils, making it a frequent colonizer of neglected 
or compacted urban spaces. It thrives in hot, dry 
climates but is especially prolific during and after 
the monsoon, when moisture availability allows 
for rapid vegetative growth. 
 
In urban areas like Ahmedabad, it is commonly 
spotted in sidewalk cracks, around the edges of 
footpaths, at the base of compound walls, near 
roadside stalls, and in unpaved sections of parks 
or schoolyards. It also appears in the interstitial 
spaces between paving tiles, on the periphery 
of garbage dumps, or near construction sites—
anywhere the soil has been disturbed and left 
exposed. 
 

Because it is a low-growing species, it is easy 
to miss unless one is intentionally observing the 
ground. Its adaptive growth allows it to hug the 
earth in high-traffic areas, while in less disturbed 
zones it may grow more erect, making it slightly 
more visible.

While Euphorbia hirta can be found throughout 
the year in warm climates, the best time to 
identify it is during the rainy season and early 
winter, when it is most vigorous and in bloom. 
During these months, its reddish stems, green 
to purplish leaves, and flower clusters are at 
their most distinct and can be differentiated 
from other ground-level weeds with similar 
appearances. 
 
In short, successful identification of Euphorbia 
hirta in the urban landscape depends on 
a trained eye for color contrasts, texture 
(particularly hairiness), and growth form. Once 
these visual cues are recognized, this plant 
becomes an unmistakable part of the urban 
botanical palette.
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CREEPING WOODSORREL

OXALIS CORNICULATA

चांं�गे रीी

The leaves and tender stems of Oxalis corniculata 
are consumed as leafy greens, known for their 
refreshing tangy-sour flavor that adds zest to 
dishes. In rural kitchens, it is used in chutneys, stir-
fries, and sour curries, or combined with lentils in 
dishes similar to dal ambat. In Assam and Odisha, 
the leaves are mixed with rice or mashed with 
boiled potatoes and salt to make simple, earthy 
meals. It also acts as a natural souring agent, much 
like tamarind or raw mango, especially in regions 
where such ingredients are seasonal or scarce. 
 
Besides being flavorful, it is packed with vitamin 
C, iron, and antioxidants, making it a nutritious 
green that boosts immunity and digestion. 
During monsoon months, when many cultivated 
vegetables are unavailable, Creeping Woodsorrel 
is an important component of local diets. 
 
In traditional medicine, Oxalis corniculata is 
widely used to treat digestive ailments, especially 
diarrhea, dysentery, and indigestion. The plant’s 
cooling and astringent properties make it 
valuable during fevers and skin inflammations. 
It is also used as a mild antiscorbutic, helping to 
treat vitamin C deficiency, and is applied as a 
poultice on insect bites and wounds. 
 

In some indigenous systems, the juice of the 
leaves is considered beneficial for urinary 
disorders and is also used in eye infections and 
scalp issues. 
 
Creeping Woodsorrel is a forager’s ally—available 
year-round, especially after rains, and grows 
freely without human cultivation. It supports 
soil health, helps in preventing erosion, and 
attracts pollinators. Its ability to spread rapidly 
and survive in both urban and rural ecosystems 
makes it an important wild food species in India’s 
biodiversity-rich edible landscape. 
 
In essence, Oxalis corniculata represents the 
abundance of nature’s pantry, bridging the 
gap between nutrition, healing, and local food 
knowledge in India.

Creeping Woodsorrel (Oxalis corniculata), 
commonly referred to in India as Amrul, Chuka 
Bhaji, Ambuti, or Tinpatia, is a low-growing, mat-
forming herb that thrives in moist soils, gardens, 
footpaths, farmlands, and shaded forest areas. 
Belonging to the Oxalidaceae family, it is instantly 
recognizable by its clover-like trifoliate leaves, 
small yellow flowers, and a distinct sour taste due 
to its oxalic acid content. 
 
