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Dear Members, 

No, I haven't disappeared off the face of the earth, just been 
snowed under with commitments! I hope you will forgive the lack of 
a June newsletter, and enjoy your double issue for October. 

Where should I start to bring you up to date with what's been 
happening? Perhaps with the most recent event and work backwards. 

I'm just back from the SGAP Queensland Region post-conference tour 
to Blackdown Tableland. (The washing machine is labouring in the 
background as I write!) As you know from previous letters, 
Rockhampton SGAP branch hosted the 1996  Conference, and the camping 
trip which followed. 

The conference seemed to go very well, and we were pleased that the 
arrangements generally worked. We followed the format of field 
trips during the day, a talk at night, and opportunities to 
socialize. Some parts of the excursions were guided or structured, 
and others were free-range so to speak. Our first visit was to the 
Kershaw Native Flora Botanic Gardens (where amongst other things, 
participants were presented with a facsimile copy of the 1866  
booklet by Anthelme Thozet, Notes on some  o f  the roots ,  t u b e r s ,  
b u l b s ,  and  f r u i t s ,  u s e d  a s  v e g e t a b l e  f o o d  by the  A b o r i g i n a l s  of 
Northern Q u e e n s l a n d ,  A u s t r a l i a . ,  by the Rockhampton City Council) . 
Monday was spent along the Capricorn Coast, Tuesday around town. 
We visited the Kockhampton Botanic Gardens, enjoyed a short 
Heritage walk along Quay Street, lunched at Mount Archer, then 
walked around two private gardens and a caravan park. (Ralph and 
Themi Atcheson won Best Native Garden, and Tropjcal Wanderer Best 
Accomodation Premises, in the recent Moi-ning B ~ l l e t i l l  Garden 
Competition.) 

Wednesday was spent at Byfiel.d, using Waterpark Creek as our base 
for the day, and Thursday saw us investigating the unique plant 
communities found on flooded Brigalow, serpentenite soils and 
limestone areas. 



Some of the edible species sighted at these areas are listed in the 
Excursions Section. 
On Friday morning the coaches set off for Blackdown, returning 
earlier than planned on Sunday as it was raining, and the road is 
NOT good. 

The bush foods supper held after my presentation (which was 
illustrated with slides by Eric Anderson) on Monday night generated 
much discussion. I have reproduced my paper later in this issue, 
together with some of the recipes used. Ann McHugh made the jams 
(Wild Lime, Finger Lime and Raspberry jam and Capparis, Beach 
Cherry and Blue Quandong jelly), and Jan Sked contributed the 
results of her latest experiments with Candlenuts, both of which 
were delicious. Ann also made the wattle flower pikelets, and 
Aileen Moorehead baked the Macadamia shortbread. I brought the 
wines, a stack of wattle seed dampers, and some sugarhag. We 
bought some commercial bush breads and plain scones and Dawn Pound 
and Carmel Beasley put it all together and organized the serving. 
It was a great team effort, and I think people enjoyed it. 

So much for the conference. Now that it's over, I'll have time for 
other things (I hope) . 
My older son's wedding took place here in June, and the newly-weds 
are now settled into their tiny by Australian standards apartment 
in Tokyo. We had the pleasure of meeting Mikiko's family for the 
first time, and entertaining relatives and friends from all over 
the world. However, as you can imagine, the preparations were 
time-consuming. Things were a little complicated by my daughter 
contracting glandular fever earlier in the year, and my husband 
succumbing to a very bad case of Ross River Virus, which he is not 
yet over, but we've managed. 

After that litany of excuses, I hate to have to do this, but 
subscriptions for the next financial year are now due, and remain 
at $5. I know the timing is awkward, but this is outside my 
control, as ASGAP sets these rules. 

Weather-wise, we've had enough rain to keep the hardy bush plants 
alive, but not to break the drought. A storm just before the 
conference cleaned everything off and greened things up a bit, 
which was good. 

I attended the most recent Study Group leaders' conference in 
Melbourne on 6 / 7  July, and found it interesting and helpful. The 
primary purpose of the meeting was to prepare a handbook for the 
guidance of new (and continuing) leaders, so that the task of co- 
ordinating a study group would not seem so daunting, and the 
practical details would be simplified. We made good progress, and 
the first draft is in the process of being prepared for comment and 
proof-reading. 

Oliver.Carter, in his timely letter, raises a topic that I had 
planned to broach - a proper group seed bank. The previous 
arrangement was not working, mainly because so few people donated 
seed, and partly because Neil and Diane Hoy were so busy. With the 
newest addition to their family, they wish to he relieved of their 
nominal role. This means that the Group is now looking for someone 



t o  f i l l  t h e  p o s i t i o n  o f  Seedbank C u r a t o r ;  t h e  j ob  d e s c r i p t i o n  b e i n g  
more or  l e s s  a s  o u t l i n e d  b y  O l i v e r .  I f  t h i s  c o u l d  be  y o u r  n i c h e  i n  
t h e  S t u d y  Group,  w e ' d  l o v e  t o  h e a r  f rom you.  N a t u r a l l y  t h e r e ' d  b e  
p e t t y  c a s h  from f u n d s ,  t hough  w i t h  SAE's i t  s h o u l d  be  more or  l e s s  
s e l f - s u s t a i n i n g .  The o t h e r  p o i n t  t h a t .  n e e d s  t o  b e  emphas ized  i s  
t h a t  no  s e e d  bank works  w i t h o u t  i n i t i a l  d o n a t i o n s .  S o .  what a b o u t  
i t ?  

The Nonda Plum s e e d s  O l i v e r  s e n t  have  gone  t o  t h e  Kershaw Gardens .  
I h a v e n ' t  h e a r d  y e t  w h e t h e r  t h e y  had any  s u c c e s s  g e r m i n a t i n g  them. 

Thanks  t o  a l l  t h o s e  members who c o n t i n u e  t o  wr i te  and s e n d  i n  a l l  
, s o r t s  o f  i n f o r m a t i o n  from a wide  v a r i e t y  o f  s o u r c e s .  I t ' s  o n l y  b y  

y o u r  p a r t i c i p a t i o n  t h a t  t h e  knowledge " o u t  t h e r e "  can  b e  s h a r e d ,  
and  w e  r e a l l y  a p p r e c i a t e  y o u r  p a r t i c i p a t i o n .  

R e g a r d s ,  

Lenore  L i n d s a y  and  Rockhampton S.G.A.P. 

NEW MEMBERS: 

Welcome t o  t h e  f o l l o w i n g  new members: 

Roger  FIELKE: P.O.Box 1 6 3 ,  P a r i n g a .  S.A. 5340.  
A n n a b e l l e  GREENUP: 90 Duf fy  S t . ,  A i n s l i e .  A . C . T .  2602. 
J e a n  HEGARTY: 3  Nungara S t . ,  Aranda .  A.C.T. 2614. 
J o s e p h  KRAATZ: P.O.Box 1 8 6 7 ,  V i s t a ,  C A .  U . S . A .  92085-1867 
Ky and  Nico: " T o a d h a l l " ,  W y t a l i b a .  Old  G r a f t o n  Rd . ,  v i a  Glen  I n n e s .  

N.S.W. 2370.  
Karen  O'CLERY: " N a r e k " ,  RMB 2132 ,  Wanna Wanna Rd. ,  Queanbeyan. 

N.S.W. 2620. 
R i c h a r d  PEW: 1 A  O r c h i d  Ave., Rosebud West. V i c .  3940. 
B i l l  a n d  B e t t y  WOTHERSPOON: 65 S t r u t h e r s  Kd., Can iaba .  N.S.W. 2480. 

EDIBLE SPECIMENS TABLED AT MEETINGS: 

22 /3 /96 :  C u p a n i o p s i s  a n a c a r d i o i d e s ,  F i c u s  o b l i q u a .  

26 /4 /96 :  A c r o n y c h i a  l a e v i s ,  Amyema s p . ,  Can th ium  c o p r o s m o i d e s ,  C .  
o d o r a t u m ,  C i  t r i o b a t u s  s p i n e s c e n s ,  C u r c u l i g o  c a p i  t u l a t a ,  Dodonaea 
t r i q u e t r a ,  E u c a l y p t u s  p t y c h o c a r p a ,  E x o c a r p u s  l a t i f o l i  u s ,  G r e v i l l e a  
b a n k s i i  , G .  v e n u s t a ,  H i b i s c u s  s p . ,  M e 1  a1 euca  a r g e n t e a ,  P l a n c h o n e l  l a  
c h a r t a c e a ,  S o n n e r a t i a  a l b a .  

24 /5 /96 :  A c a c i a  a u l a c o c a r p a ,  A .  b i d w i l l i i ,  A r y t e r a  l a u t e r e r i a n a ,  
B a n k s i a  i n t e g r i f o l i a ,  B .  robl~r, B .  s p i n u l o s a ,  Bowenia s e r r u l a t a ,  
C l  e r o d e n d r u m  f l o r i b u n d u m ,  Commelina c y a n e a ,  C o r d i a  s p .  , Fl a g e l l a r i a  
i n d i c a ,  M e l a l e u c a  v i r i d i f l o r a ,  P e r s o o n i a  v i r g a t a .  

2 8 / 6 / 9 6 :  A c a c i a  au lacoca l -pa ,  A .  p o d a l y r i a e f o l i a ,  Alectryon 
c o n n a t u s ,  Amyema m a c k a y e n s i s  s u b s p .  m a c k a y e n s i s ,  C a r i s s a  o v a t a ,  
C i  t r i o b a  t u s  s p i n e s c e n s ,  C u p a n i o p s i s  a n a c a r d . z o i d e s ,  Diospyros f e r r e a  



v a r .  g e m i n a t a ,  Dodonaea s p . ,  G r e v i l l e a  l o n g i s t y l a ,  H i b i s c u s  s p . ,  
Me1 a1  e u c a  1 e u c a d e n d r a ,  Myoporum a c u m i n a  turn. 

2 6 / 7 / 9 6  : A1 ectryon d i v e r s i f o l i u s ,  D r y p e t e s  a u s t r a l  a s i c a ,  
E l  a e o c a r o u s  a n g u s t i f o l  i a ,  M e 1  a 1  e u c a  v i r i d i  f l  o r a  . 
23 /8 /96 :  C a l l i s t e m o n  p c ~ l a n d i ,  G r e v i l l e a  "Honey Gem". 

EXCURSIONS: 

A s  many o f  o u r  e x c u r s i o n s  were h e l d  w i t h  t h e  c o n f e r e n c e  i n  m i n d ,  
whe re  we h a v e  v i s i t e d  t h e  same l o c a t i o n  o r  g e n e r a l  a r e a  more t h a n  
o n c e ,  I h a v e  combined t h e  o b s e r v a t i o n s .  

3 / 3 / 9 6 :  P i s t o l  Gap, B y f i e l d :  
25 /9 /96 :  Wet h e a t h  a r e a  n e a r  Sandy C r e e k ,  B y f i e l d :  
25 /9 /96 :  W a t e r p a r k  C r e e k ,  B y f i e l d :  A c a c i a  a u l a c o c a r p a ,  Acmena 
h e m i l a m p r a ,  A .  s m i t h i i ,  A c r o n y c h i a  i m p e r f o r a t a ,  A .  J a e v i s ,  A d i a n t u m  
a e t h i o p i c u m ,  A r c h o n t o p l ~ o e n i x  a 1  e x a n d r a e ,  A r y t e r a  1 a u t e r i a n a ,  
C a l  l i s t e m o n  v i m i n a l i s ,  C a n t h i  um c o p r o s m o i d e s ,  C l  e r o d e n d r u m  
f l  o r i b u n d u m ,  C o r d y l i n e  m u r c l ~ i s o n i a e ,  C u p a n i o p s i s  a n a c a r d i o i d e s ,  
Drypetes a u s t r a l  a s i c a ,  E l  a e o c a r p l ~ s  e u m u n d i  , E.  a n g u s t i f o l i  u s ,  
E u r c ~ s c l ~ i n u s  f a 1  c a  t a r  F i c u s  c o r o n a t a ,  F .  o b l i q u a ,  H i b i s c u s  
h e t e r o p h y l l  u s ,  L a n t a n a  c a m a r a * ,  L i v i s t o n a  d e c i p i e n s ,  M a c r o z a m i a  
m i q u e l l i i  , M e l a l  e u c a  , P l a n c h c ~ n e l l a  c h a r t a c e a ,  P o d c ~ c a r p u s  e l a t u s ,  
P o l y a l  t h i a  n i  t i d i s s i m a ,  P s y c h o t r i a  1 o n i c e r o i d e s ,  R h o d a m n i a  
a c u m i n a t a ,  S t e r c u l i a  q u a d r i f i d a ,  S y z y g i u m  a u s t r a l e ,  S .  o l e o s u m ,  
T e r m i n a l  i a  p o r p h y r o c a r p a ,  D i o s c o r e a  t r a n s v e r s a ,  E u s  t r e p h u s  
l a t i f o l i u s ,  F l a g e l l a r i a  i n d i c a ,  F r e y c i n e t i a  e x c e l s a ,  F .  s c a n d e n s ,  
Gytonopl es i  um cymosum,  L y g o d i  um f l  e x n o s u m ,  Ma1 a i s i a  s c a n d e n s ,  
M e 1  o d i n u s  a u s t r a l i s ,  S m i l a x  a u s t r a l i s ,  S .  g l y c o p h y l l  a ,  A l p i n i a  
c a e r u l  e a ,  B o w e n i a  s e r r u l  a  t a ,  G a h n i a  a s p e r a ,  Lomandra  longi  f o l i a ,  
P i p e r  n o v a e - h o l l  a n d i a e .  

