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Dear Members, 

Well, the end of the financial year is just around the 
corner, and annual subs. of $5 are now due. If there is a red cross 
in the margin, you still owe for last year as well! 

Our group has been invited to participate in an informal 
members' night during the ASGAP Biennial Conference in Sydney in 
September. Suggested activities include displays, sale of seeds, 
plants, books, etc. The date is Tuesday 28, at Robert Menzies 
College, 136 Herring Rd., North Ryde. I am planning to attend the 
conference, but, as you can understand, will be limited in the amount 
of material I can bring. I have some posters and leaflets, but will 
be unable to supply any fresh material. Perhaps members who live in 
Sydney could bring some specimens along to that evening to help with 
our display. I don't think we can aspire to sales, as we can't seem 
to even establish a working seed bank for our own people. However, 
it would be nice to do something worthwhile, so let's see what we can 
put together. 

I have received many enquiries, some from very far 
afield, seeking suppliers of plants and seeds. To help answer these, 
I'd like to build up a file of commercial nurseries and seed 
suppliers (both wholesale and retail) Australia-wide. rf-you are in 
the business yourself in some way, or have had satisfactory dealings 
with a firm, could you please send me a catalogue, business card, 
brochure, or information, or a photocopy of it, so I've got the 
information to give. It's a good opportunity for a bit of publicity, 
and to spread the word about Australia's useful plants. 

I've had another inquiry, this time for information on 
using native plants for dyeing. Please pass on any info. you have, 
or the name of any possible sources of same. 

Cherree Densley sent me some roots of Mentha australis, 
which are growing, but not very vigorously, in a damp and sheltered 
spot in my garden. Perhaps it's a bit too warm up here. We 
certainly haven't had much of a winter yet! 



Rocky SGAP mounted a very successful display at the 
recent "Good Earth Expo" here in Rockhampton. It included a "Hands- 
on Box" of scented foliage, seedpods, fruits, etc. which proved very 
popular. The Rare Fruit Council attracted their usual enthusiastic 
following with their display and tasting sessions. This year one of 
the featured fruits was Antidesma dallachyana, a delicious Australian 
native. 

On the afternoon of Saturday, May 1, I conducted a 
practical workshop for the girls participating in an environmental 
camp at the Girl Guide campsite at Kooyalee, and on the weekend of 
29-30 May I was up at Byfield with Ian Wood from Mackay SGAP, 
learning more about ferns, so there's never a dull moment. , 

And I'm not the only Rocky member who's had a lot on 
lately. Eric Anderson has recently had a book published through 
Queensland DPI, called "Plants of Central Queensland - their 
identification and uses", which focuses on plants of the open 
woodlands and grasslands. I hope to publish a detailed review in the 
next edition of the newsletter. 

Some of our local restaurants are qu.ietly going ahead and 
incorporating Australian plant foods into their menus. I tried an 
intriguing prickly-pear cheesecake from the dessert table at one, and 
a chocolate basket on a wild raspberry coulis at another, and of 
course the macadamia nut is ubiquitous. The Country Comfort Inn had 
a big feature in "The Morning Bulletin" for their fifth birthday, 
including the menu for their special celebration dinner. It's 
reproduced later in this letter. 

The Rubus fraxinifolius are in fruit on Mount Archer, and 
in my yard. The fruits are large, flattened, hollow, globular, small 
seeded, soft fleshed, bright red, sweet, perhaps a little insipid 
raw, but magnificent in jam, pies etc. 

I've been experimenting with some Burdekin plums I was 
given. I attempted microwave jam, but found the flesh and attached 
skin turned hard and leathery. A small quantity made conventicnally 
on the stove-top was far more successful. The fruit dries and I 

reconstitutes quite well too. 

Jottings and snippets from correspondence will be found 
on later pages. 

 eno ore Lindsay and Rockhampton S.G.A. P.  

Fkh is rhcir chief 3~pport . . . The mods, From " An Account oC the E ngl ish 
cxcItuive of the animals whiclr thy occasiu~~aliy Colony in South Wales 

h d  in their neighbuu~hu~d, aJord them but 
liltle wtenance; a Jew bcrrics, theyam and by D. Coll;ns (a, ~01s.) 
ferii-root, ~hcfiwers  of lhc dtrercnl banksia, 
nnd a# times some honey, make up the 
whole vegetable cuialoguc. 

Collins 1798:,556-7 



EDIBLE SPECIMENS TABLED AT MEETINGS: 

26.3.93: Acacia salicina, Dendrophthoe sp., Grevillea "Honey Gem", 
Westringia "Wynyabbie Gem1'. 

23.4.93: Grevillea formosum, G. "Honey Gem". 

28.5.93: Canthium odoratum, Capparis ornans, Cayratia saponaria, 
Cissus oblonga, Cissus reniformis, Diospyros geminata, Ficus oblonga, 
F. opposita, F. virens, Gahnia aspera, Pipturis argenteus, 
Pittosporum venulosum, Pleogyne australis, Smilax australis, 
Terminalia porphyrocarpa, Tetrastigma nitens. 

25.6.93: Large number of assorted Grevilleas, Callistemon polandi, 
Scaevola "Purple Fanfare", Sterculia quadrifida. 

