
A TASTE OF 
FOREST 
Lichen. Symbiotic organism 
formed by the association of  
a fungus and microscopic cells 
that synthesize chlorophyll: 
algae and/or cyanobacteria.

Lichen, 

latin lichen, 
from Greek leikhên, 
likely from leikhein, 
to lick.

Currently, we listed approximately 18,000 lichens, more than 
3,000 in France. Widespread throughout the whole world, 
lichens grow on tree barks, rocks, or soil, but they also colonize 
the most unusual places like hot lava crusts, the plastic of  our 
electric meter box, the  surface of  the car body....the list is 
endless.

Lichens can survive extreme conditions (temperature, humi-
dity, radiation…). Yet they hate our anthropogenic impact and 
are sensitive to changes of  their environment in the long term. 
Their absence or disappearance is a relevant indicator of  the 
deterioration in the quality of  the environment.

They first appeared in the writings of  the Greek Theophrastus, 
then described as nascent plants from tree barks. Like the myth 
of  Adonis, a young man of  exceptional beauty who was born 
from a myrrh tree’s bark and symbolizes the cyclical renewal 
of  plantlife, we were seduced by the lichens and their subtle 
smell. Our curiosity piqued, we wanted to...
                                  taste them… 

Lichens, like fungi in general, accumulate heavy metals and 
radioactive residues. Their molecular structure is complex 
and difficult to digest. Unlike reindeer, humans do not produce 
the enzymes necessary to extract the carbohydrates from 
lichens and do not absorb anything from them. Also, some 
acids found in lichens can give rise to allergies. Raw eaten, they 
can even cause severe stomach cramps. 

That said, if  harvested in the countryside, far enough 
from roads, lichens can be eaten. However, a specific 
pretreatment is necessary to reduce their acidity: long baths 
in a basic solution (for example water with bicarbonate) 
render them digestible. They may have served as an appetite 
suppressant for explorers in desperate situations and may have 
helped to avoid some cannibalism situations during polar 
explorations. Regarding the doses of  heavy metals, it is unlikely 
that the recipe proposed gives rise to greater exposure than that 
of  a can of  tuna.

However, it is not recommended 
to eat lichens.

1 Recognize 
and identify

The lichen chosen is Evernia Prunastri,
because it is abundant and easy to recognize.

More precise 
identifying 

descriptions can be
found on the 

website : 
 

> Here   

Evernia prunastri. 
From the fungi family, the 
lichens have no roots, nor 
branches, nor
leaves, but instead, a thallus. 
The thallus shape allows 
us to differentiate more 
or less finely the species 
between them. The thallus 
of  Evernia prunastri is bush-
shaped (we say fruticose), 
and it is lifted away on 
one point from the bark 
of  trees, mainly on birches 
and oaks. Its branches are 
flat, in strips, and present 
two sides: one is green-
gray to pale greenish-
yellow, sometimes lightly 
marbled with white, it can 
be smooth or more or less 
wrinkled, the other side 
is whitish, hollowed out in 
the shape of  a gutter (called 
canaliculate). The strip size 
gradually decreases, tapering 
at each branch.

Lichens grow extremely slowly. To 
preserve them, we strongly recommend 
that you harvest them from the ground, 
not directly from the trees. The best 
way is to be invited by nature and to 
find them already detached after strong 
winds. Prioritize picking lichens when 
their whitish face is the least stained or 
yellowed, as these are much fresher.
One handful is more than enough.

2 Harvest

3 Prepare

a. Cut the small piece of  bark at the 
base of  the lichen, cut the
damaged or yellowish parts, remove 
residues of  other lichen species, or 
pieces of  moss.

b. Soak in 1/2 liter of  water with 
1 tablespoon of  baking soda or 2 
tablespoons of  ashes for 10 hours, 
empty the water, then renew the 
operation.

c. Rinse, then boil the lichens for 1 
hour. Drain.

d. Dry in thin layers on a flexible non-
adhesive surface (beeswax-wrap or 
fabric) near a source of  heat.

e. Once dry, crush the lichen into 
powder.

4 Cook

RECIPE N°1 : 
Prunastri Gelatins

25 cl of  water 
3 gelatin sheets or 1 g of  agar-agar
Seasonal fruits** 
20 g sugar
Tea or herbal tisane of  your choice (goes very well 
with Christmas tea, or flower infusion of  petals/rosemary)
5 g of  powdered Evernia
 
 *Do not use kiwi, pineapple, fig, papaya, mango, guava, or 
ginger root. These fruits have enzymes called proteases which can break chemical 
bonds that allow gelation.

Cut the fruit into small pieces then arrange them
in small molds, empty eggshells, or small ramekins.

Follow the instructions to prepare the gelatin or agar-
agar. Turn off the stove and add the sugar. Infuse the 
tea with powdered Evernia. 

Pass the liquid through a fine strainer, then pour into 
the molds to cover the previously arranged fruit. 

Put in the refrigerator and store until the gelatin sets.

Version à imprimer : ici

More recipes: here
(in French)

This recipe follows 
an interdisciplinary 

research residency 
about landscape 
transformation.

We recently formed an ‘‘Art and Scienc’’ duo 
composed of  an “inspired” scientist and an “alchemist” 
artist.