3 1 / 4 / 9 6 ,  1 / 9 / 9 6 ,  & 23 /9 /96 :  Double  Heads ,  C a p r i c o r n  C o a s t :  A c a c i a  
a u l a c o c a r p a ,  A c r o n y c h i a  l a e v i s ,  A i d i a  r a c e m o s a ,  A l e c t r y o n  c o n n a t u s ,  
Can t h i  um c o p r o s m o i d e s ,  C a p p a r i s  a r b o r e a ,  C a r i s s a  o v a  t a  , Ci t r i o b a  t u s  
spinescens, C u p a n i c ) p s i s  a n a c a r d i u d e s ,  Diospyros g e m i n a  t a  , Drypetes 
a u s t r a l a s i c a ,  E u g e n i a  r e i n w a r d t i a n a ,  E u r o s c h i n u s  f a 1  c a t a ,  E x o c a r p u s  
l a t i f o l i u s ,  F i c u s  o b l i q u a ,  F .  o p p o s i t a ,  H i b i s c u s  h e t e r o p h y l l u s ,  
L a n t a n a  camara  *, P l e i o g y n i u m  t i m o r e n s e ,  P o l y a l  t h i a  n i  t i d i s s i m a ,  
P o u t e r i a  s e r i c e a ,  P s y c l ~ o t r i a  d a p h i m o i d e s ,  S t e r c u l  i a  q u a d r i f i d a ,  
X a n t h o r r h o e a  s p . ,  P a n d a n u s  t e c t o r i u s ,  C a s s y t h a  f i l i f o r m i s ,  C i s s u s  
a n t a r c t i c a ,  C .  o b l o n g a ,  G e i  tonopl es i  um cymosum,  M a l a i s i a  s c a n d e n s ,  
M e l o d o r u m  1 e i c h h a r d t i i  , P a s s i f l o r a  s u b e r o s a  *, S m i l a x  a u s t r a l  i s ,  
T e t r a s t i g m a  n i  tens ,  D i a n e 1 1  a  c a e r u l  e a ,  G a h n i a  a s p e r a ,  Tliemeda 
tri a n d r a ,  D e n d r o b i  um d i s c o 1  or, Amyema m a c k a y e n s i s ,  O p u n t i a  
s t r i c t a * .  

5 / 5 / 9 6 :  M t .  J i m  C r o w :  A c a c i a  a u l a c o c a r p a ,  A i d i a  r a c e m o s a ,  A l e c t r y o n  
ccjnna t u s ,  Can thi  um c o p r o s m o i d e s ,  C .  o d c ~ r a  t u m ,  C a p p a r i s  s p .  , 
C o e l  o spermum r e t i c u l a  t u m ,  C u p a n i c ) p s i s  a n a c a r d i o i d e s ,  Diospyros 
g e m i n a t a ,  Dodonaea  v i s c o s a ,  Drypetes  a u s t r a l i s . i c a ,  E u r o s c h i n u s  
f a l c a t a ,  E x o c a r p u s  l a t i f o l i u s ,  F i c u s  o p p o s i t a ,  F .  p l a t y p o d a ,  F .  
v irens ,  H i b i s c u s  h e t e r c ~ p h y l l u s ,  H .  s p l  e n d e n s ,  L a n t a n a  c a m a r a  *, 
L e p t o s p e r m u m  f l  a v e s c e n s ,  M e l a l e u c a  n e r v o s a ,  M .  q u i n q u e n e r v i a ,  
Myoporum a c u m i n a t u m ,  M .  d e b i l e ,  P l  e i o g y n i u m  t i m o r e n s e ,  P o l  y a l  t h i a  



n i  t i d i s s i m a ,  P s y c h o t r i a  d a p h i n o i d e s ,  S t e r c u l  i a  q u a d r i  f i d a ,  
L i  v i s t u n a  clec.ipi e n s ,  C a s s y t h a  p u b e s c e n s ,  C i s s u s  obl onga ,  C .  o p a c a ,  
Commelina c y a n e a ,  D i o s c o r e a  t r a n s v e r s a ,  E u s t r e p h u s  1  a t i f o l i u s ,  
G e i  tc)nc)pl es i  um cymosum, M a l a i s i a  s c a l l d e n s ,  Oxal i s  c o r ~ l i c u l  a  t a ,  
P a s s i f l  o r a  s u b e r o s a * ,  T e t r a s t i g m a  n i  t e n s ,  O p u n t i a  s t r i c t a * ,  E m i l i a  
s c ) n c l ~ ~ i f c ~ l i a * ,  Grwia l a t i f o l i a ,  Nympl~aea g i g a n t e a ,  D i a n e l l a  
c a e r u l  e a ,  Gahni a a s p e r a ,  Lomandra l o n g i f o l  i a .  

2 / 6 / 9 6 ,  8 / 9 / 9 6  & 2 6 / 9 / 9 6 :  Canoona (serpentinite - 8 endemic 
species, none edible): A c a c i a  a u l a c o c a r p a ,  A .  d e c o r a ,  A .  
hol o s e r i  c e a  , Can thi um o d o r a  tum,  Cappar i  s c a n e s c e n s  C l  e rodendrum 
f l o r i b u n d u m ,  Dodonaea 1 a n c e o l a t a ,  Exocarpus  c u p r e s s i f o r r n i s ,  E.  
l a t i f o l i u s ,  F i c u s  o p p c ~ s i t a ,  G r e v i l l e a  s t r i a t a ,  H i b i s c u s  
h e t e r o p h y l l  u s ,  P l a n c h o n i a  c a r e y a ,  P s y c h o t r i a  I o n i c e r o i d e s ,  Lan tana  
camara *, P s i d i  um qua  j ava  *, Xan t h o r r h o e a  johnsonii , Macrozamia 
m i q u e l  lii , C a s s y t h a  fili f o r m i s ,  Convol  v u l  u s  e r u b e s c e n s ,  Eus  t r e p h u s  
l a t i f o l i u s ,  G l y c i n e  cl a n d e s t i n a ,  G .  t a b a c i n a ,  Hardenberg ia  
v i o l a c e a ,  P a s s i f l o r a  f o e t i d a * ,  P a s s i f l o r a  s u b e r o s a * ,  Grewia 
l a t i f o l i a ,  Dialrrella r a r a ,  Gahnia a s p e r a ,  Lomandra c o n f e r t i f o l i a ,  
Panicum e f f  u s u n ~ ,  Therneda t r i a n d a ,  Typha domingens i  s . 
Brigalow remnant on "Cl e a r w a t e r " ,  The Caves : A l e c t r y o n  
d i v e r s i f o 1 . i  urn, A .  c o n n a t u s ,  B r a c h y c h i  ton r u p e s t r i s ,  C a n t h i  um 
o d c ~ r a  t um ,  C a r i s s a  ova  t a ,  C i  t r i c ~ b a  t u s  s p i n e s c e n s ,  C l  e rodendrum 
f l o r i b u n d u m ,  C-'upaniopsis a n a c a r d i o i d e s ,  D i o s p y r o s  h u m i l  i s ,  Drypetes 
a u s t r a l  a s i c a ,  Enchy laena  t o m e n t o s a ,  E u c a l y p t u s  cool abah ,  E x o c a r p o s  
l a t i f o l i u s ,  F i c u s  o p p o s i t a ,  L y s i p h y l l u m  hookeri, Myoporum 
acumina tum,  M .  d e b i l  e ,  M .  d e s e r t i  , Owenia ve l losa ,  Amyema quandang ,  
Cymbidium c a n a l i c u l  a t u m ,  C:apparis 1 a s i a n t h a ,  C i s s u s  o p a c a ,  
D i o s c o r e a  t r a n s v e r s a ,  E u s t r e p h u s  1 a  t i fo l i  u s ,  O p u ~ l t i a  tc)mentosa*,  
P o r t 1 1 1  aca  ol e r a c e a ,  S o l  anum e s u r i a l  e .  

Linlestone area, Olsen' s Caves : A c a c i a  aulacocar-wa, A .  s a l i c i n a ,  
A c r o n y c h i a  l a e v i s ,  A l e c t r y o n  c o n n a t u s ,  A .  d i v e r s i f o l i u s ,  A. 
s u b d e n t a t u s ,  A .  t o m e n t o s u s ,  A i d i a  r a c e m o s a ,  A u s t r o m y r t u s  
a c m e n o i d e s ,  Can t h i  um c o p r o s m o i d e s ,  C.  odora  t um ,  C a p p a r i s  c a n e s c e n s ,  
C. a r b c ~ r e a ,  C a r i s s a  ova  t a r  C i  t r i c ~ b a t ~ s  s p i n e s c e n s ,  C l  e radendrum 
f l  oribundurn,  C o r d i a  d i c h o t o m a ,  C u p a n i o p s i s  a n a c a r d i o i d e s ,  C y c a s  
m e d i a ,  D i o s p y r o s  a u s t r a l i s ,  D .  f a s c i c u l o s a ,  D .  g e m i n a t a ,  D. 
h u m i l i s ,  Dodonaea v i s c o s a ,  D r y p e t e s  a u s t r a l  a s i c a ,  E r y t h r i n a  
v e s p e r t i l i o ,  E u r o s c h i n u s  f a l c a  t a ,  E x o c a r p u s  l a  t i f o l i  u s ,  F i c u s  
f r a s e r i ,  F .  o h l i q u a ,  F .  o p p o s i t a ,  F .  p l a t y p c ~ d a ,  F .  racemosa ,  F .  
virens, H i b i s c u s  h e t e r o p h y l l  u s ,  Lan tana  camara *, Macrozamia 
m i q u e l l i i  , M a l a i s i a  s c a n d e n s ,  P i p t u r i s  a r g e n t e u s ,  P l e i o g y n i u m  
t i m o r e n s e ,  P o u t e r i a  s e r i c e a ,  S t e r c u l  i a  q u a d r i  f i d a ,  C a p p a r i s  o r n a n s ,  
C a y r a t i a  a c r i s ,  C i s s u s  o b l o n g a ,  C .  o p a c a ,  D i a s c o r e a  t r a n s v e r s a ,  
E u s t r e p h u s  l a  t i f o l i u s ,  G e i  t o n o p l e s i  um cymosum,Melodorum 
l e i c h h a r d t i i ,  P a s s i f l o r a  f o e t i d a * ,  P .  s u b e r o s a * ,  S m i l a x  a u s t r a l i s ,  
T e t r a s t i g m a  n i  t e n s ,  Clpuntia s t r i c t a  *, Cc)mmelina cya.nea,  P o r t u l a c a  
o l e r a c e a ,  D i a n e l l a  rev01 u t a ,  Lomandra l o n g i f o l i a .  

7 / 7 / 9 6 :  Holland's property at Wycarbah: A c a c i a  d e c o r a ,  A l e c t r y o n  
conna  t u s ,  A .  d i  versi f o l i  u s ,  B r a c h y c h i  ton r u p e s t r i s ,  C a p p a r i s  s p p .  , 
C .  1 a s i  an  t h a ,  C a r i s s a  o v a  t a ,  C i  t r . i oba  t u s  s p i n e s c e n s ,  D i o s p y r o s  
f a s c i c u l o s a ,  D .  g e m i n a t a ,  D .  h u m i l i s ,  D r y p e t e s  a u s t r a l a s i c a ,  
E u r o s c h i n u s  f a 1  ca  t a r  F i c u s  cppposi t a ,  Lan tana  camara *, L y s i p l ~ y l l  um 
hookeri , Myoporum d e s e r t i  , O p u n t i  a  tomen t o s a  *, Owenia v e n o s a ,  
P i  t t o s p o r u m  p h y l l  i r a e o i d e s ,  P l  e i  qyni urn t i m o r e n s e ,  San t a l  um 



l a n c e 0 1  a turn, Termina.1 i a o b l o n g a  La, T .  p o l - p h y r o c a r p a  , C l i s s u s  
obl onga  , C . o p a c a  . 

