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Dear Members, 

My apologies for what is going to be the late arrival of this 
newsletter, but pressure of work has left me with no time to 
prepare it. Thank you for your patience. 

The A. S-G.A.P-o. Bienniel Conference in Sydney at the end of 
September was a great success, and our Study Group display 
was very well received and attracted much favourable comment. 
This achievement was due to the organisation of Mr Dick 
Dietsch, one of our most active members, and the numerous 
potted plants lent by Mr Fred Bell, which contributed so much 
'to the visual impact of our exhibition. I extend to these 
two gentlemen my sincere thanks for their support. 

In response to queries regarding dyeing using native plants, 
I am happy to be able to pass on the following: 

There is a very reasonably priced book available from 
Kangaroo Press, P.O.Box 75, Kenthurst. N-S.W. 2156, titled 
A u s t r a l i a n  Plant Dyes and Kni tting P a t t e r n s ,  by Molly Hulbert 
and Frieda Petter. Methods are simple, equipment minimal, 
and raw materials (leaves, flowers, seeds, bark, lichen, 
cones, seaweed) easily available. I have seen samples of 
wool dyed using these recipes, and was most impressed with 
the soft rich colour range displayed. Cost is $7.95 plus 
$2.50 post and packing. 

I noticed in Maureen Hoffman's gardening column in "The 
Morning Bulletin" on August 14, a reference to a new form of 
the creek lillypilly, Syzygium a u s t r a l e  "Aussie Compact", now 
available through nurseries. It is described as a very 
compact shrub growing about 3 metres tall and 1 wide, in ful.1 
sun or shade, bearing masses of white flowers followed by red 
berries in summer and autumn. Because of its attractive 
foliage and dense growth, it is recommended as a screen 
hedge, a topiary subject, or a tub specimen. There are many 
different forms of S. a u s t r a l e .  My pale pink fruited 
seedling tree from Bouldercornbe Creek is just coming into bud 
now, but at Mount Annan Botanic Garden on September 26 some 
of us feasted on the large dark pinky-red red fruit of a most 
delicious lillypil.ly, also labelled S. a u s t r a l e ,  so there's 



plenty of variety in-fruit size, colour and flavour, as well 
as growth habit and flowering season. I try to put down an 
annual batch of wine using the bulk of my fruit, which has a 
distinct lemon tang. There's a dark fruited tree of the 
Byfield type on campus at the Central Queensland University, 
which has a reputation as a good eater as well. 

We in the north and west are praying for desperately needed 
rain. Perhaps it's just co-incidence that so much of the 
material for this newsletter features arid zone plants! I've 
printed.!.;,, .,lext two of David Phelps' articles, even though 
the first is not strictly about plants, because I think it 
important that we look at subjects from different points of 
view, and these are written from what is often an overlooked 
perspective. 

Seed Bank Curators Neil and Diane Hoy have shifted house. 
Their new address is: 99 Cooper Street, North Rockhampton, 
Q. 4701. Phone (079) 264147. Unfortunately, shifting the 
seed bank took very little effort, Remember, without 
donations of seed, there's none to give out. However, I am 
happy to report that the seed from a single fruit of Syzygic~m 
sp. Hinchinbrook, sent hy Oliver Carter, has germinated 
successfully. As seed of most rainforest species needs to be 
fresh to germinate, if you request such seed in advance, it 
can be forwarded as soon as it becomes available, by whoever 
has access to it. Most will fruit to co-incide with the Wet 
in January/February in the north. (Always supposing it's 
forthcoming this year ! ) 

Neil reported a very heavy crop of particular]-y fine Carissa 
ovata fruit in regrowth scrub at Lower Dry Creek, Kroombit 
Tops, in September. 

Our very best wishes to you and yours for the festive season, 

Regards, 

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

NEW MEMBERS: 

Welcome to the following new members:- 

Brad CURTIS: 80 Old Eelgrave Rd., Upney. Vic. 3158. 
Lenore DE GARIS (Mrs): "Kal-imna", RMB 2470, Wal.lacedale. VIC. 

3303. 
Trish FERGUSON: 15 Grenia1.i~ Dr., M.S.250, Rockhampton Mail 

Centre, Q. 4702. 
Howard GROENEVELD: P . O .  Box 418, Bateman's Bay. N.S.W. 2536. 
Christopher PIDD: 50 Croyden Rd., Roleystone. W.A. 6111. 
Elva RUTHERFORD: 118 Boronia Street, Wentworthville. N.S.W. 

2145. 
Klaus QUERENGASSER: P.O.Box 73, St. Lucia, Brisbane. Q. 4067. 
Jane WEYAND IDr): P.O.Box 1839, Dubbo. N.S.W. 2830.- 



S Y D N E Y ,  1 q q 3 .  LENORE LINDSAY A N D  DICK D I E T S C H .  



