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Dear Members,

Welcome to 1993, and all those exciting and fulfilling
growing and eating activities to come! Don't forget to drop a line
and share vour experiences and discoveries with us.

Unfortunately, the brief flurries of cyclonic activity
‘out in the Coral Sea have not brought the longed-for rain, so we are
still waiting for the wet, and the subsequent change in the bush as
life resurges.

Now to the usual bits and pieces. Rosemary Harper is
interested in knowing which Acacias members are growing or have tried
for culinary use. Any comments would be greatly appreciated.

Vic Cherikoff has sent some information on his latest
activities - Bush Tucker Tours (Ph.02-816 3381 for further
information), a new coockery book (details further on), and some "food
for thought" -observations and comments on subjects such as cultural
value of food gathering, selection of varieties, nutritional values
and undesirables in plants, cooking methods, the importance of
carefully assessing comments and value judgements, etc. Extracts
will be found later in this letter.

New member Ross Mars is anxious to make contact with-
nurseries able to supply Australian food plants in quantity. If
you're in this line of business, or know of someone who is, could you
please drop him or us a line? He'd be very grateful.

Things have been very quiet over the last few months, and
I have little to report. I have germinated the seeds of the local
1illipillies (Acmena hemilampra, A. smithii, Syzygium australe, and
S. oleosum) successfully by soaking fresh fruit in water for a couple
of hours, then placing it beneath a shallow layer of soil in a pot,
covering with mulch, and leaving under a tree, watering daily.
Salacia chinensis seed responded well to the same treatment, but took
considerably longer (about 6 months altogether), and I think I may
have an Acronychia acidula showing through after 5 months. I tried
to replicate their natural surroundings and conditions, and am
pleased with the results so far. The Dianella fruit I tossed into a
similar -pot about 6 weeks ago have already germinated.
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Remember that my role in the group is that of
facilitator. The newsletter is a vehicle for members to share
knowledge, air news and views, request assistance, and so forth.
When all is said and done, a group is only as active as its members!

Well, best wishes for the rest of the vear,

o rce

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

Regards,

NEW MEMBERS

Welcome to the following new members:
Alan BARTON: 26 Charles St., North Rockhampton. Q. 4701
John HUNTER: 149 Kentucky St., Armidale. N.S.W. 2350.

Ross MARS: Candlelight Farm Permaculture Centre, Lot 22 Falls Rd.,
Hovea. W.A. 6071.

John HUNTER: 149 Kentucky St., Armidale. N.S.W. 2350.

EDIBLE SPECIMENS TABLED AT MEETINGS:

23.10.92: Canthium odoratum, Dendrobium canaliculatum, Eustrephus
latifolius, Syzygium myrtifolia, S. wilsonii, and a mixed collection
of Eucalypt, Grevillea and Melaleuca blossoms.

27.11.92: Adansonia gregorii, Backhousia citriodora, Canthium sp.,
Dodonaea viscosa, Grevillea spp., Hibiscus diversifolius,
Leptospermum petersonii, Sterculia quadrifida, Syzyvgium luehmanii.

22.1.93: Brachychiton acerifolium, Exocarpus latifolius, Ficus
opposita, Leptospermum petersonii, Melastoma polyanthum, Buckinghamia
celcissima, and numerous flowers of various Eucalypts and Grevilleas.

26.2.93: Antidesma bruneii(?), A. dallachyanum, Carissa ovata,
Diospyros geminata, Eugenia reinwardtiana, Nauclea orientalis, and
assorted Grevilleas and Eucalypts.

EXCURSIONS:

31.10-1.11.92: camp at Kroombit Tops National Park with Gladstone
S.G.A.P. No report available.

7.2.93: Vallis Park, Yeppoon: Acacia aulacocarpa, Capparis arborea,
Carissa ovata, Diospyros geminata, Exocarpus latifolius, Ficus
opposita, F. platypoda, Rapanea variabilis, Terminalia porphyricarpa,
Cissus oblonga, C. opaca, Geitonoplesium cymosum, Malaisia scandens,
Passiflera suberosa, Rawenhoffia leichardtii, Smilax australis,
Dianella caerulea, Grewia latifolia, Dendrobium discolor,
Archontophoenix alexandrae. .
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VIC'S COMMENTS.

It's great that many Australians feel our native plants offer more
than just a way to hide our generally ugly architecture.