EXCURS IONS : 

7.3.93: Capricorn International Resort Wetlands, Yeppoon: Blechnum 
indicum, Pteridium esculentum, Lygodium microphyllum, Macrozamia 
miquelii, Cordyline murchisoniae, Carpobrotus glaucescens, Sesuvium 
portulacastrum, Pleiogynium timorense, Carissa ovata, Archontophoenix 
cunninghamiana, Livistona decipiens, Cordia dichotoma, Suaeda 
australis, Eleocharis dulcis, Gahnia aspera, Elaeocarpus 
grandis,Cassytha filiformis, Mallotus philippinensis, Flagellaria 
indica, Planchonia careya, Dianella caerulea, Hibiscus heterophyllus, 
H. tiliaceus, Ficus opposita, Malaisia scandens, Eustrephus 
latifolius, Phragmites australis, Exocarpus latifolius, Rubus 
moluccanus, Alectryon connatus, Pouteria sericea, Grewia latifolia, 
Typha angustifolia, Avicennia marina, Lomandra longifolia, Pandanus 
SP 

4.4.93: First Turkey: Canthium odoratum, Capparis arborea, Carissa 
ovata, Citriobatus spinescens, Cupaniopsis anacardioides, Exocarpus 
latifolius, Ficus opposita, Hibiscus heterophyllus, Melaleuca 
nervosa, Pleiogynium timorense, Terminalia porphyrocarpa, Cayratia 
acris, Cissus hastata, Cissus oblonga, Dioscorea transversa, 
Geitonoplesium cymosum, Pleogyrie australis, Melodorum leichardtii, 
Smilax australis, Tetrastigma nitens, Dianella caerulea, Opuntia 
stricta. 

9.5.93: Marlborough Creek via Ridgelands, Morinish, Glenroy and 
Forestholme: Acacia bidwillii, A. farnesiana, A. salicina, 
Brachychiton australis, Carissa ovata, Enchylaena tomentosa, Ficus 
opposita, Hibiscus heterophyllus, Marsilea hirsuta, Myoporum 
acuminatum, Owenia acidula, Planchonia careya, Pleiogynium timorense, 
Pteridium esculentum, Santalum lanceolatum, Capparis lasiantha, + 
Passiflora foetida, Opuntia tomentosa, Lomandra longifolia. List 
incomplete. 

6.6.93: Queensland Day celebrations at the Kershaw Gardens: Display 
co-ordinated by Anne Munster, and guided walks led by Kevin Quinn 
(RCC) and myself. 



BOOK NOOK 
J o  Rogers WHAT FOOD I S  THAT 3 And How H e a l t h y  I s  I t  ? 
Weldon (NSW) 1990 

- 480 pages, 1200 illustrations, several tables, about $30 

This is a coffee-table book that informs about healthy diet & warns against 

low-nutrition foods. It covers 1700 foods & drinks fro111 many different 

countries & cultures, and allows comparison of the nutritional value of 

similar foods. 

About 20 native plant foods are included, several meats (including goanna, 

crocodile 6r witchetty grub), and an  extensive selection of seafood. I note the 

name Of Vic Cherikoff amongst the numerous contributors; & expect that  he 

provided the bulk of the "Bush Tucker" entries. 

Plants covered include Aleurites moluccana (Candle Nut), Calandrinia 
balonensis (Parakeelya), Carpobrotus (Pigface), Hicksbeachia pinna tif02.a (Red 
Bo pple Nut), Pteridiuln esc ulen lull1 (Bracken), T~I-nliz~alrja ferdhandiana 
(Green Plum) and Tetragonia tetragonoides (Warrigal Greens). 

Each food discussed has the common & Latin names, major nutrients, other 

nutritio~lal information, a description, usually a colour- photograph, their 

origin and history, advice on buying & storing. how to prepare & use the food, 

processing details, varieties available & cross-references to related entries - 
(not all of this information is available for every entry). Unfortunately, "Mars 

.: - 
Bars" & "Wagon \VheelsV are not covered, so it cannot be regarded as  the 
definitive work in the field. 

Strongly recommended for anyone who wants to know more about the food 

they eat, is intel-ested in exploring new foods, or is trying to i~ilprove the 

nutritional quality of their diet. Not worth buying just for the sake of its 
coverage of Australian plant foods, which is slight. However, well worth a 

glance a t  your local library or bookshop. - 

- Rodney Barker 

GREAT deal of, " 
publicity has been 
generated on man+ 
unsatumted fat arid 

'its link t& reducing bloodLDL 
:clrolesterol.+ : . . 

M g  Farms offers the 
consumer a unique Australian 
salad and cooking dliI, 100 per 
cent pure macadamia: oil. . 

Having used this oil for a 
short time. I'm very pleased - 
'with its p e r i o m c e .  

- . Macadainia oil is ideal for all- 
round cooking needs. It doesn't 
leave an overpwering taste in - 
food or a greasy feel. 

- Get  the .. . good oil . . 

Italian dressing: Ingredients: 
f cup Mac Farms macadamia 
oil; + CUP vinegar; 2 large on 
cloves garlic; cut finely i salt 
and frdshly ground Gpper+o 
taste; 1 tbs finely chopped 
chives: 1 tsp flnely chopped 
fresh basil. - 

Method: Place all in a screw 
top jar. Shake well. Store in 
refrigerator. macada,mia 



O D  FOR THOUGHT 

Taste, the oft neglected sense 

Alex Floyd has  worked as  a forester, botanist & forest ecoiogist for over 40 years both in 
Australia & Papua New Guinea. For most of that time, his work has centered on the 
rainloresl flora 01 norlh-easlern New Soulh Wales. He is Lhe aulhor o l  RAXXFOmT 
TREES OF MAINLAND SOUTH-EASTERN AUSTRALIA Inkata (Melbourne) 1989, plus 
numerous other publications. 

I recently wrote to ivir. Fioyd regarding his book, and his repiy raised some important 
issues that I feei would be of interest to other Study Group members. 

