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NEWSLETT

NUMBER 24. JUNE 1995.

323 Philp Ave.,
Frenchville.
Qld. 4701.
30/6/95.

Dear Members,

It's that time of year again, when newsletter subscriptions
must be renewed! Annual subs. are still $5. If there is a
red cross in the margin, it means vou still owe for 1994/95,
so if vou are planning to renew, $10 would be appreciated.

If vou're not, could vou please make the time to let me know?
I'd be reallyv grateful for the courtesy, as I've had a not
particularly pleasant experience resulting from my former
practice of sending reminders, and am still trving to find an
acceptable way of balancing competing considerations re
unfinancial members. Anvway, I have included the usual
annual copy of our current mailing list in this issue, to
enable individual contact and networking to occur.

Things continue quiet and dry in Central Queensland, and not
particularly cool as vet. Planning for the 1996 Regional
Conference goes on apace, and a number of us will be in
Ballarat in September this vear, so perhaps we'll have the
opportunity to put some faces to nameg at these get-
togethers.

We had an interesting experience at our Branch meeting this
month when Anne Munster brought along some Marsilea
drummondii (Nardoo) from Sydneyv Gully. Although I had read a
great deal about it (we all know about Burke and Wills), this
was the first time I had actually seen ripe sporocarps on the
plants. Theyv were comparatively soft, and could he gplit by
a fingernail,. exposing the yellow interior. FEaten raw, theyv
had a pleasantly nutty taste. Presumably they harden and dry
as they develop further.

Sydney Gully is a community revegetation project - a small
area adjoining a busy road where it is possible to involve
lots of locals, and see results fairly rapidly. Most of the
basic clearing and cleaning has been done, and erosion
control, 'propagation and planting is underway, as well as
maintenance work. Besides the neighbours, groups involved
include S.G.A.P., Greening Australia, TAFE students, Girl
Guides and Brownies, Emmaus College students and the
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Capricorn Conservation Council. Of course, there's a lot of
overlapping membership here.

A club innovation this year has been the formation of a Plant
Identification Group which meets the day after our regular
excursions under the guidance of retired Central Queensland
University lecturer Dr. Choong Low. It is proving very

popular, and is adding substantially to both individual and
group Kknowledge.

Does anyone have any information on the edibility or
otherwise of Rapanea variabilis (Muttonwood), Psvchotria
daphinoides and Dryvmophila cvanocarpa (Native Solomon's Seal
from the southern states)? Other species of the same genus
as the first two are mentioned as edible, but I haven't come
across these particular ones, so would appreciate any
knowledge you can share. I Know nothing of the third.

I noticed a very interesting article in "The Sundayv Mail"
recently concerning an electronic engineer and high-tech
inventor who has set up shop in the tiny North Queensland
town of Ravenshoe. Ulrich Meerkotter designed a
revolutionary team-harvester steering and drive svstem for
Innisfail based company Tea Estates of Australia. So
interesting is the system that the Department of Primarv
Industries is looking at it for possible use in other tvpes
of harvesters. The possibilities for harvesting native leaf
Crops such as Backhousia citriodora sprang immediately to
mind. Ulrich is currently designing and manufacturing moulds
for putting wildlife logos on chocolate nut bars for a
Mareeba company which grows Macadamias. He can compete
internationally because of computers and other state-of-the-
art technologyv.

Regards,

T

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

EDIBLE SPECIMENS TABLED AT MEETINGS: =

24/3/95: Crinum angustifolium (seed), Ficus opposita, Ficus
sp. (sandpaper), Randia fitzalanii (fruit), Sterculia
quadrifida, Orthosiphon aristartus (medicinal), flowers of
various Callistemon, Grevillea and Melaleuca species.

28/4/95: Brachychiton bidwillii, Canthium odoratum,
Cupaniopsis anacardioides, Erythrina vespertilio, Eucalyptus
citriodora, E. robusta (blossoms dripping nectar), Nauclea
orientalis, Pittosporum undulatum, Pleiogynium timorense,
Orthosiphon aristartus.

26/5/95: Clerodendrum floribundum, Myoporum debile,
Pittosporum venulosum, Sterculia quadrifida, assorted
Callistemon, Grevillea and Melaleuca flowers, Orthosiphon
aristartus.



23/6/95: Callistemon polandii, Eustrephus latifolius,
Hardenbergia violacea, Marsilea drummondii (leaves and
sporocarps), Plectranthus sp., Orthosiphon aristartus (white
and purple forms).

EXCURSIONS:

5/3/95: Moncton Hills, Raglan, site of an original Cobb and
Co. station. Much of the property was still in drought, but
Wwe visited a permanent section of Raglan Creek, a tribute to
the conservation consciousness of the Parsons Family over
many generations. In less than a kilometre, 67 native
species Were recorded, including Ficus racemosa and Nauclea
orientalis in heavy fruit.

2/4/95: Bouldercombe Falls (the o0ld Crocodile Creek
goldfields): The creek was completelv dry, but the outing was
interrupted by a heavy shower and we got nowhere near the
falls. (What is it about our S.G.A.P. excursions?) Acacia
aulacocarpa, Alectryon tomentosus, Austromyvrtus bidwillii,
Capparis arborea, Carissa ovata, Citriobatus spinescens,
Ervthrina vespertilio, Eucalvptus citriodora, Euroschinus
falcata, Exocarpus latifolius, Ficus opposita, F. racemosa,
F. virens, Lantana camara®*, Mangifera sp.*, Phoenix
canariensis*, Planchonella pohlmaniana, Planchonia careva,
Pleiogynium timorense, Polvalthia nitidissima, Rubus sp.,
Sterculia quadrifida, Syzvgium australe, Cycas media,
Livistonia decipiens, Macrozamia miquelii, Cissus oblonga,
Dioscorea transversa, Eustrephus latifolius, Geitonoplesium
cymosum, Glvcine tabacina, Passiflora suberosa*, Rauwenhoffia
leichardtii, Smilax australis, Tetrastigma nitens, Geodorum
neocaledonicum, Commelina cvanea, Cordvline murchisonii,
Emilia sonchifolia, Grewia latifolia, Oxalis corniculata,
Dianella spp., Lomandra histrex, L. longifolia, Cyperus
gracilis.