Many Australian species are as high vielding as European wild plants,
and given that the bush food industry as such is only 10 vears old,
we are well on the way to introducing some companion staples for the
macadamia nut. (Remember that barley, wheat and rice are the
products of thousands of years of deliberate selection.) These foods
include wattleseed, quandong, riberry, and all of the other 40
bushfoods currently marketed. They may still be gourmet items, but
are in demand throughout Asia where they are featuring in five star
hotel restaurant menus promoting Australia.

My research over six years analysing 450 bushfood samples for their
nutritional composition showed our indigenous foods to not only be of
high nutritional density but protective against diabetes and other
Western diseases of civilization. More recent work suggests that
bushfood consumption also causes a significant rise in the body's
satiety factors. These work to curb appetite, and bushfoods could
therefore be ideal slimmers' foods. Slow release carbohydrates in
bushfoods may be useful for athletes looking for sustained energy for
endurance events. Bushfoods include the world's highest fruit source
of vitamin C, a compound alsoc high in cooked native animal livers,
high protean grains and low fat nuts, to mention only a few.

To correct some other widely held assumptions, shoots and berries are
the least effective foods energy-wise. In fact energy is hardly the
"major human food requirement". We know that if a- free ranging
bushfood forager gets enough food to satisfy hunger, then enough
energy will be supplied. There are also considerations other than
energy expenditure to be addressed when assessing the value of
foraging, as anyone who has been out with Aborigines can testify.
Getting food is an expression of your ties to your country and a
source of pride for any forager. It is also a time to educate
children, refine your own skills, catch up on gossip, and for all
levels of social exchange. How do you measure these in terms of food
energy?

Aborigines certainly selected fruits for their eating quality, and
still know which trees produce the best guandongs or bush oranges,
for example. If you want good fruit just visit those trees. Herein
lies the problem. Why bother "improving" a food when good food is
easy to get? Seeds of good tasting fruits were scattered around
campsites and groves of trees sprang up, occasionally producing more
good fruiters. Vegetative propagation was never a necessary
traditional Aboriginal skill.

As to eating specific foods:- On the question of fern fiddleheads, I
would refer foragers to my book, "The Bush Food Handbook", which
elaborates on the carcinogenic factor in all ferns. A thorough
roasting or baking at temperatures over 115 C is necessary before
consuming. Boiling is not sufficient, though pressure cooking might
work. Many mistletoes have very tasty fruit, but you must discard
the inedible skins. Tetragonia leaves should not be eaten raw
because they contain saponins and some oxalates, both of which are
reduced by blanching. Wattle blossoms and their use in foods could
be questionable. Aborigines did eat the flowers of some species.
However, other Acacia blossoms have been found to contain
fluoroacetate, which is used in the non-specific poison 1080!
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Cooking starchy foods hydrates the the starches and makes them more
available for digestion, at the same time as improving their eating
quality. Aborigines had a sophisticated cooking technology,
including woven baskets for steaming tubers in the ground. Why is it
commonly thought that bushfcods were plucked from the ground and
eaten au naturale? Would yvou do that with a potato? Boiling is
rarely effective in processing toxic components, and was not an
Aboriginal technique. Boiling was perfected by the British, a race
with a singular inability to cook. It was a method to reduce
nutritious vegetables to a de-vitamined sludge that could be ingested
through a straw.

Bushfoods are as good as more conventional foods in a relative sense.
Do not forget that we eat only several hundred products from tens of
thousands of the world's edible species. To find over twenty
marketable wild plant products and a short list of another dozen or
so attests to the intrinsic value of our native resources. I have
made bushfoods my livlihood, and am in constant contact with hundreds
of customers who share my view. We have a wealth of uniquely
Australian products with multi-billion dollar potential, and, the
possibility of creating an ecologically and culturally sustainable
industry as an example to the rest of the world - an indigenous
business to make us form our own ties to the country.

-.—--._'__I-T’fS GOODBYE TO THE OLD MEAT PIE AND CHIPS —

| And bring on the

croc tail fillets

SAY goodbye to meat pies and
chips — Aussie fare now consists of
kangaroo ham, emu chipolatas and
barramundi sausages washed down
with frothy wattleccinos.

Or how about crocodile tail fillets
sprinkled with wattle seeds followed by
buffalo kebabs? - .

. 'This mind-boggling range of food has
' been created largely by bushman and
former pharmacologist Vic Cherikoff. .

Once unemployed, Mr Cherikoff has

built up a $200,000 bush tucker busi-
ness over the past 10 years,

He now supplies about 80 outlets in-
cluding restaurants, Qantas, major
hotel chains and delis and will soon
start exporting cuisine such as croco-
dile sausages and witchety grub pate to
Asfan hotels.

