
PLANT FACT SHEET

Fagus sylvatica L.

GENUS Fagus FAMILY Fagaceae

COMMON NAMES  Beech, English beech, European beech

EDIBLE PARTS AND USES

Edible parts: Nuts, Seeds, Leaves, Seeds - oil, Wood - flavouring, Sap, bud

The kernels of the nuts are eaten, raw or roasted and salted.
The kernel produces an oil good for cooking food in. The oil is also used for salads. It is made into beechwood
butter.

The young leaves are eaten raw in salads. They are also used in liqueurs.
The wood is used for ageing beers and for smoking hams. It is ground and mixed with corn flour for bread.

DESCRIPTION

A tall tree. It grows to 20-30 m high. It can spread 12-18 m wide. The bark is silver grey at maturity. The crown is
dense, spreading and oval. The leaves are oval and young leaves are clear green then turn dark green before

becoming golden then copper and brown. The leaves are 10 cm long by 6 cm wide. They have a short abrupt
point. They have a wavy edge which may have small teeth. There are 5-8 side veins to the leaf. It loses its leaves
during the year. The flowers are separately male and female. Male flowers are yellow and in drooping balls. The

female flowers are greenish and in clusters. The nuts are small and triangular shaped. They are edible. There are
many named varieties. There is a weeping variety of common beech. The branches are thick and hang down.

HABITAT

It is a temperate plant. It is a native of Europe. It needs a well drained soil. It can grow in alkaline soils. It suits
hardiness zones 5-9. Arboretum Tasmania. National Arboretum Canberra.

PRODUCTION

Cultivation

Plants can be grown from seed. Seeds only grow poorly. Plants also put out suckers which can be cut off and
planted. Seeds need cold treatment for 3-4 months.

Harvesting and Seed Production

Plants grow slowly. Grafted trees produce in 3-4 years. The nuts are collected after falling.

NOTES

There are 10 Fagus species.

 

http://edn.link/gmr24r | Food Plants International 1 / 3



PICTURES

Credit: Food Plants International (Bruce French)

Credit: Food Plants International (Bruce French) Credit: Food Plants International (Bruce French) Credit: Food Plants International (Bruce French)

REFERENCES

Abbet, C., et al, 2014, Ethnobotanical survey on wild alpine food plants
in Lower and Central Valais (Switzerland). Journal of
Ethnopharmacology 151 (2014) 624–634

Alrhmoun, M., et al, 2026, Ecological fingerprints of mountain migration
in wild food plants of North Macedonian and other Balkan Gorani.
Discover Food (2026) 6:189

Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 219

Bremness, L., 1994, Herbs. Collins Eyewitness Handbooks. Harper
Collins. p 55

Brickell, C. (Ed.), 1999, The Royal Horticultural Society A-Z Encyclopedia
of Garden Plants. Convent Garden Books. p 433

Brown, D., 2002, The Royal Horticultural Society encyclopedia of Herbs
and their uses. DK Books. p 212

Crawford, M., 2012, How to grow Perennial Vegetables. Green Books. p
75

Coombes, A.J., 2000, Trees. Dorling Kindersley Handbooks. p 152

Cundall, P., (ed.), 2004, Gardening Australia: flora: the gardener's bible.
ABC Books. p 596 (Also as Fagus sylvatica var. pendula)

Denes, A., et al, 2012, Wild plants used for food by Hungarian ethnic
groups living in the Carpathian Basin. Acta Societatis Botanicorum
Poloniae 81 (4): 381-396

Etherington, K., & Imwold, D., (Eds), 2001, Botanica's Trees & Shrubs. The
illustrated A-Z of over 8500 trees and shrubs. Random House,
Australia. p 322

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 115

Feld, D., 2021, A Systematic Checklist of Food Plants, including Herbs
and Spices, and with an Index. p 7

Flowerdew, B., 2000, Complete Fruit Book. Kyle Cathie Ltd., London. p

Girard, N. J., 2020, Sustainable Foraging of Wild Edible Plants in
Norway. A Biocultural Approach. M. Sc. thesis Norwegian University.
p 131

Glowinski, L., 1999, The Complete Book of Fruit Growing in Australia.
Lothian. p 137