7/5/95: Mt. Jim Crow National Park: Acacia aulacocarpa,
Alectryon connatus, A. tomentosus, Canthium buxifolium, C.
coprosmoides, C. odoratum, C. oleifolium, Capparis sp.,
Coelospermum reticulatum, Cupaniopsis anacardioides,
Diospyros geminata, Dodonaea viscosa, Drypetes australasica,
Euroschinus falcata, Exocarpus latifolius, Ficus opposita, F.
virens, Hibiscus splendens, Lantana camara*, Pittosporum
venulosum, Pleiogynium timorense, Polvalthea nitidissiwa,
Sterculia quadrifida, Livistona decipiens, Cassvtha
pubescens, Cissus oblonga, C. opaca, Commelina cyanea,
Eustrephus latifolius, Flagellaria indica, Geitonoplesium
cymosum, Malaisia scandens, Passiflora suberosa*, Smilax
australis, Tetrastigma nitens, Myoporum debile, Oxalis
corniculatum, Opuntia stricta*, Grewia latifolia,
Plectranthus graveolens, Cvperus gracilis, .Dianella sp.,
Gahnia aspera, Lomandra longifolia.

28/5/95: Bailey's propertv at Belmont: combined outing with
the RocKkhampton Field Naturalists Club to examine open
eucalypt woodland and remnant bottle tree scrub. No plant
lists to hand.




LETTERS TO THE EDITOR

P.O.Box 772,
Stirling. S.A. 5152
15.3.95.

Dear Mrs. Lindsay,

I am very interested in growing Australian plants for food,
and hence would like to join the Australian Food Plants Study
Group.

% * * * *

Do you have any suggestions for species suitable for the
Adelaide Hills? We have a small property (27acres), and I
would 1like to grow a large varietv of both native and exotic
food plants. Irrigation is available with a good bore, and
the soil varies from deep topsoil, over clay, to some poor
and rocky sites. We do get quite heavy frosts in winter, but
there are areas around the house and near the water tanks
that are frost free. Any suggestions would be very much
appreciated!

Yours sincerely,
{(Mrs) Solveig Gillis.

# Perhaps some of our South Australian and Victorian members
could come up with suitable recommendations for Solveig. I
have already sent some suggestions, but my experience is with
a very different climatic regime, so they're purely
theoretical, and I'm sure more practical ideas would be
appreciated. (Ed.)

* New member Ian Dyer writes that he lives on a couple of
acres just out of Hervev Bav (near Bundaberg), and is willing
to be involved in propagation/growing of any plants we
consider appropriate.

l

# A perfect opportunity for some individual networking herel
Thanks Tan. (Ed.)

* Gil Freeman has been busy propagating Fucalyptus gunnii
preparatory to planting out in Gippsland.

* Arthur Rudnick's Austromvrtus dulcis has been producing
good crops. of berries. Last yvear he made some very nice -
tasting jam by mixing the fruit with apple, and plans to do
the same this year.

Research plant collectors sought Quandong + Vol 20 No 2 - Second Quarter 1994

He says "We wish to identify Australian
We have been contacted by David Sleigh  suppliers of tree and shrub seeds, common Anyone able to help can contact David at
of B&T ‘:Vorld Seeds, who have a very and rare, also collectors and suppliers of B & T Seeds, Fiddington, Bridgewater
comprehensive catalogue of seeds, but are plant material (fruit, leaves, bark) for use Somerset TAS 1JE, UK — phone & fax'
looking for collectors. in medicinal and biochemical reasearch.” 0278 - 733209 .
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222 Kangaroo Gully Road
Bellbowrie

8.5.1995

Dear Lenore

I am fascinated by the debate on Hibiscus heterophyllus. 1 use the leaves to give cucumber
sandwiches an enhanced flavour and none of my visitors has come to any harm thus far.

Am adding in a section of an article written for another study group newsletter and including
the relevant references. The interview with Peter Hardwick indicates that he is well aware
there are references but he has obviously had an experience that would certainly make one
dubious. I have purchased plants labelled H. heterophyllus which in fact did not have the

characteristics of this species although the references cited below suggest any Hibisicus Sp-
should be safe.

The Productive Gardener will enjoy exploring the many advantages of Hibiscus
and Hibiscus-like plants e.g. flowers of species such as Pavonia hastata make
an attractive, edible gamish for salads, and finely-chopped young leaves of
H. heterophyllus enhance cucumber sandwiches. As well, no hibiscus is known
to be poisonous and it is probably safe to eat any that taste acceptable ™ with
flowers, leaves and even the roots being edible (5187181520 One species,
Abelmoschus manihot has leaves that are high in protein ®** and is an important
vegetable in countries such as Papua New Guinea. A number of species have
medicinal uses 2429,

14. Low, T. (1988) Wild Food Plants of Australia, Angus and Robertson, Sydney.

15. Cribb, A. B. and J. W. (1974, 1990) Wild Food in Australia, Collins, Sydney

16. Leiper, G. Mutooroo. Plant Use by Australian Aboriginal People. Assembly Press, Australia.

17. Botany Club, Wild Food Recipes, University of Queensiand.

18. Low, T. (1989) Bush Tucker, Angus and Robertson, SSgdney.

19. Sked, J. (1985) "Go Native" Wild Food Cookbook, SGAP, Pine Rivers Branch, Qld.

20. French, J. (1992) Salad Gardening. Australian Print Group.

21. Elliot, W.R. & Jones, D.\. (1982-88) Encyclopaedia of Australian Plants Suitable for Cultivation,
Volumes 2-5, Lothian, Melboume.

