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Plant Facts

Water Chestnuts

What most people know about water chestnuts (Eleocharis Dulcis), sometimes
more specifically called Chinese water chestnuts, are the basics: they’re white,
have a crunchy texture and a fresh mild taste, and are often used in Chinese
cooking. In the West, most who use the small, round ‘corms’ (short,
underground, slightly bulbous stem bases) in their culinary endeavours buy
them either whole or sliced in a can.

Water chestnuts are perennials from a family of plants called sedge, a type of
marshy grass with the edible part appearing at the bottom very much like a real
chestnut in shape and colour. From the Cyperaceae family, these aren’t actually
nuts but an aquatic vegetable. Each has a similar size and mildly sweet apple-
coconut flavour.

Somewhat subdued into blandness when canned, freshwater chestnuts are both
sweeter and more firm. Usually available in specialty groceries or supermarkets,
they should be washed thoroughly and peeled with a sharp knife, especially if to
be eaten raw. At this point, adding a few drops of lemon juice keeps them from
turning brown when steamed or sautéed. Once peeled, they'll only remain fresh
in water that’s changed daily for two to three days.