Creeping Woodsorrel is a ubiquitous wild edible 
found throughout India and is one of the most 
easily identifiable and foraged herbs by rural and 
urban foragers alike. Though often dismissed as 
a weed in gardens, this plant holds significant 
cultural and culinary value, particularly in tribal, 
folk, and agrarian communities. 
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Growth & Habitat

A low-growing herbaceous plant that forms 
mats, typically reaching heights of 5–10 cm and 
spreading over 30 cm or more. Thrives in moist 
climates and is commonly found in gardens, lawns, 
roadsides, and disturbed areas. Often considered 
a weed due to its rapid spread and resilience.

Blooming & Fruiting Season

Produces small, bright yellow flowers throughout 
the year in favorable climates. ​The fruit is a 
narrow, cylindrical capsule notable for its 
explosive seed dispersal mechanism, ejecting 
seeds up to 16 feet away.

Culinary & Medicinal Uses

All parts of the plant—leaves, stems, flowers, and 
seed pods—are edible and have a tangy, lemon-
like flavor due to the presence of oxalic acid. In 
India, the leaves are sometimes used to prepare a 
sour fish curry.

Caution: While safe in small quantities, excessive 
consumption can inhibit calcium absorption 
and may aggravate conditions like rheumatism, 
arthritis, gout, kidney stones, or hyperacidity.

Traditionally used to treat ailments such as fever, 
diarrhea, dysentery, urinary tract infections, and 
skin conditions. Contains bioactive compounds 
with antioxidant, antimicrobial, anti-inflammatory, 
and hepatoprotective properties. In Chinese folk 
medicine, employed to expel intestinal worms, 
promote urination, and stem bleeding.
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Fig. Seed capsule of WoodsorrelFig. Flowers of WoodsorrelFig. Leaf of Woodsorrel

The most immediately recognizable feature 
of woodsorrel is its leaves. Each leaf is divided 
into three heart-shaped leaflets, a form that 
can superficially resemble clover. The leaflets 
are typically green, but depending on the 
light conditions and variety, they may exhibit 
a purplish hue. The leaflets fold downward at 
night or during periods of strong sunlight, a 
phenomenon known as nyctinasty. 
 
The flowers of Oxalis corniculata are small 
and bright yellow, usually with five petals. They 
are borne singly or in small clusters above the 
foliage and appear almost year-round in tropical 
climates. The fruit is a slender, erect capsule that 
explosively releases seeds when mature, allowing 
the plant to disperse widely and colonize new 
areas rapidly.
 

Culturally, Oxalis corniculata has held 
significance in various traditional medicine 
systems. It is valued for its cooling properties and 
is often used in Ayurvedic and folk remedies for 
fever, wounds, and digestive issues. Its pleasantly 
sour taste, due to the presence of oxalic acid, also 
makes it a small but interesting addition to salads 
in some cuisines, though it should be consumed 
moderately to avoid health risks associated with 
high oxalate intake. 
 
Ecologically, woodsorrel is a classic example of 
a ruderal species—plants that thrive in disturbed 
areas. It shows remarkable adaptability to poor 
soils, frequent trampling, and limited water 
availability, making it a natural survivor in urban 
gardens, pathways, roadsides, and even wall 
crevices.

Oxalis corniculata, commonly known as 
woodsorrel or creeping woodsorrel, is a delicate 
yet persistent herbaceous plant that is a frequent 
inhabitant of urban landscapes. Belonging to the 
Oxalidaceae family, this species is known for its 
trifoliate leaves and small yellow flowers. Spotting 
woodsorrel in the urban wilderness requires an 
attentive eye for its botanical features and an 
understanding of its ecological behavior and 
cultural associations.
 
Oxalis corniculata is a low-growing, creeping 
plant, typically reaching no more than 10–15 
centimeters in height. It often forms a mat-like 
spread across the ground, aided by its slender, 
reddish-brown stems that root at the nodes 
when they touch the soil. This characteristic 
creeping habit makes it an efficient groundcover, 
often found carpeting gardens, sidewalks, and 
cracks in pavements. 
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BENGHAL DAYFLOWER
COMMELINA BENGHALENSIS

कनकउआ

 
The juice of the plant is applied externally for 
skin rashes, boils, and minor burns, and the roots 
are sometimes used as a mild laxative or anti-
inflammatory agent. In folk medicine, crushed 
leaves are also used to relieve eye irritation, 
while the flower juice is sometimes dropped into 
the eyes for conjunctivitis in very specific local 
traditions (though modern caution is advised). 
 
