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Dear Members, 

Welcome back! The drought has broken here i.n Central 
Queensland, and the way the rain is hanging round it looks as though 
we might be in for too much of a good thing! Anyway, the gardens and 
the bush have greened up and started to put out new growth and flower 
buds to remind us of how closely our native plants are attuned to the 
seasonal changes of the north. 

My garden suffered a few casualties i.n the searing heat 
of January while we were visiting relatives and friends in Japan. 
They were all seedlings in pots which either dried out or boiled, so 
I'm now on the lookout for some replacements, including Syzygium 
paniculatum, Antidesma dallachyanum and Capparis mitchellii, if 
anyone can help. 

One of our many interesting Japanese experiences was 
eating "Mountain Vegetables". This is the general, all inclusive 
name for wild -(i.e. uncultivated) plant foods, gathered in the 
countryside. In the past, these leaves, stems, fiddleheads, roots, 
fungi, etc. were a necessary hedge against starvation; now they are 
regional specialties,~and, pickled in mild rice vinegar and sold in 
plastic packs in supermarkets, add the occasional touch of interest 
and variety to winter food. In Nikko, in the mountains, we ate soba 
with mountain vegetabl-es at a small tatami restaurant. This was a 
large bowl of buckwheat noodles in chicken broth, with some pieces of 
chicken and an assortment of fern tips, lengths of stems of various 
thicknesses and shades of green, shreds of something or other, tiny 
long-stemmed white fungi, and rings and slices of a larger, darker 
type. It was tasty, warming, filling and reasonably priced. This is 
a dish I feel would lend itself to adaptation using Australian wild 
foods, providing you were careful to pressure cook or otherwise 
correct1.y prepare the fern and bracken tips. 

Actually, the greengrocers and pickle establishments 
were among the most fascinating shops we visited, along with the food 
s-ections of the big department stores, and we certainly appreciated 
all the free samples that were pressed on us. Another interesting 
discovery was that, although the lotus (Nelumbo nucifera) is 



cultivated commercially on a very large scale for its edible tuber, 
the seeds, which are also edible, seem to be completely ignored. In 
fact, our Japanese friends seemed amazed when I mentioned that I had 
eaten thein ! 

Anyhow, now we're back into the usual routine, and 
hoping to hear from you during the year. Don't forget, annual subs. 
were due in July last year, so if we haven't received yours, please 
drop a cheque in the mail. 

Most of this issue of the newsletter is taken up with 
the next instalment of Rodney Barker's interesting series, "How to 
Eat a Gum Tree", hence its increased length. 

Regards, 

Lenore Lindsay and Rockhampton S.G.A.P. 

NEW MEMBERS : 

Peter BINDON, c/- W.A. Museum, Francis St., Perth, W.A. 6000. 

Greg CALVERT, 7 Isabella Crt., Cranbrook. Q'L'D. 4814. 

Bohdan DURNOTA, 39 Baird St., Doncaster, VIC. 3108. 

S.G.A.P. New England Region, P.O.Box 735, Armidale, N.S.W. 2350. 

Jack THOMPSON, P.O.Box 24, Lindisfarne, TAS., 7015. 

Phil WATSON, 222 Mt. Rumney Rd., Mt. Rumney, TAS.,7170. 

EDIBLE SPECIMENS TABLED AT MEETINGS: 

22/11/91: Acacia bidwillii, Backhousia citriodora, B. myrtifolia, 
Brachychiton acerifolium, Callistemon "Little John", Cyperus sp., 
Dianella sp., Eucalyptus papuana, E. shirleyi, E. tesselaris, 
Grevillea "Superb", Leptospermum petersonii, Melaleuca leucadendron, 
M. thym-ifolia, M. thymifolia "Whi-te Lace", Melodinus australe; 
Planchonia careya, Sterculia quadrifida, Syzygium australe, S. 
fibrosum, S .  luehmannii. 

31/1/92: Antidesma dallachyanum, Dianella sp., Leptospermum 
longifolia, Syzygi.um wilsonii. 

28/2/92: Acacia aulacocarpa, A. bidwillii, A. salicina, 
Archontophoenix sp.,Backhousia anisata, B. citriodora, Canavalia 
rosea, Cordia dichotoma, Cordyline cannifolia, Dioscorea bulbifera, 
Eugenia reinwardtiana, Ficus hillii, Melaleuca quinquinervia, 
Passiflora suberosa, Pipturis argentea, Plectranthus sp., Rubus 
moluccanus, Syzygium wilsonii, Westringia "Wynyabbie Gem", assorted 
Eucalypts in flower, Antidesma dallachyanum jam made by Ann Oram, and 
~apanese pickled mountain vegetables. 