22. Hale, P., Williams, B. (1 977? Liklik Buk. The Melanesian Council of Churches, Wirui Press, PNG.

23. Low T. (1990) Bush Medicine, Collins Angus and Robertson Publishers, Sydney.

24. Cribb, A. B. and J. W. (1981) Wild Medicine in Australia, Collins, Sydney

25. Sked, J. Bush Medicine, SGAP, Pine Rivers Branch, Qld.

I put together an information sheet on Hibiscus sp. and am also including a copy of that as
it has some different references. There is certainly plenty of reference material to suggest that

H. heterophyllus is edible. Perhaps study group members may be able to provide additional
information.

Thank you for the information on the meetings. Can’t see that I would ever get that far. We
have a self-contained cottage so if you ever need a bed in Brisbane, please let us know
(07-2028924). We would be happy to have any of the study group memibers visit (cucumber/
hibiscus sandwiches may have to be deleted from the menu!).

Enjoyed seeing your lists, e.g. plants tabled at meetings, excursions, Lakes Creek S.S., but
would love it if there were a key to give information on the part of the plant and possibly
purpose, e.g. 1=flower, 2=fruit....; A=edible, B=medicinal.... ->Syzygium oleosum = 2A.

I have so many of the plants listed but don’t know the use of a number of those that I grow so
am going to have to get the reference books out. .

Do you publish a list of members? It would be good to know of other members in Brisbane.
I am happy for my phone number to be included in any list so contact can be made more
easily.

I've really enjoyed the newsletters. Many thanks

Regards

(6o
Colleen Keena.



HIBISCUS HETEROPHYLLUS

Other Names:
Native rosella, native hibiscus, native sorrel

Description:

Large, up to 12 cm across, white or yellow flowers with dark red centres in
spring and summer. Fruits are 5-celled ovoid capsules 15-20 mm long.
Leaves are dark-green, simple, or lobed and large. Stems are rough, or
prickly.

Grows as a tall shrub or small tree to 3m x 3m with a rounded habit. Found
in shady and swampy eucalypt forests, gullies and rainforest edges on soils
ranging from loam to granitic or poor and gravelly. Prefers a moist open
spot but adapts to dry conditions and partial shade. Flowers are profilic.

The plant becomes rather sparse but can be developed into a compact bush
with regular tip pruning from an early stage. Prune after flowering.
Propagate from seed or cuttings. Suitable for tub culture.

Uses as a food plant: -
Flower buds, young shoots ® (% and roots @ @ () aan all be eaten raw
or cooked.

Buds can be eaten without cooking in salads or boiled as a vegetable®. The
petals can be eaten in salads ®. Rosella jam is made from the acidic bud of
the rosella plant (H. sabdariifolia), to which Hibiscus heterophyllus is
closely related and the sour buds of Hibiscus heterophyllus have also been
used for jam 9, although the jam may have little flavour @,

As well, the edible™ fruit can be used to make Jelly or jam ®. Jam is made
“by taking five pounds of Rosellas (Hibiscus heterophyllus) after seeds and
pips have been removed, washing well, adding 7 and 1/2 cups of water and
boiling for 15 minutes, adding 1 Ib of sugar for each Ib of fruit and a up of
sugar for each cup of water, then boiling for a further 20 minutes. Rosella
Jelly is made © by washing the fruit and boiling until seeds are seen through
the pods and the fruit is reduced to a pulp, straining through a flannel jelly-
bag, adding 1 cup of sugar to a cup of juice and boiling for 20 minutes. If
boiled longer the colour will spoil. When first boiling the fruit do not cut it
and do not quite cover it with water.

Young shoots. can be eaten without cooking in salads or boiled as a
vegetable ©. Hibiscus leaves can be added to other salad greens to make a
tossed green salad . The very sour leaves make a good spinach substitute in
Greek dishes . The sour leaves make excellent “spinach” pie ©.

Hibiscus Information Sheet, C. & G. Keena, 1994



ABELMOSCHUS MANIHOT

Other Names:
In Papua New Guinea Abelmoschus manihot is known as Aibika.

Description:

Large flowers are a brilliant lemon yellow with deep purple
centres, up to 30 cm cm in diameter borne on long pedicels at the
apex of the plant. Flowers are produced mainly in Autumn.

The seed capsules are very hairy and the stiff hairs can cause
discomfort if handled. :

Leaves are deeply pinnate, lobes 5 to 9 cm, more or less toothed.
Grows as a tall herbaceous perennial or annual with a single central
stem and short sparse branches, to 2 metres in height. Growth may
die back in autumn but most plants reshoot after winter. A hardy
plant which prefers a sunny aspect with rich moist well drained
soil.

The species is amenable to cultivation and flowers well.

Propagate from seed or cuttings.

Suitable for tub culture.

Uses as a food plant:
The petals can be eaten in salads “.

The leaves are high in protein “*® and it is a very rich food ©.

In Papua New Guinea, Abelmoschus manihot is a well known leafy
crop, grown in many areas and propagated from stem cuttings ©. In
PNG, there may be great variation in leaf shape, colour and
production, with harvesting commencing 2-3 months after planting
and continuing for 1-2 years ©.

The young leaves are picked and are cooked in coconut cream or
water in a saucepan or in banana leaves®. They can also be fried®.