Bengal Dayflower is foraged as a leafy vegetable 
in several parts of India, especially in eastern 
states like Odisha, Bengal, and Assam, as well as 
in parts of central India. The young leaves and 
tender stems are harvested early in the day and 
consumed as greens, often cooked with lentils 
or stir-fried with mustard seeds and chilies. The 
texture is soft and slightly mucilaginous, making it 
ideal for soupy preparations or mild curries during 
hot summer months. 

 
Its high moisture content, paired with a decent 
supply of vitamin C, iron, and trace minerals, 
makes it a nutritive wild green, particularly 
valued during the lean season when cultivated 
vegetables are in short supply. 
 
Ecologically, Commelina benghalensis acts as 
a natural groundcover, preventing soil erosion 
and helping retain moisture. It also supports 
biodiversity, offering shelter to small insects and 
pollinators. Its capacity to regrow rapidly and 
colonize disturbed soil makes it one of the most 
dependable edible wild plants, especially for 
smallholder farmers and foragers. 
 
In India, the Bengal Dayflower is a testament to how 
underappreciated plants, often seen as weeds, can 
be integral to food sovereignty, ecological resilience, 
and cultural knowledge systems.

Bengal Dayflower (Commelina benghalensis), 
known locally in India by names like Kankaua, 
Kanchari, Kankauwa, or Neelpushpi, is a trailing 
herbaceous plant from the Commelinaceae 
family. It is easily recognized by its succulent 
stems, ovate leaves, and brilliant blue flowers 
that bloom for only a day—hence the name 
“dayflower.” Widely distributed throughout 
tropical and subtropical India, this resilient 
species thrives in moist soils, rice paddies, along 
field margins, gardens, and roadsides. 
 
Though often dismissed as a weed, Commelina 
benghalensis holds quiet cultural, foraging, and 
ecological significance, especially in rural and 
tribal communities. 
 
In traditional Indian medicine, especially 
Ayurveda and tribal healing systems, the plant is 
known for its cooling and demulcent properties. 
A decoction of the leaves is used to treat fevers, 
digestive disturbances, and inflammation of 
the urinary tract. The mucilaginous quality of its 
stems and leaves makes it soothing for gastric 
ulcers and intestinal irritations. 
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Growth & Habitat

A creeping herbaceous plant that can be either 
annual or perennial, depending on environmental 
conditions. ​Typically grows in moist, fertile soils 
and is commonly found in disturbed areas such as 
cultivated fields, lawns, roadsides, and waste sites. ​
Native to tropical Asia and Africa, it thrives in 
tropical and subtropical regions.

Blooming & Fruiting Season

Produces small lilac to blue flowers from spring 
through fall in subtropical areas, and throughout 
the year in regions closer to the equator.
Notably, the flowers open early in the morning and 
wilt by midday, a characteristic trait that gives the 
plant its common name, “dayflower.

Culinary & Medicinal Uses

The young leaves and stems are edible and can 
be cooked as a vegetable. In some regions, they 
are used in curries or made into pakoras. The 
plant serves as a famine food in certain cultures, 
helping to relieve hunger during food shortages. 
Traditionally used to treat a variety of ailments, 
including infertility in women, burns, sore throats, 
sore eyes, dysentery, rashes, and leprosy.
In Chinese medicine, it is employed as a diuretic, 
febrifuge, and anti-inflammatory agent.
The plant possesses bioactive compounds with 
anti-inflammatory, antimicrobial, antidiabetic, 
antidiarrheal, and analgesic properties.



165

Fig. Bengal DayflowerFig. Leaf of Bengal Dayflower

The leaves are another key to identification. They 
are simple, alternate, and broadly lance-shaped 
(ovate-lanceolate), with a smooth margin and 
a sheathing base. The surface of the leaf is often 
slightly hairy or pubescent, which can be felt upon 
touch. Each leaf measures around 3–10 centimeters 
in length. 
 