EXCURSIONS. 

3/11/91: Double Heads Recreation Area: Acacia aul.acocarpa, Alectryon 
connatus, Canthium coprosmoides, Carissa ovata, Citriobatus 
spinescens, Diospyrus geminata, Exocarpus latifolius, Ficus opposita, 
Ficus sp., F.  virens, Hibiscus heterophyllus, Melaleuca 
quinquenervia, Planchonia careya, Pleiogynium timorense, Pouteria 
sericea, Sterculia quadrifida, Xanthorrhoea sp., Cissus oblonga, 
Smilax australis, Grewia latifolia, Dianella sp. 

1/12/92: Christmas barbecue on Mt. Archer washed out by storms. 

2/2/92: Cancelled because of excessive heat. 

LETTERS TO THE EDITOR 
- .  

222 Mt. Rumney Rd., 
Mt. Rumney. 
Tas., 7170. 

Dear Loenore, 

I am interested in the Australian Food PI-ants Study Group as a result 
of presenting interpretive walks to many city livers who are enticed 
out into our Urban Bushland Parks that I am managing for the City of 
Clarence. 

Talking about Aboriginal use of plants enthralls the audience and 
acts as a stimulus to promote awareness of the issues associated with 
Urban Bushland Management, and begins their involvement as "Friends 
of the Park". If you beli-eve we have mutual points in common, I 
would enjoy the opportunity to participate in your group. 

Regards, 

Phil Watson. 

Dear Lenore, 
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8 Hannibal St., 
Palmyra. W.A. 6152. , 
11/11/91. 

Thank you for sending the Study Group Newsletters. I do enjoy very 
much reading what is going on in the eastern states. So far all I've 
managed is to make this paper using parts of Eucalypt flowers. I 
certainly believe in the philosophy, and we do hope in the future to 
begin growing indigenous plants on our block of land in the S.W. of 
W.A. Unfortunately there are not a lot of plants on our block which 
can be of use culinarywise, though we do have the tea trees for oils 
and floral decoration. 

Rosemary Harper. 

(And very pretty hand-made paper it is, too! *Ed.) 



North Coast Agricultural Institute, 
Wollongbar, N.S.W. 2480. 
1/12/91. 

Australian Food Plants Study Group. 

Dear Lenore, 

The Exotic Fruit Growers Association in Lismore has received 
assistance from the Horticultural Research and Development 
Corporation to collect and investigate subtropical and tropical 
Australian plants with food crop potential. 

The project aims to collect and maintain stocks of important species, 
variet-ies and forms. The plants will be established in plots where 
they will be maintained and their performance recorded. 

We are seeking any material you may have to help us, be it plants, 
cutting material, seeds, or information on species you might think 
are suitable. 

Some of the species we are interested in are listed below, but if you 
can suggest or provide others, please do so. 

Burdekin Plum 
Johnstone River Almond 
Herbert River Cherry 
Northern Bopple Nut 
Native limes 
Black'n'tans 
Native almonds 
Native apples, cherries 
Native figs 
Native berries 
Macadamias 

Pleiogynium timorense 
Elaeocarpus bancroftii 
Antidesma dallachyanum 
Hicksbeachia pilosa 
Microcitrus spp. 
Athertonia diversifolius 
Terminalia spp. 
Eugenia spp., Syzygium spp. 
Ficus spp. 
Rubus spp. 
Macadamia spp. 

Material can be sent at our cost via IPEC, but you must quote our 
Account No. 117807. It will assist us if cutting material arrives at 
the Institute on a Monday, Tuesday or Wednesday. 

Suggestions for preparing and transporting cutting material: 

1. Remove diseased or pest affected parts. 
2. Wrap mat,erial in several layers of damp paper. 
3. Wrap in plastic. 
4.  Place in styrofoam box or esky with a couple of "cooler" blocks 

(clearly mark the container with your return address). 
5. Include a note detailing species, area collected, age of the tree, 

suggestions for propagation. 
6.  Send via IPEC Acc. No. 117807 to: 

B. Robinson & M. Delaney 
Bush Tucker Project 
Wollonghar Agricultural Institute 
Rruxner Highway 
Wollongbar. N.S.W. 2477. 