“It’'s a way we can find some sort of
tle with the country and adopting
some sort of aboriginality,” Mr Cheri-
koff said. :

“It’s essentlal if we are going to look
after the land and bush and value it as

& resource, not )just

Bush tucker Something we should

. keep because it looks
man Vic K
Chericoff 8‘;:"' " .

; or several years Mr
w:]tt?):o?e Cherlkoff roamed the
o N country learning about .
gourmet bush food while doing
delights government research

on the nutritional value

of Australla’s unique.

- . .edible resources.

Bushman
Vic a man
of great
taste

Now much of the food
is grown in gardens
around Sydney and is
sold to the public
through either the
Wattleseed Dell in the
Haymarket, city, or the
Garden Gourmet at
Drummoyne.

There are also about
200 people in every state
hunting and gathering
foods like the tangy
bush tomatoes or the

flavoursome wattle-
seeds.
Mr Cherikoff, for-

merly a clinical phar-
macologist, has just de-
veloped his first bush
medicine product, the
Grass Lily Skin Balm to
heal wounds and burns.
He Is also developing 2
TAFE course to teach
Aboriginal health work-
ers the values of ‘bush |-
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UBURBAN streets are

a storehouse of food to

Sydney's urban bush

tucker man Vic Cheri-
koff.

He finds the bush in the city
and brings the tucker — from
Svdney and throughout Aus-
tralia - to our tables.

His working outfit is sneakers
rather than riding boots and
jeans not moleskins.

From his “paddock’” — our sub-~
urban streets and inner city
bushland from the far west to
the coast — he picks a host of ed-
ible goodles including lilly pilly
fruits, lemon myrtle leaves, Mlla-
warra plums and Warrigal
greens, a native spinach.

The things Vic cannot harvest
here are being collected by Abo-
rigines and grown by farmers
for him across the continent.

This mild mannered man has
turned his enthusiasm for our
native foods into a full time job
and has been supplying bush
tucker from his Boronia Park
base since 1988, -

His company, which sells the
food to 60 outlets from shops to
S-star hotels and airlines, now
has an annual turnover of about

$200.000.

He supplles 22 food lines from
witjuti grubs (“I spell it phoneti~
cally because it's an Aboriginal
word") to emu meat, native pep-
pers to bunya nuts, fruits and
herbs.

If you are thinking you've
never — would never —~ eat such
produce, you may be surprised
at his buyers,

Today. you'll eat his bush to-
mato chutney aboard Qantas
.jets, ice cream using his wattle
seeds in a string of hotels and a
host of restaurants and delis
buy from his range. In the case
of one well-known motel chain,
they buy batches of each prod-
uct.

"A dedicated Italian restau--
rant in Milson's Point uses wild
foods to try and augment the
Itallan style,” he said.

An order for lllly pilly fruit
came in from the Melbourne

wattle seed tea In his llving
room cum office.

is a treasure trove of fresh and
dried foods. Native herbs and
vegetables grow in pots in the
backyard. there are great tubs
of dried peppers, quandong,
nuts, and paperbark indoors.

Bush tucker man

Vic Chertkoff with a load of lilly pilly

Tucker Man

Vic finds native goodies
In our local ‘paddocks’

Hilton while we sat over a cupof

His ramshackle wooden house.

By SUE BENNETT

In the kitchen, a breakfast of
wattle seed pancakes with the
freshly cropped lilly pilly had
just been served.

A short walk down his street.
we found a lemon scented zea
tree and a paperbark tree. Take
a piece of fish. he said, and with
these locally picked accompani-
ments, you have a meal.

“Just put the fish on the pap-
erbark, lay tea tree sprigs across
and bake."

Simple. And just about every
Sydney street can provide simi-
lar fare.

“T supply hotel kitchens which
buy smoked emu and Illawarra
plums to make a demi glaze for
beef.” he said.

“The diners would never know
it but they like the taste.”

The transition of native foods
from the scrub to the supermar-
ket shelf or restaurant, has
been slow,

But things are changing —
thanks to Vic, that unlikely TV
hero Les Hiddins, the army
major turned bush tucker man,
and a growing curiosity about
our natural produce.

Vic was a graduate in applied
science from the then NSW In-
stitute of Technology. His bush
food hobby became work when
he joined the Human Nutrition
Unit at the University of Sydney
to research the nutritional com-
position of Aboriginal bush
foods.

For six years, he travelled ex-
tensively to gather data.

