
September II
Crambe maritima, or sea cabbage as it was called when I was
young, or sea kale as it is called by top chefs who have
recently rediscovered it. My understanding was that it fell
out of favour because it needed a lot of cooking to make it
edible, and a lot of chewing to get it down, but if you were
poor and it was growing free on the beach you persevered.
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