HIBISCUS INFORMATION SHEET

Plants in the family Malvaceae may be recognised by their showy petals in
fives and by the way the stamens are fused into a central tube. No hibiscus is
known to be poisonous and it is probably safe to eat any that taste
acceptable®. A number of native hibiscuses, found mainly in northern
Australia, have edible leaves, buds and roots .

Flowers and buds of Hibiscus were eaten by the Aborigines. The flavour is
very mild and it has been suggested that perhaps the best use for them is as a
colourful edible ornament for a salad ®. Although profuse, they are short-
lived but if they are wanted for use at night, they can be picked as they begin
to unfurl in the morning, then stored in the refrigerator crisper and if taken
out in the late afternoon, will open and stay fresh until about mid-night. The
flowers can be stuffed*®, made into fritters*® or made into tea ® and the buds
pickled* ®. The fruit can be made into jam *®.

Young shoots of Hibiscus also are edible, raw or cooked and are pleasantly
acid ®”. They can be used raw mixed in salads, be steamed or boiled as a
vegetable or added to soups®.

Roots of several species were reported to be eaten, raw or baked by the
Aborigines and any can be regarded as safe ®.

REFERENCES
1. Low, T. (1988) Wild Food Plants of Australia, Angus and Robertson, Sydney.

2a. Cribb, A. B. and J. W. (1974) Wild Food in Australia, Collins, Sydncy
2b. Cribb, ibid, Second Edition.

3. Wrigley, J. and Fagg, M. (1979, 1988) Australian Native Plants, Third edition, Collins, Sydney.
4. Leiper, G. Mutooroo. Plant Use by Australian Aboriginal People. Assembly Press, Al;stralia.
5. Botany Club, Wild Food Recipes, University of Queensland.

6. Low, T. (1989) Bush Tucker, Angus and Robertson, Sydney.

7. Sked, J. (1985) "Go Native” Wild Food Cookbook, Pine Rivers Society for Growing Australian
Plants,

8.* indicates recipes are included in French, Jackie ( 1993)
Yates Guide to Edible Gardening, Angus and Robertson, Sydney.

9. Hale, P., Williams, B. (1977) Liklik Buk. The Melanesian Council of Churches, Wirui Press,
PNG.

10.Elfiot, W.R. & Jones, D.1. (1980-88) Encyclopaedia of Australian Plants Suitable for
Cultivation, Volumes 1-5, Lothian, Melbourne.

11. Lebler, B.A. (1977) Wildflowers of South-eastern Queensland, Department of Primary
Industties, Brisbane.

12. Parry, N. & B. (1990) Cottage Gardening with Australian Wildﬂowers; Macmillan, Australia.
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AFTER THE FALL

Not too long ago, Tony and | flew fight
arcraft as a “hobby. When we flew
over— i cotntry’ i

carried was 'tie-downs’ and a smal
hatchet for belting in the pegs, a bily
and plastic sheet for distifing water
from foliage in a pit, a space blanket,
first aid lkit, water and emer
rations, As VH-RAW was fitted with
an ELB (Electronic Locator Beacon), we
were pretty blas€ about the rations.
Not for us the mundane baked beans
and dehydrated dinners our pilot friends
carricd. We opted for pate” de fois
and cracker biscuits,

But, what if ... we had nn out of
avgas and for instance, been forced to
land in the valley behind our place.
And, the ELB malfunctioned A few
- bites-:would have seen. the end of the
crackers, $O ...’

Acacia spp would provide poles to
buid a. shelter. Acacia aulacocarpa
wood is” 'hard, heavy, tough and dark
red according to Maiden Acacia gum
when soaked in water forms an edble

jelly. (After an interjection from the
floor, this will forever be known as
- Aeroplane Jeltyly Pale gums are said to
be more palatable than the dark which
are lkely to contain too much tannin.

Eucalyptus spp have many uses.
Maiden gives the recipe for Extractum
eucalypti gummi liquidum - 1 part
kino to 3 parts distiled water.” This is
a styptic that can be applied ‘on ‘a fnt
dressing to stop bleeding or ‘injected
nto the nostrilé to stop a nosebleed.
Diluted one tablespoon to one pint of
water it can 'be used as a gargle.
if:ula?a!yptus teroticornis is 'superior

s

MAT RUSH, Lomandra longifolia and
other Lomandra spp have multiple uses.
.The flowers can be soaked in water
for a sweet drink or stripped from the
stem and eaten, The leaf bases can
also be ecaten. The leaves can be
_woven into baskets, etc for collecting
the rest of your :dinner. ’

GRASS TREES, Xanthorhhoea spp are
another muitipurpose  specles.
flower_spkes can be'soaked in
‘for a sweet drink and the ‘white
of the' leaf blades can be chew
Xanthorhhoea resin can be mix i
fat__to make candles or used
varnish, * Incidentally, gums and kinos
are soluble in water, resins are not.

"~ BLADY- GRASS, /mpeorata cylindrica
can also be ‘called Poor Man’s
Sugarcane. . The white underground
shoots contain both sugar and starch

E

gia

essential  gear

1.

and are pleasant to chew, In Malaysia
it has been used for the extraction of
sugar and to prepare a sort of beer,
The leaves can bemedtomkcfbra"|

and the local SouthSealﬂanders

NATIVE HBISCUS, NATIVE ROSELLA,
NATIVE SORREL, Hibiscus hotoro—
phyllus ssp heterophyllus s very
common and young shoots and leaves,
flowers and buds can be eaten either
raw “or cooked. The bark has long
fibres suitable for making string. Young,
fleshy roots can be chewed for their
starch content but there is a lot o

-ty

good conductor of sound,

WOMBAT BERRY, Eustrephus lati-
folia has tubers that are pleasant to
cat raw.