EDIBLE SPECIMENS TABLED AT MEETINGS: 

23/7/93: Macadamia integrifolia, M. tetraphylla, Melaleuca 
leucadendron, Plectranthus sp. 

2?/5/93: Acacia podalyriifolia, Ficus opposita, Syzygium 
luehmannii, and a large collection of flowers from assorted 
Grevilleas, Callistemons, Melaleucas and Leptospermums. 

24/9/93: Capparis lasiantha, Eustrephus latifolius, Grewia 
latifolia, Lomandra longifolia, Plectranthus sp., 
Wahlenbergia graniticola, and assorted Grevilleas, Hakeas and 
Callistemons. 

22/10/93: Canthium odoraturn, Dendrobium discolour, Dianella 
sp., Dodonaea viscosa, Hibiscus heterophyllus, Lleptospermum 
petersonii, Owenia venosa, Sterculia quadrifida, Syzygium 
luehmannii, S. wilsonii, and various Cal.listemons, Grevilleas 
and Melaleucas . 

EXCURSIONS : 

31/7,1/8/93: ~ a ~ ~ i e  Hollow on the crest of the Connors Range: 
Weekend camp with Mackay S.G.A.P.: wide range of vegetation 
types, but very stressed due to drought. 

5/9/93: Tondoon Gardens with Gladstone S.G.A.P.: In flower 
and/or fruit were: Acacia holosericea, Acmena hemilampra, 
Acronychia laevis, Alpinia caerulea, Dendrobium speciosum, 
Dianella caerulea, Dioscorea transversa, Diospyros australis, 
D. fasciculosa, D-geminata, Elaeocarpus obovatus, Eleagnus 
latifolia, Ficus coronata, F. hispida, F.  leptoclada. F.  
opposita, F. sp., F.  virens, Hibiscus divaricatus, H. 
splendens, Juncus sp., Lomandra longifolia, Musa banksii, 
Pipturis argentea, Pittosporum revolutum, Plectranthum sp., 
Solanurn stelligerum, Syzygium sp. Lockerbie Scrub, S. 
wilsonii. 

3/10/93: University of Central Queensland: Dry Rainforest 
Teaching Garden, nursery complex, papaw research area. 
(Before you ask, Hawk Moths play an important. ro l e  in the 
pollination of papaws, and many of their larval host plants 
are, of course, Australian natives.): Much feasti-ng on the 
fruits of Pipturis argenteus and Rauwenhoffia leichhardtii, 
while admiring the red flowers of Brachychiton bidwillii. 

Witchetty Grubs live in the roots of certain Acacia 
bushes. These grubs are the juvenile stage of a 
large moth. 

The grubs contain large amount of protein and fat, 
and can be eaten either raw or cooked. 

When roasted, the grub has a pleasant nutty flavour. 



22 Orasten Ave., 
Br ighton.  S.A. 5048. 

Dear Lenore,  

I had my f i r s t  Macadamia n u t  from my t r e e  e a r l i e r  t h i s  yea r !  
I grew i t  from seed 8-10 y e a r s  ago. I a l s o  have a  couple  of 
Burdekin Plums and g o t  a  few sma l l  f r u i t s  from them. One 
t r e e  seems t o  l o s e  a  branch each win te r  from e i t h e r  t h e  co ld  
o r  b o r e r s  o r  both  - b u t  t hey  s t i l l  seem h e a l t h y  he re  i n  
Adelaide .  I have a  sma l l  Davidson 's  Plum p lan t ed  under t h e  
s h e l t e r  of a  Plum Pine  (Podocarpus) - t h e  l a t t e r  i s  a s  o l d  a s  
t h e  Macadamia and t h e  Burdekins (which I a l s o  grew from 
s e e d ) ,  bu t  has  y e t  t o  bea r  any f r u i t  f o r  me. 

I would be i n t e r e s t e d  i n  g e t t i n g  hold  of some f r e s h  seed of 
P a s s i f l o r a  c innaba r ina  i f  anyone could supply  any. I grew i t  
once about 10-12 y e a r s  a g o . a t  a  p rev ious  add res s ,  bu t  my l a s t  
co l~p l e  of a t t empt s  have f a i l e d ,  a s  I t h i n k  t h e  seed was t o o  
o l d .  

Regards,  
Russe l l  S t a r r .  