Thanks for the Burdekin Plum fruits you have already sent. They have 
been delicious, and we now have several. trees well advanced in pots. 

Yours faithfully, 

Brett Robinson. 

Extract from a letter from Greg Calvert, who is a full time Botany 
student at James Cook University: 

I have been in S.G.A.P. for four years now, during which time I have 
tried to enthuse members about the merits of Bush Tucker. During 
S.G.A.P. plant expos I set up an exhibit of local bush food, and this 
has attracted much interest from the general public. I have had 
similar displays at the Townsville City Council's Gardening 
Exhibition and at the University Open Day. 

On the 22nd. of February I will be taking 20-high school children for 
a 2 hour workshop on Bush Tucker at the University in an attempt to 
interest some of them in a career in Biology. Even if I fail in this 
regard, I am hoping they will develop an appreciation of native 
foods. I will have a wide variety of foods for them to taste. These 
are: Black Nightshade (Solanum nigrens), Cluster Fig (Ficus racemosa) 
Beach Tamarind (Cupaniopsis anacardiodes), Taro (Colocasia esculenta) 
Native Grape (Cayratia clematidea) , Ginger (Alpinea caerulea), Damson 
Plum (Terminalia seriocarpa), Sea Almond (Terminalia Catappa), 
Queensland Nut (Macadamia integrifol.ia), Cheese Fruit (Morinda 
citrifolia), Coastal Succulents (Halosarcia and Sesuvium), Blue- 
Quandong (Elaeocarpus angustifolia), Cocky Apple (Planchonia careya), 
Small Leaved Lillypilly (Syzygium luehmannii), Powder Puff Lillypilly 
(Syzygium wilsonii), Bush Apple (Syzygium suborbiculare), Syzygium 
angophoroides and Syzygium armstrongii. Exotic foods will include 
Passiflora foetida, Tamarindus indicus and the Brazil Nut. I will 
also attempt to get Lerp from Eucalyptus platyphylla and Galls from 
Eucalyptus polycarpa. 

I thought this might be a good opportunity to do some sort of survey. 
I have planned to call each item "delicious", and get feedback in the 
form of: Strongly Agree, Agree, Undecided, Disagree, Strongly 
Disagree, and to take notes of comments on bach. I'd like them to 
concentrate and think about what they're eating, rather than scoff it 
all down and say it's disgusting. I'll give them water -to overcome 
the unpleasant effects of fruit such as Morinda and Syzygium 
angophoroides. 

If you can think of any other exercises that may be of value, I'd be 
very pleased to hear from you. 

(We'd certainly 1-ike to hear how things went if you can take the time 
to let us know) *Ed. 

CHANGE OF ADDRESS 

Robyn PARKER, 144A Roseneath St., Clifton Hill., Vic., 3068. 
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INTRODUCTION 

Of the many native foods and food- 
adjuncts in the literature, I find the idea of 

producing so-called "cider" from a gum 
tree particularly appealing - it allows for 

the productive management of a "bush" 
environment (without clearing, fertilising, 

and the consequent erosion, loss of 
wildlife habitats and genetic diversity, 

increase in greenhouse gases, 

destruction of the ozone layer, etc.), at 

least in Tasmania; suits Permaculture 
and the foraging land-use concept of Vic 

Cherikoff; provides a long-term 

economic alternative to logging and 

wood-chipping; should fit in nicely with 
the "gourmet" movement in Australian 

native foods; provides for a food crop 

which is suited to the Australian 

environment (parts thereof, at least) and 

may be capable of winning-over the 

hearts and minds of a large portion of the 
Australian populace (the boozers). 

In my opinion we are onto a winner here! 

DESCRIPTION AND 
CULTIVATION 

Eucalyptus gunni J. D. Hooker - 

Division Symphyomyrtus. 

Named to honour Ronald Gunn, a 
Tasmanian botanical collector who was 

very active in the 1800s. 

COMMON NAME: The Cider Gum 
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SYNONYMS: 

E. whitt inghamei Landsborough 
E. divar icata McAuley & Brett ex Brett 

E. res in i f  era F. Mueller (in part) 

Small to medium tree to 25 metres. 
Endemic to Tasmania, where it mainly 

occurs on the Central Highlands. It has 
decorative foliage and trunk; the 

glycerined leaves are used by florists 
overseas. Trees can be pruned and 
coppiced, if required. 