However, the most striking feature of Commelina 
benghalensis is its flower. The flowers are bright blue 
to purplish-blue, with three delicate petals—two 
large upper petals and a much smaller lower petal, 
often almost inconspicuous. This characteristic, 
along with the short-lived nature of the flowers 
(often blooming in the morning and withering by 
afternoon), gives the plant its name “dayflower.” 
 
The plant produces two kinds of flowers: 
aerial flowers that are open and showy, and 
cleistogamous flowers (self-pollinating, non-
opening flowers) that develop underground. The 
seed capsules are small, containing wrinkled seeds 
that facilitate spread through soil movement and 
human activities. 

 
 
In traditional medicine, Commelina benghalensis 
has been used for treating sore throats, burns, and 
other minor ailments, showcasing its cultural value. 
In some rural diets, the young shoots and leaves are 
cooked and consumed as a vegetable. 
 
Ecologically, it thrives in disturbed soils, construction 
sites, roadside verges, vacant plots, and agricultural 
fields on the urban fringe. It prefers moist to 
moderately dry environments and can survive 
periods of drought by regenerating from its rooted 
nodes. Because of its aggressive growth and seed 
production, it is sometimes considered a weed, 
particularly in managed landscapes.

Commelina benghalensis, commonly known as 
Benghal dayflower, is a sprawling, herbaceous plant 
belonging to the family Commelinaceae. Native to 
tropical Asia and Africa, it has adapted remarkably 
well to urban environments and disturbed habitats. 
Recognizing this species in the urban wilderness 
involves paying close attention to its distinct 
botanical characteristics and understanding the 
ecological roles it fulfills. 
 
Benghal dayflower is a prostrate to ascending 
herb, meaning it can either spread flat across the 
ground or grow slightly upright. It often forms dense 
mats of vegetation, rooting at the nodes where the 
stem touches moist soil. Its stems are fleshy and 
succulent, usually green to purplish in color, and are 
capable of regenerating easily when fragmented, 
giving it a highly resilient growth pattern. 
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Urban environments are often perceived as 
ecological voids—expanses of concrete, asphalt, 
and steel that have displaced nature. Yet, this 
is a misleading simplification. With a shift in 
perspective and an informed lens, one can begin to 
recognize cities not as ecological absences, but as 
complex, dynamic ecosystems teeming with plant 
life. The modern urban landscape, while engineered 
for human functionality, still supports a diverse 
array of wild and spontaneous vegetation that 
continues to adapt, persist, and even thrive under 
anthropogenic pressures. 
 
Understanding the distribution of wild plant species 
in urban areas requires moving beyond a binary 
of “natural” versus “artificial.” In reality, urban 
ecologies are hybrid systems—composed of native 
species, naturalized non-natives, ornamental 
cultivars, and spontaneous urban flora. These 
species have different origins, uses, and ecological 
roles, yet all interact within the framework of urban 
infrastructure and human behavior. Recognizing 
this ecological complexity is essential for anyone 
seeking to engage with urban plant identification in 
a meaningful way. 
 
The process begins with a basic awareness 
of spatial typologies. Green spaces like parks, 
botanical gardens, and planned landscapes are 
the most visibly vegetated zones within a city, often 
curated to showcase biodiversity. These are entry 
points for beginner foragers or urban botanists due 
to their accessibility and the relative safety of plant 
exposure. However, some of the most intriguing and 
ecologically significant species grow in “informal” 
or liminal spaces—vacant lots, roadside verges, 
railway embankments, canal edges, derelict 
industrial sites, and even building walls and gutters. 
 

These interstitial spaces, often ignored in official 
maps or land-use planning, function as urban 
refugia for numerous wild plants. They tend to host 
what urban ecologists refer to as “ruderal species”—
plants that colonize disturbed soils and can tolerate 
extreme environmental fluctuations. Species such 
as Portulaca oleracea (purslane), Chenopodium 
album (lamb’s quarters), Amaranthus viridis 
(slender amaranth), and Parthenium hysterophorus 
(congress grass) are commonly encountered in 
such settings. While some are invasive or allergenic, 
others are highly nutritious and form part of 
traditional diets in various cultures. Distinguishing 
between the two requires critical observational 
skills and botanical knowledge. 
 