SCRAMBLING LRY, Geitonoplesium
cymosum has young shoots that can
be boled as an asparagus substitute,
According to the Cribbs, it has excellent
flavour ' though ot particdarly ke

SLUGHERB, Murdannia graminea has
succulent roots that can be eaten raw
or cooked and the Cribbs found them
‘quite harmiess, without any unpleasant
flavour’. It has been recorded that the
Aborignes used the leaves as a
contraceptive. This were tested by the
CSRO-orally on-rats and mice. It didn't
world

PIGWEED, PURSLANE, - Portulaca
oleracea has succiient leaves and
stems that can be eaten either cooked
or raw. Cooked, they keep their green
colow. Raw, they taste a bit bke
lettuce. High in Vitamin C and rich in
potassium salts, it has been used in the
past to treat gout, sore mouths, loose
tecth and head pamns. It has also been
used as a cwe for ‘lastings by

ightning or planetst

The whole plant of PURPLE EMLY,
Emolia sonchifolia can be eaten
either cooked or raw. It- is ako
reputed to induce sweating and reduce
fevers. Fresh leaf pice has been used
as drops for sore ears and eyes.

SCURVY WHHD, Commelina cyanea,
as its common name. indicates, used
cocked as a green vege, prevents
scurvy. The Cribbs reckon that boiled
and served with butter and salt it is
‘acceptable but not distinguished.

over >,



‘ACACIA', Albizzia procera s very
common on our hil and ‘the young
shoots are caten raw’,

The fruit of AGS, Ficus spp must be
caten ripe but there is y a
problem getting to it before birds and
flying foxes. The CLUSTER AG, Ficus
racemosa, is considered to be one of
the better ones but Sir Joseph Banks
thought it ‘very indifferent’, The latex is
an effective healer of small wounds and
ringworm and has been used on warts,

NATIVE MULBERY, Pipturus argentea
is & native fruit worth eating. It is one
of the few that doesn'f" taste Fke
kerosenel Medicinally, the leaves have
been used for fresh wounds, toothache
and centipede bites. There are good
fibres in the bark.

NATIVE GRAPE, ROUND YAM, Cissus
opaca has large roots that are edible
‘after immersion in hot water’ according
to Maiden. Ludwig Leichhardt ate them
raw and found it ‘most welcome to owr
parched mouths’. The Cribbs tried them
roasted and found it ‘most unwelcome'.
Which only goes to prove that
Leichhardt would eat anything!

NATIVE BUGLE, Ajuga australis has
simiar uses to the exotic BUGLEWEED,
Ajuga repens which is a traditional
‘wound plant. Cupeper states that it is
‘wonderful in curing afl ulcers and sores,
whether fresh or old. Aborignes from
northern NSW used Native Bugle for the
same purpose. Ajuga repens, dried,
powdered and taken as an infusion is
considered to be midly narcotic go
Native Bugle should be treated with
caution,

PADDY'S LUCERNE, Sida rhombitolia
was recommended by Maiden as a

treatment for stings of wasps and
other insects. The Cribbs note that the
young tips were chewed as a cure for
diarrhoea but were advised by one user
not to eat more than a couple of
shoots or ‘youll never go agam’ I
Malaysia, Paddy’s Lucermne is considered
magc and carried as protection while
elephant hunting.

DYSENTARY PLANT, DOGS NUTS,
Groewia retusifolia is one of the
more tasting medicinal plants
which makes for a nice change,

MARSH PENNYWORT, GOTU KOLA,
Con;o!!a asiatica is cumrently a very
fashionable medication for rheumatic
aches and pains. Historically it has
beentmdtotrcatsomermyhmblc
discases and is another plant that
should be treated with caution. -

flower and leaf color with
panache, but not to over-
do the mix of leaf color.
While flowers seem to be able to
mix with impunity, too many
plants with colored or variegated
leaves planted together can look
garish.

Another tip I have learned
about tropical gardening is not to
pull “weeds” until I am sure what
they are. Now, as a matter of
course, I leave anything unfamiliar
until its identity can be estab-
lished. Our garden is backed by a
rainforested mountain and all
kinds of goodies have been bird
and air-borne from it.

These include a beautiful milky
pine (Alstonia scholaris), which
bears sweetly scented flowers, and
a wild damson (Terminalia serico-
carpa) growing in just the right
spot to take over from a very strag-
gly poinciana on the point of suc-
cumbing, as poincianas have a
habit of doing, to borers.

A particular favorite of mine in
our garden, because it has grown
so fast, is a self-seeded Hibiscus
tiliaceus (wild cottonwood). It came
up just where we needed a good

Above left:

Hibiscus
tiliaceus, the
wild
cottonwood. °

screening plant, gives marvellous
shade and has grown thickly and
elegantly.

Bearing large yellow flowers
with maroon centres that darken

" to bronze before falling, its eventu-

al height of 8m will be perfect for
its selected spot. The large (15cm)
heart-shaped leaves of this lovely
tree are another pleasure of our
tropical garden. And the new
leaves are a delicate pink.
Beautiful! &

Your Garden # January 1994

Well, some normaly

despised plants will

keep you fed and sheltered at ow

Garden of Eden unti the
heficopter arrives, but | wouldnt mind
betting you'd wished for the humble_can
of baked beans!

Mackag SGAP Newsletter

recue

Bev Weston
Feb. 1994 .
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WILDFOOD TASTING # 2
Species: Geitonoplesium cymosum (R. Br) A. Cunn. ex Hook.

Common Name: Scrambling Lily
Distribution: Queensland & New South Wales.
Where Sampled: Wilderness Foods, Byron Bay.

The Plant: A vigorous perennial climber of rainforests - superficially similar to the
Wombat Berry, Eustrephus latifolius. It has wiry stems that climb by twirling,

with small flowers followed by clusters of ornamental green berries that turn black
when ripe.

