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Bad Poem

November is Fall’s 

Waining Day 

 

AKA 

Gather your pumpkin 

spice while you may

Before candy cane 

chocolate has its day



Bittercress

Horseradish is so 

1974. What could be 

more 2021 than 

using something 

that has the aspect 

of something but not 

using the original 

something? Enter 

bittercress. It 

reminds you of 

horseradish but 

isn’t. And it’s much 

harder to find 

unless it’s taking 

over what used to be 

your lawn.

Herbal Complements to Our Gluttony



Shepherd's 

Purse

Impress your friends 

by spiking your 

Thanksgiving feast 

with an herb that 

reminds one of 

horseradish without 

adding actual 

horseradish. 

Suppress your 

smugness as your 

guests compliment 

your strategic use of 

horseradish only to 

have you correct 

them with “It’s 

actually shepherd’s 

purse, not 

horseradish.” That 

Plant Fucker would 

be proud. 



Nasturtium

Don’t add 

pepper to your 

Thanksgiving 

salad. 
Add 

nasturtium 

flowers 

instead.

They’re 

peppery and 

happy.

Real pepper is 

sad, and it makes 

me sad. Don’t feed your Thanksgiving 

guests a sad salad.



Hairy Bittercress Pesto

15 rosettes of Hairy bittercress 

2-3 TBSP good quality Olive oil 

1 garlic clove 

Small handful of grated Parmesan 

A few twists of salt and pepper 

1/2 tsp of sugar

A good squeeze of lemon juice

Firstly, clip the bottom of the rosettes off and 

place the bittercress in a bowl of water, give it 

a good swish about to remove any 

dirt/soil/sand. Remove and drain in a 

colander. 

Heat up a small frying pan, take your clove of 

garlic and bounce it around the pan for a bit- 

this will help make it less pungent, 

alternatively if you stick a few bulbs in the 

freezer this will have the same effect. 

Put all ingredients in a blender with half the 

olive oil and whizz in short bursts, add a bit 

more olive oil as you go until you have the 

desired thickness and texture.

source https://huntergathercook.typepad.com/huntergathering_wild_fres/2013/01/hairy-bittercress-pesto.html



Nasturtium Pesto 

2 cups packed nasturtium leaves 

1 cup nasturtium flowers 

1 cup fresh basil 

3/4 cup quality olive oil

3 cloves garlic 

1/3 cup almonds 

1/3 cup walnuts 

3/4 cup shredded (not grated!) Parmesan cheese 

1/2 teaspoon fresh lemon juice 

salt, to taste 

Roughly chop the nasturtium leaves and put them in a 

food processor. Add the basil leaves (whole, unless 

they are very large- in that case, roughly chop them 

as well). Drizzle in about half of the olive oil. 

Process until blended. Add the flowers and process. 

Next, chop the garlic, almonds, and walnuts; add them 

to the mixture along with the remaining olive oil 

and process, leaving some texture. 

Finally, add the shredded Parmesan, lemon juice, and 

salt. Process until well blended. I like to keep some 

texture in my pesto, but if that’s not your thing, 

feel free to make it as smooth as you would like.

http://www.yellowbirchhobbyfarm.com/nasturtium-pesto-recipe/



Doctrine of 

Signatures

Language 

of Flowers

Shepherd’s purse

Nasturtium

Seed pods in the 

shape of a uterus. 

Maybe they could be 

used to encourage 

uterine 

contractions or 

stop uterine 

hemorrhages. 

Nasturtium, yellow: 

patriotism

Nasturtium, scarlet: 

splendor

Nasturtium, dark red:

 trophy of war [who the fuck 

is sending that sentiment in 

a bouquet of flowers??!!]



Rant

Should I rant about 

thankfulness? Fine.  

  

I am thankful some trees 

still grow in polluted 

soil.  

  

That bees can gather 

nectar from polluted 

flowers.  

That my water is clean 

enough to not make me 

immediately sick.  

Thanks to the tipping 

point that has not yet 

tipped.



Shameless plugs

Subscribe to That Plant Fucker: 

http://eepurl.com/gvKkbT

For printed copies, email me at 

wonderfullife2012b@gmail.com

If you enjoyed this zine, you can 

Buy Me a Coffee 

https://ko-fi.com/sabinagartler
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