4 / 8 / 9 6 :  Kershaw G a r d e n s :  

3 1 / 4 / 9 6 ,  1 / 9 / 9 6  & 2 3 / 9 / 9 6 :  Cool  W a t e r s ,  C a p r i c o r n  Coast: A c a c i a  
a u l  a c o c a r p a ,  A c r o n y c h i a  i m p e r f o r a  t a  , A1 ectryon c o n n a  t u s ,  B a n k s i a  
i n  t e g r i  fol i a ,  Can t h j  um c : o p r o s m o i d e s ,  C a l - i s s a  o v a  t a r  C l  e l -odendrum 
f 2 o r i b u n d u m ,  C .  i l l e r m e ,  C u p a n i o p s : i s  a n a c a r d i o i d e s ,  D ivspy l -CJS  
g e m i n a t a ,  Dodonaea v i s c o s a ,  D r - y p e t e s  a u s t r a l  a s i c a  , E u z - o s c h i n u s  
f a l c a t a ,  E x o c a r p u s  l a t i f o l i u s ,  F i c i ~ s  o b . l i q u a ,  F. u p p o s i t a ,  F .  
p l a t y p o c l a ,  F .  v i r e n s ,  H i b i s c u s  t i 1  a c e u s ,  L a ~ ~ t a n a  c a m a r a * ,  M e 1  a1  e u c a  
q u i n q u e n e r v i a ,  Myc)po.rum a c u m i n a t u m ,  P l a n c h o n i a  c a r r e y a ,  P l e i o g y n i u m  
t i m o r e n s e ,  p o l y a l  t h i a  n i  t i d i s s i m a ,  P o u t e r i a  s e r i c e a . ,  T e r m i n a l i a  
c a  t a p p a ,  A v i  cenni a  m a r i n a  , R r u g u i  e r a  e x a . r i  s t a  t a ,  H . gymnor.11i z a  , 
R h i z o p h p r a  s t y l o s a ,  L i  v i s t o n a  d e c : i p i e n s ,  Pandanus  s p .  , C a s s y t h a  
f i l i f o l - m i s ,  Glycine t a b a c i n a ,  Ipomoea  p e s - c a p r a e ,  Ma1 a i s i a  
s c a n d e n s ,  P a s s i f l o r a  s u b e z - o s a * ,  D i a n e 1 1  a  s p . ,  Lc?mandra mul  t i  f l o r a ,  
Amyema s p .  , A .  m a c k a y e n s i s ,  O p u i l t i a  s t r i c t a .  

15/9/96 & 23/9/96: Capricorn International Resort: A v i c e n n i a  
m a r i n a ,  R r u g u i  e r a  g y m n o r h i z a ,  R h i z o p h o r a  s ty1  o s a ,  A c a c i a  
a u l a c o c n r p a ,  A .  b i d w i l l i i ,  A.  h o l o s e r i c e a ,  A c r o n y c h i a  i m p e r f o r a t a ,  
A .  1 a e v i s ,  A i d i a  r a c e m o s a ,  A1 ectryon c o n n a t u s ,  B a i i k s i a  
i n  t e y r i  fol i a ,  Can t h i  um c o p r o s m o i d e s ,  C a r i s s a  o v a  t a  , C i  tri o b a  t u s  
spinescens, C : l e r o d e n d r u n  f l o r i b u n d u m ,  C .  i n e l - m e ,  C c r d i a  d i c h o t o m a ,  
C u p a n i o p s i s  a n a c a r d i o i d e s ,  D i o s p y r o s  g e m i n a  t a  , Dodc~naea v i s c o s a  , 
Drypetes a u s t r a l  a s i c a ,  E l  a e o c a r p u s  a n g u s t i f o l i a ,  E r y t h r i n a  
ve sper t i l i o ,  E u r o s c h i n u s  f a l c a t a ,  E x o c a r p u s  1 a t i f o l i  u s ,  P i c u s  
c o r o n a t a ,  F .  o p p o s i t a ,  F - o b l i q u a ,  F .  p l a t y p o d a ,  F .  virens, 
G r e v i l l e a  b a n k s i i ,  H i b i s c u s  h e t e r o p h y l l u s ,  H .  t i l - i a c e u s ,  L a n t a n a  
camara  *, L e p t o s p e r m u m  s p .  , M a n g i f e r a  i n d i c a  *, Me1 a 1  e u c a  d e a l b a t a ,  
M. l e u c a d e n d r a ,  M .  q u i n q u e n e r v i a ,  M .  v i r i d i . f l o r a ,  M e l a s t o m a  a f f i n e ,  
Myoporum a c u m i n a t u m ,  P e r s o o n i a  v i r g a t a ,  P l a n c h o n i a  c a r r e y a ,  
P l  e i o g y n i  um t i m o r e n s e ,  P o l  y a l  t h i a  n i  t i d i s s i m a ,  P o u t e r i a  s e r i c e a ,  
P s i d i  um q u a  j a v a  *, P s y c h c ) t r i a  d a p h i n o i d e s ,  S a r c o c c > r n i a  q u i n q u e f l c ~ r a  , 
S t e r c u l i a  q u a d r i f i d a ,  S y z y g i u m  ol e o s u m ,  X a n t h o r r h o e a  f u l  v a ,  
Arch011 t ~ ) p h ~ e l l i ~  a 1  e x a l l d r a e ,  C y c a s  m e d i a ,  L i  v.i s t c ~ n a  d e c i p i  ens ,  
Macrozamia  m i q u e l  lii , Pandanus  tectori u s ,  C a s s y t h a  f i l i f o r m i s ,  
C i  s s u s  a n  t a r c t i c a ,  C .  obl o ~ ~ g a ,  D i o s c o r e a  t r a n s v e r s a ,  E u s t r e p l ~ u s  
l a  t i f o l i  u s ,  G e i  tonopl e s i u m  cymosum,  Ipomoea  p e s - c a p r a e ,  M a l a i s i a  
s c a n d e n s ,  S m i l a x  a u s t r a l  i s , .  C a r p o b r c ~ t u ~  g l  a u c e s c e n s ,  Nymphaea 
g i g a n t e a ,  O x a l i s  c o r n i c u l a t a ,  P o r t u l a c a  o l e r a c e a ,  S e s u v i u m  
p o r t u l a c a s t r u m ,  S C J ~  anum n i g r u m * ,  S u a e d a  a u s t r a l i s ,  T r i  y l o c h i n  
p r o c e r a ,  Cyperz l s  s p p .  , E l  e o c h a r i s  d u l c i s ,  G a h n i a  a s p e r a ,  G. 
si e b e r i a n a ,  T y p h a  d o m i n g e n s i s ,  C c ~ r d y l  i ne  s p .  , D i a n e 1  l a  c a e r u l  e a ,  
L e e r s i a  h e x a n d r a ,  Lomandra longi  f o l i a ,  Phragmi  t e s  a u s t r a l i s ,  
Themeda t r i a n d r a ,  M a r s i l  e a  h i r s u t a ,  D e n d r o b i  urn d i s c o 1  o r ,  O p u n t i a  
s t r i c t a * .  

Australian Food Plants Study 
Group. 
+ Can anyone tell me anything about 
the edibility of the fruit of the climber 
Enlbelia australiana? I have cautiously 
sampled one fruit and my impression 
was that i t  was sweet, juicy and quite 
pleasant, but I do not know of any possi- 
bility of it causing poisoning. Can 
anyone answer this? 

Bowen Capparis. 
* Does anyone know the species name 
given to a Capparis growing near Bowen 
with a fruit like the drawing? 

(I have propagalcd seeds from this 
Capparis. The seedlings are 8cm high at - 
present). 

Grahnn~ Stephen.. 
Chapcl Hill, Brisbanc 



5 Salston Road, 
Greenbank. Q. 4 1 2 4 .  
17/1/96;. 

Dear Lenore, 

You suggested at Ballarat Conf. that our groups exchange 
newsletters; I enclose my latest (Rrachychi ton and allied genera) . 
Collected a yam at Jasper Gorge while digging up (with official 
permission) a Brachychi to11 spectablis. The yam was dormant, nearly 
circular, the size of a large potato, & about 18 ins below ground. 
Sprouted, with 5 shoots, on 31/12/95; planted c. 10/12/95. Large 
palmate leaf, dark green, & crinkled. 

Have another. N.T. yam, & also a vine which has tubers, that I 
collected at. Pine Creek, N.T., in '1989; very vigorous, looks like a 
clematis, dies down in winter, unexciting pale yellow flowers. Am 
enclosing 2 trifoliate leaves & an inflorescence, not properly 
dried. 

Regards, 
Kerry (Rathie . 

# Have included a reduced photocopy of Kerry's mystery vine. Can 
anyone suggest its identity? 

# In the newsletter B-Lethbridge of Clarendon S.A. reports that 
Brachychiton "tap roots of young seedlings are very tasty, sort of 
like coconut." (Ed. 



%/G Garden Court, 
Elwood. Vic., 3184. 
2 2 / 1 0 / 9 5 .  

Hi there! 

I would like to join the SGAP Australian Food Plants Group. I am a 
member of SGAP, and go to Hughesdale meetings. Stephanie Rennick 
told me about the group, and I am extremely interested to hear from 
you. 

I am a horticulturalist, presently doing private gardening around 
Melbourne, and also growing indigenous plants for St. Kilda Council 
and the public through a co-op. However my dream is to move to the 
country and grow herbs and food plants, in the Castlemaine area. 

Recently I was invited to work with a couple of Germans, one a 
scientist and previously a chemical engineer who wants to distil 
oils and make potions etc. I told him about B u r s a r i a  spinosa as a 
UV filter, and he likes the sound of that. I have just soaked some 
in purified water for 3 days, and have begun to put the water on 
myself to observe effects. 

Could you send me any info. on the use of B u r s a r i a  please? 

Yours thankfully, 
Sandra Kane. 

C.A.S. 
Curtin University, 
GPO Perth. 6001. 

Dear Mrs Lindsay, 

I am pleased to see your group listed in the newsletter of the 
Wildflower Soc. of W.A. 

I enclose my sub. and look forward to receiving 
correspondence/newsheet (also visitors) from the group. 

Whilst currently having "no time for anything", I have an ongoing 
and long term interestin the red soil/arid central inland Western 
Australia, and some interest in metropolitan Perth sandplain food 
plants. 

Best wishes, 
Ray (Tauss) . 

* New overseas member Joseph Kraatz writes, "Your newsletter is 
fascinating. I am so surprised that you don't have members here in 
the States such as the Rare Fruit Growers!" 

* New members Ky and Nico mention that they are permaculturalists 
keenly interested in native plants and medicinal herbs. 



P.O.Box 817, 
Indooroopilly. Q. 4068. 
14/2/96. 

Dear Lenore, 

....,,.......... I'm still active with plants. Have got right into 
timber, salvaging and identification. Made some beautiful Syzygium 
luehmannii and S . paniculat.um jam last year. 
I had a great measure of hope from a conference recently in Coff's 
Harbour with ANZSEE (Australian and New Zealand Society for 
Ecological Economics). Also went to a big (200 speakers) one at 
U.Q. on conservation outside Nature Reserves. Was a lot of good 
stuff. When I get some of the papers I might send some. The 
complete book probably won't be out for 12 months. 

All the best for now, 
Garry (Reed 1 . 

P.S. I've enclosed some ANZSEE papers and recent conference 
extracts, and some native timber samples for display by the group. 

21 Smith St., 
Thornbury. Vic. 3071. 

Dear Lenore, 

This letter has been a long time coming - the last few months have 
been pretty hectic - particularly leading up to the ANBIC 
Conference. 

I was hoping to catch up with you at the conference held in 
Brisbane last weekend and talk about ways in which we could develop 
the Southern Network and co-operation with the Study Group. 

I have included two pages of information - these were distributed 
at the recent Conference along with other materials from members of 
the Southern Bush Foods Industry Network. You are welcome to use 
any of it in the newsletter. 

Thanks for all your good work, 
Kindest regards, 

Gil Freeman. 

* We have received notification and information from the Community 
Access Centre for Millicent and Districts regarding their 
Recognised Training Programme in Indigenous Plant Production. 
Their address is P.O.Box 378, Millicent. S.A. 5280. 
Ph. (087) 334720. Fax. (087) 334545. 

The course appears to integrate TAFE modules, and states that it is 
directed towards "special considerateion" groups such as women and 
long-term unemployed. Contact people are Andrew or Anjie. 



A u s t r a l i a n  N a t i v e  Produce  I n d u s t r i e s  P t y  L t d  
N u r s e r y .  
P.O.Box 1 6 3 ,  
P a r i n g a .  S . A .  5 3 4 0 .  

Dear  Mrs L i n d s a y ,  

My company o p e r a t . e s  a  s m a l l  n u r s e r y  i n  t h e  R i v e r l a n d  o f  S o u t h  
A u s t r a l i a  g rowing  n a t i v e  f o o d  p l a n t s  f o r  g rowers  and home 
g a r d e n e r s .  We a l s o  m a n u f a c t u r e  a  r a n g e  of gourmet  f o o d s  f e a t u r i n g  
n a t i v e  i n g r e d i e n t s .  Both t h e s e  p r o d u c t s  a r e  s o l d  u n d e r  t h e  Red 
Ochre  b r a n d .  