Cultivation Hints: Provide netting or the support of another plant as it grows. It
also needs protection from full sun and from heavy frosts. Would probably

appreciate some fertilizer occasionally, and lots of water in dry spells. Grow from
sced or root division.

Do not dig close to the base of plants (for removing weeds, etc) as new stems may
be damaged as they are emerging.

Edible Part: Stems newly emerging from the ground, as with asparagus, or the
tips of new growth.

The berries are not edible - for the sake of science, T ate one and so far appear not
to have suffered any noticeable damage, but it was not a pleasant experience.

Description: I ate a 10 cm length of newly-emerging shoot raw, straight off the
bush. It was pleasantly crunchy and not at all stringy. Flavour was between that
of asparagus, peas and beans.

I'did not try it cooked, but light steaming might soften the shoots to give them a
texture more like asparagus, and perhaps even assist digestibility (possibly at the
cost of a lowered vitamin content). The leaves are very fibrous, even when
cooked; discard any leaves prior to consumption.

Overall: Relatively low yield compared to exotics such as asparagus, but flavour is
excellent raw and they are available all year round. An attractive climber
deserving a place in the wildfood garden.

Rating: 7:5/10.
- Rodney Barker
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Using Tasmanian Plants Dick Burns

Tasmanian plants can be used as garden plants, and if used wisely, will become
highlights. But this is about the other ways to use our special flora. | could list all the
ditterent Tasmanian timbers I've used in my home, but that's a story on its own. And
anyway, you can come and look at my wood and my garden any time.

OTHER USES

A. CRAFT

There are a few people in the State using Tassie plants in basket weaving. You see some
of their work in exhibitions, or on sale occasionally, or you may be able to enrol in one of
their Adult Education courses.

Several people have, for years, been making their own paper from local plants. All plants
contain the fibre needed for paper, but the length and quality of the fibre varies.You can
make your own writing paper, your own Christmas cards, or whatever. | decided to make a
tampshade, so | wanted a thick piece with a coarse finish.

Pimelea spp. (rice flower) was recommended. But | chose Asterotrichion discolor,
(native hemp), because it is a Tasmanian endemic, it is fairly rare, and grows about 2m
each year.

I collected about two bucketfuls of leaves
and twigs cut roughly in Scm lengths with
secateurs. That pile was loaded into my
two big stainless steel saucepans (don't
use aluminium, it will dissolve) covered
them with water, and then added carefully
2 tablespoons of caustic soda per quart of
water. That brew was simmered gently for
1.5hrs, then strained and washed several times through terylene curtain. (The saucepans
have never looked so clean and shiny.)

Asterotrichion discolor

Then | dispersed the greenish pulp in about a quart of water with 1 cup of household
bleach and left it standing overnight. | was happy with the pale straw colour. Then it was
strained and washed again until the bleach smell went. | then put some of the pulp into my
kitchen blender to smash it up more, then mixed the fot with a bucket of water and poured
it onto a firm insect screen. After a gentle press, | left it to dry for about 24hrs. Trials are
continuing.

I'd also heard about dyeing with local plants. So some years ago, | asked a friend,
Margaret Allan, to dye some homespun wool using Eucalyptus subcrenulata (one of our
snow gums). The resultant jumper was one of my best efforts.

For the NWWC talk, | tried dyeing some wool myself. | bought some white commercially-
spun wool. I collected some green lichen, and some Lomatia tinctoria (quitar plant). |
chose the latter plant because it is one of our special plants, and “tinctoria® means “used in
dyeing".

| soaked the lichen in ammonia for about a week, then used the almost-black leaves,
boiling them in water with the wool for about 1hr. The wool came out a pinky-brown colour.

Before using the Lomatia, | treated the wool with two different mordants, alum and
potassium dichromate. Separate hanks of wool were boiled in the separate mordants for
about 1hr, then washed, then boiled for another hour in cut-up leaves of the Lomatia. The
alum mordant produced a, straw colour, and the chrome mordant gave a deep rich
chocolate brown. Salt was added for the last part of the boil to fix the colour.

The colour you produce will vary, not only with the selected mordant, but also with duration
of boiling, time of year and part of the ptant (leaves, fruit, stems, flower or roots).

There are a few books on the subject, or else get in touch with the Spinners and Weavers
Association. Another craft in which people use our plants successfully is in dried flower
arranging, or art with pressed flowers. | have more detailed information on most of the
above crafts, or can put you in touch with someone more practised in the skills required.

over — ___p
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Roo and emu
steaks supplant
Christmas fare

By LEIGH DAYTON

Philip E. Muskett was ahead of
his time. Nearly:100.years ago the
Sydney doctor struggled in vain to
convince his fellow colonialists to
abandon their stodgy Old Country
diet in favour of light fresh fare in
keeping with their new homeland.

No doubt Dr Muskett would
approve of the growing trend
among many Australians to
choose bush tucker, the ultimate
in climatologically sensible
dining. .

And it’s not just gourmets with
a taste for stir-fried witchetty
grubs and bogong moth tartare
who are going bush.

Sydneysiders are rapidly book- -
ing Christmas tables at restaurants
like Riberries and Edna's Table
which specialise in down under
cuisine.

Adventurous diners can tickle
their tastebuds with a range of
foods from roasted wild turkey
stuffed with Illawarra plum and
bunya nut to Pacific oysters and
Tasmanian pepper berry juice.

Other gastronomic temptations
include “plum™ pudding with
macadamia nuts, apple-flavoured
munthari  berries, spinach-like
warrigal greens and smoked wal-
laby, “the marsupial that melts in
your mouth™."’ A

Not only are these foods-taste
treats, they have nutritional quali-
ties that leave many European
plants and animals in the dietary
dust, says one bush foods expert,
Dr Jenny Brand Miller, of the
University of Sydney.