77 Hawkesbury E s p l . ,  
Sy lvan ia  Waters. 2224. 
3 / 8 / 9 3 .  

Dear Lenore,  

Some members may be i n t e r e s t e d  i n  a  b r i e f  p rogress  r e p o r t  on 
my a t t empt s  t o  grow a  number of North Queensland food p l a n t s  
i n  t h e  Sydney a r e a .  A number of specimens a r e  now survivi-ng 
t h e i r  second and t h i r d  wi 'nters a f t e r  being p l an t ed  o u t  i n  a  
s h e l t e r e d ,  fair1.y sunny s p o t  wi th  3 o r  4 l i g h t  f r o s t s  p e r  
y e a r .  Newspaper s h e a t h s  around t h e  main stems of each from 
June  t o  September seem t o  p rov ide  s a t i s f a c t o r y  p r o t e c t i o n .  
The fo l lowing  a r e  f a r i n g  quit .e  we l l  wi th  t h i s  t rea tment :  

Elaeocarpus  b a n c r o f t i i :  growing f a s t  i n  summer. 
D i p l o g l o t t i s  b r a c t e a t a :  moderate growth i n  summer. 
Garc in i a  w a r r e n i i :  some die-back i n  w in t e r  bu t  r ecove r s  w e l l .  
Syzygium rub r imo l l e :  d i t t o .  
Dimocarpus a u s t r a l i a n u s :  d i t t o .  
Eugenia r e inward t i ana :  4 specimens - 2 have f r u i t e d .  
A the r ton ia  d i v e r s i f o l i a :  t h i r d  w i n t e r ,  good growth summer. 
Pleiogynium t imorense:  d i t t o .  
Elaeagnus t r i f l o r a :  t h i r d  w i n t e r ,  f a s t  growth summer, has  

f r u i t e d  twice .  

Regards e t c . ,  
Fred B e l l .  



8Hannibal St., 
Palmyra. W.A. 6157. 

Dear Lenore, 

Regarding your enquiry on using native plants for dyeing, I 
would suggest local spinning and weaving groups may be able 
to help. The local 1ibrary.should also be able to assist. 
Books I have used are: 

Dyemaking with Eucalypts, Jean K. Carman. Pub. by Rigby in 
association with Crafts Counci.1 of 
Australia (1978) . 

Dyemaking with Australian Flora, The Handweavers and Spinners 
Guild of Victoria. Rigby. 
(1974). 

Dyes from Western Australian Plants, collated from a group 
project. Kath Trendall, 
29 Troy St., Applecross. 
W.A. 6153. (1981). 

Thank you sincerely for all your work in getting the 
newsletter together. 

Yours, 
Rosemary Harper. 

"Macclesfield", 
Cumnock. N.S.W. 2867. 
1 4 / 1 0 / 9 3 .  

Dear Lenore, 

Thanks for the interesting newsl-etter you sent me. 

I had to search several days for the old diary I told you 
about, but eventually got what I was looking for. The native 
orange was called "wompanyah" by S.W. Queensland Aborigines 
in the 1880's. 

The narrative is full of day to day incidents and encounters 
with outback characters whose surnames are known to us today 
as big western landholders. They seem to have had a lot to 
do with the natives, and got on happily with them - trading 
matches for coolamons of wompanyahs is mentioned, also "wild 
turkey" which I thought was Mallee Fowl; but I don't think 
the Mallee scrub extends that far north, so maybe it was. 
another species. Mallee Fowl was called Wild Turkey by the 
settlers in Victoria. 

You have a fascinating interest, and I am pleased that 
someone values and assembles these little snippets of 
information which would soon be lost forever otherwise. 

Enclosed are some Quandong seeds from the property. 
Regards, 

Robert Winston. 



BITS AND PIECES: 

Arthur Rudnick reports that he collected many berries from 
his Austromyrtus dulcis, which made a very tasty jelly when 
mixed with some apple. 

Gwyn Jones promises a brief report on recent studies in which 
Quandong (Santalum acuminatum) oil was fed to rats in order 
to study the metabolism of its unusual fat components. 

Brian Archer has completed his Bushland Regeneration 
Certificate with Distinction, and also year one of the 
Advanced Certificate in Urban Horticulture. 
(Congratulations, Brian!) 

New member Brad Curtis has spent much of his spare time 
studying the flora of South-astern-Victoria and his local 
area, especially Aboriginal bush food plants. He's also 
interested in Permaculture,.and incorporating Australian food 
plants into this system. 

Howard Groeneveld, another recent subscriber, read about us 
in the Australian Herb Industry Resource Guide. He's just 
completed P.C. Design, and is about to open an Organic 
Nursery, perhaps specialisiny in food plants. - 
Oliver Carter reports that Pleiogynium timorense does well in 
Toowoomha, though it may drop its leaves in response to 
frosts. He is always on the lookout for larger fruited or 
unusual forms of our native food plants. At the moment he is 
searching for some Antidesma dallachyana cuttings and/or 
seedlings, as he has lost both his propagation attempts so 
far. He is also trying to get Di-oscorea hastifolia from 
south of Perth, and any information about it that anyone can 
pass on. Oliver also recounts some interesting observations 
regarding striking cuttings of Dioscorea bulbifera from his 
female vine, which came originally from Dick Dietsch. 
Cuttings first form one or two aerial tubers, which, when 
covered and kept moist will quickly take root and grow. 
He has, in addition, passed on a contact address for the 
president of the West Australian Nut and Tree Crop 
Association, as there are almost certainly mutual benefits to 
be gained by getting in touch. (Thanks for that, Oliver.) 