As regards edibiiity, this is a matter of personal taste, or perhaps more 
accurateiy physiological tolerance. For instance, one person may judge 
Eupon7afia k u r i ~ a  to be pleasantly slimy, yet another may regard it as quite 
unpieasant. So if tne iatter person said it is not fit to be eaten, then 
according to my dictionary it is inedible. 

I know of people who couid eat raw nuts of Aieurites moiuccana without iii 
effect; but for most people the results are dire. I realise that "palatable" 
compiicates the whoie value judgement process too. Perhaps if I had 
regarded "edible" as being anaiagous with "non-poisonous" I couid nave 
recorded nearly every species in my book as having fruit in that category. 

As a generai ruie, if I thought a fruit was not worth eating, then I tended not 
to colninent upon it. My book is primarily about recognition of rainforest 
trees and their various parts, rather than on bush tucker. Although 1 have - 

often referred to the taste of the leaves or bark, I am not advocating that 
you then swallow it. Hence the slimy taste of the seeds of Arg4vrodendron 
acti120~2yllrr112 is a diagnostic rather than a culinary feature. 

Whereas I admire your enthusiasm for bush native fruits, I cannot think of 
any to compare with a luscious peach, pluln, apple, orange or mango. Surely 
this is not surprising when there have been several thousand years of 
selection and improvement of the original wild fruits. I quite often have a 
nibble a t  a fruit in the bush; but one or two is usually all that I would eat. I 

guess I like to appreciate the bush, not devour it. 



As to your queries, Acron-vchia wilcox-iana has edible fruit. They are  

relatively large for a n  Acro~lychia and the seeds are quite slllall. 

DipIogIglottis campbeiiii has edible fleshy arii; but does not separate readily 

from the seed. I would suggest stewing with sugar added. 

Lillipillies constitute three genera and numerous species, each differing in 

their palatability. At one end is Syzygium australe, S. pal~iculatun~ and S, 

moorei whilst at ihe other end are Wa terhousea floribunda and some forms 
of Acmena srnithii which are small and fiavourless. S. corynanthum and S. 

crebrinerve often grow side by side and may be difficult to distinguish as 
tall trees; but the fruits are quite distinctive in texture and taste. So 1ny 

descriptions of tile fruit of the former a s  "watery pulp very acid to the 

taste", and the iatter as "somewhat dry, meal~y, siightiy acid pulp" are precise 
not ambiguous comments regarding identification. None of the lillipiliies 

are poisonous SO YOU can munch away with iinpunity. Peter Hardwick is 

very keen on S. iuehmannii after processing, but I regard that  as beyond the 
scope of my book. 

FIoydia praeaita has seeds which when tasted raw are somewhat bitter. I 

suspect they contain glycosides and may be poisonous without heat 

treatment. A close reiative Macaciamia ternifoiia is poisonous. Cribb says 

"Unfortunateiy we have not tasted the kernels, but they are known to have 

been popular with the Aborigines". If you ever find out anything about their 
treatll~ent, I would be pleased to learn. In the n~eant in~e,  I won't eat them. 

I reaiiy haven't anything else to contribute to your Newsietter. i have no 
rn plans for writing any Illore books. 1 hree is my limit. 1 am very busy on 

vegetation surveys for various E.I.S. projects and with rainforest piantings 

in the North Coast Regionai Botanic Garden here a t  Coffs Harbour. 

- - yours sincereiy. 

-Alex Floyd 

.. 
Branchlelr Smooth. brownish. marked t,y numerous 
pale dots. 

U a v K  Atlernnlr. rimple. m l l w ,  nrm#m n~os t l r  
111111: hlu<lm I.tncwIa~u to MIWW d ~ b ~ ~ .  35-25 4 
Irlny. tnwrr l~n a! r~rc  bear but mundml .I Ihu tip. 
~ fa I1 r~ l . r .  lhll t and shiny. tdaf mlk 6- 12 mrn Ionk 

Venation Midrib. lateral and nel veins meant and dis- 
l incl uu bath surfaces. Main lateral vellls 20-30 palrs. 

Noydia praedta (F. Muell.) L 1oh1la111 L s tn ;~ l~ r .  a1 70'-acr to the midrib. 
B r i g s  Flowcrr Creonp. bro lw m bud. ~ t t ~ m n g c m ~ ~ ~ n ~  rvhon 

u p m  wit11 a musly a l m ~ r  i n  pbln  un I ho r l  rar.Umm 
S l n 4 n ~  I*lh p m l t o  F CIrtell.. hkrm&t!~;u 5-12 cnl long silua~ed i n  the forb  of the I~!aues or al 
pm~vt l~a  i!? Muvll  I aailey. lhc rurr of lallen f ~ n :  flqwer slalklct 1-15 mm Ion% 

Rcl@mnc* bl. Iwrn. ~ i r m .  *. ? o & a ~  119751 R t i a n l h  rluwny. 1.5-Id cm 60% ~ p r r r t i n ~  in iu  b u r  
b r l r * f i ~ n  f iw l l a  arrrr I\. (:. Fllrvrl. Rr.blumlv .%. r ~ a n . ~ d  wrnmrr a x b  with an a l l u h ~ ~ ~ l  Bamun. 
Iiw. Frrrlrsry Cnnimislun nl NSW. fit[& Hnrhrrr. Ftor*rttng prrorl tanurr?. mJ F k a r u ,  
whtl  r ~ r c n ~ ~ l l c l !  SSW t a i n f i im l  lrdrn; I r t ~ ~ l t a  from Fnnii Fnllir:lv wmf).. brown. g l ~ b l o t .  rrp Irr 5 r n r  
h l 1 0  '15racaltn' $err hrgh w lall, rl innrrut~. The oulcr rhsll. which dw oulrplir l r p n  aI 

ammanname 8 r l l  Nan. Yos-un% Nrlf. Dig SIII. r ns l u r~ l - ,  is up m 6 mrn ihtct. r nc l aa in~  IIII~: of Iw 
Uuvlwwll .  r c d s  a h l ~ h  are suorc%thnl lalrtr. Frud rip,, mainly 