Cider Gums are suited to cold climates 
(such as the United Kingdom), but will 

adapt to warm temperate climates. 
Trees tolerate frost and snow, poor 
drainage and dry soils. Propagate from 

seeds, which germinate readily. 

Last century, the nomenclature of 
Eucalypts was in considerable flux. The 

following species were sometimes 
regarded as varieties of the Cider Gum: 

E. ovata, E mannifera ssp. 

maculosa, E. rubida, E. 

glaucescens and E. archeri, which 
can make the literature a bit confusing. 
E. a rcher i  is of special interest. It is 

known as the Mountain Cider Gum, and 

comes from higher, colder regions of 
Tasmania than E. gunnii. It may be a 
useful source of cider for extremely cold 
regions. 

CII>EI( GUM ( E  gum~;# ]  

HISTORICAL ACCOUNTS OF 
CIDER GUM 

(1) 'The Eucalyptus resinifera, or 

cider tree of the lakes ... at certain 
seasons, yields a quantity of slightly 

saccharine 'liquor, resembling treacle, 
which the stockkeepers were in the habit 

of extracting, and usihg as a kind of a 
drink. The natives had also a method, at 

the proper season, of grinding holes in 
the tree, from which the sweet juice 

flowed plentifully, and was collected in a 
hole at the bottom, near the root of the 

tree. These holes were kept covered 
over with a flat stone, apparently for the 

purpose of preventing birds and animals 
coming to drink it. When allowed to 

remain any length of time, it ferments 



and settles into a coarse sort of wine or 

cider, rather intoxicating if drank to 
excess." 

- Daniel Bunce (1859) [N.B. In addition 

to his interesting reminiscences of his 

travels with Ludwig Leichhardt, there are 

many brief references to food plants of 
Tasmania, Victoria and Queensland.] 

(2) "[Entry for 28 November 183 I:] 

... but what interested me the most were 

the numerous cider trees which skirted 
this extensive plain and which were the 

first I had seen. Most of those trees had 
been tapped by the natives. This they 
had effected by perforating a hole in the 
tree a short distance above the ground 

by means of sharp stones and then 
making a hole at the bottom of the tree 

into which the liquid is conveyed and 
from which they extract it, sometimes if 

the hole is small by sucking it through a 

reed or twisted bark. In some of those 
holes I observed upwards,-of a quart of 
this juice and which my people greedily 

partook of. It is exceedingly sweet and 
well flavoured and in' this respect 

resembles the flavour of cider. Some 
that had been dried by the sun had an 

apple taste. The tree in appearance 
resembles the blue gum, but the leaf 

when closely inspected has a different 
form and the bark is more of a dark blue 

colour. This tree grows to a large size; 

the wood appears brittle. The natives 

are very fond of the juice and I am told it 

frequently makes them drunk." 

- George A. Robinson, extracts from his 
diaries as published in Plomley (1966). 

Other brief references appear in the 

entries for 4th, 16th and 29th December 

183 1. Plomley's notes state the species 

referred to was Eucalyptus gunnii, 

and that the cider of the Cider Gum was 
the only drink of the natives other than 

water, in their "natural state"." 

(3) The most detailed account of Cider 
Gum I found was in J.H. Maiden (1901). 

He begins by quoting Ronald Gunn: 

'The shepherds and stockmen cut with 
an axe into the tree about 5 or 6 in., 

inclining the cut downwards so as to 
hold about a pint. The sap flows into this 

hole from above and below, and when 
first made fills at least once a day, but 

later in the season yields less, and 
ceases altogether. The sap is drunk as it 
comes from the tree. Some trees yield 
sap of a very thin consistency and 

slightly acid, others again yield a 
sweeter, and as thick as syrup. 

The effect at first to many who drink it is 

slightly aperient, but it ceases 

afterwards." [aperient = laxative] 

* W.F. Ellis (1 973) basically repeats Robinson's 
account, adding that the only other beverage of 
the Tasmanian aborigines was fresh kangaroo 
blood. In this context, I can begin to 

'appreciate their liking of cider. 



On 30 September 1844, Ronald Gunn 

sent two bottles of cider fermented from 
the sap of the Cider Gum to Sir William J 

Hooker, the English botanist. 