I am t h e r e f o r e  q u i t e  i n t e r e s t e d  i n  your  g r o u p  from a  number o f  
v i e w p o i n t s ,  i n c l u d i n g  t h e  exchange  o f  i n f o r m a t i o n  and  t h e  p r o m o t i o n  
o f  t h e  u s e  o f  n a t i v e  p l a n t  and a n i m a l  s p e c i e s .  

We a r e  c u r r e n t l y  r e v i e w i n g  o u r  i n f o r m a t i v e  l i t e r a t u r e ,  and  when 
t h i s  h a s  been  u p d a t e d  I w i l l  f o r w a r d  a  package  t o  you. 

I n  summary, I would l i k e  t o  a p p l y  on b e h a l f  of  A u s t r a l i a n  N a t i v e  
P roduce  I n d u s t r i e s  f o r  i n c l u s i o n  i n  y o u r  s t u d y  g r o u p .  I would a l s o  
b e  g r a t e f u l  t o  r e c e i v e  a n y  l i t e r a t u r e  on t h e  s u b j e c t  y o u r  g r o u p  may 
r e f e r  t o ,  and am i n t e r e s t e d  i n  p u r c h a s i n g  back i s s u e s  o f  
n e w s l e t t e r s .  

I have  e n c l o s e d  some f l y e r s  f o r  y o u r  i n f o r m a t i o n ,  p re -empt ing  t h e  
package  p romised .  

Yours  f a i t h f u l l y ,  
Roger  F i e l k e .  

6 5  S t r u t h e r s  Road, 
Can iaba .  N . S . W .  2480.  
2 4 / 3 / 9 6 .  

Dear  L e n o r e ,  

.,........ We were  v e r y  i n t e r e s t e d  t o  r e a d  a b o u t  t h e  1 / 1 0 / 9 5  
e x c u r s i o n  t o  The Caves a s  we h a v e  been  t r y i n g  t o  a c q u i r e  a  p l a n t  o r  
c u t t i n g  o f  t h e  D e s e r t  Lime (Eremocitrus g l a u c a ) ,  so f a r  w i t h o u t  
s u c c e s s .  

A t  t h e  moment we have  e s t a b l i s h e d  a Bush Tucker  Garden .  The a r e a  
i s  2 a c r e s  and so f a r  we h a v e  p l a n t e d  6 2 0  t r e e s ,  w i t h  a n o t h e r  150 
d u e  f o r  p l a n t i n g  i n  Sep tember .  

Yours  s i n c e r e l y ,  
B e t t y  and  B i l l  Wotherspoon. 



Manna Nursery, 
8 Vanity St., 
Toowoornba. Q. 4350. 
5/5/96. 

Dear Lenore, 

Thank you for seeds of Dianella sp. white fruit. This was much 
appreciated even though it's taken me a long time to reply. 

Planted about half of them in vermiculite. They were barely 
covered and put into the propagation building under intermittent 
misting. They began to germinate in about 4 weeks. Then they were 
ratted! Thought all were eaten, as were quite a few Syzygium sp. 
hybrids and other seeds. 

Right after poisoning the rats we got and still have a mouse 
plague. I now put seed and seedlings on the prop. bench during the 
day for warmth and humidity, and then into polystyrene boxes and 
transport them the 5 km home at. night to protect them from the 
mice. With the near airtight lids on these boxes, both seeds and 
seedlings are OK in them for weeks. At present down here even in 
full sun they do not get too hot, young plants do get some light 
through the box and they are also kept warmer over night. 

However, after planting half of the remaining seed, 2 of the first 
planting came up. The rats missed them somehow! These were 
potted, then one got qrasshoppered! Both of them may yet make it! 

(Later). Started this letter about 2 weeks ago. Some of the 
second sowing of Dianella sp. are germinating now. We have just 
had 18 ins of rain over exactly 4 days ending at 4.30pm today 
(Saturday) and it is still raining! For Toowoomba this must be a 
record for the month of May. Though we had very good rainfall in 
January, there was almost no rain until now , and 3 months with 
very low humidity all the time. Extraordinary! 

Enclosing some seeds of P a r i n a r i  nonda. They come from Iron Range 
on the Peninsula. Believe they are reasonable to eat (the plums 
that is). Do not know how to germinate them or if you have the 
trees growing in Rockhampton. Would like to hear from you later on 
this one, especially if you can yet seeds to grow. 

Did you say M a n i l k a r a  k a u k i  was slow growing? I have several 
plants in pots and they must have grown a total of 4 ins in 2 
years. W o w !  But what do I do to hurry them up a bit? 

Lenore, as the Hoys no longer have the time, would you consider 
asking if anyone would be willing to be appointed as a Seed Bank 
Curator for seed and possibly seedlings of edible native species? 
The Rainforest Study Group has a very good and active person in 
Ipswich. They advertise seeds available in their newsletter and 
also ask for donations. Members send a S . A . E .  for a packet of one 
or more species. They are also encouraging exchanging plants by 
post - like you and I have done. Certainly I would like to get and 
supply seeds, but could not possibly fit in the work of Curator 
myself. hardly have time now to fit in an "eye blink" between 
nursery activities. Having all Australian S y z y g i l ~ m  spp. except S .  
amplum, and some of the exotic ones as well, it is quite a job just 



propagat ing them a l l  from c u t t i n g s .  Then I am reco rd ing  a l l  s o r t s  
of i n f o .  on each one. Though I do have s p e c i f i c  g o a l s  i.n a  
programme of i n t e r s p e c i f i c  c r o s s  breeding of Syzygium spp . ,  I do 
a l s o  a t tempt  c r o s s e s  w i t h  any s p e c i e s  which do f lower  f o r  me i n  
p o t s ,  and w i t h  any  p o l l e n  I can g e t  from el.sewhere. 

T h i s  p l a n t  breeding i s  very  time-conwuming indeed.  I t  t a k e s  on 
average 30 a t t empt s  t o  c r o s s  2 s p e c i e s  t o  g e t  j u s t  one seed .  
Because of mishaps and l o s s e s  from many causes ,  t h e r e  i s  a need t o  
have i f  p o s s i b l e  a t  l e a s t  3 seeds .  Then t h e r e  a r e  exper iments  wi th  
chromosome doubl ing ,  and a t tempted work on breeding Pelargonium 
spp. and e f f o r t s  t o  c r o s s  them w i t h  a  r e l a t e d  genus. Also heaps  of 
o t h e r  nursery  work. I - b e l i e v e  no-one e l s e  i s  s e r i o u s l y  doing t h i s  
s o r t  of breeding work. 

Re t h e  vandalism t h a t  was done h e r e ,  I am now i n  some r e s p e c t s  
beginning t o  ca t ch  up. Some p l a n t s  and exper imental  work are l o s t  
f o r e v e r ,  bu t  t ime marches on and o t h e r  i s s u e s  become more impor t an t  
o r  demand more a t t e n t i o n .  The e f f e c t s  of 245T a r e  s t i l l  i n  
evidence.  A Ficus superba ,  which r e p e a t e d l y  produced buds lower 
and lower down t h e  stem, has  j u s t  d i e d .  Fo r tuna t e ly  I have o t h e r  
p l a n t s  of i t .  A metre t a l l  N e e m  t r e e  i n  an 8 in  po t  would n o t  grow 
f o r  a  y e a r ,  then  appa ren t ly  d i e d .  But about 2 months ago i t  s e n t  
up 3  shoo t s  about 3in  long from below ground. It won' t  grow any 
now u n t i l  about October when t h e  weather s u i t s  i t ,  s o  maybe I can 
g e t  a  few c u t t i n g  from i t  towards t h e  y e a r ' s  end - a  2 yea r  de l ay !  

Back t o  p l a n t  breeding.  I n  s p i t e  of many f a i l u r e s  I am having 
q u i t e  a  l o t  of succes s .  Amazing r e a l l y ,  bu t  a t  a  b i g  inves tment  i n  
work/time. 

Thanks aga in  f o r  t h e  D i a n e l l a  seed .  W i l l  l e t  you know how they  
f a r e .  

Kind r e g a r d s ,  
O l ive r  C a r t e r .  

P . S .  We have now had 22 ins  over t h e  6 day pe r iod .  

"Kalimna". 
RMB 2470, 
Wallacedale.  Vic. 3303.  
2 4 / 7 / 9 6 .  

Dear Lenore,  

J u s t  a no t e  t o  say t h a t  I have almost  f i n i s h e d  my Diploma i n  
H o r t i c u l t u r e  and am looking  a t  what t o  do nex t .  

I ' m  i n t e r e s t e d  i n  growing n a t i v e  food p l a n t s  s u i t a b l e  f o r  t h e  
c o l d e r  south-west of V i c t o r i a .  We have p l e n t y  of good q u a l i t y  
water  a v a i l a b l e ,  heavy black c l a y s ,  pea t  swamp, and l i g h t e r  g rey  
s o i l s  (p robably  more a c i d  than b lack  c l a y  which i s  n e u t r a l  t o  
s l i g h t l y  a l k a l i n e )  on h ighe r  l a n d .  We farm f a t  lambs and beef 
c a t . t l e  a t  t h e  moment on 60 a c r e s .  

Yours s i n c e r e l y ,  
Lenore de G a r i s .  



1 A  Orchid Avenue, 
Rosebud West. Vic. 3940. 
1 4 / 7 / 9 6 .  

Dear Lenore, 

Thank you for my new membership details for the Food Plants Study 
Group, and copy of the last newsletter. It is all very 
interesting. 

I was encouraged to join by my friend Stefanie Rennick. We are, as 
well as SGAP, members of the Southern Peninsula Indegenous Flora & 
Fauna Association Inc. (SPIFFA), and I enclose copies of recent 
newsletters, which we issue each second month, and also a brochure 
setting out our aims and activities. 

I have taken over the job of editor, and also do the botanical 
drawings for the cover. 

I enclose some press cuttings about bush tucker and also an 
interesting article on the origin of the Yam Daisy in Australia. 

You will see an article in our April issue which I put together 
from these and other sources. I understand from Stefanie and other 
SPIFFA members that there are several edible indigenous plants on 
the Mornington Peninsula. 

I must confess that I am only a novice in matters of knowing much 
about Australian native species, and particularly edible plants, 
but I am interested in learning more. 

Kind regards, 
Richard (Pew) . 

"Narek", 
RMB 2132, 
Wanna Wanna Rd., 
Queanbeyan. N. S. W. 2620. 
6 / 9 / 9 6 .  

Dear Lenore, 

I am a member of SGAP Canberra Region and have just nroved onto a 23 
acre bush block on what is known locally as the Queanbeyan 
escarpment, approx. 800 metres above sea level. The previous 
owners grazed a few sheep until last year and I am delighting in 
the return of the native wildflowers, and there is a young but good 
tree coverage. 

My particular interest is in Australian Bush Food plants and one of 
the other SGAP members suggested I join your Study Group. 

Obviously my interest is mainly with plants that can be grown 
readily in this climate, which has many frosts, poor shaly soil and 
about 650mm rainfall. If you are interested I can send you a list 



of  s p e c i e s  t h a t  T w i l l  b e g i n  t r i a l l i n g .  1 wonder a l s o  i f  t h e r e  i s  
any  a v a i l a b i l i t y  01 seeds w i t h i n  t h e  S t u d y  G r o u p ?  

I l o o k  fo rward  to h e a r i n g  from you soon  w i t h  any i n f o r m a t i o n  y o u r  
g r o u p  may have  a b o u t  p l a n t s  s u i t a b l e  f o r  t h i s  e n v i r o n m e n t .  

Yours s i n c e r e l y ,  
Karen O ' C l e r y .  

Again  from t h e  Br-achych i  ton n e w s l e t t e r ,  h e r e  ' s  a b i t  of  b o t a n i c a l  
knowledge t o  h e l p  d i s t i n g u i s h  be tween  2 g e n e r a ,  b o t h  o f  which 
c o n t a i n  s i g n i f i c a n t  A u s t r a l i a n  f o o d  p l a n t s .  

Obvious  d i f f e r e n c e s  between B i - a c h y c h i  t o n  and  S t e i - c u l i a  s p e c i e s  : - 

1. S t e r c u l l i a  have  f o l l i c l e s  w h i c h ,  when f r e s h  and m a t u r e ,  a r e  p i n k  
t o  s c a r l e t  b o t h  i n s i d e  and  o u t s i d e .  B r a c h y c h i t o n  f o l l i c l e s  a r e  
p a l e  y e l l o w  t o  brown t o  black. 