Water 

The succulent leaves of the Parakeelya plant 
can be eaten in time cf emergency. The 
graceful Desert Oak tree holds a secret store 
water in its roots and in hidden hollows 
amongst its upper branches. 

The yellow Bush 
Tomato is very, 
high/in Vitamin C 
and can be dried 
and stored for 
long periods. 
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Arid Bush Tucker - A Potential Answer to Economic Woes! 

by David Phelps, QDPI, Longreach 

Most of us have seen Les Hiddens on the The bounty of food from waterholes and 
ABC. The 'Bush Tucker Man' treats us to streams include yellowbelly and yabbies - 
such delights as witchitty grubs, mangrove extremely good eating as most of us know. 
worms, lilly piiries and wild grapes. The potential is largely uncecognised. 

But what of the arid zone's bush harvest? 
More importantly, considering the state of 
the wool and beef industries, what is the 
potential value of this bush tucker? 

Animals have an obvious role as food - 
kangaroos, emus, plains turkeys and brolgas 
are at! reputedly good eating. They are of 
little economic importance due to current 
legislation which restricts slaughter for 
human consumption. SA is the only stste 
where their slaughter for human 
consumption is allowed. Queensland and 
Victoria are yet to lift bans which prevent 
human consumption of roo meat. It would 
seem that the main reason for this is 
political. Kangaroo meat retails at $15/kg to 
restaurants in Sydney. 

Transport costs reduce the value of roo 
meat at: the farm gate in SA to about 50c/kg, 
This is 2QcJkg more than the pet food price, 
or a few $100,000 worth of lost opportunity 
to western Queensland! 

Cryovac emu retails at $28/kg; smoked emu 
retails for $40/kg. The plains turkey and 
brolga are both protected species - hence 
slaughter of these birds carries heavy fines. 
Unfortunately protection laws and common 
sense have not always prevailed - the 
Moree/Walgett area of NSW no longer 
harbours these majestic birds due to foxes 
and (mainly) human intervention. Both could 
be successfully farmed commercially. 

Ulcardo Melon 

Tim Low, in his book 'hid Food Plants of 
Australia' notes 42 different plants in western 
Queensland which bear edible produce. 
These range from bulrushes, native 
tomatoes and cucumbers, to eucalypts (gum 
trees) and acacia (wattles). 

I recently tasted wattle tea, wattle biscuits 
and wattle damper spread with eucalyptus 
butter. They were all delicious, and (most - 
importantly) uniquely Australian. ' Over the 
last couple of weeks I've also tried 
eucalyptus peppermint leaf, native aniseed, 
desert grapes and wild orange. 

I've been using native pepper (from a 
Tasmanian eucalypt) and lemon myrtle (a 
rainforest eucalypt) in my cooking for over 6 
months. In the field, everyone thinks I'm 
crazy when I pick up a native cucumber and 
squeeze the contents into my mouth, or 
chew on some fresh pigweed leaf. 

However, most of these - products are being 
marketed in Sydney. More importantly: there 
are enough people craving for the unique 
flavours of Australian bush tucker that the 
demand seems limitless. With time the 
demand will undoubtedly ease. 

That time is not now, and it may be 5 .years 
or 50 years before 'bush tucker fever' finally 
settles down. Now is the time for western 
Queensland to secure the future of a 
promising new industry, a truly Australian 
industry, and an industry which can actually 
preserve our natural resources. 
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Arid Bush Tucker - Native Pomegranates, A Summertime Feast! 

by David Phelps, QDPI, Longreach 

Last issue I presented a general picture of 
my experiences, views and knowledge of 
arid bush tucker. This time I would like to 
go into detail with the native pomegranates 
(or for those interested, the Capparaceae 
family). 

The two most striking native pomegranates 
are: the wild orange or bumbil tree, 
(Capparis mifcheiJii); and nepine, or wait-a- 
while (Capparis lasianfha). 

Both produce succulent edible fruits with 
distinctive (and very 'moreish') tastes of their 
own. Both, also, are extremely bitter if 
tasted unripe and have hot, peppery seeds if 
chewed. 