Hooker published his account of the 
cider in the London Journal of Botany 

111:499, and I resume quoting from 
Maiden: 

"I am indebted to Mr. Gunn for a bottle of 

the fluid, collected about two years ago. 
It has now a very acid taste ... The smell 

resembles that of foreshot spirits - that is, 
a faint alcoholic fluid ... The cider ... 
consists of sugar, water, acetic acid, 
alcohol besides a small quantity of 

albuminous substances.. . which 
probably acted as the ferment in 

converting the sugar first into alcohol 
and then into acetic acid." 

Maiden adds that the species is plentiful 

on the mainland, but does not appear to 
yield "cider" to the same extent as in 

Tasmania (i-e. he is refering to other 

species of Eucalypts, which at that time 
were included in E. gunni). He names 
2 other species which yield a watery sap: 

Eucalyptus raveretiana Sm. and 
Angophora intermedia DC., and 

states that country people usually term 
all watery liquids from trees "cider" (thus 

undermining the suggestion that it is 
called Cider Gum because the sap is 

fermented). 

SUGGESTIONS FOR 
PRODUCTION OF CIDER 

FROM CIDER GUM 

In the absence of "hard" contemporary 
information on Cider Gum, I have been 

looking at the similar subject of Maple 
Syrup - references include Needham, 

Perring and Seymour. Seymour also 
provides a basic account of home wine 

making that could probably be applied to 
making cider from sap of E. gunni i  . 

Maple Syrup is usually obtained from the 

sap of the North American tree Acer 
saccharum SUGAR MAPLE, but an 
inferior product can be obtained from 
BLACK or RED MAPLE. Sap is collected 

in early spring, then concentrated by 
boiling to make the syrup. Interestingly, 

the syrup was sometimes fermented to 
make a sap beer. It could also be boiled 

down to Maple Sugar (which could be 
kept indefinitely, and diluted when 

needed). 

I would expect that tools and techniques 
of tapping Cider Gums will prove to be 

similar, but this will require some 
experimentation. Guidelines for tapping 

maples include: 

(1) The tree needs to be 25 cm in 
diameter for one tap; 1 metre in 

diameter will support 4 taps. 



Stir in a teaspoon of fresh ymsc. 
Youcanputthisfirstinroa bottleof 
'starrcr: which youadd to the brew 
when it srarrs fermenting. Add one 
teaspoon of cimc acid and half a 
teaspoon of tannin. 

sligl111y upwards when drilling hole. 

  he f o l  l o w i n g  how- 
w l h e  mak;mj t e c h n i q u ~ '  
may adaet  to krment-  
( ~ j  " 'c ider: They are 
f o r  ~ L , g a l s .  ( 6 . g  (itres,) 

of juice /sugar scluf ioa 
5 0  ~ 0 5 s i b l ~  Y O U  w o u l d  

- expertment wifh c\ 

S I I * ~ ~  ! a r  q u a r r t i f y  sak. 
- 

Cover the must to keepout vinegar 
fl~es and all other contaminants. 
Leave for 24 hours. 

~nain-nto f<mtGncation 
jars. Use a funnel. K e e ~  21 a - .  

temperature of 75OF ( 2 4 0 ~ j .  

Thcftrmcntan'on lockkeepsair out 
but allows Raws to escape. 

When ftrmtntation stops rack the 
wine off the lees into bonles. Usc 
a rubber or a plastic ruk for this. 

If you have no wbc, usc a hand lug 
anda funnel. Leavcaninch (2+5cm) 
at  the rop for corks when filling 
rhc bottles. 

I 

A corking gun is excellent for driv- 
ing corks in tight, but a wooden 
mallet. will do. Date, labd and 
leave for a year. 

lo.  



(2) Drill a hole about 6 cm deep with 

a 1.0 cm bit. The hole should be 
fairly low (say 60 cm from the 

ground) and slope downwards 

slightly (to encourage drainage). 

(3) Insert a commercial spout, or 

make your own from bamboo or 

hollowed wood (perhaps plastic 

tubing ?). Attach a jug to collect the 

sap - remember it will get heavy as it 

fills. Cover to protect from insects. 

(4) When the sap flow slows 

considerably, or changes colour or 

becomes strongly flavoured, it is time 

to stop collecting. 

(5) Put tap holes in a different 

position each year, preferably not 

above or below a previous tap hole. 