2 .  B r a c h y c h i t o n  s e e d s  a s  t h e y  d r y  a r e  s t i l l .  c o v e r e d  by  t h e  h a i r y  
p e r i c a r p  and  h a i r y  e x o t e s t a  ( o u t e r .  s e e d  l a y e r ) ,  and a r e  h e l d  
i n s i d e  t h e  f o l l i c l e .  S t e r c u l i a  h a v e  a  g l a b r o u s  ( s m o o t h )  
e x o t e s t a ,  and s e e d s  f a l l  f rom t h e  pod a s  t h e y  m a t u r e .  

3 ,  I n  R r a c h y c h i t o n ,  t h e  r a d i c l e  ( s e e d  r o o t )  i s  a d j a c e n t  t o  t h e  
h i lum ( a t t a c h m e n t  p o i n t  o f  t h e  seed t o  t h e  p o d ) ,  and  i n  
S t e l - c u l i a  i t  i s  remote  f rom t h e  h i l u m .  

Eremucitrus glauca (Desert Lime) a 
Description 
Evergreen, upright prickly shrub to small single stemmed tree (2 to 8 m) with rounded crown Grey-green 
foliage, fruits yellow-green 2 cm in diameter, often seedless. 
Natural Occurrence, Climate and Soil Conditioos 
Widespread occurrence in nature. growing naturally in the 200 to 500 mm rainfall areas of temperate S q  
NSW and Qld, on broad range of soil types. Small white flowers in spring. 
Culinary uses 
Fruits ripen in mid to late summer (10 to 12 weeks after flowering). Fruits are used in chutneys, jams, 
marmalades, sweet and savoury sauces, desserts, icecreams and r e k h i n g  drinks. There is rapidly growing 
interest in this plant for gourmet applications. 
Cultivation Comments 
A very hardy arid and semi-arid zone h i t  producing species. Closely related to commercial Citrus. Can'be 
grafted onto a range of Citrus and Microcitrus rootstocks. Slow initial growth (unless grafted to vigorous 
rootstock). On its own roots (seedling), it is moderately tolerant of frost, drought and lime soil conditions (or 
according to particular rootstock). Responds well to pruning and shaping. Seeds sometimes parasitised by gall 
warp. An interesting garden and tub plant. 
Estimated Yield and Gmss Return 
For estimating purposes, under irrigation, at a spacing of 4 x 4 m (625 per ha), an average yield of 2.0 kg on 
be expected in the tifth season after planting. AL a farm gate value of $15 per kg, a gross return of $18,750 per 
ha could be achieved Wider spacings should be used under dryland conditions, and a lower yield (quality and 



Capricomia Cuisine: Bush Tucker in 
Central Queenslalzd 

Lenore Lindsay 

Wild foods have always been sigruficant in Central Queensland. They formed the total 
sustenance of the Aboriginal people; they kept explorers alive, settlers healthy and the 
local kids happily occupied. Today, after a brief resurgence during the Depression and 
WWII, they are being "rediscovered as the basis of a commercial industry, and there is 
renewed interest in them generally as part of our shared cultural heritage. 

Our knowledge of the food plants of the Aborigines is sketchy, relying, as it does, 
mainly on early European accounts, and the oral traditions of the community as a 
whole, which includes Aboriginal, Islander and pioneer sources. Although some use of 
wild foods and medicines was maintained by the local Aboripal people, much of the 
information relating to those from plants has been lost, as they were replaced by other 
items of overseas origin. Our sources include accounts from the Archer family's papers 
and oral histories, the explorer Leichhardtls journals, and the little booklet "Notes on 
some of the Roots, Tubers, Bulbs and Fruits, used as Vegetable Food by the Aboriginals 
of Northern Queensland, Australia" by French botanist Anthelme Thozet 

The establishment of the Dreamtime Cultural Centre and its surrounding gardens on 
Rockhampton's northern outskirts has continued to fuel the renaissance of interest in 
our wild food plants. 

Contrary to popular belief, it is fairly difficult to be severely poisoned by eating plants, 
with a few notable exceptions. Most poisonous plants warn adventurous experimenters 
by their taste, and a few unpleasant moments are the worst one might experience. The 
dangerous plants are those which are both palatable toxic such as cycad seeds and 
some fungi, or in which reaction is delayed, such as cunjevoi. Nevertheless, the prudent 
forager will approach a new and unknown plant cautiously, first rubbing what appears 
to be the edible part on the sensitive skin of the inner wrist or elbow. If, after a 
reasonable time lapse, there is no adverse reaction, it may be touched by the lips or 
tongue, or bitten, but not chewed or swallowed. If all seems well, a little may be chewed 
and swallowed. Then wait at least 24 hours to gauge the body's response before 
sampling larger quantities, or experimenting with preparation and cooking. Obviously, 
some good reference books reduce the number of times this procedure is necessary, and 
a short List of some of those available is included as an appendix. 

Plant foods are generally available only seasonally, and the season for some is very 
limited. Availabihty is also governed by habitat, some ecosystems being richer, or 
offering more variety, than others. From the beaches to the dry interior, each niche has 
its own particular food products, and in this paper just a few typical examples from 
each are mentioned. 

. - - - - 

Qld S.G.A. P. Conference Rockhampton, September 1996 



The Seashore 

The leaves of many of the common succulent plants of the foreshores are edible, raw, 
cooked or pickled. These include samphne (Sarcocomia quinquefzora), seablite (Suaedia 
australe) and pigface (Carpobrotus glaucescens). The fruits of pigface are also known as 
beach bananas because the flesh inside their thick reddish skin resembles a small salty 
banana in both taste and appearance. 

The pandanus (Pandanus sp.) has other uses besides fixing the foredunes. The fruit 
segments may be roasted and the flesh sucked from the base, then split with a 
tomahawk or slmilar implement to extract the small oily seeds. The whitish leaf bases 
may be cooked as a vegetable, and the leaves themselves used for weaving and 
thatching. The leaves of octopus bush (Argusia argenfea) and pisonia (Pisonia grandis), 
common on the offshore islands, may be eaten as either a salad green or a cooked 
vegetable. One of the chefs specialties at the Heron Island Resort is Pisonia Pie. The 
New Zealand spinach (Tetragonia fefragonioides) became so popular in 19th century 
English gardens that it was also known as Botany Bay greens. It is now marketed 
commercially under the more up-market title of Warrigal Greens. 

Where mud replaces sand, mangroves replace pandanus and octopus bush. Aborigines 
ate the "seeds" of the grey mangrove (Avicennia marina) after lengthy preparation. 
Boiled in several changes of water they taste rather like bitter olives. 

Wetlands 

The Darambal Aborigines of the Rockhampton area relied heavily on the surrounding 
lagoons as abundant sources of food. Waterlilies (Nymphaea gigantea) yield edible pods, 
seeds, celery-like stalks and tubers. The nutty seeds of pink lotus (Nelumbo nucifera) are 
also edible. Water ribbons (Triglochin procera) produce many sweet, crisp, small oval 
tubers Like water chestnuts. 

The unusual aquatic fern, nardoo (Marsilea drummondii), produces edible sporocarps. 
Almost every Australian knows that Burke and Wills "starved to death  on nardoo, but 
only recently have we learned exactly why. Both nardoo and musseIs, the freshwater 
staples of the inland, contain an enzyme that destroys vitamin B1. By rejecting the 
Aboriginal methods of roasting the shellfish and wetgrinding and then baking the 
nardoo, which neutralises the toxic enzyme, the explorers eventually died of beri-beri. 
Evidence of the preparation of nardoo is widespread round Padygole (Gracemere), 
where many grindstones remain in situ on the Archer property. 

Paperbarks (Melaleuca spp.) commonly grow round the edges of fresh water swamps. 
The papery bark may be removed in sheets, and has a myriad of uses, including 
preparing and wrapping food for baking. The flowers secrete copious quantities of 
nectar, which may be sucked directly, or extracted by soaking the blossoms in water to 
make a sweet drink. 

- - 
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Woodlarld and Forest 

Fruits are the obvious plant foods of the bush as they are designed to be eaten, and those 
which taste best are often those targeted by fruit bats, whose palates seem much like 
humans. Examples of these include figs (Ficus spp.), Burdekin plums (Pleiogynium 
timorense) and creek lillipillies (Syzygium australe) which also make delicious jams, jellies 
and wines. Smaller fruits with less appeahg  flavours, such as red-jackets (Alectryon 
spp.) and geebungs (Persoonia spp.) are probably aimed at birds as their agents of seed 
dispersal. 

Other fruits which may be eaten raw include those of the blue flax lily (Dianella caerulea), 
blue-tongue (Melastoma afine), raspberries (Rubus spp.) fruit salad vine (Melodorum 
leichhardtii) native mulberry (Pipturis argenteus), and the tiny aromatic fruits of maiden's 
blush (Euroschinus falcata). Cocky apples (Planchonia careya) are better roasted. Along 
the creeks and rivers, the tall Leichhardt tree (Nauclea orientalis) is conspicuous and, in 
season, is hung with grey fleshy fruits like decomposing golfballs with a rather bitter 
taste. The sticky pulp round the seeds of nipan or splitjack (Capparis lasiantha) is 
pleasant eating. The broad-leaved native cherry (Exocarpus latrfolius) is not a fruit at  all, 
botanically speaking, but a swollen stem which is delicious when fully ripe and 
beginning to wrinkle like a sultana. 

Native ginger (Alpinia caerulea) not only bears edible fruits, but the young rhizomes may 
also be eaten, and taste faintly of ginger. Other edible roots are the long or pencil yam 
(Dioscorea transversa) which can be eaten raw or cooked, and the rhizomes of bracken 
fern, (Pteridium esculentum). The boiled shoots, called croziers or fiddles, are emergency 
foods, but should not be eaten in quantity due to the toxins they contain. 

Young roots of candelabra or strap water (Acacia holosericea) are reported to have been 
cooked for food by the Aborigines, and the seeds were milled and made into damper. 
The bottle tree (Brachychiton australe) also has edible roots and seeds. 

The large, matt black seeds of the peanut tree (Sterntlia quadrifida) are delicious, the 
kernel tasting like a cross between a macadamia nut and a peanut. 

The heart of Livistona decipiens can be eaten as palm cabbage, and the young shoots of 
scrambling lily (Geitonoplesiurn cymosum) Like asparagus. The bases of mat rush leaves 
(Lomandra longifolia) taste like green peas, and the sour buds and leaves of Hibiscus 
heterophyllus have earned it the common names of native rosella and native sorrel. The 
flower petals and roots can also be eaten, the tough fibres made string, and 
mucilagenous decoctions treated colds and sore throats internally, and skin problems 
externally. 

Dry land 

Inland, reduced rainfall results in a dramatic change in the landscape, but there is no 
shortage of food for those who know where to look. 

Prickly plants produce wild currants (Canssa ovata) and desert limes (Eremocitrus glauca), 
and winter apples (or dibble-dibbles or amulla - Myoporun debile) may be found 
sp r awhg  through the sparse grasses, or colonising disturbed land. 

- - 
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The seeds of native millet (Panicurn decomposifum) were a staple of the Aborigmes of the 
interior, who ate them milled and baked into damper. Pigweed (Portulaca oleracea) not 
only provided tiny, oily, nutritious seeds, but a green vegetable, whose anti-scorbutic 
qualities were valued by the people of the west well into the 1950's. Early explorers also 
appreciated this property in the leaves of the ruby or barrier saltbush (Enchylaena 
fomentosa), though it's the succulent sweet red fruits of this shrub which are eagerly 
sought. 

Many of the flowers of the more arid lands produce copious nectar, and the various 
species of grasstree (Xanthowhoea) are no exception. The flower stem also provided the 
Aborigines with spearshafts and fnesticks. 

No account of the food plants of the drier parts of Australia would be complete without 
mentioning the ubiquitous prickly pear (Opuntia stricta), whose succulent purple/red 
fruits make such delicious jams, jellies and wines. Though not a native of this country, it 
has been naturalised for many years, as has the Chinee apple or jujube (Zizyphus 
mauritiana) whose small oval fruits may be eaten fresh, cooked, or dried like dates. 

Indigenous Australian foods have always been integrated to some extent in Australian 
food culture. It is certainly true that in Colonial times, those settlers who learned about 
local foods from the Aborigines and used them or who experimented for themselves, 
fared much better than those who did not However, as time progressed and supplies of 
exotic foodstuffs became more accessible, this knowledge was ignored. As transport 
links developed, even country cooks abandoned the use of wild foods which could not 
compete with those of overseas origin in terms of harvestable quantities and culinary 
attention. In the cities they became increasingly difficult to find, until the renewed 
interest in growing Australian plants blossomed in the 60's. 

Perhaps this decade will see a re-integration of indigenous plant foods into a 
contemporary Australian cuisine and from the myriad plants available, at least a few 
commercial crops developed to join the hitherto solitary Australian contribution to 
world foods - the macadamia nut. 

