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PREFACE
Everyone is aware of nuts, but few
people are aware of how many different
types there are; or how many different
ways you might use them. This book
is designed to expand your perception
of what nuts are, grow they can be
grown and how you might use them.
It introduces you to both familiar and
unfamiliar plants; some which you may
be able to grow where you live; and
others which come from countries,
climates and perhaps cultures that
you are unfamiliar with. It is a book to
expand the knowledge of gardeners
and commercial growers; to introduce
unknown possibilities to the food
enthusiast or professional and lay down
a foundation for knowing and using
nuts for students of food, horticulture or
agriculture.
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CHAPTER 1 INTRODUCTION
Edible nuts mostly come from trees and
often need 5 years or more to produce
a crop (sometimes up to 10 or 15 years).
Peanuts are an exception - they are
grown in the ground rather than on a tree.
When you select a site take into
consideration the amount of space
required, likelihood of frosts and strong
windy conditions, as most nut trees are
either intolerant of frosts or experience
heavy crop losses through hard winds.
Most nuts trees (excluding hazelnuts,
filberts and almonds) very often grow
into large trees that require a lot of
space. For this reason, if no other; the
nut varieties that are grown on a smaller
property (e.g. in a home garden) need to
be selected carefully.
Nut trees (walnuts excluded) usually
need two trees to cross pollinate

Fuchsia Tom Thumb
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(otherwise they do not produce a crop).
To provide adequate pollination, you
need to plant different varieties of a
species (or know that there is one
in a nearby property). Nut trees are
generally wind pollinated and therefore
most will require a cross pollinator
planted close by (within 30m or so) for
successful pollination.
Climatic conditions required to produce
nuts varies depending on species.
Some species such as macadamias,
pecans and cashews need long hot
summers to mature. Others such as
walnuts, being prone to sunburn, need
cooler conditions.
Many types of plants have nuts as fruits;
some are grown commercially as edible
food products, and others are not (some
are also not edible).