Our vast field of  study—the transformation of  
landscapes—became clearer after surveying its territories. 
Our two residency sites, about 300 km apart, are located 
on territories showing a striking similarity. Before being 
composed of  vast lands, yet judged to be little productive, 
they have been replanted with forests following national 
reforestation decisions (dating ~ 1857 in Gironde, early 
20th century at the Plateau de Millevaches). For several 
decades, those young forests have increasingly been replaced 
with monospecific, even-aged pine trees. Those trees are all 
the same size, and their industrial management resembles 
in every way to the intensive agriculture: first clear-cutting, 
clearing of  the stump, tilling, fertilizer and pesticides 
supported plantation, and after 20 to 40 years, clear-cutting
Currently, the costly agricultural equipment dedicated to 
clear cuts is multiplying, while the ‘‘wood-energy’’ sector is 
developing. Now, wood plantations which ‘‘compensate for 
our CO2 emission’’ are
          misleadingly called “forest”  and “sustainable.” 

To conclude our research residency, we had imagined a 
tasty, olfactory, shamanic, and scientific walk to offer a 
moment of  encounter and emotions with an 
audience. Current circumstances do not allow us to meet 
you. This dematerialized object opens up this opportunity 
to share our findings with you. In these challenging times 
for cultural access, this protocol proposal can be made 
by anyone. With a slight limitation: while people living 
in areas with clean air will easily find Evernia, city 
dwellers will have to leave their polluted environment before 
encountering them...

       Tree
plantations do not 

whisper like forests, yet 
we must remember the sound 

of  forests

Julie Escoffier is a visual 
artist who graduated from ENSBA-
Lyon in 2013. The same year, she 
was the recipient of  the Fondation 
Kenza grant which allowed her 
to complete her post-diploma 
in Mexico City at the Escuela 
Nacional de Pintura, Escultura 
y Grabado (La Esmeralda). 
Following her studies, she 
extended her stay by settling more 
permanently in Mexico City and 
then in southern Mexico, where 
she co-founded an artist residency, 
DEDAZO, of  which she was the 
Program Coordinator from 2015 
to 2020. She is currently the Co-
founder and Director of  the Kairos 
curatorial project.

Julie Escoffier
 Héloïse Thouément

Her work has primarily been 
exhibited in France and in North 
America. Escoffier’s work was 
recently presented as part of  a solo 
show at Kashagan Gallery (Lyon, 
2020). Other solo exhibitions 
include: Centre d’Art Bastille 
(Grenoble, 2018), Efrain Lopez 
Gallery (Chicago, 2016), Les 
Territoires (Montreal, 2014), Breve 
(Mexico City, 2014) and Centro 
Nacional de las Artes (Mexico City, 
2014). 

Héloïse Thouément was trained 
as a chemical engineer at the Ecole 
nationale supérieure de Lille and 
as an environmental engineer 
at the Technical University of  
Denmark before completing her 
doctoral thesis at the University of  
Delft in the Netherlands. Through 
her international study—winding 
between engineering and research, 
chemistry and environment—
Thouement handles anthropogenic 
pollution and waste. For that 
purpose, she uses her skills in 
modeling and data processing. 
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We wish you a wonderful tasting 
experience and invite you to send us 
images of  your creations and/or your 
taste impressions in return: evernia@courriel.eco

Julie Escoffier and Héloïse
Thouement received the 
support of ALCA Nouvelle-
Aquitaine and of the 
Vassivière’s Art Center
as part of a research and 
creation - environmental 
residency at the Chalet 
Mauriac and the Château from 
Vassivière Island.

Le Chalet Mauriac
writing residency
in Saint-Symphorien (33, France)

Chalet Mauriac is an artist in residence
belonging to the French region, la Nouvelle-
Aquitaine, which finances it entirely. The
programming and coordination is led by ALCA, a
regional and cultural organization for books, 
cinema and audiovisual projects:
https://alca-nouvelle-aquitaine.fr

Julie Escoffier 
 Héloïse Thouément
 
Crossed Residency -
Art & Environnement

masculine noun,  

Lichen recipe

For two years, she has worked 
in Lyon’s offices of  TAUW, 
an engineering bureau in 
environment, on missions 
concerning polluted sites, applied 
research activities, and the 
company’s digital transition. 
In the meantime, she publishes 
scientific articles related to the 
work of  her thesis.

This recipe is 
a pretext, an invitation

to go for a walk in
nature, to observe

things closely and with
attention, feel and

taste. 

from the 1st to the 30th of 
November, 2020 at Le Chalet 
Mauriac, artist and writing 
residence at Saint Symphorien
and, from the 1st of December, 
2020 to the 30th of January 
2021 at the Château - research 
and creation residency, Centre 
international d’art et du 
paysage de l’île de Vassivière. 

Centre international d’art et du paysage 
Ile de Vassivière
F-87120 Beaumont-du-Lac (87)
www.ciapiledevassiviere.com

The artist in residence’s program receives the
financing of Region La Nouvelle-Aquitaine
and the Ministry of Culture - Drac Nouvelle-
Aquitaine, France. As part of its residences, the 
CIAP Art Center is a member of the National 
networks Arts en Residence : 
http://www.artsenresidence.fr

© Photographs and drawings credits: Julie Escoffier & Héloïse Thouément.
© Typography credits (titles) Cantique by Sébastien Hayez http://velvetyne.fr
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