Wattle Seed Damper 

2 cups S.R. flour 
1/2 CUP powdered milk 
1 rounded dessertspoon wattle seed meal 
Cold water 

Place dry ingredients into bowl and combine. 
Mix to soft dough with cold water. 
Knead lightly on a floured board. 
Pat into a flat round, place on a floured oven tray and cut a cross on the top. 
Back at 350°F for approx. 20-25 mins, until it sounds hollow when knocked on the 
bottom. 
Cool wrapped in a tea towel. 

(Lenore Lindsay) 
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Cedar Bay Cherry Jam (Eugenia reinwardtiana) 

Collect your cherries as they ripen and remove the calyx with a sharp knife. Freeze the 
fruit till you have a good quantity. Place your fruit in a jam pan with the juice of a 
lemon. Cover with cold water and bring sIowZy to the boil. Boil for about 45 minutes. 
Allow to cool and remove all the seeds. There is no easy way to do this that I have 
found. Return fruit to the boil and add warmed sugar. This may be "cup for cup" or 
less, depending on taste. Dissolve the sugar and return to the boil and boil for at least 20 
minutes. The amount of lemon juice used adds to the jell and improves the colour, but 
too much will interfere with the natural cherry flavour. Bottle while hot in sterile jars 
and cap tightly. 

(Ann McHugh) 

J 
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Wild  Lime Jam (Erernocitrus glauca) 
I 

1 kg wild limes 
2 litres water 
1 kg sugar 

I 

Remove the stalks from the Limes. Cover with salt water and soak overnight. (Add 1 
tablespoon salt to each litre water). Drain away the salt water. Put limes in a jam pan, 
cover with cold water and bring to the boil. Drain again. Add 1 litre of clean water to 
every 500 gms of limes and bring to the boil. Boil steadily till the fruit is quite tender, 
about 45 minutes to 1 hour. Add the warmed sugar and stir till dissolved. Return to 
boil and boil rapidly for about 20 minutes or until jam shows signs of jelling. Bottle 
wMe hot in sterile jars and cap tightly. 

(Ann McHugh) 

( (Microcitrus austra lasica) 

Use only well matured Limes. Cover with salt water and soak overnight. (Add 1 
tablespoon salt to each litre water). Drain away the salt water. Put limes in a jam pan, 
cover with cold water and bring to the boil. Drain again. Remove both ends. Either 
slice in fine round slices, removing seeds as you go, or cut in half lengthwise and 
remove seeds, then slice finely. You will notice that your knife will be coated with a 
very sticky wax. This can easily be removed by dipping in hot water for a minute and 
wiping on a paper towel from time to time. Cover well with water. These are rather dry 
fruit and jell very well so add plenty of water. Save seeds and ends. Add some water to 
seeds in a saucepan and bring slowly to boil. Remove from the heat and strain this 
liquid into the other fruit later. Bring slowly to the boil and boil for about 45 minutes. 
Add liquid from seeds, etc. before this time. Add warmed sugar to taste and stir tiU 
dissolved - the amount of sugar will depend on the fruit This jam jells really well so 
only add enough sugar to get the right flavour - sometimes less than "cup for cup". Boil 
for about 20 to 30 minutes. Bottle in warm sterile bottles while still hot Cap tightly. If 
keeping for long periods, coat the top with a little melted paraffin wax. 

(Ann McHugh) 
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Wild Raspberry Jam (Rubus fraxinifolius) 

400 gms frozen raspberries 
600 mls water 
Juice of 1 lemon 
500 gms sugar 

Raspberries may be collected and frozen in punnets till you have a good quantity. 
However, after freezing, the fruit are softened and need less cooking time. Add cold 
water and lemon juice to frozen raspberries in a saucepan. Bring slowly to the boil and 
boil gently for about 30 to 45 minutes. Add warmed sugar and stir gently till all sugar is 
dissolved. Return to boil and boil for another 20 minutes. Bottle in sterile jars while hot. 
Cap tightly. 

(Ann McHugh) 

Burdekin Plum Wine 

2 kg plums (Pkiogynium tirnorense) previously frozen , 1.5 kg sugar 
1 campden tablet 
4 litres boiling water 
l/4 CUP yeast starter 
1 level teaspoon nutrient 
1/2 teaspoon pectinase 

Crush the fruit in a clean plastic bucket Add sugar and tablet, and pour on boiling 
water. Mix, cover and cool. When cool add nutrient, pectinase and yeast. 

Stir twice daily for 7 days, then strain into a 5 litre jar with a fermentation lock. When 
fermentation has finished, rack and store. 

Starter yeast: 1 cup orange juice 
1 cup water 
1 dessertspoon sugar 

Boil and cool. Pour into bottle. 
Add one sachet of wine-making yeast. 

May be kept in the frig. Add a teaspoon of sugar and let stand when removing from 
frig, and another teaspoon of sugar and juice of an orange boiled together when 
returning to storage. 

(Lenore Lindsay) 

- - 
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Greening Australia Victoria Inc. 

Indigenous plants of 
Victoria which may be 
grown commercially. 

it also occurs in the Mallee, but there its fruiting is 
less than on the coast. On Mallee alkaline soils, 
this species may have potential if provided with 
extra water. It will grow readily from cuttings, 
perhaps less readily from seed. The fruit of 
Muntries can be freeze dried and makes an 
excellent jam. 

Dr. Beth Gott, 
Department of Ecology and 
Evolutionary Biology, Monash 
University. 

Dr. Beth Gott has been based at Monash Univer- 
sity for the past 15 years researching indigenous 
plants and their traditional uses in south eastern 
Australia. She has established databases for the 
storing of this information. 

Australian flora is largely unique, and although a 
tremendous asset it, unfortunately, has been 
greatly undervalued. In the 1890s there was a 
strong interest in our plant species and their 
value as potentially useful species, but since this 
time, ongoing interest in our flora has not been 
sustained. 

For possibly 60,000 years Koories were depend- 
ent on natural resources such as our native flora. 
However, within south eastern Australia we have 
scant historical records on the traditional uses of 
these plants. 

The importance of cultivation is stressed to all 
, those who are considering using bush products. 

It is essential that areas of natural bushland do 
not suffer from over collection. 

Wild Foods 

Fruits 

Muntries, Kunzea pornifera, is currently 
harvested from the wild. Its fruit, the size of a 
small cherry, is an ideal plant for commercial 
harvesting due to simultaneous ripening of fruit. It 
is a woody ground cover found growing naturally 
on sand dunes and limestone soils. Experience 
at Monash has shown that, although the plant will 
grow well in an ordinary garden, it will not flower 
and fruit unless in full sunlight. It also seems to 
require alkaline soil conditions for greater fruit 
production. It is plentiful along the Coorong, and 

A fruit that one hardly needs to go looking for is 
one of the Kangaroo Apples, Solanum laciniatum. 
Its seeds are spread by birds and the plant can 
colonise suburban gardens. It should be eaten 
when soft and ripe, but like tomatoes, it can be 
picked when beginning to change colour and 
ripened on the windowsill. It has a number of very 
small hard stones as well as seed, but the 
species could respond well to selection of strains 
with fewer stones. It is a large spreading bush 
with attractive purple flowers, and with 
appropriate pruning will live up to 5 years of age. 

For a fruit of higher rainfall areas, the White 
Elderberry, Sambucus gaudichaudiana grows 
well in shade. It is a perennial shrub, growing 
from a tuberous root, and bears large clusters of 
cream coloured translucent berries the size of 
currants. These are sweetish with a mild flavour. 

Tuberous plants 

Native lilies such as Chocolate, Vanilla and 
Bulbine Lilies (Arthropodium and Bulbine 
species respectively) are easily grown. Most of 
them are very attractive small herbs with showy 
flowers. Together with Murnong, they suffer from 
the drawback of containing not starch, but 
fructans - substances similar to those found in 
Jerusalem artichoke, Helianthus tuberosus. 
These fructans are not tolerated in the diet by 
everyone, since they are fermented in the colon 
by bacteria. 

The native orchids do contain an easily digested 
starch, and some of them, such as Nodding 
Green-hood, Pterostylis nutans are very easy to 
grow. In Europe, Orchid roots are still used to 
prepare "salep", esteemed as an invalid food as 
it is easily digested. 

Flavourings 

Native peppers, Tasmania species, are already in 
the market, but as far as I am aware are not yet 
in cultivation. They are suitable for higher rainfall 
and mountain areas. 



Growing Wild Foods, Fibres and Medicines Workshop 

Another commercially available flavouring is 
Lemon Myrtle, Backhousia citriodora, a native to 
NSW and Queensland. This small tree can be 
grown in Melbourne in a protected site (we have 
a good specimen at Monash). It may already be 
grown commercially in NSW. 

- 

Bushman's Bootlace - Pimelea axiflora - as the 
common name suggests this plant has very 
strong fibre which could be used as shoe laces. A 
fine fibre can be stripped from the stem. This 
fibre was traditionally used to make nets. Fine 
nets were made to catch Bogong Moths, a 
traditional food source. 

Wattle seed 
Medicinal plants 

Another neglected floral resource are the wattle 
seeds. They have (on average) about 50% 
carbohydrate (starch and fibre), 25% protein and 
10% fat, which makes them comparable to 
beans. There are over 650 species of Acacia in 
Australia, and over 100 in Victoria, so in any part 
of Victoria it is possible to find local wattles. We 
do have a few species introduced from other 
states, and these sometimes can become weed 
species, such as Acacia longifolia. 1 think it is 
best to first consider if any of your local species 
are suitable for seed. 

Fibre Plants 

Many indigenous plants can be harvested for 
their fibre. These include: 

Spiny-headed Mat-rush - Lornandra longifolia - 
produces a strong fibre ideal for basket making 

Tall Sword-sedge - Lepidosperma elatius - a 
very sharp cutting plant. Traditionally, the lower 
part of the leaf was used in basket making. A 
deep red colour persists at the base of leaves 
and this colour is retained for hundreds of years. 

Poong' ort - Carex tereticaulis grows in most 
areas of Victoria in damp sites. The plant is very 
easily transplanted and it is also a good fibre 
plant for basket making. The stems have very 
strong fibres running along their lengths, allowing 
it to be split into fine long sections, ready to be 
woven into baskets. 

Flax Lily - Dianella spp. The Dianella species 
have variable leaf edge, ranging from smooth to 
raspy, all generally producing a very good fibre. 

Austral Hollyhock - Lavatera plebeia is a species 
with a wide distribution. To obtain fibre, bark is 
stripped off and boiled, the fibre then being pulled 
away from tissue. 

Old Man Weed - Centipeda cunningharnii is a 
plant that grows readily by seed as a summer 
annual or perennial, needing to be kept free of 
frost. Old Man Weed prefers conditions north of 
the Divide, not liking Melbourne winters. It can be 
seen growing prolifically along flood plains and is 
used for many purposes by Kooris. Products 
using Old Man Weed are currently being 
marketed by a company called Koori.The whole 
plant is used to make products such as lotions 
and shampoos. 

Native mints - Mentha spp have a very similar 
smell to Pennyroyals. These plants are very 
easily grown. The commonest is Mentha 
australis, River Mint, which is just as easy to 
grow as European mint. Extremely aromatic, they 
can be used for coughs and colds, as a mint tea 
or inhalant. 

Conclusion 

The Australian flora is unique - 90% of our plant 
species are found nowhere else in the world - but 
sadly we have undervalued its potential. 
Hopefully this will change, and we will not auto- 
matically look overseas for our food plants, but 
will start to look at our own native plants, which 
are already adapted to grow on this, the driest 
continent. 

Anyone wanting further information, can get in 
touch with Beth Gott at the Department of Ecol- 
ogy and Evolutionary Biology at Monash Univer- 
sity. 

The b l~ lb ir~e  lily contaiijs a szueet tuber under Seed. Easy to propagate. 
tlle stalk and its long leaves. n l i s  food source 
ruas availablejor coll~.ction all year. 