Slandard male n a m  M ~ < l r r r r i ~ .  l a n t ~ a ~ v  I* fum. 
Hal l i l  .* Wca lrp lo  1 5  m ILII and *I c n ~  d a n ~ a e r  Ifahitat Chidly i i r m r m  dnd subrwpuf mlniomR. 
Trunk Sl igh~ly  Irlrltn*ndd oldy WI faryt? ~ r r r r .  D in t r ihu lks  Fronr rhcCtarontt !her N4W I n C m p k !  
Uu l c r  bark Dm~rm finl+lf ~rnrrbb.rI nnd r n ~ r f l .  r n a r l ~ ~ l  Qlrwnsland. R ~ c u n l c d  rn  NSW hum &Ilin#; ~ G v o n ~ :  

bg n11r~~cruus vcn' small paler curt). p ~ ~ t u l l . ~ .  ~ v h i r h  Vvctona Park HH: 1I'1Iwnt CnvL. Hw!hatlmn~r: 
are c l n n ~ a l d  k d r r r o n ~ ~ l l ~  UrrdErhnrl IAWI nulvr Lisrnwe: Wh im  Wl~ r rn  SF. Hr?ttrr Hill. Brt~ken Hcacl 
~ u t r a ~  ef live bark mi-brown. NK. t.an~(linwwxl NU. Numinbrh G w k .  

fnncr bark Ulkir rrn r lrcu 10 crib 4lir1llddr plrrll n r th  Timber and user I\'& of lhe Salty Oak Iy*?. rcdd~sh 
pnlcr tinu ~cr lh~.a l  I H ~  lornrrng m ruh fir.1~1 on lire i n  cnluur. clorc-gramlnl and fairlv dun~l~ le .  S~l~ lah l# !  fur 
l nn r r  l11lr. Thf mdxe l~dm dhn-r a L:u* r r~ i l lu lw cah i#~s l  work. 

Rqcmeration 38 s r m l ~  per klloyranl. (krrn~nnl#!r *apnclltr.. ~ \a t r i y rn l  Ia%lc Ilut nu *mull. 3 mm IIudcL. 
h r sa i  1 1 n w  Itnvr A red-btoar~ trl,ua! >t.i<fl sfs h r t  ap rorl l r ly f r on~  frwh 14 
10 15 rr!f~I ltli<,k. I . . 

6. 



The Burdekin plum - a good 
all-rounder By Mark Chamberlain, Greening Aus- 

tralia Project Officer in Rockhampton 

One. of my favourite trees is the 
Burdekin plum,Plewgyniumtimorense, 
also known as the tulip plum in some 
areas. 

Burdekin plum occurs naturally from 
the Gympie area in southern Queensland 
to Papua New Guinea and is restricted 
mostly to the east coast of Queensland. 
The species is common to dry rahforestl 
softwood scrublvine rhickets, but is also 
found in true 'wet' rainforest and on '  
riverine flats. 

Burdekin plum grows best on deep' 
alluvial-loams, however, it does grow on 
arangeof soil types including stony clays, 
lava flows. limestone ridges, redhrown . 
volcanic soils and even coastal sand dune 
soils behind mangroves. This variety of 

underestimated i s  a cabinet wood. The 
heart wood can be described as beautiful 
- hard, well figured (str~u!:~;; xlth dark 
brown colouration. Well seasoned wood 
is preferred for wood turning. 

Burdekin plum exhibits a strikingly 
attractive foliage - lush, glossy and deep 
green in colour. The compound leaves are 
alternate, pinnate, consisting of three to 
1 1  leaflets - each ranging rom 50 to 75 
mm in length. . 

The name says it all -the fruit is plum- 
like; a deep purple grape, 15 to 25 mm in 
size when ripe. Large fru'it are observed 
on the deep alluvial loams and smaller 
fruit on dry rainforest soils. 

The fruit is generally astringent to the 
taste, but does bear a go.od resemblance to 

soil types does effect the overall form of 
the tree. On deep alluvial loams, Burdekin 
plum forms an attraclive spreading tree 
up to 25 metres in height and an average 
trunk diameter of around 60 cm. Smaller 
more upright specimens are observed on 
limestone ridges and dry rainforest soils, 
and some buttressing may be present in 
these. instances. 

Th.e bark has a distinct scaly appear- 
ance, -brown in colour and dark red when 
freshly cut. 

The tihber is highly prized by cabinet 
makersand wood t~mingenthusiasts. I t  is 
agreed by many thal the species is often 

theflavourofa true plum. Individual trees 
are highly prized over others as these 
treesproducearelatively lush, sweet plum 
with very little aftertaste. 

The more 'sour' plums may be 'sweet- 
ened' by bill-ying them in clear sand for a 
period of one week to 10 days. . 

This treatment seems to reduce the 
.astringent characteristics of the fruit. The 
older 'I-umified' fruits (prunes) are also 
-good eating value and rate high as good 
bush tucker. 

The sexes are different i n  Burdekin 
plum. The male and female flowers are 
(dioecious) on separate trees. The seed is 

a stone-like structure (similar lo a plum), 
with up to 14 evenly-spaced kernels, each 
containing seed embryo. 

The seeds are easy to germinate. but 
may take between two and six weeks to 
appear depending on conditions. 