Wild oranges grow in gidgee, desert, 
channel and mitchell grass country. The 
flowers are large, with four white to creamy 
coloured petals and up to 50 prominent little 
stalks (the stamens). It is a shrub to a small 
compact tree, and can be mistaken for a 
false sandalwood tree (or at least I used to). 
me fruit is round, and usually the size of a 
ping-pong ball (but can be up To cricket hall 
sire). 

Ripe fruit remains green, has a very sweet 
smell and feels soft. The taste is somewhat 
like a mango/paw-paw cross. Some fruit is 
still slightly bitter, the skin especially so, but 
a good one is heavenly! 

Yield seems to be around 3 kg per tree, and 
the going price, after freight from Longreach, 
is $S.OO/kg. A hundred ha of gidgee can 
average 20 of these trees though its density 
varies. An income of about $300/100 ha is 
a conservative value for the current crop. 

Couple this with the nepine fruit and the 
economics of unpulled gidgee country 
changes somewhat. 

Nepine is a brambly shrub or a climber and 
it occurs in the same type of country as the 

Fruit of wild orange. 

wild orange. Flowers are similar to, but 
smaller than, the wild orange. The fruit: is 
yellow and splits open when ripe, however, 
by this time the ants have eaten the 
contents. Fruit needs to be picked when 
slightly green and split, and then stored 
away from the ants. The taste of ripe (yellow 
skinned) fruit is like agrapelcustard apple 
cross - beautiful when chilled! Unlike the 
native orange fruit, the ripe skin is edible. 

Yield is about 1 kg per bush, with the price 
$3.50/kgl after freight from Longreach. 
Again, 50 plants/100 ha of gidgee country is 
not an unreasonable estimate. This is an 
additional $1 75/100 ha. 

Thus it is possible that unpulled gidgee 
country is worth $4.75/ha - a comparable 
return to sheep and cattle enterprises. 

All the native pomegranates have ripe fruit 
on at present and all have saleable fruit. 
Who knows, you may have a few hundred 
dollars sitting in your paddocks that you 
never even knew about. 



THE AUSTRALIAN CUCUMBER 

Cucumis melo ssp. aazest is  ( ~ a u d i n )  Greb. 

"It was about this time that we fell in with a most 

acceptable addition to our provisions in the form of the 

wild cucumber which grew in the rich alluvial flats in the 

greatest abundance. It was exactly like the common 

cucumber in flower, leaf and fruit, only much smaller - not 

more than an inch and a half long. We ate large quantities 

of them, and they were a valuable addition to our humble 

fare. W; could not eat them raw for though,. tasting exactly 

like the common cucumber, the juice of the skin was of so 

extremely acid a nature that it fairly caused excoriation 

of our lips and left them sore for days. We found by 

boiling the cucumbers this property was destroyed and for 

several weeks we had them every day and ,they proved 

exceedingly wholesome." 

- Henry Turnbull (19th Century) 

"A cucumber should be well-sliced, dressed with pepper and 

vinegar, and then thrown out." 

- Samuel Johnson (170-9 - 1784) 

The species Cucumis melo L. 

includes a number of exotic food 

plants, such as ~antaloupe/~ock 

Melon, Honey Dew Melon, Pineapple 

Melon, Cucumber Melon, Snake 

Melon, Pomegranate Melon, Lemon 

Melon, Casaba, and Armenian 

Cucumber. 

The sub-species a s r e s t i g  grows 

naturally in the Australian 

In Australia the ulcardo Asia and Europe, where outback. In the References/ 
melon. or  native chis plant also grows. it 
cucumber. ( C U C U ~ ~ S  has been bred into all Further Reading quoted below, it 
melo subspecies a g r e s )  manner of melons and 
is just one of many cucumbers, including the is called &/or confused with c. 
outback fruits. But in cantaloupe. 

trisonis Roxb., G .  t riaonu~ 
Roxb., C chate and C pubescens. /- 



I haven't tried it, but it would 

appear to have some culinary 

potential. Here is what Elliot 

and Jones say about it: 

"Fruit 2 - 5 cm long,. globular or 

oval, smooth or hairy.. 

Widespread along stream banks and 

flood plains in the inland areas. 

Grows rapidly after rains, but 

vines wither and die during the 

dry season, leaving the area 

strewn with fruit. The fruit was 

an important item of food for the 

Aborigines and early white 

settlers. The rind is bitter, 

but the flesh is palatable, and 

quite refreshing and sweet when 

ripe. Occassionally cultivated 

by enthusiasts. Best suited to 

warm inland areas, but can be 

grown as an annual in southern 

Australia during the warm 

months. Very frost tender. 

Prefers rich soils and regular 

watering during dry periods. The 

species is also widely 

distributed in Asia and Africa. 

Formerly it was confused with C. 

triaonus Roxb., a species which 

is not native to Australia. 

Propagate from seed which 

germinates easily under warm, 

moist conditions." 