And today his business, Bush
Tucker Supply, provides paid in-
come for a number of Aborigi-
nal groups. . .

The bush tomatoes, for ir-
stance, come from central Aus-
tralia. -

“The bushes are about one
metre high and the tomatoes
are allowed to dry on the vine
before they are hand picked
then cleaned.” he said.

It's a safe bet native food will
continue to grow in popularity.

But we may have a long way to
g0 before we become as enthusi-
astic as Vic's local butcher.

He loves bogong moths — col~
lected and snap frozen by our
bush tucker man In the Snowy
Mountains, E

They are lghtly baked om
coals and served. Strictly for the
connoisseur.



Australian

This cookery book is the first of its kind. It is a fusion of Aboriginal preparative techniques,
Australian bush foods and contemporary cooking methods. These are the beginnings of an
Australian culinary tradition which is unique to this country because it is based on indigenous
ingredients and identifiably Australian flavours.

The dishes presented have been designed to introduce a range of bushfoods to Australians
cooking at home for a backyard barbeque or for that special dinner. The recipes have all
been tested and are easily reproducible or can be used as ideas for your own bush food
creations. The ingredients used are those more commonly available through a wide and
growing range of retail outlets. .

For the bush cook, the use of an open fire for cooking with hot ash, hot sand, live coals and
heated rocks can simplify the range of tools that need to be taken on camping trips. The
convenience and the range of flavours inparted by these cooking methods should change the
way vou cook outside. The backyard barbie may never be the same again!

In the home kitchen, recipes such as Nyngan mud cake, quandong pie and kangaroo tail
stew may become more widely synonymous with Australian culture than the American-owned
vegemite spread and the non-indigenous meat pie. :

For the restaurateur, bush foods open up a whole new world of cooking and provide a
vehicle for creative chefs to make chauvinistic statements of fine dining. Many international
chefs have already taken up the challenge.

Growth in the bush food industry will urge the preservation of wild areas as sources of
genetic material for planting into Enrichland Polyculture systems of agriculture. This is the
potential of Australia's remaining bushland and a cuisine which is Uniquely Australian.

Vic Cherikoff has had an interest in Australian bushfoods
since his high school years. As an Applied Science graduate
of the then N.S.W. Institute of Technology, Vic began work in
clinical pharmacology, making contacts which are now
assisting in the development of a range of Aboriginal bush
medicines and the promotion of food as medicine. He then
began a six year period of employment as a research scientist
with the Human Nutrition Unit at the University of Sydney.
This research fuelled his interest in bushfoods and access
to them and analysing wild foods from all over Australia for
their nutritional composition added a further dimension to
eating, travelling and being Australian. In 1987, he began a
commercial career as the principle of Bush Tucker Supply Pty
Ltd and took on a full-time commitment the following year.
Now he is at the forefront of the push to incorporate
bushfoods into an Australian cuisine as the only supplier of
uniquely Australian ingredients to the food industry.

RRP is $45, or $49 including postage and handling from Bush Tucker
Supply, P.0O. Box B103, Boronia Park, N.S.W. 2111.
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TASMANT AN CONTRIBUTIONS _

ASGAP STUDY GROUP WORKSHOP/SEMINAR Jeanette Closs

The Australian Network for Plant Conse?vation in conjunction with the
Association of Societies for Growing Australian Plants held a very suc-
cessful Workshop over the weekend of 24-25 October, 1992, at the
Australian National Botanic Gardens.

The Leaders of fifteen Study Groups attended as well as a number of
other interested people. Geoff Butler, wno is President of the Canberra
Region, as well as being actively involved with the ANPC, organised the
programme for the weekend and was chairman at all sessions. Those par-
ticipating were very grateful for the amount of dedication and inspira-
tion that Geoff contributed to this project.

After welcoming the participants on behalf of the Network, Geoff intro-
duced the first Speaker, Jeanette Closs, who is the Leader of the
Dodonaea Study Group and a former Study Group Co-ordinator. Jeanette
spoke on the “"History of Study Groups and the Study Group Guidelines".
This was followed by a group discussion, "What is a Study Group". A
brainstorming session on all current and potential functions of Study
Groups followed.

Peter Olde, who is Leader of the Grevillea Study Group, then spoke on
the "Administration of a Study Group"; this talk was also followed by a
discussion. The many achievements of the groups were evaluated and the
problems experienced by the groups discussed.