The flesh is removed, and the seed is 
soaked overnight in cool water. 

Simply place the seed i n  a good pot 
(1 50 mm) of potting mix and bury i t  to a 
depth of 3-5 mm beneath the surface of 
the potting mix (one part fine sand to one 
part compost). 

Generally more than one kernel will 
germinate, resulting in several seedlings. 
These can be easily separated and trans- 
planted, as they have no attachment to the 
parent seed. 

Burdekin plum prefers open areas with 
reasonable soil and drainage. The tree has 
potential as a good shade tree. 

The only drawback is that the annual 
dropping of seeds can interfere with mo- 
101- rnowers. 

With careful attention (such as rnulch- 
ing) Burdekin plum can grow about one 
metre pel. year. Once established, i t  can 
withstand long dry periods and will toler- 
ate some frost. 

This attractive tree offers various ap- 
pealing features including bush tucker, 
timber and stock shade and-comes with 
my highest I-ecommendation to any tree 
enthusinsr - happy growing! 

Favourite aromatic plants 
b Cherree Densley 

Mentha australis. Just brush the air 
above this mint and the pressure waves 
cause the plant to become odorous, and 
how! The mint family world-wide is used 
to flavour anything Ifam my favourite 
lollies (mint leaves) lo bathroom 
freshener. This wonderful litlle Australian 
representative is spicy and strong in its 
'mintiness'. A vigorous suckering plant, 
it forrns a dense, glossy. deep green hat. 

Used as  a border it easily wins out against 
competition from oxalis or sorrel, and any 
blackbird still in my garden hasn't a hope 
of disturbing the mulch where i t  grows. 
So far I have hesitated to put this plant 
in other areas a s  it does send out long 
underground suckers, but due to its love 
of moisture I'm sure il would be useful 
around our new pond site. What mlnr Is thls? 

Melbourne botanists 
were unabk to ldenrifi 
sprigs 01 this mint. which 
i s  probably 2 narire 
species. found growing in 
the loorhills of the 
Dandenongr - 
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M w s e  of Wbn-&al Greens zrritfi CoGf Smoked 
Pepper Zeaf Crusted Kagmoa Fat 

47 
'tt'm SaLizd of Prawn with P& Stems 

Mixin Course 
Eye F&t M e ,  Pan Fried witfi T& Nuts 

and Muntfkri S e m i  DumpLGgs a d  a 

Ihwarra T h  Sauce 
or 

Barrmndi Sausage with Lemon M+ paired witti 
C&&n 23remt and Bush Orange Mutard 

Stewed Q d g s  with S u p  Bar& 
or 

74-U %S~L%Z I+ Cream with 
Maudhmzk Nut Ti& Basket 

- m-7 Candle Nut Akurites 
moluccana 

also called Kerniri (Indonesia), Buah keras 
(Malaysia) 

Energy 790 kJ Cholesterol 0 
Protein Gg Sodium 0 
Fa c 1 9 ~  Iron 0.6 mg 
Carbohydrate 2 g 

NUTRITIONAL I N F O R ~ ~ A T I O N  These nuts 
are a concentrated energy source because of  
their high fat content. 

Limit the amount of these nuts, and always 
roast, as raw ones have been known to cause 
sickness. 

D E ~ C R ~ P T I O N  The candle nut is a round, 
laterally flattened, mottled grey to black nut, 
5 cm in diameter, with a thin, papery husk 
containing one or two rough-coared inner 
seeds or nuts. 

ORIGIN AND HISTORY The candle nut 
comes from the candleberry Cree native to 
Indonesia and Malaysia. It grows also in the 
Philippines and Sri Lanka and throughout the 
South Pacific. The name derives from the 
early use of the nuts in Indonesia for burning 
as an illuminan:. The nuts were ground to a 
paste with copra (coconut fibre) and used to 
make candles. Traditionally the Javanese have 
roasted the nuts for eating. 

BUYING AND STORAGE Candle nuts are 
gathered by hand. Readily available from 
Asian food stores, they can be kept for several 
months. 

Store in a cool. dry place. 

PREPARATION A N D  USE Candle nuts are 
roasted when only half ripe to extract [heir oil 
for lighting purposes. Fully ripe candle nuts 
are roasted befdie extracting their oil for 
cooking. Ripe candle nuts are roasted then 
pounded to a meal and mixed with salt, 
chillies and shrimp p x t e  to make a relish or 
they are mixed with green vegetables and 
boiled rice. They can be added to spicy con- 
diment mixtures and served with curries. 

P ~ o c e s s r ~ c  Crudely processed to produce 
oil for lighring and cooking. 



LETTERS TO THE EDITOR 
"Noonbah", 
Longreach. Q. 4730. 
18/7/92. 

Dear Lenore, 

Things here at "Noonbah" (140 km SSW of Longreach) are 
very dry, so there's not much happening plant-wise. We are ,really 
down to the toughest specimens trying to survive. It's fairly grim, 
but we cross our fingers, try not to notice, and hope for rain soon! 

We retained many native plants in our garden when we 
built our house, and as they are lucky enough to be inside the fence, 
they are getting watered and live on. The Capparis lasianthis shrubs 
have just finished fruiting, and I managed to beat the birds to a few 
more than last year - the honeyeaters especially love them! And I 
don't blame them - they really are worth fighting over. If I can 
ever get more than a couple at a time (and resist eating them as is), 
I will experiment with them in cooking. The flavour resembles that 
of passionfruit. I tried ripening unripe fruit in paper bags as a 
method of beating the birds to some, but was unsuccessful. Any 
suggestions are welcome. I don't want to net the bush and deprive 
the birds of any, but sharing would be nice! 