I append the only contemporary 

reference to Cider Gum 1 can find - 

perhaps someone will be able to . 

research this subject further. Otherwise, 

think about having a go at tapping the 

sap from one of your gum trees. Even if 

you .do not have E. gunnii or E. 

archer i i  growing in your yard, you 

could determine whether the sap of your 

trees is suitable for human consumption, 

or maybe even appropriate for a new 

cider/beer/liqueur. 

Thanks to Judy Sprent and the members 

of the Tasmanian Region of the Society 

for Growing Australian Plants, for their 

assistance in locating the relevant 

information on which I have based this 

article. 
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Cider Gum 

Tomorrow 's  Maple Syrup? 

Research is currently underway in 

Tasmania into the Tasmanian Cider 

Gum, Eucalyptus gunnii, which 

produces a sweet edible sap said to 

resemble Cointreau liqueur without the 

strong orange overtone. 

The sap of this tree is known to have 

been harvested by the Tasmanian 

Aborigines who bored holes in the bark 

and collected the sugary sap as it flowed 

from the wounds. If not drunk 

immediately, wild yeasts caused it to 

ferment producing an alcoholic 'cider'. 
The early white settlers also valued this 

eucalyptus cider. 

Eucalyptus gunnii  is a fast growing, 

frost resistant tree of higher altitudes 

which reaches maturity at about 7 years 

of age. It produces a prolific quantity of 

sap once mature: average sap flow is 

estimated to be 30 ml per hour or 15 

litres from the tree over its productive 

season. A plantation of 1000 trees could 

be expected to produce around 15,000 
litres of the high value sap during one 

season. 

It is believed that under plantation 

conditions sap yield could be enhanced. 

Future research will concentrate on the 

development of high yielding strains of 
tree and investigation into specialized 

techniques for growing and harvesting. 

Researchers predict that this native tree 

may one day form the basis of an 

Australian equivalent of the maple syrup 

industry of Canada and northern USA. 

(Reported on the ABC's Country Hour, 

March 15 1990.) 

- from Bcus on Herbs 2: 18 
(June-August 1990), an 
excellent new magazine for 
herb fanciers, with articles on 
uses of native plants. 
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A bush food rediscovered 
By ANDREW DARBY From a list of 60 references he 

found three that fitted the bill: 
On  the cold- 6 In its fresh state cider native pepper - 

vated ridges of the Tasmanian similar to but stronger than black a n t r a l  plateau, a sticky sap now it has the quality of '  ,,,, - ,, ,,, , an 
used ohly by birds and insects is 
being rediscovered. maple syrup.(g aromatic Already. flavouring. relatively pristine 

"You have to fight the Euro- Tasmania has industries like the 
pean wasps off to get at it," said sale of rainwater to rival the 
botanist Dr Stephen Harris' "I line it with clay, then put a rock $13.8 million in mineral and  
find it very sweet. One man 
wrote that it tasted a bit like over the top to keep the animals aeratedwater im~orts .  

Dr  H a m s  suggests that against 
Cointreau, but I don't think it t h e  $590.000 maple  s y r u p  
has as much orange." S a p  oozes  f rom n a t u r a l  imports, cider gum could help 

The substance is the sap of the wounds to the cider gum, espe- with the balance oftrade, too. 
cider gum eucalyptus gunnii, cially during a two-month, high- " ~ t s  value would be  much 
which is being suggested by Dr  summer season. greater than that of a cider gum 
Harris as a xmmercial  rival for 1, its fresh state it has the log turned into chips and sent to 
its nearest .  equivalent, maple  quality of maple syrup. Once Japan," he said. 
syrup. fermented by natural yeast it . D r  Harr is 's  back-of-an-  

Centur ies  a g o  Tasmanian  smells of apples and is a mild cnvclo~e sum3 calculale t h e  
Aborigines "went wild" over  intoxicant. fast-growing cider gum could, a t  
c i d e r  gum, according t o  D r  maturity, produce 15 litres each But in the past century Its use year. A plantation of  I.000 trees Hams,  senior botanist with the .has been forgotten by all  but would provide syrup with a gross Department of 

' nectar-eating birds and insects. retail value o f ~ 3 3 0 , m  a n n u ~ l y .  Wildlife and Heritage. 
Dr  H a m s  turned to it recently "One of the big thrusts in 