Bulbine bulbosa 
(Bulbine Lily) 



Chocolate Lily Scvcral rcstaurallts fcaturc "bush tucker" 
i~lgrcdic~its sucll as bus11 to~~~atocs ,  - Adhropodium Striclum. 
bunya ~luts. le~lloll lllyrtlc, ~lativc oralrgc, 
rosclla and pear, quandong lc~ilo~i aspen, 

1 Hav,arra plu111s and blackapple* a d  
papcrbark (A4clole1rco qrri~~qiriiicr-r~n 0 1 -  

Sa~iiplc ~nc~ lu  itc~ils i~lcludc Paperbark 
Bakcd Lanib with Bunya N u t  Pt~rcca~ld 
Wild Fruit Cl~utney, followed by 

tli  Le~iio~l Aspen Icc- 

ts Nursery in Paringa, 
SA., after Roger's brother Andrew 

p tlie Red Ochre Grill in 

led to the develop~iic~it of a range of 
pastas, chutneys, sauces and otlier 
products, under the Red Ochre label, now 
distributed through Australian Native 
Food Industries. 
The nursery sells a range of food plants 
i l l  501n1u tubes at acost ofabout $2.00. 
A fledgling Heatllcote busi~iess plans to 
bring aboriginal food plants to suburban 
gardens. Five business principals have 
formed a trust co~lipany and received 
assistallce to set up under the govern- 
ment ii~nded Busiriess Advice to Rural 
Areas program. The new venture 
obtained nlucll of its stock fro111 Native 
Food Plants Nursery. The yam daisy. 
Warrigal spinach, bush tomato, kangaroo 
apple and ryeberry are anlong plant 
varieties being grown. 
Trees include Quandong, Lillypilly, 
Broadleaf Paperbark, wattles, acacias, 
gullis and tea trees. 
Vic Cllerikoff, a research scientist in 
nutrition. known as the father of bush 
tucker and founder ofTlle Busli Tucker 
Supply Company, Australia, says 
Australia is Ilome to niore tlian 10,000 
edible plants, herbs, fish, a~ii~lials and 
fruits. He states tliat liis research sliows 
that aboriginals have been proteaing 
tlie~i~selves against disease for thousands 
of years. Some foods protect against 
diaktes, and Kakadu plu~iis contain tlic 
~iiost vitanlin C ofany fruit in the world. 
Many native foods are low i n  fat arid higll 
in co~nplex carboliydrates. 
Useful refcrencc books include: 
"Uniquely Australiall - A  Wild Food 
Cookbook" - V. Clicrikoff. 
"BushTuckcr" - T.Low, a~ld  "IVild 
Foods i l l  Australia" - A.B.& J.Ii!Cribb 

/7,Lhard P,d - 

PHARMACEUTICALVALUB OF 
NATIVEPLANTS 
As nativc plant lovers we focus on 
flomritig species, but Australian flora 
includes marine, aquatic and terrestrial 
a lge,  and tlie astonisllly diverse fungi 
that live in association with the rook of 
ncarly all of our native plants. 
In China and India, and to a lesser extent 
in Europe, a very long tradition exists of 
usiag plants to treat illnesses. Tllc book 
"Wild Medicine in Australia" by A.B. & 
J. W.Cribb and "Busl~foods" by Jennifer 
Isaacs, provide useful reference for those 
investigating plants for llledicinal use. 
A significant number of plants fro111 the 
fanlilies of l{rrpl~or-biacene, /lstcraceue, 
I~utaccae arid Goodertiacene are known to 
co~ltain biologically active compounds 
wit11 cxisling proposed, or potential. drug 
use. 
More tllan 20 pla~its on tllc Mor~iington 
Pcnirlsula bclong to these families. This is 
aliotllcr vital reason wliy we all ~iiust figlit 
to retain and rllai~itai~l tlle fill1 diversity of 
pla~ils in our region. The lack ofaware- 
~iess by local government and State 
aulllorities, poor planning and careless- 
ness call ~ i ica~i  tlie loss botli of species 
and u~itold future potential resources. 
I n  llic U.S.A., before tlie anti-cancer d n ~ g  
Taxol was discovcrcd in the bark oftlle 
Pacific Yew. ~nuch of tlic stock was lost by 
clear-felling. A resource worth nlaly 
Ilu~ldreds of niillio~ls of dollars was lost, 
well in cxccss of tlic Iiarvcs(cd ti~liber 
valuc. 
Dr. C.C.j.Culvc~ior (fonlierly a Cllicf 

I\cscarcli scic~ltisl with tllc CSIRO), 

'2 4- 

author of "Plants for Medicines" has 
written to the Com~i~issioner of tlle 
Moniington Pe~lillsula Sliire Council 
(2312195) urging that Council support 
activities of groups such as ours, and 
e~ilpliasizing the i~liportance of retaining 
the full diversity of our indige~ious plants. 
"Bio-prospecting" is the science of 
searching for new drugs fro111 flora, algae, 
fungi etc. 
The Madagascar periwinkle yielded two 
drugs, Vincristine and Vinblastine, usedto 
treat leukaenua and bowel cancer. 
Concurvone, a compound extracted fro111 
tlle W.A. Cono.Tpernlutn species, seellls 
potentially a rllost potent anti-AIDS 
compound, and Catanosperll~ine, a 
colnpound fio~ll the rainforest tree, 
Calu~~osper~?~ut?~ au.vlruljs, also exliibits 
strong activity against the AlDS virus. 
Some research on Petii~isula plants has 
been carried out. The sundew carnivorous 
plalils (13,.osernspccies) have been show1 
to co~itain powerful antibacterials, and 
have potential as antivirals. 
Due to tlie emergence of new viruses and 
(existing) drug resistant bacteria and fungi, 
i t  is extre~llely imprtant to ~iiaintain 
diverse flora resources on the Mornington 
Peni~isula and elsewhere. A drug of the 
value ofTaxol waits to be discovered! 

BUSHTUCKER 
Tlierc is nowa growing interest in illcorpo- 
rating ilidigcrior~s native food plallls illlo 
our cuisine mainly in tlic for111 of 
flavourings, chutneys, ja~ils, sauces and 
edible sceds and nuts. 



Daisy o ers ne 
eory o trave 

Bv GRAEME O'NEILL 

A DUTCH researcher 
has solved a botanical 
mystery surrounding 
a dandelion-like plant 
that was a dietary 
staple for Victoria's 
Aborigines in pre- 
European times. 

In tracing the origins 
of the yam daisy, Micro- 
Seris Ianceolata, molecu- 
lar blologist Kitty 
Vijverberg, of the Unlver- 
s l ty  of Amsterdam, has 
wcovered what may be 
an unpardelled tale of 
l ong-distance dispersal 
by a plant species. 
. Microseris lanceolata 
1s an orphan species, the  
sole  Australasian rep- 
resentative of a genus of 
daisy-like plants that  
clearly evolved in North 
m e d c a ,  which has 17 
lhicroseris species. 

The AustralIan 
Species, which also oc- 
curs in New Zealand. 
appears t o  be closely 
p l a t e d  to two American 
species, indicating that  
t t  is a relatively recent 
t rnmigrant. 

As an  extreme ex- 
m p l e  of disjunction - a 
long-cPlstance split be- 
tween members of the 
same  genus - the yam 
daisy challenged botan- 
hsts to  explain how it 
managed to  traverse 
almost 13,000km of Pa- 
cific Ocean to reach Aus- 
tralia. 

Geologists long ago 
discarded the  idea of 
ancient land bridges 
across the  Pacific in 
favor of continental 
drift. 

As a relatively recent 
W g r a ? t ,  the yam 
d a s y  arnved long after 
South America parted 
company with Antarc- 
t ica and Australia some 
70 million years ago, 
severing any direct over- 
land route. 

Ms Vijverberg, who re- 
cently visited La Trobe 
University to  give a sem- 
mar on her research, has 
offered an  explanation 
that  shows science can 
sometimes be more re- 
markable than fiction. 

She compared the 
DNA of Australia's "or- 
phan" M~crosens w t h  
that of ~ t s  Arnencan rela- 
t~ves  and conlinned they 
are closely rclatcd - so 
closely that M.larlceo 
lata could not have ar 

Orphan species: I t  is believed the yam daisy's life711 Australasia began with a 
single seed carried across the Pacific on the feothers of a migratory bird. 

rived in Australia much 
earlier than a d o n  
years ago. 

That rel;itively recent 
arrival explains why 
there arc not more 
locally evolved species 
in Australla. 

However. La Trobe 
University plant ecol- 
ogist Dr Neville Scarlett 
says local evolution has 
produced at  least one 
distinctive form that 
may m e r ~ t  recognltlon 
a s  a new species 

It was I l r  Scarlett who 
introcluctntl Ms Vijver- 
berg Lo t.hr Austral~an 
speclcs Wl111(- sl.~ltly~rl;: 
rcrnn;~~ll. ~ ) O ~ ~ I I : I L I O I I S  
west ol  :.l~~ll!oi~rrlt.. t i ( #  

coll(~c:Lr~tl , i > c y l  ;incl scnt. 

it to her a t  the  Univer- 
sity of Amsterdam for 
genetic analysis. 

Australian botanists 
recognise several forms 
of Microseris lanceo- 
latp. These include the 
tutjerous-rooted form 
Aborigines prized a s  a 
vegetable; another with 
a deep tap root; a third 
form from Mt Buffalo; 
and a distinctive form 
from northern NSW. 

Dr Scarlett believes 
the fourth form may be 
a good species. 

I t  has a much finer 
pappus, the parachute- 
11kc structure that  helps 
tlandclion sccds dis- 
pcrsc in thc wind, and it 
tlnos not, hybi-itlisr with 

the tuberous-rooted 
form where they grow 
together. 

Once widely distnb- 
uted across the basalt 
plains west of Mel- 
bourne, this form is now 
confined to a few un- 
grazed roadside verges 
and is classilied as en- 
dangered. 

Ms Vijverberg says 
that beneath these dif- 
ferences, the .Australian 
and New Zealand 
species are closely re- 
lated genetically, form- 
ing a single complex. 

The New Zcaland 
plants rnay represent 
rnore ~.rcf!nt tlispcrsals 
frorri /\ustralia, alter 
strnnr: w111d.s loftrd thc 

seeds across the  Tas- 
man Sea. 

But Ms Vijverberg's 
most intriguing dis- 
covery is t ha t  the 
Australasian species are 
of hybrid origin - they 
all have four sets of 
chromosomes, rather 
than the  normal two of 
the American species. 

The two pairs of 
chromosomes differ 
from each other. 

Ms Vijverberg believes 
they arose from a 
chance hybridisation 
between two different 
parent species from the  
American west coast - 
an annual species and a 
deep-rooted perennial 
species. 

There is no  trace of 
the hybrid in America, 
indicating i t  died out 
aRer being unable to 
find a secure ecological 
niche where it did not 
have to compete with 
the parent species. 

Ms Vijverberg is con- 
vinced that ,  because of 
the lack of genetic diver- 
sity in the  Australian 
species complex, the 
original dispersal event 
may have involved a 
single seed. 

This could have been 
carried 2cro.s: the Pa- 
cific on the feathers of a 
migratory bird such as a 
muttonbird (short- 
talled shearwater) or  
Wilson's storm petrel. 
Both commute between 
Australia and the  west 
coast of North America 
on migratory flights. 

Before European set-. 
tlers brought their graz- 
ing animals to Victoria. 
the yam daisy or "mur- 
nong" was abundant and 
widespread in open 
woodland environments. 

Early historic ac- 
counts report t ha t  the 
plants were so dense on 
the ground that  they 
clogged the wheels of 
drays. 

The yam daisy is 
hlghly palatable to 
sheep and cattle and 
virtually disappeared 
from the landscape 
within a few years ol 
Melbourne being 
settled. 

Its scarclty contnb- 
LI Led to malnutrition 
among local Aboripnal 
tribcs. lorc~ng them Into 
clcpr:ndence on white 
sc:ttlcrs 



TARNUK BUSH FOOD AND FLOWERS 

TARNUK BUSH FOOD AND FLOWER FARM consists o f  f o u r  acres 

of hazelnut  o rcha rd  and  nat ive garden, and  n ine acres wh ich  is 

being d e v e l o p e d i ~ a  'food forest'. We enjoy t h e  deep, fe r t i le  soil a n d  

rolling hi l ls of t h e  'blue gum' coun t ry  o f  t h e  Strzelecki ranges in 

South  Gippsland, w i t h  cool temperate c l imate and  a n  annual  1100 

mi l l ime t re  ra infa l l .  Three dams cover a t o t a l  af perhaps one acre. 

O u r  m a i n  focus is  o n  edible p lants t h a t  a re  indigenous t o  southern  Australia, 

w i t h  t h e  add i t ion  o f  some t h a t  m a y  accommodate t o  local conditions. T h e  ga  

which  was begun in a small  way  in 1988, n o w  includes specimens of  a b o u t  s i q  edib 
species and we are  adding t o  these al l  t h e  t i m e  as we find new plants we w o u l d  l ike t o  

experiment with. Many have been inc luded in t h e  plant ings f o r  in teres t  only, as t h e y  

are not well suited to cu l t i va t ion  in th i s  area, a n d  some are unl ikely to  b e  

commercia l ly  v iable under  any  circumstances. However a smal l  n u m b e r  m a y  p rove  to 

be so here  in Sou th  Gippsland in t h e  longer te rm.  

We already g r o w  t h e  species l isted below in commercial quantities, or hope t o  do so in 

t h e  near  fu ture .  A l l  are incorporated i n t o  mixed plantings, a n d  mos t  w i l l  have a place 

in t h e  ' food forest'. We are p lann ing th i s  as a polycul ture with Eucalyptus gunnii as 

t h e  m a i n  species, complemented by Acacia ret inodes and  Tasmannia lanceolata. We 

are beginning to  fill t h e  p lant ing  out according t o  microcl imate f r o m  t h e  fo l l ow ing  list, 

w i t h  t h e  add i t ion  o f  some local ly indigenous bird and  insect a t t rac t i ng  plants. 