Gouldstone, S., 1978, Australian and New Zealand Guide to food
bearing plants. Books for Pleasure. p 44

Gouldstone, S., 1983, Growing your own Food-bearing Plants in
Australia. Macmillan p 135

Harris, E & J., 1983, Field Guide to the Trees and Shrubs of Britain.
Reader's Digest. p 72

Hedrick, U.P., 1919, (Ed.), Sturtevant's edible plants of the world. p 305

 

http://edn.link/gmr24r | Food Plants International 2 / 3



Hibbert, M., 2002, The Aussie Plant Finder 2002, Florilegium. p 101 (As
Fagus sylvatica var. pendula)

Irving, M., 2009, The Forager Handbook, A Guide to the Edible Plants of
Britain. Ebury Press p 55

Joyce, D., 1998, The Garden Plant Selector. Ryland, Peters and Small. p
111

Källman, S., 1980, FAO Report D 54012-H2, Sweden. “A literature study
that is important for the knowledge and ideas about the selection
and nutritional values of wild Swedish plants that can be used as
food in emergency situations”

Kermath, B. M., et al, 2014, Food Plants in the Americas: A survey of the
domesticated, cultivated and wild plants used for Human food in
North, Central and South America and the Caribbean. On line draft.
p 365

Krochmal, A. & Krochmal, C., 1982, Uncultivated Nuts of The United
States. United States Department of Agriculture Forest Service. p 22

Little, E.L., 1980, National Audubon Society Field Guide to North
American Trees. Alfred A. Knopf. p 381

Lord, E.E., & Willis, J.H., 1999, Shrubs and Trees for Australian gardens.
Lothian. p 55

Luczaj, L., 2012, Ethnobotanical review of wild edible plants of Slovakia.
Acta Societatis Botanicorum Poloniae 81(4):245-255

Lyle, S., 2006, Discovering fruit and nuts. Land Links. p 201

Mabey, R., 1973, Food for Free. A Guide to the edible wild plants of
Britain, Collins. p 33, 83

Menendez-Baceta, G., et al, 2012, Wild edible plants traditionally
gathered in Gorbeialdea (Biscay, Basque Country) Genetic
Resources and Crop Evolution 59:1329-1347

Menninger, E.A., 1977, Edible Nuts of the World. Horticultural Books.
Florida p 17

Michael, P., 2007, Edible Wild Plants and Herbs. Grub Street. London. p
19

Morley, B. & Everard, B., 1970, Wild Flowers of the World. Ebury press.
Plate 12

Nedelcheva A., 2013, An ethnobotanical study of wild edible plants in
Bulgaria. EurAsian Journal of BioSciences 7, 77-94

Paoletti, M.G., Dreon, A.L., and Lorenzoni, G.G., 1995, Pistic, Traditional
Food from Western Friuli, NE Italy. Economic Botany 49(1) pp 26-30

Pardo-de-Santayana, M., et al, 2005, The gathering and consumption of
wild edible plants in the Campoo (Cantabria, Spain). International
Journal of Food Sciences and Nutrition. 56(7): 529-542

Pardo-de-Santayana, M., et al, 2007, Traditional knowledge of wild
edible plants used in the northwest of the Iberian Peninsula (Spain
and Portugal): a comparative study. Journal of Ethnobiology and
Ethnomedicine 2007, 3:27

Pawera, L., et al, 2017, Traditional Plant Knowledge in the White
Carpathians: Ethnobotany of Wild Food Plants and Crop Wild
Relatives in the Czech Republic. Hum Ecol (2017) 45:655–671

Pieroni, A., 1999, Gathered wild food plants in the Upper Valley of the
Serchio River (Garfagnana), Central Italy. Economic Botany 53(3) pp
327-341

Full reference list (19 more) at https://www.echocommunity.org/en/resources/e63aaa53-fd04-45e4-8047-1a50bfe76cda

PROVIDED BY  Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CC BY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/e63aaa53-fd04-45e4-8047-1a50bfe76cda

 

http://edn.link/gmr24r | Food Plants International 3 / 3

https://www.echocommunity.org/en/resources/e63aaa53-fd04-45e4-8047-1a50bfe76cda
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/e63aaa53-fd04-45e4-8047-1a50bfe76cda