At the heart of identifying plants in urban settings 
lies the principle of pattern recognition. This involves 
developing familiarity with plant morphology—
leaf shape, margin, venation, texture, and 
arrangement—as well as stem characteristics, root 
structure, flower morphology, and fruiting patterns. 
Urban species often exhibit phenotypic plasticity, 
altering their growth forms in response to micro-
environmental conditions such as pollution levels, 
soil compaction, or water availability. Thus, one 
must consider that the same species may appear 
differently depending on its location. 
 
Furthermore, understanding habitat preferences 
is crucial. Some species, like Cynodon dactylon 
(Bermuda grass), prefer compacted, sun-
exposed soils; others, like Solanum nigrum (black 
nightshade), thrive in shaded, nutrient-rich patches 
near human settlements. Riparian corridors often 
support more water-dependent plants, such as 
Alternanthera philoxeroides (alligator weed) or wild 
Colocasia species. Recognizing such ecological 
associations can drastically narrow the range 
of possible species identifications and improve 
accuracy in fieldwork. 
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Seasonality also plays a significant role. Many 
urban plants have distinct flowering and fruiting 
windows, providing important visual cues. Trees 
like Morus alba (white mulberry) are most easily 
identified during their fruiting period, when their 
berries are visible; similarly, Ginkgo biloba reveals 
its edible seeds only in the autumn months. The 
presence or absence of certain phenophases—
such as budding, flowering, or seed dispersal—
can indicate a species’ identity and its optimal 
harvesting period. Phenological patterns are thus as 
critical as morphological traits in successful urban 
plant identification. 
 
The act of noticing these species is not merely 
a technical skill but also a form of cognitive 
reorientation. Cities are designed to prioritize 
human efficiency, mobility, and consumption. 
In contrast, foraging and botanical exploration 
demand slowness, attention, and receptivity. This 
epistemological shift—from user to observer—can 
unveil an entirely new layer of the urban fabric. 
Roadsides cease to be transit corridors and 
become ecological zones; abandoned lots are no 
longer wastelands but uncurated gardens teeming 
with opportunistic species. 
 
Importantly, plant identification in urban contexts 
is not only a botanical practice but also a socio-
political one. The perception of certain plants as 
“weeds” often reflects social biases—wherein plants 
outside human control are deemed disorderly 
or undesirable. Yet, many of these “weeds” are 
species with significant nutritional, medicinal, or 
ecological value. For example, Tridax procumbens, 
commonly dismissed as a nuisance, has traditional 
uses in wound healing. The act of reclaiming such 
knowledge is, in itself, a critique of how modern 
cities marginalize both ecological knowledge and 
natural growth. 

 
From a conservation perspective, understanding 
which species persist in urban environments can 
offer insights into climate resilience, soil health, 
and biodiversity loss. Urban plants are excellent 
bioindicators, revealing patterns of pollution, 
hydrology, and microclimate variability. Moreover, 
cultivating the skill of plant identification fosters 
a form of environmental literacy that is essential 
for fostering sustainable urban planning and 
community resilience. 
 
In conclusion, the urban environment—contrary 
to common assumptions—is a living archive of 
ecological interactions, evolutionary strategies, and 
overlooked abundance. The ability to identify plant 
species in these settings requires more than passive 
observation; it necessitates a methodological 
approach grounded in morphology, ecology, 
and context-awareness. As we refine our ability 
to read the urban landscape through its plant 
life, we open up possibilities for sustainable food 
sourcing, ecological restoration, and a reinvigorated 
relationship with the spaces we inhabit. 
 
By engaging deeply with urban flora, one cultivates 
not only botanical knowledge but also a new form 
of urban awareness—one that bridges the artificial 
and the organic, the forgotten and the familiar, 
the modern and the ancient. This practice, rooted 
in observation and guided by respect, holds the 
potential to transform how we perceive and design 
our cities in the future.
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FORAGING/URBAN/
CASE STUDY//AHEMDABAD

Ahmedabad, a dense, fast-growing urban center in 
western India, may appear at first glance to be an 
unlikely place for foraging. The city’s infrastructure 
is dominated by concrete flyovers, dense traffic 
corridors, and rapid urban expansion. Yet, within 
and between these built spaces exists a parallel 
ecology—often invisible to the hurried urban 
gaze—where wild edible plants thrive. These 
hidden ecosystems offer not only nutritional value 
and cultural relevance but also opportunities for 
ecological awareness and urban resilience. 
 