Isaacs says that the small round 

fruit are now cooked by boiling, 

but were previously cooked in hot 

sand, wrapped in paperbark. 
L 

I I .  

Distributed inland in all 

mainland states except Victoria. 

N.B.: Do not confuse with C. 

mvti~carpus Naudin PADDY MELON, 

which is found in all mainland 

states except N.T. The Paddy 

Melon is POISONOUS, and is banded 

green with darker markings, 

turning yellow, and has bristles. 

By Rodney Barker; 

REFERENCES / FURTHER READING 

The Australian Systematic Botany 

Society THE FLORA OF CENTRAL 

AUSTRALIA Reed (Sydney) 1981 

Cribb & .  Cribb WILD FOOD IN 

AUSTRALIA Fontana (Sydney) 1974 

-as Cucumi s triaonus (cites 

several other references). 

R Elliot & DL Jones THE 

ENCYCLOPEDIA OF AUSTRALIAN PLANTS 

Vol. 3 Lothian (Melbourne) 1984 

Jennifer Isaacs BUSH FOOD Weldons 

(NSW) 1987 

Henry M Turnbull LEICHHARDT'S 

SECOND JOURNEY - A First-Hand 

Account Habstead Press (Sydney) 

1983 

George Usher A DICTIONARY OF 

PLANTS USED BY MAN Constable 

(London) 1974 



Quando"g - I 

peach from the desert 

F ARMERS will be 
able to make mon- 
ey out of quan- 
dongs, according to 
CSIRO research- 

ers. Dr John Passingham, 
Horticultural Division 
chief, says people across 
the semi-arid part of 
southern Australia, who 
know the quandong, 
appreciate it. 

Aborigines enjoyed i t  
ripe, due to its high levels 
of refreshing acidity and 
also after drying and stor- 
ing - a n  unusual practice 1 for them. 

He says CSIRO wan- 
dong research will prove 

1 profitable through the 
fruit's commercial poten- 

Quandong, SantaCum acuminatum, is one of a number 
of Australian native fruits that are ediblc but quality 
has prectuded them from being economically 
significant. 

tial in pies, jams, fruit blends, casse- 
roles, sauces and jellies. 

"The question is, can varieties be 
developed for the pampered palate of 
the populace at large?" Dr Pos- 
singham says. 

A South Australian tntrcpreneur, 
Grant Pa&, is pawing quandongs 
at  I-Tahndorf and selling home-made 
style jam to Qanfas. 

"If this is any indication, then the 
quandong has a br~ght future." 

Quandongs are small trees, 2 to 3 
metres h ~ g h  wlth enormous variabili- , ty. 

Farnell Hobman. South Australian 
Department of Agriculture's indus- 
trial craps development officer, rays 
consistent yields of 2 to 4 kg of dried 
fruit have h e n  achieved. 

"Australian PI ucluclion is about 
500kg, but it's difficult to estimate 
the potential size of the market," he 
says. 

"There are very lew. if any, truly 
commercial quandong growers at 
this time." 

Prices range from $25 to $4Cl/kg 
for dried fruit - the Corm in which i t  
is supplied to processors and restau- 
rants. 

Mr Hobman estimates a $50.000 
gross return at 030/kg, from 833 
trees a hectare. "This could only be 
achieved from high yielding, good 
quality ~rees." he says. 

Bu t  t h e  production cost for this 

infant industry is double the income, 
says Mr Iiobrnan. 

Plantings consist of seedlings, 
which are variable in yield, maturity 
date and quality. 

So sequential harvesting is nec- 
essary and operations like taking the 
flesh of the lrcrncl are done by hand. 

Quandong, Santalum acuminatum, 
is one oC a number of native fruits 
that BrF. edible but quality has pre- 
cluded them from being economically 
significant. 

CSIRO says research to improve 
the quandong as an edible fruit is 
worthwhile because the tree can mow 

in poor soil, in poor rair - 
fall and with salty water ., 
- up to 3000 micyosie- 
mens. 

The quandong flesh is 
nutritionaIly valuable 
due to a high vitamin C 
content (double that of 
oranges for equal fresh 
weights) and the kernel 
is a rich food with 25 pc 
protein and 70 pc oil. 

SufXcient is known 
about quandong growing 
to provide information to 
orchardists. 

CSIRO work over 
nearly 20 years has con- 
centrated on devising 
improved methods of 
seed germinaion, vegeta- 
tive arona~ation and 
g-ralting, ' - developing 

orchard management techniques 
and measuring yields, fruit size, 
shape, color and nutritional content. 

Dr Possingham aays CSEIiO is 
using modern selection and propa- 
gation techniques to speed up the 
p r w s s  Tor the native peach. 