Compared with their cultivated
cousins, they are packed with
protein, trace clements and vita-
mins. The billygoat plum is the
richest known source of natural
vitamin C in the world.

Native plants are also high in
dietary fibre and low in sodium.
The carbohydrate in native roots,
starchy tubers, seeds, fruits and
nuts tends to be digested amd
absorbed more slowly in the
human gut than that from domes-
ticated plants,

These characteristics may have
protected Aboriginal people from
diabetes and heart disease before
the salty, fat-laden European
cuisine was introduced, suggests

Dr Kerin O'Dea, a nutritionist at
Deakin University in Geelong.

Scientists are also discovering
that the meat of emus, kangaroos
and wallabies is as good for
the body as it is for the culinary
soul.

The-flesh from this running,
hopping larder is far leaner that
that of cattle, sheep and pigs, says
Dr Brand Miller; who adds.that
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Cont'd.

8. FOOD

There is a Study Group within S.G.A.P. set up for the purpose of finding edible Australian
plants and developing recipes or promoting the plants. Their latest newsletter arrived just
after my talk, and | was surprised to find that at least one person (in Sydney) has made a
business of supplying Aussie plants commercially. He has about 40 species on his list. It
was as well | was restricted to "plants as food". I've recently acquired a recipe for
earthworm pancakes.

Before you start eating or cooking our plants, you do need to develop some skill in
recognising plants in the wild, at least to the Family level. I've produced an identification
key that would be of great assistance here.

The Family SOLANACEAE ( eg tomato, kangaroo apple) can carry glycoside and alkaloid
poisons. The Families OXALIDACEAE (oxalis) and POLYGONACEAE (eg macquarie
vine) both contain oxalic acid. The Genus Senecio (yellow daisy or firebush) contains
alkaloids. Ferns can destroy vitamin B, and have recently been reported as being potential
carcinogen sources. Fungi (not correctly to be called plants) are so variable you really
have to be careful and know each particular species. Many nuts or seeds contain cyanide,
which can be removed by boiling and washing. And some growth on some FABACEAE
(pea flowers) is poisonous to cattle (so | assume, poisonous to humans). But most plants
are edible - maybe not nutritious, maybe not delicious - but they're edible

a) LEAVES

Leaves have low nutritional value (that's why cows and caterpillars have to eat so much).
But some have a pleasant taste. APIACEAE (carrot and celery tamily) all have
flavoursome leaves. Another tasty herb group is BRASSICACEAE (the cabbage tamily).
Pigface (all types) from the coastal sand dunes have succulent edible leaves. Leaves of
the daisy family, ASTERACEAE, should have a flavour, but I've no experience there. (But
beware of Senecio).

Leaves are more usefut in making a brew (or if you're a health freak - an infusion). Many
are aware of the flavour sassatras, Atherosperma moschatum, adds to a cup of tea.
Correa alba is reported to make a nice brew. | used Leptospermum spp---a logicat
choice since their common name is "tea tree”, reportedly bestowed by Captain Cook for
this particular value. At the talk, | used L.riparium, L. lanigerum, L. rupestre, and L.
petersonii. | cut enough fresh tip growth to cover the bottom of a cup, filled the cup with
boiling i/va_ter and left it to draw. All produce pleasant drinks. ( L. scoparium, our
commonest species is not so pleasant.) The first and last tried at the talk produced a head-
clearing lemon flavour, but the favourite of the night was Leptospermum rupestre, our
alpine tea tree. I've also used leaves as flavouring herbs in cooking.

Baeckea gunniana adds a lemon/ginger flavour to baked lamb when used instead of
garlic. It adds a distinctive flavour to a stew. I've used it in place of mint in a potato salad.
In all cases | cut up young growth tips. Another successiul one in potato salad is
Phebalium montanum. Tasmannia lanceolata (mountain pepper) is a good substitute
for pepper in stews. But the leaf that has caught the imagination of the restaurateurs is that
of Tetragonia spp or New Zealand spinach. They call it Warrigal Greens.It can be eaten
raw; it is good steamed, and makes an excellent substitute for silver beet in your favourite
spinach pie recipe. The plant grows in the sand dunes all around the coast.

b) FLOWERS

The blue flowers of Wahlenbergia spp are edible whole, and add a distinctive flair to a
salad. Wattle flowers are reported to add a distinctive flavour to pikelets. The abundant
nectar from flowers of PROTEACEAE (eg banksia, waratah ) or EPACRIDACEAE (eg
Richea scoparia) can be extracted by the tongue, or by soaking the flower in water. Other
nectar-rich flowers are Kennedia prostrata (running postman) and the grass trees
(Xanthorrhoea spp) atthough some parts of the grass tree can be harmful.

ovep. —bH
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what little fat there is on ‘native
game is mostly polyunsaturated,
thus' essential for normal growth
and development. N

But there is another argumcnt
for substituting barbecued ' roo
for roast pig this Christmas.
These soft-footed animals tread
geﬁtly on the delicate- Australian
S0

Researchers with the CSIRO
Division of Ecology and- Wildlife
estimate that nearly a third of the
nation’s rangeland — two million
square kilometres — has been
damaged by intensive grazing of
hard-hoofed livestock.

Farms filled with gentle-footed
emus are springing up around the
country. The long-term goal is not
just slippery medicinal emu oil but
emu burgers and steaks.

As well, Dr Gordon Grigg, a
biologist at the University of
Queensland, has long argued that
kangaroos, in particular, are the
ultimate “sheep replacement ther-
apy” for treating damaged range-
lands.