Also becoming quite prolific in our garden at the moment 
is a Wahlenbergia species. The buds and flowers have a light, nutty 
taste when eaten. They seem to like regular water, and respond by 
popping up all over the garden in large dense drifts about this time 
each year, with more and more as the years pass. A wellmeaning 
friend suggested we weed them out, but we love the spontaneity of 
these plants - sort of lends a "cottage garden" look to our yard, 
(mind you, that's what we say about all of our weeds!) as well as 
being handy to toss in a salad or use as a most attractive and tasty 
garnish. 1 

I have been fiddling-with Solanum nigrum berries Sn some 
recipes. I will pass them on when they are perfected! We seem to 
have these on year round, as would a lot of folks, so our supply is 
constant. 

Thanks for the excellent work on the newsletter. Must be 
difficult at times, but perhaps we, the generally silent majority, 
might all manage pen to paper eventually! 

Cheers ! 

Karen Emmott. 



Dick Burns of the the Epacris Study Group is anxious for information 
regarding the edible qualities of members of the family Epacridaceae. 
He's tried some of the berries, and Richea nectar. 

Brendan Sheahan's interest is attempting to understand the plants 
that were used as bush foods by the Aborigines. 

The Australian Flora Foundation is calling for applications for 
special grants to support research into the biology or cultivation of 
native Australian plants with commercial floriculture potential. 

Judith Brass reports that because it's been so dry in Ipswich, the 
only new food plant she's planted is Syzygium canicortex. 

New member M. Deveze is a field worker in the Forest Service. He has 
a collection of "Bush Tucker" trees, and intends developing a "Bush 
Tucker Nursery". He also has quite an extensive library of "Bush 
Tucker" and "Useful" plant books. 

Kris Jacques of Armidale is currently planting up large areas with 
native trees, and hopes to experiment with some of the tougher food 
plants once he has some shelter for them. 

B. Lethbridge is trying to germinate as many as possible of the tree 
species listed by Tim Low in "Wild Food Plants of Australia". 

Two new study groups have been formed - Garden Design and Rhamnaceae. 

Oliver Carter reports that he had no success in germinating 
Billardiera seeds, and is still looking for the seeds/plants he was 
after last year. He sent some sprouted seeds of Syzygium 
eucalyptoides ssp. eucalyptoides, to try out in Rocky, and some seeds 
of S. paniculatum. His experience is that many nurseries sell S. 
paniculatum as S. oleosum/coolminianum, and this would explain some 
of the photographs I've seen purporting to be S. oleosum, which are 
definitely not! Oliver mentions an un-named Syzygium sp. 
Hinchinbrook, which also has blue fruits, but larger and sweeter than 
S. oleosum. He has an almost complete collection of Australian 
syzygiums - only about three to go. 

FROM TIIE RAINFOREST STUDY GROUP NEWSLETEER: 

Suggestions for treating scale and soot on Syzygium wilsonii (and I 
imagine many other similar plants), from Norm McCarthy of Toowoomba: 

1. During the cooler months use Lime Sulphur, available from 
nurseries and supermarkets in 500ml containers. Mix 30mls per litre 
of water and drench foliage (above and below leaves and branches) 
using a reasonably fine spray. Repeat in 3 weeks if required. As 
this product can burn the leaves in warmer weather, only winter 
applicat-ion is advisable unless your local climate is reasonably 
cool. 1t can also burn the eyes and exposed skin, so use carefully, 
but with common sense it is quite safe and effective. 



2 .  1% White O i l  and 1% Malathion i n  water can be used i n  s i m i l a r  
f a sh ion ,  and i s  very s a t i s f a c t o r y .  Malathion i n  t h i s  d i l u t i o n  i s  
very s a f e ,  but handle w i t h  care  anyway. 

3 .  Ordinary household bleach, e . g .  "Sno-white", i s  yet  another  way 
t o  t r e a t  black smut, which i s  the  secondary process  of  white s c a l e .  
A n t s  feeding on the  white s c a l e  e a t  the  honey dew, and so  d i s f i g u r e  
t h e  l eaves  w i t h  t he  r e s u l t i n g  black s m u t .  Bleach d e t e r i o r a t e s  a s  it 
ages,  and s o  becomes weaker, but a  1 0 %  so lu t ion  sprayed on f o l i a g e  
c l eans  up black s m u t .  The sprayed f o l i a g e  must be hosed down a f t e r  
h a l f  an hour, a s  i t  can burn i f  l e f t  on longer .  Pro tec t ive  c lo th ing  
m u s t  be worn and goggles used, a s  t h i s  so lu t ion  can burn sk in  and 
eyes a s  we l l .  Common sense again p r e v a i l s !  

Any of these  methods do t h e i r  job q u i t e  wel l ,  but whichever you 
choose, always spray on windless days. I remember my Dad using M u m ' s  
washing water on f r u i t  t r e e s  and roses  t o  keep them c lean ,  so t h a t  
probably s t i l l  works too,  a t  l e a s t  on m i l d  cases .  

PIC o r  any of the fony 
di fkm~f lowcr ing~i~Iy-  Ifs Bush Tucker Time - p i z g z ~ a  ~gco~ptantinnsirua- kide 

M arch is bus11 
Tuckcr month a1 
the CcIidon W n  
forcst nurscry, 

and with the rain we've 
been having (great tor 
planting!) you'd be mad 
not to ignore this chance 
to explore the fascinat- 

ing world of Australian 
wild foods. 

Celidons proprietor, 
Adrian Walker, is an 
expert when it comes to 
advice on what is natu- 
ral, good and safe for 
eating. As a tour guide 
operating out of Cairns 

formany years, hecame 
to know the norlhern 
Australian bush l i e  h e  
palm of his hand (sorry. 
no pun intended!). 