"The aim of the project is to pro- 
duce high yielding cultivars which 
bear reliably, are drought and salt 
tolerant and resistant to pests and 
diwases," he says. 

CSIRO i s  working with growers 
ta evaluate and select the gen- 
otypes, which also have l a r ~ e  fruit 
and ~aod flavor. 

Dr John Possingham says the 
question is, can varieties be 
developed for the pampered palate of . 
the populace at  large? 

A-commercial variety, when pro- 
duced, would also allow lower costs, 
through a t  least partial mechantsa- 
tion, Dr Possinghsrm mys. 

Bush Tucker supply Company 
owner, Vic CherikofT, says although 
quandonjp are mostly sold to Aus- 
tral~ana-type restaurants in Mel- 
bourne and Sydney, there is 
significant potential for native 
l~ush f d s  not yet being tapped. 

International 'l'ree Crops Insti- 
tute executive director Geoff 
Wilson says quandong makes a n  
ideal dessert flavoring for both res- 
taurant and commercial use. 

"It also makes the quandong of 
speciai interest to the dairy food 
industry seeking a unique new fla- 
vour for ice cream, yoghurt and 
custard," he says. * 
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T has a Frenchman 
who fist alerted 

. Sydneysiders to the I navours of the 
Awtrdian bush; when'kan 
Paul Bruneteau and 
partner Jenny DowIing 
owned RibeMes (now in 
Darliaghurst, Sydney) with 
the he1 of Vic Cherikoffin P rhc eaf y 80s. Cherikoff, a 

*rpearchscientist interested 
in incorporating bush food 
in Australian cuisine, also 
started Bush Tucker 
Supply, the principal 
source for the domestic and 
international market. . 
Australian cuisine "an the 
wiId side" is now well on 
thc way to becoming high 
fashion food. 
The airline Cathay Pacific 
is offering new menus for 
travellers on the Sydney to 
Hong Kong run which 
fcature bush ingredients. 

. . . Thc food was planned by 
Scan Webster who Iias 
btcn introducing 
Australia's primary 
products- beef, lamb and 
seafood - to hotels 
overseas, with the addition 
of indigenous fruits, herbs, 
m e s  and nuts that help . 
c r a t e  a tsuly:Australian 
cuisinc. . - d .. 

,. BUSHFOOD .: 
F c  rnost common native 
mg~edicnrs include: . 
# Wattle secd: the seeds of a 
particular watde are roasted 
then ground for use as a,. 
navouriag for desserts. 
pastrics and bread. It is 
popular in ice-cream, 
pavlovas and as a substitute 
for coffee in cappuccinos. . 

Paperbark: nnturalty , : 
biodegradable, it is  used to : 
wrap meat, fish or vegctabies 
forbaking.Itgivesasmoky , 

flavour and kceps food moist 
Bunya nuts: used ground or 

chopped. To shclt, boiI in . 
water for 30 minutes and leave, 
in watcr to cool for 4or S . 
hours. The shells will crack. 
Rem& nuts with knife and 
slip ofCred skin. 

Lenton aspcn: strongly . 
flavau-cdcitrusfrorna . . ' . 
rainfo-cst tree, used in sauce . 
and as a rcfrcshiag drink base. 
a Wal rig& grecos: used as a 
substit~*te for English spinach, ; 

rovrs iike a weed hcrc but is + 

Farmed in France. Blanch and . 
use as a vegetabIe or in salads. 

Suppliers 
The Watzlc Seed Deli in ' 

UItimD stocks all these and 
more, such as emu sausages 
with nadvc pepper, 
barrarnundi with lemon myroe 
and iamb with native mint. 
Bush Tucker Supply in 
Boronia Park will take orders 
and plovide shopping Esfs. . 
For more ideas, read Vic * '* 

CherikofFs book Uniquely 
Australian, available from ' 

BushTucker Supply. PO Box 
BI03,DoroniaPark,2111, _ 
pbone(02)817lO6Q,. . ." . ': . . .  ' 

..LOIN OF LAMB BAKED 
, IN PAPERBARK 
From Scott Webstcr, serve 
with wamgal greens and small 
potatoes. 