Dr Grigg is one of many
biologists and ecologists who
claim that pastoralists could
turn a tidy profit and revitalise
their exhausted land by reducing
the number of hard-hooved live-
stock they run and “harvesting”
wild roos to top up their bank
account.

Dr Grigg says the populations
of eastern and western grey
kangaroos and red roos are so
healthy they could sustain a
controlled harvest. And if roos
were harvested for food, rather
than shot as pests, the number of
animals being killed could be
reduced.

Nearly half of the 3.5 million
kangaroos killed legally each year
end up as carrion.

So it all makes sense. Foods
from the ®“outback deli” are
healthy, tasty and environmen-
tally friendly. And as bush food
supplier Mr Vic Cherikoff puts it,
what could be more uniquely
Australian than tossing a few
yabbies and an emu steak on the
barbie and toasting Christmas
with a glass of chilled Aussie
vino? Bon appetite, mate!

Bunya a nitrogen fixer

The November 1993 issue of the New
Zealand magazine Growing Today has an
article on Stone Pine and Bunya Pine nuts.

i This contains the information that Bunyas are

hosts to blue-green algae which fix nitrogen.

The same behaviour is noted in WA
ZamiaPalms(cycads) —a cross-section right
through the plant and its soil shows a distinct
green envelope surrounding the roots
established plants.




c) FRUIT

Tasmania is a rich source of berries, and all | know of are edible. Be careful with Solanum

laciniatum (kangaroo apple). Some are floury to chew (eg Cyathodes spp, Persoonia

spp), some are bitter (Coprosma spp) but a few are sweet and succulent (eg

SANTALACEAE, the quandong and native cherry family). I've tried a few of the ditferent

native cherry species (Exocarpos spp) raw, and old hands make jam out of the tree

cherry (Exocarpos cupressiformis). The jam | made was from Dianella tasmanica (flax
lity) - a blue-purple flavoursome brew.

My recipe: 500g berries + a half lemon, all uncrushed are
placed in a big casserole and heated for 5
minutes in a microwave, on high.

Add 5009 sugar, stir and cook on medium for
10 minutes.

Stir well to lift undissolved sugar, and cook {
another 10 minutes. Cool and bottle quickly. Dianella sp.

tf you like a jam to set, add either Jamsetta (pectin) or an apple, cored and chopped.

The fruit of two of our conifers Podocarpus lawrencei (plum pine), and Microcachrys

tetragona (creeping pine), are pleasantly sweet when fully ripe.

The seeds of wattles, when ground are mentioned frequently in recipes. And wattleseed

ice cream is restaurant fare.

d) ROOTS AND GROWTH TIPS

These parts of the plant, along with seeds are probably the best sources of nutrition. All

bulbs of terrestrial orchids are edible. Fern rhizomes when crushed and baked were a
staple aboriginal food. Bulrush or cumbungi (Typha spp) roots can be baked. The growth
tips of grass trees are edible, but not recommended, as you kill the whole plant.

For the talk, I dug up some Lomandra longifolia (mat rush) from Deviation Rd and
separated out the white young shoots. Eaten raw, they have a pleasant nutty flavour.

| hope that gets you started.
(Based on a talk/demonstration to the North West Walking Club on 8-3-93)

SHANGHALI — Have you ever
savoured Samphire, sucked on
some South Australian muntries
or bitten into a Kakadu plum?

Shanghai's 14 million popula-
tion had the chance to taste all
three; as well as other native bush
tucker, at an Australian food pro-
motion being held at the Hilton
Hotel. The hotel’s executive assis-
tant manager Mr Josef Sorger said
more than onc tonne of Austra-
lian food was flown in for the ex-
tended feast which features rare
treats in these parts like Tasma-
nian salmon, North Cape barra-
mundi and barbecue Darling
Downs tenderloin.

The dishes were be spiced by
exotic tastes like small red and
green berry-like muntries from
South Australia, salty green stems
from the Samphire ground clover
bush and green Kakadu plums
that grow from Katherine to the
Kimberleys.

Maverick Newcastle chef Mr
Scott Webster, who oversaw the
promotion, described Australia as
a “Garden of Eden” and he has
combed the country’s interior to
find temptations that make
mouths water the world over.

Shanghai locals, who pride
themselves on being more sophis-
ticated and adverturous than the
rest of China’s millions, were ex-
pected to find the hotel prices
rather than the fare a bit rich.

A plate of Banksia-smoked buf-
falo fillct and prawn fritters was
about $A35 while a mound of pas-
sionfruit pavlova doused in King
Island double cream was almost
JAI0.

) December 28, 1994
— TMB

China tries Aussie fare

Touring Australian Trade Min-
ister Senator McMullan opened
the promotion.

Book Review —_

Flora of the Kimberley Region. Edited
byJ.R. Wheeler etal. Deptof Conservation
& Land Management, Perth, 1992. 1327
pages, hardback. *$89.95.

A massive and scholarly compendium of
the flora of the Kimberley region, the most
northemly and distinctive of WA's -floral
provinces.

Weighing almost 3 kilogrammes, printed
with minimum margins, and well-illustrated
with excellent line drawings, this book is of
interest to tree croppers because of its

coverage of WA native fruit
and nut species which have all
their botanical links with
southeast Asia, rather than
with southern Australia.

The book is arranged in
normal botanical fashion, by

plant family, and is as’

complete as modern botanical
knowledge allows. I was most
interested to read of all sorts of
species, typically regarded as
purely exotic to Australia,
which have representatives
within the state. I had not

realized, for example, that there were 4
species of Diospyros (Persimmon family)
native to the State.

Produced by the WA Govemment's
department concerned with wild plants, it is
clearly a subsidized publication — a
commercial equivalent would cost well over
$200.

*Current price of copies from Granny Smith’s
Bookshop, PO Box 27, Subiaco WA 6008.
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