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  Feast

FROND OF  
FIDDLEHEADS
G R E E N S  W O R T H  T H E  W O R K
by Michael Engelhard 

O U  K N OW  S P R I N G  H AS  S P R U N G  when, from central Alaska southward, 
vibrant-green shepherd’s crooks erupt in forests, along streams, and 
in moist, shady bottomlands. These are “fiddleheads”—young, tender, 
coils of shield, lady, and ostrich fern, which resemble the bird’s plume 
tipped by a lacy violin scroll.
     Stalks pop up clustered among patches of dead fronds early in May 
from the root spread of one perennial plant. Mature June and July 
stands may hide tasty new offspring, though late harvests yield less. 

To pick sustainably, crop less than half of the Martian tentacles in any one place 
by cutting each at the stem base. They peak quickly and must be reaped before 
they unfurl or sprout leaves from the top. Tightly wound fiddleheads, unlike 
Alaskans emerging so from winter, are a boon. A quick squeeze tests their firm-
ness. (That of the fiddleheads.) The brown, papery husks are rubbed off, and 
shoots washed in cold water repeatedly, and then cooked at least 15 minutes to 
destroy a vitamin-depleting enzyme—boiling, by leaching the tannins, mellows 
their bitterness. Cleaning 12 pints of fiddleheads took one gourmet five hours, 
and some therefore renounce this fat of the land. For others, husking with a 
friend while sipping rosé on the porch sweetens the chore. 
 Don’t let the lack of liquor or willing friends deter you. First-timers find the 
dollar-size veggie croziers to be not only “dang beautiful” but also “surprisingly 
delicious.” Asparagus-like, with an okra texture, they’re an excellent source of 
vitamins A and C, potassium, fiber, iron, and the good kind of fatty acids, yet 
low in sodium. Fiddleheads shine in stir-fries, omelets and casseroles, chilled in 
salads, creamed, marinated, on pizzas, or as tempura. Some people pickle and 
can them for great Bloody Marys or winter greens.
 “We got a little tired of them in the restaurant,” because of the cleaning, says 

Nancy DeCherney, co-author of The Fiddlehead 
Cookbook and co-founder of the (now shuttered) 
eponymous Juneau venue that served them. Still, 
“Gathering them does make a pleasant afternoon 
outside and in these days of too many Zoom meet-
ings, a good activity.” 
 Just remember, bears might be foraging, too. 
Come spring, hungry for fresh fare like other locals, 
they don’t fiddle around. 

Utterly unmusical, Michael Engelhard can’t tell 
a fiddlehead from a mandolin’s neck. The only 
thing he picks in the woods are berries—never 
enough, according to his wife.

Left: Fiddleheads in the Pacific Northwest can be bought 
at some farmers’ markets.

I n g red i e n t s

1 celery stalk, chopped
1 red bell pepper,   
chopped 
1 carrot, chopped
4 jalapenos
2-3 Serrano peppers
2 cups cauliflower        
florets, chopped 
3 cups cleaned 
fiddleheads
½ cup salt
1 cup white vinegar
5-6 garlic cloves, minced
2 tsp dried oregano
1 tsp red pepper flakes
1 cup olive oil
pimento-stuffed olives 
(optional)

D i re c t i o n s 
      

Toss celery, carrot, 
jalapenos, Serranos, 
cauliflower, bell pepper, 

and fiddleheads in a 
large bowl with salt. 
Add enough cold water 
to cover the mix. Cover 
bowl and refrigerate 
overnight.   

 Drain the veggies 
from the salt brine, and 
rinse and drain them 
twice more.   

 In a nonreactive 
bowl, add vinegar, garlic, 
oregano, and pepper 
flakes. Slowly add 
olive oil, whisking until 
mixture is blended. Add 
drained veggies and 
toss to coat. If you’re 
adding olives, add them 
here. 

 Refrigerate 1-3 days 
in a covered container 
to let flavors mingle. The 
mix can be stored in ma-
son jars in the refrigera-
tor for up to 3 weeks.