The afternoon session commenced with the topic "Communications and Media
Skills". Astrida Upitis, Director of Public Relations with the Austral-
ian National Parks and Wildlife Service spoke on preparing newsletters,
and lan Warden, a journalist with the Canberra Times, spoke on "The
'Wider' Media". The discussion following this session was very helpful.

Keith McIntyre of the Technical Services Unit, ACT Government (who, with
John Wrigley framed the "Guidelines for Study Groups" many years ago),
then spoke on "Preparation of Questionnaires, Recording and Using Infor-
mation". This promoted a lot of discussion as this is an area of some
concern with many Leaders.

To round off a very stimulating day, the Canberra Region entertained us
all at a barbecue in the Banksia Centre (the workshop for the disabled)
and we even had time for a walk around these extensive Gardens.

On Sunday most of the programme dealt with collections. Bob Mackinson
and Ian Telford of the ANBG Staff, spoke on the "Policy and Techniques
of Collecting". This covered collecting in the field, and the methods of
pressing, mounting anc recording of herbarium specimens, record keeping

and data storage.

Barry Ladlow, who is in charge of the propagation at the Gardens, spoke

on "Seed Banks ~ Procedures for Handling Seed"; then Stuart Donaldson,
the ground supervisor of the ANBG, and Geoff Butler covered such topics
as plant releases, cutting exchange, guarantine, trialling and

accessions of living collections.

There was much opportunity for discussion and the whole programme was
positive and productive. Participants have all gone away with ideas to
improve the effectiveness of their groups.

Members of Canberra Region provided billets for all Leaders from other
Regions and all the meals, so a warm thank you goes to these kind people,
and to the speakers who gave their time so willingly.

It is planned that a Manual will be prepared by the Network from the
material that has come out at this workshop and this will be made avail -
able to all Study Group Leaders in the future.

+ % %+ %

e

S P A et % —— e A o e e

Wild Herbs of Austra-
lia and New Zealand
By Tim Low. Angus and
Robertson, New South
Wales, 1985, vii + 160pp.
$74.95

This book is an excellent
guide to the recognition and
culinary uses of the edible
weeds commonly found in |
Australia and New Zealand. |
It effectively fills the gap be- |
tween the several books
available on edible native
plants and the kitchen
garden.

A map of Australia show-
ing locales cited in the text is
provided. Unfortunately a
map of New Zealand is not.
Many New Zealand locales
are cited in the text, for ex-
ample  Southland, Marl-
borough, Canterbury, Ota-
go (all of these are districts
in the South Island).

“The few toxins found in
weeds are usually countered
by the processes of cooking.
This danique stratagem is
Homo sapiens’ special adap-
tion against plant defen-
ces...Most poisonous plants
taste very bitter and others
are intensely acidic or pun-
gent”. These statements
from the chapter on the
“Dangers of Poisoning” sum
up how unlikely it is to be
poisoned by weeds.
Detailed accounts of the
major plant toxins and their
effects are given.

The chapter titled “Herbs
as Medicines” is more or less
a continuation of the previ-
ous one on toxins with em-
phasis on their usefulness in
moderation.

(cont. next page).




THE NATIVE CHERRY TREE Philip Milner

(Taken from The Tasmanian Arboretum Inc. Newsletter,
No. 25, December 1990)

This issue's Tasmanian tree is known locally as the Native Cherry. How-
ever, it looks nothing like a cherry tree; it has more the appearance of
a cypress or Casuarina but it is not related to these trees either. It
is also a partial parasite on other plants but it is not a mistletoce,
although it is a distant relative.

Exocarpus cupressiformis is a member of the distinctive Santalaceae
family along with the trees known as Sandalwoods which produce the
aromatic wood and oil used in fine furniture, perfumery and incense, and
includes the Quandong, the native tree of arid Australia with the edible
fruits of some commercial potential.

The Santalaceae family is widespread in temperate and tropical regions
throughout the world with 35 genera and about 400 species. In Australia
there are 9 genera and 50 species and in Tasmania 3 genera and 8 species.

There are 10 Exocarpus species in Australia and all but one is endemic.
The world total is 26 species and they extend from the Philippines tc
Hawaii and New Zealand. Tasmania has 5 species but E. cupressiformis is
the most widespread and obvious species. It is commonly found as an
understorey tree of open Eucalypt forest and woodland in the eastern two
thirds of the state, often in the drier and better drained situations.

In appearance it is very cypress-like, hence the specific name 'cupress-
iformis', It is usually an upright large shrub or small tree with dark
rough bark. It has many upright branches but the outer branchlets become
pendulous in mature trees giving a soft graceful appearance. The branch-
lets are usually a yellowish-green often with bronze tonings but the
actual leaves are reduced to small scales.

