
        By Rosey Taylor, Master Gardener Volunteer 

It is possible to love some weeds. Some gardeners find lambsquarters a welcome visitor to the garden, as 
compared to burdock, rose mallow, wild morning glory, and hundreds of other weeds that pose real threats.  
Lambsquarters is easy to pull and as an extra added blessing you can eat it!   
 
A swiftly growing summer annual, lambsquarters (Chenopodium album) is very common throughout North 
America. Older leaves have white undersides.   

 
For control, spray with an organic herbicide that contains acetic 
acid or clove oil. Try to cultivate with a sharp hoe by attacking the 
weeds when the soil is somewhat dry. If left to go to seed, you will 
have millions of fresh seeds to begin the cycle over. Older plants 
pull out easily if the soil is moist. You can mulch with black plastic, 
or your favorite organic mulch between rows of vegetables or 
around flowers and shrubs to keep any latent seeds from 
germinating. 
 
If all else fails try some of these recipes!  

 

Lambsquarters Salad 
 

 6 oz raw lambsquarters without roots (washed)  
 1/3 cup crumbled Feta cheese 
 1 tbsp olive oil 
 1 tbsp lime or lemon juice 
 1 minced garlic clove 
 
Combine washed and dried lambsquarters (trimmed of stems) with Feta 
cheese in large salad bowl. Whisk olive oil with remaining ingredients in 
small bowl. Mix lambsquarters and dressing just before serving.  
 

Steamed Lambsquarters 
 
6 oz lambsquarters, leaves 
1 small onion 
2 oz olive oil 
2 oz lemon juice 
2 cups water 
2 tbsp toasted sesame seeds 
Salt (optional) 
 

Heat oil in a sauté pan and dice the onion. Wash the leaves and stems. 
Bring the water to a boil. Brown the onion; when brown set aside with a 
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Salt and pepper to taste  
1/3 cup fresh thyme leaves (or 1 tsp dried) 
1/3 cup fresh basil 
1/3 cup fresh cilantro  
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lid on. Steam the leaves/stems until tender, about 2 minutes. Mix juice with onions and oil. Put leaves in a 
bowl, drizzle with onion/lemon/oil sauce, and sprinkle with seeds and salt. Serve immediately. 
 

Lambsquarters and Beans  
 

1 pound fresh lambsquarters or spinach, bigger stems removed  
1 tbsp olive oil  
3 cloves garlic, minced  
3 leeks, finely chopped  
1 cup canned pinto beans, rinsed and drained  
1 tsp chili powder  
Salt and pepper to taste  

 
Rinse greens several times to make sure that all sand and grit are removed. Steam greens in tightly covered 
pot until wilted. Drain greens and finely chop them. In large skillet, heat oil over medium heat. Add garlic/
leeks and cook, stirring frequently, until leeks are soft, 2 to 3 minutes. Stir in greens, beans and chili powder. 
Cover and cook over low heat for 5 minutes or until heated through.  Season with salt and pepper and serve.  
Makes 6 servings. 

 