"I1" found 'Id lrees when he  was asked t o  f ind .botany is the search for foods 
pith grooves likely have been unexploited "bush foodm that and pharmaceutical materials in 
cut by the Aborigines*" he said. was readily availabIe and did not tropical rainforests," he said. "The ground is spOngyv need big development msts o r  Dr  Harris presented his find- 
thick with Lhe stuff. have a n  rmpaa o n  nature conser- ings last week to the 5th sympo- 

"They used to cut a hole, and  . vation values. sium of Australian gastronomy. a 

i 

"The Sydney ~ o r n i n ~  Clem Id " 

have range of 1 
SYDNEY -.Native mint may be a recession-beater 

for coughs and colds, whilc old-man wecd may be the 
natural answer to skin problems, according to a new 
Koorie plant guide. 

The guide dealt specifically with Yictorian plants 
but-mnny of thc ~arieties g p  Austratiawide,'Dr 
Belh Go[ 4 of Monash' University:l; ecolo# and enqlu- 
tionary biology depnrlment, said. 

One ofthe more than 50 species covered was native 
mint, an easy-to-grow plant with aromatic leaves, 
similar to,c~p?yptus, lhnt could be boEIed up as tea 
and.u_cd to;clcrr nasal passages, she said. 

It was alsogwat to flavourbush tuckeqsuch as the 
mild, starchy tubeis.oF thc native vanilla lily. 

Old-man weed was a popular Koorie remedy for 
just about anytltiirg, from tuberculosis to an upset 
stomach,:Dr GoU said. 
'. But its only legal application was in a skin cream 
now being marketed through health food shops. . 

uses - guide 
I 
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Another backyard favourite is a kangaroo apple 
tree, but Dr  Gott warned that the fruit has to be ripe 
and ready to fall off the branch or it can be mildly 
poisonous. 

Less easy to obtain were wattle bark and gum, 
popular bush treatments for bums and diarrhoea. 

Dr Gott said she compiled the inexpensive guide to 
draw attention to the native plants used by Aborigi- 
nes for food, medicine and tools, and to Show that 
some still had their-uses. 

She said the CSIRO had already "fine-tuned" one 
piant, the quandong or native peach, to suit the 
Australian diet and-make it easier to grow; and was 
working on varieties that were sweeter and produced 
more fruit. 

People should remember that the crisp orange 
carrot originally had been an unappealing white and 
wcody vegetable, Dr Gott said. 

"I think what heeds tobe done is thqt people need 
to select them, grow them and start to work on the 
ones they like best," she said. 

Victorian Koorie Plants is published by the Yan- 
gennanock Women's Group, based at the Hamilton 
Aboriginal Keeping Place, and financed by the Vic- 
torian Arts Ministry and the Victorinn Kooric Heri- 
tage Trust. a 



Lip-smacking lilly pilly 

U Alicia Busby tastes a I~lly pilly during a day of Abor~ginsrl activities at Marian-St 
SIa?ElauS College. Year 8 social science classes told their own Aboriginal 
storres and saw native rood, anifact displays, didgeridoo playing and boomer- 
ang throwing. Aboriginal artist Mr William Goltz d~splayed art work and students 

watched a fire-dance ceremony on video. 
&L The M ~ r n ; v \ ~  Bu~lct in" - b . ~ r . q r .  

sequel, as there has been interest aroused in 
ful Plant section in the schoolgrounds. 

* 

SOCIAL SCIENCE 

ACTIVITY DAY 

On 31st. October 1991, 
the Year 8 students of 
Marian/St.Stanislaus 
College spent the day 
working with teachers 
and visiting experts on 
a range of practical 
activities related to 
their course of 
Aboriginal studies - 
"Harmony in Between". 
I ran the bush food 
section, which was set 
up in a small area of 
remnant bushland 
(unfortunately much 
"tidied"), in the 
grounds. I received 
permission to harvest 
in the Kershaw Gardens 
the day before, so was 
able to amass a very 
substantiai collection 
of food, medicinal and 
other useful plants to 
add to my gleanings 
from the local creeks 
and parks and my own 
garden. It was a most 
successful day, which 
will probably become an 
annual event. It has 
had an interesting 
establishing a Use- 

Lenore Lindsay. 

SEED BANK 

Jim Hill has sent seeds of Termi.nalia seriocarpa, the Damson Plum. 
If anyone would like to try growing this large tropical tree, please 
write to Neil and Diane Hoy at 1.2 Anderson St., Rockha~npton, 4700.  