The flowers are minute, in short spikes and are cream in colour. The
fruit is a globular nut about 0.5 cm in diameter, but it is the stalk of
the fruit that swells, becomes succulent and turns bright red that earns
the plant the name Native Cherry. It is said to be a tasty little morsel
which was much sought after by the local aboriginal tribes and the early
settlers and is still eaten by a number of native animals and birds.
Early settlers described them as 'cherries with the stone outside'., The
generic name Exocarpus means - ‘exo' outside, and 'carpos' fruit, refer-
ring to the nut or stone being outside the fleshy part of the fruit.

One of the most interesting aspects of Exocarpus is that it is a root
parasite as are many members of the Santalaceae family. The roots of

Exocarpus develop a specialized organ called a haustorium which grows
out from the root and attaches by means of suckers to the roots of near-
by host plants. It penetrates the roots of the host without causing dam-
age or injury and obtains additiomal nutrients direct from the host.

Studies in New Zealand on their local species E. bidwillii have shown
that it uses other woody plants as hosts and no parasitism of non-woody
plants such as grasses or lilies was found. Exocarpus is not an obvious
parasite and does not usually adversely affect the surrounding vegeta-
tion that it is using as hosts. This is no doubt due to its wide host
range as its roots appear to attach to many trees and shrubs including
Eucalypts with which it naturally associates.

The degree of dependence of Exocarpus on parasitism is not yet known. An
indication is given by the success of transplanting reported for the New
Zealand species. It was found that if the Exocarpus was transplanted
along with an accompanying host plant it usually survived. But those

8.

Native cherry. Exocarpus cupressiformis.
PHOTO: GEOFF SA|NT_Y

Cont. -proM’Prcv;ous page.

A simple key to identifica-
tion of 12 broad groupings
within the 74 plant entries
should make it easier to find
out which weeds are at your
disposal. All the plant en-
tries are clearly illustrated by
excellent line  drawings
mostly by the author and
reference is made to confus-
ing species. Several Appen-
dices give further help with
identification.

Near the end of the book
a selection of recipes in-
cludes such culinary delights
as Weed Quiche, Dock Cas-
serole and, for the chronical-
ly curious, Scrrelade.




transplanted without a conjoined host plant usually died within a few
months. It would appear then that the parasitic habit of Exocarpus 1is
essential for its growth and survival.

The Exocarpus and its hosts usually co-exist in a harmonious symbiotic
relationship althcough Exocarpus has been implicated in the dieback of
some Eucalypts in the A.C.T. It was suggested that an increased fire and
burnoff regime had favoured the growth of the Exocarpus which had in
turn increased its parasitism of the Eucalypts in excess of the normal
balance. It would, however, appear to be the exception rather than the

rule.

Due to their parasitic habit they are quite difficult plants to propa-
gate, transplant and establish successfully. If you are fortunate enough
to live in a wooded area with existing Exocarpus trees, protect and keep
them, and value them as they are quite beautiful and ornamental trees.
You will be most unlikely to re-establish them once they are gone,

They have great potential as ornamental plants but they will remain
largely unavailable until problems of propagation and growing-on have
been overcome. There has been limited success with sowing fresh seed and
it appears that a suitable host plant must be made available to the new
plant at an early stage. There has also been limited success with propa-
gation from stem and root cuttings but little success in establishing
new plants into garden situations. We could learn from the New Zealand
study and try transplanting some, along with their accompanying host
plants from natural areas which are being cleared for agriculture.

There is a great need for more study, an ideal researcn project for our
amateur plant propagators. The propagation of Exocarpus from seed, stem
and reoot cuttings and their establishment with suitable hosts would be
most interesting subjects for study.

We could then consider introducing the Native Cherry into wider cultiva-

tion where it could be grown as & fine specimen tree or formed into a
multi-trunked copse as it can tend to sucker. This can be encouraged by

GRS Ak The Kakadu plum. Terminatia
ferdinandiana.

PHOTO VIC CHERIKOFF

My thanks to Neil Parker for providing information on the <tree ancd its
family for this article.

€ The Morm'ng Bulletin ?

“This is not Australia’s answer to
the Kiwi fruit,” he said.

“The Kakadu Plum is being market-
ed purely and simply on its extraordi-
narily high Vitamin C content.”