Understanding where wild edibles grow in 
Ahmedabad requires both botanical literacy and 
spatial awareness. Unlike in rural settings, where 
plant growth is more directly linked to natural 
ecological zones, Ahmedabad’s green pockets 
are fragmented and interspersed throughout 
the city’s human-centric fabric. However, this 
fragmentation also gives rise to ecological 
niches—micro-habitats where certain species 
manage to survive, and even flourish.

 
 
Riverbanks and Seasonal Waterways
 
Ahmedabad is defined geographically by the 
Sabarmati River, whose embankments—especially 
those that remain semi-natural beyond the 
concretized riverfront—provide fertile soil and 
access to moisture. These riparian zones are rich 
in species diversity. Wild amaranths (Amaranthus 
viridis), chenopods (Chenopodium album), 
colocasia (Colocasia esculenta), and purslane 
(Portulaca oleracea) are often found along the 
edges of the riverbanks, especially in areas where 
human intervention is minimal. These plants tend to 
emerge post-monsoon, taking advantage of moist, 
nutrient-rich soil. 
 
In addition to the Sabarmati, seasonal nallahs 
(drainage channels) and dry riverbeds—especially 
in the older parts of the city—can host species 
like wild coriander, mustard greens, or various 
mallows, particularly after the first rains. Foragers 
with ecological sensitivity can find valuable greens 
during narrow windows, typically from late July 
through September. 
 
Vacant Plots and Abandoned Spaces
 
Across Ahmedabad, numerous vacant plots—
particularly in rapidly developing residential or 
industrial areas—serve as informal green spaces. 
These spaces often go uncared for and are left to 
natural succession, where grasses, shrubs, and 
herbaceous species proliferate. Here one may find 
Tridax procumbens, Cleome viscosa (wild mustard), 
and Boerhavia diffusa (punarnava), which are well-
known in traditional medicine and local cuisine. 
 
These species are part of what urban ecologists 
call "ruderal flora"—plants that colonize disturbed 
land. Their resilience to drought, poor soil, and 
human trampling makes them ideal for surviving 
in Ahmedabad’s harsh urban microclimate. These 
spaces are also home to edible creepers and 
vines that grow wild along fencing or compound 
walls. Care must be taken, however, as such areas 
may also be polluted with construction debris or 
municipal waste, which can affect the safety of 
foraged food. 
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Temple Groves and Sacred Spaces
 
The traditional Indian practice of planting specific 
species in temple compounds for ritual use has 
inadvertently created pockets of biodiversity. In 
Ahmedabad, temples often harbor trees like Aegle 
marmelos (bael), Ocimum tenuiflorum (tulsi), and 
Ficus benghalensis (banyan), whose fruits or leaves 
have edible or medicinal uses. These groves are 
sometimes less disturbed and can be good places 
for learning about ethnobotanical traditions that 
remain embedded in urban religious practice. 
 
In some older temples, particularly in 
neighborhoods like Dholka, Manek Chowk, and 
Kalupur, you may even find remnants of traditional 
medicinal gardens with plants like Aloe vera, 
Shankhpushpi, or Ashwagandha, planted and 
maintained by temple caretakers. These sacred 
groves bridge the divide between wild and 
cultivated, offering foragers a deeper connection to 
the cultural significance of edible plants.

In an urban landscape like Ahmedabad, foraging 
is less about untouched nature and more about 
navigating a mosaic of microhabitats. From 
vacant lots to roadside verges, temple groves to 
institutional campuses, wild edibles are embedded 
in the everyday cityscape. However, responsible 
urban foraging requires more than identification 
skills—it demands attention to pollution sources, 
land ownership, and ecological ethics. As 
urbanization continues to reshape Ahmedabad, 
mapping and preserving these spontaneous green 
spaces becomes a valuable act of cultural and 
ecological preservation. 
 