Like the  ABC's 
bushtucker man, he can 
tell you which of the 
hundred or  so  edible 

fruit and nut trees he 
currently stocks are tasty 
enough to try and which 
requirecooking for best 
effect 

Some of the trees 
come complete with 
recipes. and Adrian 
iValkerparticularly rec- 
ommends his old set- 
tlers r e c i ~ e  for  

tions rh& L~C& make 
good companions to 
olficrraidomspccics, 
particularly palms. And 
speaking o f  palms, 
Cclidon also stocks ed- 
ible varieties like the 
Walking Stick palm 
whose berriw kept the 
Stinson w ~ s u r v i v o m  
alive in the days before 
theirrescue. Exotics like 

Davidson's plum bis- lady apples and native 
cui& along with bunya plums feature fruits 
nut ice cream recipe put which can be eaten raw 
out by the Society for* o r  cooked up h 0   jam^ 
Growing Australian Ormrdlals. 
Plants. Bunya feasls March Bushtucker 
have always been a h g a i m  from Celidon 
highlightof tribalexist- include a free native 
ence for the Aborigines macadamia plant with 
-not so surprising in the purchase over  
light of Walker's de- $10.00. while banana 
scription of the nut's f a m e f ~  will be given a 

- distinctive. slightly oily, free Burdekin- plum-.to - -  - 

but almondy flavour w a d  off fruit bats from 
when boiled or roasted. theircrops. Walker ex- 

Native cashews plains "If youhhaving 
(closely related to the fruit bats 
commercial tree) and miding Your c r o p  and 
nutmeg (a perfectly Y o u ~ l F t t r e e s l i k e t h e  
good subsiitute for the and the 
real Lhing, according to Burdekin plum nearby 
Walker) are two more then you've solved 
of Celidon's wonderid your problem- The 
range or  goodies on of- bats prefer the soft. 
fer during Bushiucker fruits. End o f  
Month. ~ 0 t h  are useful problem. It's one of the 
and very aiiractive pa- "les for ecologically 
tio tub trccs. However, sus(ai"bleagricdmrfl. 
ir you're arlcr some- You'U r i d  Celidon 
Lhing a bit more colour- Rainforest Nursery a 
ful which attracls the mu~leOfkilmetresout I birds. Walker suggcsls Chilingham on the 
the naiivc sapolcs with Numinbah Road. For 

Above : Adrian Walkcr shows or[ some of the delicious nalive nuts their large, lovely foli- ruriher informalion 
available during Cclidon nursery's Bush Tuckcr Month. age and delicious fleshy phone Adrian On (O66) 

~ h o l o  : Peer Schardin. ' I'ruii. the native siar ao- 791 389- 



NEWS RELEASE 

from 

Longreach Bush Tucker 

PO Box 5 1  

Longreach 

ph 076 582 640  

January 5 1993 

NATIVE FRUIT COULD PROVIDE EXTRA INCOME OVER SUMMER 

Native fruits, berries, vegetables and seeds are in high 

demand in some of Sydney's best restaurants. This means that 
* 

good money can .be made from the wild harvest of arid zone 

plants over the summer. 

David Phelps and Wendy Hindmarsh of Longreach Bush Tucker are 

offering good returns on fruit such as wild oranges, wild 

passionfruit and bush banana. "Kurrajong and bottie tree 

seeds are very profitable. We picked about $80 worth in an 

hour, with the seed valued at $20 per kg," says David. "Wild 

orange fruit is also easy to pick. We harvested 40kg. in 2 

hours near Augathella - and that was only off the roadside. 

At $ 5  per kg, that's $200 earned fairly easily". 

The harvest of ,native fruits can provide additional income, 

especially for people on the land. A few wild orange and 

kurrajong trees could yield a few hundred dollars worth of 

produce - handy money which is easily worth the effort. "We 

can arrange the transport of fruits, seeds etc. which you pick 

, or come out and harvest the produce ourselves. 

Either way we will be supplying the rapidly growing city 

market, and ensuring the future viability- of this new 

industry". 
... David ' and Wendy are keen - for landholders, ' Aboriginal 

communities and anyone else with an intei-est in Australian 

plants to become involved in the wild harvest of natiye foods. 

If you would like more information please give David or Wendy 

a call on 076  582640.  

Contacts: Wendy Hindmarsh, 0 7 6 -  582640 

or David Phelps 076 584419 (w) 

076 582640 (h) 

076 584433 (fax) 



Longreach Bush Tucker 
135 Wren St. 
P.O. Box 51 
Longreach 4730 
June 14, 1993 

Mrs Lenore Lindsay 
323 Philp Ave. 
Frenchville 
470 1 

Dear Lenore, 
I have include the two previous bush tucker articles that 

were written for the Central Western Newsletter, plus another 
more general article and a press release from this year. 
Please feel free to use any of them. 

The press release stirred up enough interest to have us 
interviewed on both ABC radio and TV, which will hopefulhr 
help to raise the profile 'of bush foods and their uses. 

Our bush tucker business is going slowly but surely, with 
both wild harvest (marketed locally and through Sydney) and 
distribution of pre-packaged products on the go or in the 
pipeline. 'A7e recently held our first workshop on bush tucker. 
This was at the invitation of the principal of Isisford State 
School, and the children loved it! Wendy is also starting a 
native seed bank, and we will always appreciate any advice, 
assistance or people interested in picking/supplying seeds. 