Mr Woods said it was hoped that a
fleshier, tastier variety of the plum
could be developed later to expand

Native plum rich
in Vitamin $$

DARWIN — A little-known native
Australian plum, said to be the world's
richest source of Vitamin C, is set to
become a $10 million-a-year export
industry.

A Darwin school-teacher, Mr Brian
Woods, has spent several years investi-
gating the potential of the plum or
“terminalia ferdinandiana”, which he
intends to market as the Kakadu
Plum.

The hardy, broad-leafed tree that
yields the plum grows in Australia’s
tropical zone, and has never been
commercially exploited, Mr Woods
said.

The plum is about the size of a

thumb-nail.
An znalysis of the plum’s flesh had

revealed that it contained, gram for
gram, about 50 times as much ascorbic
acid — Vitamin C — as the flesh of a

lemon, he said.

“It has the highest known content of
Vitamin C in the world, and is double
the content of the next competitor, a
cherry grown in the West Indies,” Mr
Woods said. N

He said 2 German fruit juice com-
pany had said it would buy $10 million
a year of juice extract from the plum.

The firm, the German leader in
fruit juices, had already flown Mr
Woods to Germany for discussions on
marketing the plum.

The firm planned to add the Ka-
kadu Plum juice to other juices in
proportions of about two to five per
cent to naturally boost the Vitamin C
contcnt of the juices.

Mr Woods said the plum juicc was
— predictably — very sour, and was
not being sold on_its taste.

9%

the market potential.

The German company had heard
about the plum three years ago. and
contacted the Northern Territory De-
partment of Primary Industry, who re-
ferred the firm to Mr Woods.

About 30 potential growers of the
plum, in the Darwin region, had ex-
pressed interest in meeting the Ger-
man demand for the plum juice, Mr
Woods said.

He said it was still uncertain how
successfully the plum tree could be
grown on a horticultural basis.

“I'll be trying to propagate dwarf
stature trees that will be easier for
harvesting and ['ve certainly got plenty
of them out in the bush that I can get
the seed from.”

He intended to extract the plum
juice in Darwin belfore export.



Tune 16 , 1952,

Riberries’ blend of
French-based cooking
with bush tucker
ingredients is for those
with a sweet tooth,
writes HELEN
GREENWOOD.

N A bitter, cold night in

Sydney, the restaurant in

the renovated terrace near

Taylor Square with its

lime-washed feature wall,

glowing floorboards and
varm yellow colours looked like a
velcome haven. ,

It the sort of night when a dark red
vine and a slowly simmered piece of
seef would be just the ticket. Hardly the
ort of weather, you would think, for a
‘oray into Australian bush cuisine —
ood you associate with dry heat and
vide open spaces; uncommon food,
:aten for curiosity value and with a touch
>f bravado; unknown food, challenging,
10t comforting and familiar.

And yet, here we were, rugged up
and famished and heading for Riber-
ries, the latest incarnation of Jean-Paul
Bruneteau who, with Vic Cherikoff, is
one of the most enduring proponents of
bush and indigenous cuisine.

At Riberries, which has been open
for about six months, Bruneteau is
cooking the sort of food he had cooked
for seven years at Rowntrees, his
Hornsby restaurant, which he gave up a
year ago to move over to the eastern
suburbs, where “the tourists and a
stronger market” could be found. Itis a
cuisine that blends a traditional
French-based cooking style and our
everyday “foreign™ products with the
wild, unfamiliar flavours of native
plants and animals.
= Riberries’ namesake is a native
Australian berry belonging to the
lillipilli family; it looks like a pome-
granate seed, has the texture of
raspberry and the flavour of a lightly
scented clove. - .
- Bruneteau braises a cheek of beef for
several hours and serves it with a puree
& Bruneteau calls it a confit, as in
confiture or jam — of onions, garlic,
sugar, olive oil and vinegar, cooked for a

‘couple of hours until creamy and
. pungent. It is the classic winter dish, rich
and warming, but its claret-reduced
.sauce is studded with riberries, a sweet
yet tart combination that fills the taste
buds and cleanses them at the same time.
"¢« The conjunction’ of sweet and tart,
;supar and acid, is one of the defining

”The_ Sgdheﬂ MOV‘P‘II'Y‘Ig Herald.”

GOURMET

characteristics of the indigenous
ingredients Bruneteau features on his
menu. You find it in the Warrigal
greens, less tannic than silverbeet,
lighter than spinach: it is the trium-
phant basis of the waffle dessert with
sugarbag honey drizzled over crunchy,
spongy homemade waffles and served
with wattleseed ice-cream which has the
flavour of coffee cum vanilla beans.