By paying attention to the spaces in between—
those overlooked, underappreciated fragments of 
the city—one can access not only food, but stories 
of survival, adaptation, and deep-rooted cultural 
practices that link people to their landscapes.

Street Sides and Road Verges
 
Contrary to what one might expect, Ahmedabad’s 
road edges and medians often support spontaneous 
vegetation. Especially during and after the monsoon, 
a surprising diversity of edible herbs and leafy greens 
grow between cracks in pavements, near lamp 
posts, and along unpaved shoulders of roads. These 
areas may seem too public or too polluted to yield 
safe edibles, but with appropriate selection and 
washing techniques, species like wild mint, tamarind 
saplings, or edible grasses (Cynodon dactylon) can 
be responsibly collected. 
 
Moreover, trees like Azadirachta indica (neem), 
Syzygium cumini (jamun), Ficus religiosa (peepal), 
and Tamarindus indica (imli) are often planted as 
roadside ornamentals and can bear edible fruits 
or leaves that are culturally significant. Older 
neighborhoods such as Paldi, Jamalpur, or Shahpur 
often have traditional avenues where these trees 
still stand, silently fruiting each season. 
 
Institutional and Community Gardens
 
While not exactly “wild,” many government 
institutions, universities, and temple complexes 
maintain semi-cultivated open areas that support 
spontaneous plant growth. CEPT University itself, 
for instance, is a hotspot for spontaneous herbs 
and native flora. These grounds, often lightly 
maintained, provide a safer foraging environment 
where herbicides and pollutants are less likely to be 
present. Plants like Cassia tora, Ipomoea aquatica 
(water spinach), and Centella asiatica (brahmi) can 
be found here with relative ease. 
 
Community gardens—particularly in housing 
societies or cooperative housing clusters—may 
also support wild growth at the peripheries. The 
boundaries, compost pits, or damp corners of these 
gardens are breeding grounds for mushrooms, leafy 
greens, and opportunistic edible weeds, many of 
which are still used in traditional Gujarati recipes. 
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In this context, foraging becomes an ecological 
interface—between humans and plant life, 
between infrastructure and succession ecology. 
It reanimates traditional plant knowledge, often 
found in indigenous and local systems of medicine 
and cuisine, and situates it within a contemporary, 
urban framework. The act of identifying, 
harvesting, and consuming wild species requires 
not only botanical accuracy but an understanding 
of toxicity, dosage, seasonal variation, and soil 
health. Plants like Oxalis corniculata (creeping 
wood sorrel) may offer antiscorbutic properties, 
but also carry high oxalate content. Others, like 
Calotropis procera, must be recognized as toxic 
and not edible despite their common presence 
and occasional use in traditional practices. 
 
Moreover, ethical foraging is an indispensable 
component of any urban foraging practice. As 
explored earlier, this includes principles of minimal 
impact harvesting, spatial awareness of pollution 
gradients (especially heavy metals near traffic 
corridors), respect for protected or regenerating 
zones, and adherence to municipal regulations. 
Foraging without consideration of these factors 
can lead to both ecological degradation and 
public health risks. It is essential that urban 
foragers employ critical observation—assessing 
the phytosociological context of a species, 
recognizing the potential for bioaccumulation of 
toxins, and avoiding overharvesting keystone or 
slow-growing species. 
 
One of the key outcomes of re-engaging with 
urban flora is the reframing of the city itself. 
Instead of a binary model where urban is artificial 
and rural or forested spaces are “natural,” we 
begin to understand cities as hybrid ecotones—
transitional zones where human and non-human 
systems interact in complex ways. The urban wild, 
often relegated to the status of “weed,” emerges 
as a valuable participant in ecological processes, 
nutrient cycling, microclimate regulation, and food 
security. Cities like Ahmedabad, with their diversity 
of microhabitats, host a surprising array of species 
adapted to dryland ecology, monsoonal rhythms, 
and anthropogenic disturbance. 
 