FIDDLEHEAD HOT GIARDINIERA

Y
A Chicago-style relish for hotdogs and franks.  
Recipe by Lauralye Miko, Juneau One of the most popular ways to 

buy silver is the Silver Eagle—
legal-tender U.S. Silver Dollars 

struck in one ounce of 99.9% pure silver. 
When the COVID-19 pandemic began 
sweeping the world, demand skyrocketed. 
But there was a problem...

U.S. Mint Halts Production
West Point, the U.S. Mint branch that 
normally strikes Brilliant Uncirculated 
(BU) Silver Eagles, went into lockdown. 
Prices quickly shot up, and freshly struck 
Silver Eagles became much harder to find 
at an affordable price. To meet the rising 
demand, the U.S. Mint knew it had to 
act—and act fast.

Philadelphia Steps Up
For just 13 days, the U.S. Mint struck an 
“Emergency Production” run of U.S. 
Silver Dollars at the Philadelphia Mint. 
This was great for silver buyers, and really
great for collectors. Here’s why:

The Mystery of Silver Bullion
A coin’s value is often tied to its rarity. 
One way to determine a coin’s rarity is by 
its mint mark—a small letter indicating 
where a coin was struck. Since Silver 
Eagles are almost always produced solely 
in West Point, the coins don’t feature one 
of these mint marks. But this year’s Silver 

Eagles were also produced in Philly—so 
few (a scant 240,000) that they are now 
the second smallest mintage of Silver 
Eagles ever struck! So how do we tell a 
2020(W) Silver Eagle from a 2020(P)?

Certified “Struck at” Coins
Numismatic Guaranty Corporation 
(NGC) is one of the world’s leading 
third-party coin grading services. Thanks 
to some skilled detective work, they have 
certified these coins as being struck at the 
Philadelphia Mint during this special 
Emergency Production run. What’s more, 
a number of these coins have been graded 
as near-flawless Mint State-69 (MS69) 
condition—just one point away from 
absolute perfection!

Buy More and Save!
We’re currently selling these coins for $79 
each. But you can secure them for as low 
as $59 each when you buy 20 or more and 
mention the special call-in-only offer code 
below. Call 1-888-201-7639 now!

2020(P) Emergency Production 
American Eagle Silver Dollar
NGC MS69 Early Releases  —$79
1-4 coins       —  $69 each + s/h
5-9 coins —  $67 each
10-14 coins  —  $65 each
15-19 coins  —  $63 each
20+ coins  —  $59 each

FREE SHIPPING on 3 or More!
Limited time only. Product total over $149 before taxes 
(if any). Standard domestic shipping only. Not valid on 

previous purchases.

 Call today toll-free for fastest service 

1-888-201-7639
Offer Code EPE215-01
Please mention this code when you call.

GovMint.com® is a retail distributor of coin and currency issues and is not affi liated with the U.S. government. The collectible coin market is unregulated, highly 
speculative and involves risk. GovMint.com reserves the right to decline to consummate any sale, within its discretion, including due to pricing errors. Prices, facts, 
fi gures and populations deemed accurate as of the date of publication but may change signifi cantly over time. All purchases are expressly conditioned upon your 
acceptance of GovMint.com’s Terms and Conditions (www.govmint.com/terms-conditions or call 1-800-721-0320); to decline, return your purchase pursuant to 
GovMint.com’s Return Policy. © 2020 GovMint.com. All rights reserved.

Actual size 
is 40.6 mm

GovMint.com • 14101 Southcross Dr. W., Suite 175, Dept. EPE215-01 • Burnsville, MN 55337

Rush Production of U.S. Silver Dollars 
Creates 2nd Lowest Mintage in History

EMERGENCY PRODUCTION!

Actual size 
is 40.6 mm
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2nd Lowest
Mintage
(240,000)

Date: 2020
Mint: Philadelphia (P)
Weight:  1oz (31.101 grams)
Purity: 99.9% Silver
Diameter: 40.6 mm
Mintage: 240,000
Condition: Mint State-69 (MS69)
Certifi ed: Emergency Production


