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Acorns today are known to be
beloved by woodland critters. Over
time, our connection to this fruit of
the forest has dwindled as it has
grown less useful to us over time.
Now, acorns and the oak trees they
come from are mostly regarded as a
source of food for game animals, and
the wood from the trees used in the
lumber industry. In the past, acorns
played a much more important role
in the survival of the human species,
and as a part of cuisine for
generations after.

There are records of use of acorns for
human consumption from antiquity,
from ancient Europe, to the
Americans, and even the Far East.
Oak species of many varieties are
found across the world, and it's no
surprise that someone, somewhere
got an idea to eat a few acorns. There
are recipes today that have survived
from those times, such as a method
to create flour from acorns developed
by Native American tribes. From
medieval times and onward, these
recipes were used in times of hardship
and famine, when regular grain was
in short supply. Due to the difficulty
of processing acorns into an edible
flour, and the relative ease of grains
such as corn, wheat, and rye, it
quickly became a “food of poverty”,
fit only for the lower classes.
However, in times of scarcity or
through tradition, these nuts often
made it onto the tables of nobility in
lavish feasts. Today, acorns are seen
as little more than food for animals,
and are hardly, if ever, considered as
part of our diet.

Acorns in modern times can be used
as an alternative source of flour,
though it is much more work than
buying some all-purpose flour at the
grocery store. There are some
positives for using acorns this way,
namely that acorns can keep for an
extremely long period of time when
dried. Native American tribes would
often cache them in hollow logs or
atop poles to keep them dry and
away from vermin. Acorn flour is also
rich in fats and protein, which can
offer a much more hearty meal.
However, this fat content also causes
it to mold quickly. On top of that,
acorns by themselves are extremely
bitter due to chemicals called tannins
that act as a deterrent to insects and
other animals that would eat them.
Due to this, chopped acorns must be
repeatedly boiled and the water
filtered until the tannins are
removed. Tannins can cause animals
like horses and cows, and humans to
get very sick. Excessive consumption
of tannins can cause ulcers and
kidney damage, so it is very
important to strain out as much as
possible! White Oaks have much less
tannin content than Red Oak species,
and are much more desirable for this
purpose.

Oaks are a staple of West Michigan's
forests, and were once a staple of
the local diet. Oaks don't produce
acorns every year, which can be
stressful in times of hardship, but
since the acorns last so long they will
often last until oaks produce again.
There are many species of Oaks in
Michigan, and it can be hard to figure
out how to manage them all on your
own. With the help of the Forestry
Assistance Program, a local forester
is here to help! The Barry, Allegan,
and Ottawa Conservation Districts
have a forester on staff who can help
you manage your oaks for years to
come. You can contact District
Forester Ben Savoie at 269-908-
4134 or email at
ben.savoie@macd.org to set up a
site assessment at no cost to you.

This Month By
the Numbers

 
Site Visits - 3

 
 Visit Acreage - 122

 
Private Sector Referrals - 2

 
Public Sector Referrals - 3

 
Media Occurrences - 1

 

A Brief History of Acorns

Open Referrals:
 

None available at this time,
keep watch for new requests at

the Barry CD website or stay
tuned for more requests via

email.
 

As always, thank you for all the
work you do!

 