The honey is runny, wild and sweet,
yet with a restraint and a tartness that
forces a non-native palate to reconsider
its known flavour spectrum. Native
food is thinner in taste than the broad
flavours of our normal foods, but what
it lacks in density and weight, it makes
up for in directness and clarity. Like the
few wild foods that we still encounter,
such as game, the flavours are assertive
and uncompromising.

Bruneteau's food cleverly mixes this
unknown with the well-known. His
pasta with vegetables and lambs’

tongues with fresh tomato sauce and
Parmesan would be a well-made,
ho-hum kind of dish were it not for the
fact that the pasta is made from
wattleseed and has a nutty, slightly
fragrant flavour: .

His “roasted loin of lamb crusted in
mustard seeds” — although- French-
born, Bruneteau speaks an almost
accent-free English, having lived here for
25 years, and his menu betrays subtle
misappropriations of the language —
and served with seared spinach would be
just another pink, moist, well-crafted.
dish except that it also has on the plate
these oval-shaped, gnocchi-like
accompaniments made from bunya nut
meal (ground bunya seeds from the
Bunya Bunya pine).that have an
unfamiliar, sweet potato-type texture and
a nutty, slightly water-chestnut taste.

At heart, this is of-the-moment,
Sydney recession-style restaurant food.
Bruneteau has, for example, moved

away from his heritage in spurning any
use of butter (he only uses olive and
corn oil) and eschewing heavy reduced
sauces, as have so many other chefs.

It is also perfectly recognisable,
accessible food but with an exotic twist.
Pan-fried skate in Tasmanian cider
with Warrigal greens tastes almost like
good fish in a garlic and white wine jus.
But the native Australian ingredients
change it. The crocodile and water
buffalo that featured at Rowntrees have
disappeared: they are simply too costly,
(Witjuti grubs, however, pan-fried and
served on a wooden Coolamon dish are
still on the menu.)

Some things on Bruneteau’s menu
are less interesting and, indeed, down-
right predictable. He defends the
inclusion of the rolled wattle paviova
on a boysenberry and passionfruit
coulis, saying his customers won't let
him take it off the list. The Victorian
mussels “broiled” in white wine with

i
onions, garlic and chillies is a dish that
his mother used to cook, he says: not
surprisingly, it is also unthreatening.

Bruneteau is courting his clientele to
“taste Australia”, as the small print
says on the restaurant sign — even to
the point where (and Bruneteau agrees
with this) his food is sweet, too sweet,
As a result, the sauces and the jus lack
balance and leave the palate tired. The
sticky riberry and date pudding with
caramel sauce and King Island cream

- is an unfortunate example of too sweet

and too dated at the same time —
despite the addition of the riberries.

With a set price of $26 for two
courses or 331 for three courses,
Riberries is on par with its neighbour-
ing restaurants; the fact that it is BYO
also helps the bill.

And no, we didn't have the witjuti
grubs — they were out of season.

10.
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FROM THE RAINFOREST STUDY GROUP NEWSLETTER:

Capparis arborea: Native Pomegranate, Wild Lime, Wild Lemon, Brush
Caper Berry: Family Capparaceae.

Usually described as "a small tree to 8-10 metres", although, as with
most rainforest plants, it is much smaller when grown in an open or
semi-shaded situation. Fruit is globular, greenish, from 2.5 to over

6bcm. diameter, with a long stalk and many seeds within an edible and
pleasant tasting pulp. It has been described as Guava-like, but
rather resembles a green passionfruit with a harder than usual shell.
It is a hardy plant propagated by seed or cuttings.

Very young plants have an unusual characteristic, being straggly with
spiny leaves and many thorny stems tangled everywhere, until
eventually a strong leader takes over to form a trunk. The other
growth then withers away.

Larger plants are quite different, with "normal" leaves. Thorns are
usually absent from all but the oldest wood, where they are short and
paired in rows along the stems. The white flowers are large (about
4cm. ), showy, attractive but short-1lived, with numerous stamens and
delightfully perfumed. Flowers are at their best at night in summer,
so it would seem that pollination is by moths and other night-£flying
insects.

It is a most attractive plant with dense, dark green foliage, and
deserves to be grown more often. A disvantage of course, is the
formidable juvenile growth, so it would need toa be planted in a
relatively out of the way site, where little maintenance should be
initially required. It should be an ideal barrier against marauding
cats and wandering children, and provide excellent protection for
birds and smaller animals.

Its natural range is {rom Cape York south to about the Hunter River
in N.S.W.