Acacia melanoxylon 
Acacia ret inodes 
~ r t h r o p o d i u m  sp 
Backhousia c i t r i odo ra  . 

Bi l lard iera scandens 
Correa alba 
Dianella longi fo l ia 
Eucalyptus gunnii 
Mentha austral is 
Prostanthera incisa 
Prostanthera ro tund i fo l i a  
Sambucus gaudichaudiana 
Tasmannia lanceolata 
Tetragonia tetragonoides 
Tr ig loch in  procera 
Typha  sp. 

Blackwood 
Wir i lda  
Moun ta in  vani l la  lily 
Lemon myrt le,  lemon i ronwood  
Common appleberry 
Whi te  cowea, Cape Bar ren tea 
Pale f lax lily 
Cider gum 
River mint 
Cut- leaf m in tbush  
Round-leaf m in tbush  
White elderberry 
Mounta in  pepper 
Warr iga l  g reendsp inach 
Water r ibbons 
B u l r u s h  

Seeds 
Seeds 
Tubers  
Leaves 
F ru i t s  
Leaves 
Berries 

Sa P 
Leaves 
Leaves 
Leaves 
Berries 
Leaves, berr ies 
Leaves 
Tubers  
Shoots 

PH Er FAX 0 3  9416 7 1 5 0  
P H  056 598 238  



SOUTHERN BUSHFOOD NETWORK 

The necd for aSOUTHERN BUSBFOOD NETWORK has 
evolved through a series of conferences and seminan held 
throughout Victoria during 1995 and 1996. There has been a wide 
variety of interests represented at these m d n g s :  people with an 
interest in our Koorie heritage. those interested in native planls, 
growers, cooks and caterers or a combination of these. 'fiese 
diverse groups all had a common interest - the potential for a 
bushfood industry to evolve based in southern Australia (mainly 
Victoria and Tasmania), and a f o r d  means of networking on a 
systematic basis. 

At a meeting of a limited number of growers and producers of 
bushfood products who had expressed interest in being more 
involved in the commercial side of the industry tha-e was a decision 
to formally establish the Southern Bushfood Indilstry Network. 

A formal submission to AusIndustry (a section of the Commonwealth Government) has been succesful. with 
funding beillg offered to subsidise a feasibility study of how a southern industry network may evolve. If the 
J3st phase proves.fruitfu! later phases wodd actually form and operate he indusq  grouping. based on the 
findings of this study. 

The interim aims of this network have been set out as follows: 

The network participants are interested in developing a viable, long term commercial position for the 
bush plants and food industry through the establishmint of supply linesfrom growers to producers and 
the development of marketing activities as the basis frorn which the bush food industry will become 
established in Victoria, and in a position to support commercial operations for damestic and export sales. 
Specifically the Bush Plants and Food Business Network is concerned with exploring business 
opportunities at the feasibility or business planning stages, including: 

coordnation ofthe investigation of demand for processed bushfood productsfrom plant materials 
0 development of an i ndusq  code and recognition of Koorie involvement 

assistance with linking growers tofood producers 
developrrtent of a strategic planfir the industry in the southern region of Aurtralia 
developtenr of an irlfonnation networkfor individuals and groups interested in the bush food area 
establishment o f  a consrrltancy process within the indusrry to ensure char enquiries are prq~eri: 
handled and that the energy and goodwill of rhe bush food enthusiasts (scientists, plant growerlr,food 
producers, promoters of the concepts) are adequately rewarded and not eroded 
establishment oflinks to regional and mtionaf bodies associated with burhfmd, and 

* encouragement of research and developnlent info bushfood production and marketing. 

In broad tenns rhe network participants wish to proceed towad the development of a strategic plan for the 
industry in which they con all participate and which will provide ultimatz benefts to the Australian 
economy through the c.reation of u demand for products (retail and food services) both within Australia and 
overseas as well as a market in a bushfood related eco-tourirm industry. 

Thc participants seek to build the industry and production codes ofpractices which promote 
environmental sustainability, a contribution to land rehabilitution and habitat preservation. 

The participants wish to explore systems whiclr recognise the Koorie culture and heritage, provide for 
Koorie invoivement and remunerate theirprticil,ation in the production and promotion of bushfoods. 
This could involve systenu of accreditation or royalties for busllfaodr collected and processed by 
traditional methods under Kmrie supervisior~. 

There is still an opportunity for other individrds or groups to indicate an interct in participation in the 
industry a1 though the first phase will be based on decision making by the groups who were part of the 
submission. 

The network, however has two levels of participation: 
involvenlent in the cormnercid side as part of an industry grouping and 
membership of an association reccivilig the newslettcr 

To re@,ster interest in joining an expanded industry grouping andlor receiving the newsletter. pmple should 
contact Gil Freernau through 03) 94 16 7 150 - usilig the answering machine if necessary. 



PROPAGATION OF KOORIE PLANTS 

Mark Adams 
Local, Native Flora 

Growing local plants 

Growing bush tucker or Koorie plants can be an interesting and fruitful experience. Local 
species grown from local plant material will prove to be the most successful to grow because 
they adapt in a site better to local conditions. e.g.. salt laden winds, and are better able to 
withstand predator attack by indigenous insects etc. In addition, local plants do not tend to 
become weeds as many non-indigenous native and exotic plants do. A good example of a non- 
indigenous native plant which is a weed is Pittosporum undulattlm (Sweet Pittosporum) which is 
indigenous to the east of Western Port Bay. 

By growing local plants, we are helping to preserve and increase populations of local strains (or 
gene pools) of these plants. Foreign gene pools can cross-pollinate with local varieties and 
thereby "pollute" our local gene pools. example of where this may occur is with the com- 
monly planted Hardenbergia violacaea (Purple Coral-pea). 

Growing local plants increases the habitat of local wildlife and helps to improve the aesthetic 
value of our region. Every part of Australia has its own local character and the natural vegeta- 
tion forms part of that identity.  heref fore, by propagating local plants we reinforce that special 
character that exists in our local regions. A good local example of this is the heathland around 
Frankston and Langwarrin. and the coastal shrublands of Mt. Martha. 

Methods of Propagation 

Plants can be grown from seed quite easily, however permits are required depending on where 
you are collecting the seed. On all public land, you will require permission from the 
Department of Conservation and Natural Resources and the land manager (ie. the Ranger-in- 
Charge). To collect seed off private land, you only need the consent of the land owner unless the 
plant is found in a community declared as critical habitat under the Flora and Fauna Guarantee 
(FFG) Act. . . 

Extreme care should be taken not to damage plants or to sprcad Cin~amon F~ngus from one site 
to another. Boots and car tyres should be cleaned with a fungicidal detergent (1.5% solution). 
All things that have come into contact with the soil should be drenched before moving from one 
site to another or even before you leave if you happen to have Cinnamon fungus on your 
property. The spread of this plant pathogen is ocurring at an alarming rate. It is present at The 
Pines Flora and Fauna Reserve in Frankston, the Cranbourne Botanic Gardens, and the Arthurs 
Seat and Greens Bush State Parks. 



Many bush tucker and other Koorie plants are easy to grow from seed. Some species do not 
require any treatment but ripe seed is essential. Generally when you can see that the seed 
capsule (fruit) is fully formed and sometimes the seed is about to fall onto the ground or blow 
away in the wind, then it is usually ripe. 

Species not requiring pre-treatment include: 
Lomandra longifolia, Erzchylaena tomentosa, Ez~calyptus spp., Allocasuarinn spp., Melalet~ca spp., Poa 
spp., Danthonia spp., Triglochin spp., SchoenopIecftts spp., EIeoclraris spp. and Dianella reuoluta var. 
breuiculmis. 

Species requiring scarification (boiling water over the seed, then allowing it to soak) include: 
Acacia spp. (most species), some members of the Pea family, eg. Indigofera australis, AotuS 
ericoides, Kennedia pmtrata. Species requiring hot water (70-90%) include other members of the 
Pea family [eg Bossiaea spp.). 

Other methods incIude smoke treahnent, sandpaper treatment, chemical scarification, w a r n  
moist treatment, harvesting very slightly immature seed, leaching, soaking, storage, removal of 
part of the seed, singing over a fire, cold storage treatment. 

Seeds are sown in a mix of 3 parts coarse river sand and one part perlite or cocopeat. Sow the 
seed generally to the thickness of the seed deep. There are exceb -tions eg. many Daisy family 
plants are sown on the surface as can Bursarin spinosa. 

Cuttings, divisions of rhizomes or stolons etc. can also be propagated in a similar propagation 
mix, however they must be drenched in a fungicide such as "Fongarid" or "Alliet" at the 
recomended rate to kill dry plant pathogens (e-g. Cinnamon fungus) or their spores. Soil 
should be washed from the roob of these divisions before leaving the site. 

Similar permits are required in order to take cuttings and divisions. Very small amounts (less 
than 1%) of the plant should be taken when collecting cutting or division material. Cuttings or 
divisions should be taken as the last resort only and should be taken in small quantities (if 
possibIe less than*25% of all plant material on a site). 

Arthropodium milleflorum 
(Pale VanilIa Lily) 

Often Jotrrrd in yntclres, the nun-starchy 
tttbers rvl~icll are close to Ilte roots of this plant 
were collected and eaten after roasting. 

E O S ~  to propop tej-0111 seed. 

Tile Kuories used this plant in the same way as 

Burchardia umbella fa 
(Milkmaids) 

Secd. D1fic111t to propagute. 8;. 



by David No21 

Fruits of the Rain Forest: a Guide to 
Fruits in AustralianTropicaI Rain Forests. 
Text by Wendy Cooper, illustrated by 
William T Cooper. Published by RD Press, 
NS W. 327 pages. Hard Cover. *$70.00 

This is a superb and unique new book put 
out by h e  local book publishing unit of 
Readers Digest. 

Quality of reproduction of h e  beautiful 
and detailed colour paintings is firsl-class. 

This enables them to be used with some 
confidence in identifying fruits picked up 
from the forest floor. However, the 'fruits' of 
the title is used in the botanical sense, rather 
than implying they are edible, and the author 
cautions against random sampling of 

Red Ochre Plant Collection 

'Kosciusko' Slender Mint*- a vane9  ofnative mint 
selectedfor its great taste. 

Wild ~ a s i l * -  an aromatic perennial herb. 

Lemon Myrtle*- attractive lemon scented leaves for 
Javouring, and a rekeshing tea. 

'Rivoli' Muntries - creeping small shrub with crisp 
apple flavoured fruit. 

'Southern Ocean' Sea Parsley - small perennial 
with celery flm~oured leaves. 

Bush Tomato - stttall shrub with j-uit eaten either 

fresh, dried or ground to a spice 

Quandong - small free with task bright crimson Pui! 
oJen known as the wildpeach. 
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attractive specimens without positive 
identification of its edibility. 

This is a large-format book. In the main 
body, each right-hand page shows the colow 
paintings of the h i t s  alone. The left-hand 
page gives information on each species: 
botanical name, fruit description, season, tree 
habit, leaf type, distribution, uses and. 
edibility if known, and species with which it 
might be confused. Also shown are line 
drawings of the leaves and leaflets. 

Over 600 species are covered, including 
many I have never seen illustrated before, or 
even heard of. For example, shown on the 
cover of this issue of Quandong is a 
reproduction of Hicksbeachiapilosa, the Red 
Bauple Nut. 1 was familiar with 
Hicksbeachia pinnatifolia, also called Red 
Bauple or Bopple Nut or Rose Nut, a 
macadamia relative with an edible nut from 
northern NSW, but did not know of this mre 
northern relative (also edible). 

While all the species shown are native to 
northern Queensland, this does not mean that 
they are unsuited to other places. More than 
100 of the species are found native further 
south, some as far as Victoria, and 
experiments have shown that many of these 
assumed "tropical" species will grow well 
outdoors in Perth if the right conditions are 
supplied. 

This wonderful  book is highly 
recommended. 

Wamgal Spinach - sprawling evergreen 
groundcover with emeraldgreen leaves to be eaten either 
as a vegetable or in salah. 

Riberry - beautiful evergreen tree with red/ruit tasting 
like cloves and spice. 
Native Pear - rwining climber with edible creamy 
flowers and de/icious green frui I. 
Wirilda Wattle & Elegant Wattle - these shrubs 
proaiice waffle seed: an earthy, nurr_vjlavoured spice. 

Kurrajong - large tree with pods containing seeds 
suitable for making flour. 

Australian Native Produce Industries propagates native 
planls for growers, retail nurseries and the home garden 

at i /s  wholesale nursery at Renmark. Ifyou would like 
more information or a complete species list 

phondfm 085 951611. 

Jusr released Sprit~g 1995 