We are also searching for'more people to supply us with 
any interesting edible native produce. Capparis fruit and 
Brachychiton seed are two which we are very interested in, as 
they are commercially marketable right now. There are sure to 
be some other members of the AFPSG in Queensland who'd be 
interested in using their hobby to really help promote bush 
foods, and earn some pocket money at the same time. If so, 
Wendy and I would love to hear from them. 

1 

Another thing on the go for us at the moment is 
collecting plant material for potential medicinal uses. we 
have a short list of plants from a'company interested in- this 
aspect of Australian natives. We need to supply 25kg of dried 
material of the following: 

BOTANICAL NAME 
Capparis lanceolaris 
Capparis lasiantha 
Capparis mitchellii 
Capparis spinosa 
Capparis umbonata 
Crotolaria cunninghamii 
Dodonea viscosa 
Eremophila gilesii 
Pandanus spp. 
Pittosporum spp. 
Santalum lancelatum 
Triclyodesma zey lanicum 
Gyrocarpus americanus 
Striga carviflora 

COMMON NAME 
native caper 
nepine/nipan 
wild orange 
caper bush 
northern wi ld o.ran,ae 
green bird flower 
hop bush 
turkey bush 
Screw pine 
Butterbush 
true sandlewood 
came 1 bush 
twirly whirley tree 
witch weed 

PORTION 
leaf & stem 
leaf & stem 
leaf & stem 
leaf & stem 
leaf & stem 
leaf only 
leaf 6 stem 
leaf & stem 
fruit 
leaf only 
leaf only 
leaf only 
leaf/fruit 
leaf (E, stem 



The material needs to be shade dried, at less than 45 
deg. C, and a 50g sample is requi-'red for testing before the 
full quantity can be accepted. At this stage no firm prices 
have been set, but we can guarantee a minimum of $ 1 2 . 5 0 / k g  dry 
weight, with us handling the freight charges. The potential 
for this market is largely unknown, that is basically the 
purpose of these samples. Once some market research has been 
completed, some .interesting things may start happening with 
extracts from the plants listed above. 

We hope that there are some members happy to help us out 
on this one, it is really very interesting, and we're 
intrigued to find out just how far this aspect might actually 
go, not to mention finding out what sort of products end up on 
the market! 

Thank you for your interest in the articles published, 
and we hope that the news on our business is also of interest. 
We look forward to the next newsletter, and to (hopefull%) 

hearing from other members interested in picking useful plant 
parts. 

Yours faithfully, 
- 

David and Wendy Phelps, 
Longreach Bush Tucker. 

FOOD PLANT OF THE MONTH STERCULIA QUADRIFIDA FAMILY STERCULIACEAE ( ME PEANUT TREE ) 
(Quadri f fda:  a l l u d i n g  t o  the f o u r  d i v i s l o n  o f  f lower) .  Thts handsome t ree ,  growing i n  a Toowoomba garden, achieved a he igh t  of  

6 metres i n  10 years. I n  w e l l  drained s o i l  (pH 5.6) i t  has f lowered and s e t  fruit w i t h  v i ab le  seed f o r  t he  l a s t  two seasons. The 
flowers are creamy w h i t e  and lemon scented, though fnconspicuous. The f r u i t s  a re  la rge,  about g o l f b a l l  s i z e  and s t r i k i n g l y  
orange red. When mature, they s p l i t  open t o  reveal  sa t iny ,  b lue-black seeds. These are  ed ib le ,  r a n  o r  roasted, look  and t a s t e  
l i k e  peanuts, and a r e  o f  s j r n f l a r  s i r e .  

This  i n t e r e s t n p t r e e  i s  endemic t o  coastal  s i t u a t i o n s  on we l l  watered s i t e s  or a t  l e a s t  c lose t o  streams. I t s  n a t u r a l  occurrence 
15  from nor thern  NSW t o  Nth A u s t r a l i a  and P.N.G. Condi t ions i n  t h i s  area a r e  w e l l  s u i t e d  t o  i t s  growth and may r e s u l t  i n  t he  
tree reachfng a h e i g h t  of 18m and cause i t  t o  be semi-deciduous. When g m n  I n l a n d  and a t  h i ghe r  a l t i t u d e s  i t  becomes f u l l y  
deciduous for a s h o r t  pe r i od  and i t s  he igh t  i s  r e s t r i c t e d  t o  approx. 6m. It may be f r o s t  s e n s i t i v e  +n c o l d  areas and need p r o t -  
e c t i o n  when young. 

Being of smal l  s t a t u r e  when gron i i  i n  the i n l a n d  the t r e e  i s  a d d r a b l y  s u i t e d  f o r  small gardens and even f o r  s t r e e t s  and parks 
i n  these areas. The u p r i g h t  hab i t ,  f resh green e n t i r e  leaves (75mn x 45m) and grey p e r s i s t e n t  bat$, make i t  dec ided ly  a t t r a c t -  
i v e  f o r  most s i t u a t i o n s .  The tree, as f i r s t  mentioned, grows among others. On i t s  own, w i t h o u t  compet i t ion,  i t  cou ld  c e r t a i n l y  
be g r e a t l y  improved and be more densely fo l iaged. 

Fresh seed taken from the t r e e  geminated r a p i d l y  i n  4 days. Set o u t  i n  p l a s t i c  tubes ( 5 h  square x 1 2 5 n  deep) the  young p lan ts ;  
a re  now 15un h igh  i n  30 days. Two methods were used t o  germinate seed. The f irst was damp peat  I n  a sealed p l a s t i c  bag, and t h e  
second was a damp mix of  1 p a r t  peat and 3 pa r t s  coarse sand i n  l a r g e  150mn ( 6 " )  pots. Both- techniques-were-equal ly successful. 

From Norm McCarthy, Toowoomba Q. 