(Serves four) 
4808 loin lamb 
BYnya nut puree** 
1. roUpaWbark soaked in 
water (see supplier notcs) 
Macadamia nut oil for frying 
Outback chutney made by 
cliopping I nnrive black apple 

6 i'lawana plums and 
mixing with 201111 lemon aspcn 
juice and 'Om'' 
(nativc bee honcy) - 
Pre-heat oven to 250C (500F). 
Season Iamb with salt and 
pepper and sear on aIl sides id 
macadamia nut oil and 
prcparc bunya nut puree for 
each loin. 
Chop 200g nuts wry fmely 
and m u  with 3 chopped native 
mint Icavcs, an egg yolkand 
some thickened cream, season 
with salt and pcppcr and 
spread over tam b and wrap in 

I .paperbark. Bake In oven far 10 minutes. 
Slit open paperbark to serve or 1 removo altoge*cr. . 
Outback chutney can be 
bought from the WattIeSeed 
Deli or Bush Tucker Supply, 

BUNYA NUT AND 
PUMPKIN SOUP 

These three recipes are from 
chefs KarI Prosscr and Brian 
Lasscrre in #nsultation with 
Vic Cherikoff. They were 
recently served at the ifoliday 
Inn Menzies and are about to 
be introduced to Hoiiday Inns 
in Malaysia and elsewhere so. 
the word is spreading. 

(Servcs four) 
I largebutternut pumpkin, 
peeled and cut in chunks 
300g buoys nuts, boiled, 
shcucd and 
2 large onions, chopped finely 
1 tbsp butter 

cups chicken stock 
Melt butter in sauoepsd and 
sweat pumpkin and onions, 
turning until onions are 
transparent. 
Add stock and pureed bunya 
nuts and stir until stock 
f hickens. 
When pumpkin is soft place 
a11 ingredients in processor or. 
blender and purce. 
Taste for salt and pepper. 
Garnish each s c m g  with a 
teaspoon of sour cream and a 
sprinkling, of finely chopped 
buoya nuts, 



BALMAIN BUGS ON 
WATTLE PANCAKE 

(Serves four) 

20 Balmain bugs (or Moreton 
Bay') 

Pancakes 
1 cup SR flour 
1 egg 
30g ground roasted wattle seed 
50ml milk 
Pinch saIt 
Light oiI for fryiag 
Blend flour, egg, wattle seed 
and milk with salt to taste. 
Battcr is always better if let 
stand far about !4 hour but it 
can be used at once. 
Make four pancakes in usual 
way. 

Lemon aspen mayonnaise 

3 egg yolks 
1 tsp Dijon mustard 
1 50ml wbite vinegar 
SOOml macadamia oil 
Salt 

Blend all together, adding 
Icmon aspen a little at a time 
and taste as you mix as it is 
strong, you may like less - or 
more. 
Kcmove shells from bugs by 
cutting and removing side- 
spikes along edge of tail and 
pectingaway shell in halves. 
Poach tails in boiling saltcd 
water for 1 or 2 rninutcsonty. 
To scrvc, divide rails between 
four pancakes and dress with 
mayonnaise. 

MUNTHARI AF~D 
APRICOT PIE. 

Hunthari berries are called 
lative c ranbc~es .  They are 
 bout thc same size as regular 
xanberrics but they arc grcen 
~ n d  havc an aromatic appk 
lavour. 
iervc this pie with your ' 

xandard ice-crcam but use 
msh honey to swecten:and 
~ d d ,  vepf syznag!y, s few 
jrops o S e & ~ ~ ~ t u s  oil to . 
aste. (Note: not all eucalyptus 
~ i l  is edible.) 
5hortcrust pastry for 
and foppirg a medium pie pan 
I cup muntt?r;r,, 
I cup apricots, halved r : 

20Oml water 
15Ogsugar 
35garrowroot . : 

Preheat oven to 1 5 0 ~  ( 3 b b ~ .  
If apricots are not in season, 
use mnued, substituting their 
syrup for thc water and sugar, 
or try dried apricotssoaked to 
soften. S h c r  fruit in water 
with sugar till soft. 
Remove fruit, mix arrowroot 
with a Little cold water and stir 
into cooking liquid to thicken. 
Return fruit to sauce.and let 
cool. Line pie dish with pastty, 
f i l l  wit11 fruit mixture and top 
wirh pastry. Prick pastry with 
a Cork, bake Tor 45 minutes. 
Sprinkle pie with icing sugar 
and serve with cream, a few 
rnuntharies and eucalyptus 
and honey ice-cream. 

BUSH TUCKER 

In earIy January "The Australian" 
reported that trials in Africa by 
Australian Aid Agencies have shown 
that tho seeds of Acucda hobseticeu are 
a very nutritious and popuIar food. The 
protein content is high (17-2.5%). 

The seeds were mdsted, boiIed like 
lentils, or steamed with vegetables. 
Children particularly liked the nutty 
flavour of the roasted seeds. Agencies 
hope to use the shrub widely in re- 
vegetation schemes. 

A. holosericea (it doesn't seem to have a 
common name) is a common dryland 
plant in North*Queen;sIand. It has Iarge 
furry silver phy !lodes, bright yellow 
flower spikes and large coiled,.tangled 
seed pods* 

It has heaps of seed if you want to try 
cooking up a batch! 

(Reprinkd from Tablelands Branch Newskmr 
February 1991) 