Urban foraging, at its core, is an applied form 
of botanical literacy—one that necessitates a 
shift in how we perceive and interact with the 
environments we inhabit daily. Throughout this 
book, we have explored how the city, often 
regarded as ecologically sterile, is in fact a 
dynamic, adaptive system rich in spontaneous 
flora, remnant vegetation, and naturalized 
species. These overlooked components form an 
essential part of urban biodiversity and represent 
an untapped ecological and nutritional resource. 
 
The modern urban resident is typically unfamiliar 
with the wild species that persist in their midst. The 
informal green spaces—roadside margins, vacant 
plots, drainage channels, and wall bases—often 
host a wide range of plants with ethnobotanical 
value. These include ruderal species like Portulaca 
oleracea (purslane), Chenopodium album (lamb’s 
quarters), Taraxacum officinale (dandelion), and 
Amaranthus viridis, all of which are not only edible 
but offer high nutritional density and adaptive 
traits that make them resilient in compacted soils 
and high-traffic zones. 

 
This book’s intention has been to reintroduce 
the reader to the potential of these species—not 
through idealistic romanticism but through a 
practical and systematic approach grounded 
in field observation, phenological patterns, and 
morphological identification. Urban foraging is 
not a replacement for agriculture, nor a nostalgia-
driven return to pre-industrial food systems. 
Rather, it is a complementary practice—an 
ecological strategy that acknowledges the 
multiplicity of food sources embedded within 
urban biomes and the knowledge systems 
required to access them safely and sustainably. 
 
Understanding plant morphology and growth 
habits plays a central role in successful foraging. 
A key distinction explored earlier in the book 
was between perennials (e.g., trees such as 
Morus spp. and Manilkara hexandra), annual 
herbaceous plants (such as Cleome viscosa or 
Digera muricata), and climbers or lianas (such as 
Passiflora foetida). This categorization is more 
than academic—it informs where, when, and 
how different species are likely to occur within 
the fragmented habitats of a city. For example, 
perennials establish long-term root systems and 
often form part of municipal planting schemes, 
while annuals favor disturbed soils and post-
monsoon emergence. Climbers take advantage 
of vertical infrastructure and abandoned spaces, 
often hiding in plain sight. 
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These spontaneous urban plants, sometimes 
termed synanthropic species, are the result of 
centuries of human-plant co-evolution. Some are 
remnants of agricultural or horticultural practices 
that have escaped cultivation. Others are native 
opportunists thriving in conditions created by 
human settlement. In either case, the urban 
forager becomes part of a broader feedback 
loop—observing, harvesting, and sometimes 
propagating species that are deeply embedded in 
the cultural and ecological histories of place. 
 
Looking forward, the incorporation of wild and 
edible species into urban planning offers new 
opportunities for resilience and equity. Public 
landscaping can prioritize multipurpose species—
trees and shrubs that provide shade, habitat, 
and human-edible yields. Vacant lots can be 
transformed into community-managed food 
forests using permaculture principles, integrating 
species like Ziziphus mauritiana, Phyllanthus 
emblica, and Moringa oleifera alongside native 
and drought-tolerant herbaceous plants. 
Educational initiatives can integrate plant literacy 
into curricula, public signage, and citizen science 
platforms, enabling more people to participate in 
this reorientation toward ecological awareness. 
 
Importantly, we must view urban foraging not 
as an isolated activity, but as part of a broader 
ecological ethic. In an era marked by climate 
change, habitat loss, and the homogenization 
of food systems, engaging with the diversity 
and resilience of wild plants offers a small but 
meaningful intervention. It is a way to decenter 
industrial agriculture as the sole model of food 
production and recognize the potential of 
informal, decentralized, and hyper-local systems. 
 

In conclusion, Foraging in the Urban Era is not 
merely about finding wild plants—it is about 
reweaving ourselves into the ecological fabric of 
our cities. By recognizing the life that flourishes 
in marginal spaces, understanding the species 
that grow in our neighborhoods, and practicing 
careful, informed harvesting, we begin to 
reestablish a relationship that has long been 
fractured. This reconnection is both botanical 
and philosophical. It reminds us that the wild has 
never truly left—it lives beside us, in leaves and 
roots and flowers, waiting to be seen, named, and 
respected once more.
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