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NEWSLETTER

NUMBER 30. JUNE 1997.

323 Philp Ave.,
Frenchville.
Qld. 4701.
30/6/97.

Dear Members,

It is with a great sense of sadness and personal loss that I let vyou
know of the death earlier this year of long-time study group member
E.E.Dietsch. Dick was a verv active member with a wide range of
interests, and he bore with fortitude the increasing limitations
forced on him by his declining health during the last few years.
Anyone lucky enough to have seen the magnificent Food Plant Study
Group display at the Sydnev ASGAP Conference in 1993, which was
organised by Dick, will have some idea of his enthusiasm. I enjoved a
lively correspondence with him over the years, and valued his old-
world charm and courtesy, as well as his extensive Kknowledge,
enquiring mind and willingness to help out.

Included in this issue is an up-to-date list of all our members and
subscribers as at 30 June 1997. You can see we're a pretty mixed
bunch! Please feel free to contact other members and network
independently. You may be lucky enough to find a kindred spirit in
your district, and in the absence of a seed bank, individual
communication may be your best option for obtaining specific
propagation material.

I sometimes wonder, when I see the increasing academic and commercial
work being done on and with Australian food plants, whether there is
still a place for a general interest group such as ours. I feel very
inadequate because I can't answer many of the technical questions I
receive, and the most I can do is refer the enguirer to someone else
who may be able to. Then I am occasionally left with the impression
that either the enquirer or the referee feels we are operating "under
false colours". There is an increasing number of specialist
publications aimed at the commercial/professional end of the interest
spectrum, as there are at the academic level. In my first vears as
co-ordinator I felt (obviously) that the grab-bag of general mixed
information in the newsletters reflected memberg' interests,
disseminated knowledge, increased awareness, stimulated questioning
and research and facilitated networking. Is this still the case, or
have we been superseded? Is our wide general knowledge base and
largely small scale application and experimentation still valuable?
Anyway, enough introspection!



Still pursuing the subject of commercial ventures, I must recommend
the new magazine mentioned in our last newsletter. Igssues 1 and 2 of
Sammy Ringer's "“Australian Bushfoods Magazine" have been published,
and contain much useful and interesting information. They are
particularly useful in that they not only consolidate current
knowledge and cover individual species in depth, but also contain
production and marketing information, as well as articles of general
interest.

Wild Limes have been bearing heavily, and there've been many batches
of Finger Lime marmalade bottled by local connoisseurs. Various
property owners further west have been harvesting Eremocitrus glauca,
and one of Eric Anderson's recent finds was a jar of Bush Lime jam
made near Roma (P.0.Box 320) by Mina Douglas as part of her Bush Lime
Products range.

Jan Sked reports that she has another batch of Candle Nuts to
experiment with using some Asian recipes, and wants to know if anvone
has any information/experiences with the native cashew nut (Semecarpus
australiensis) to pass on. I understand that both the fruit and nut
were eaten by the Aborigines after roasting, but like its Asian
cousin, the whole plant requires very careful handling because of its
extremely irritating sap. Jan also mentions that one of the Pine
Rivers SGAP members is putting on a native foods display at their
regional flower show in September.

September is obviously going to be a busy monthi The Wildflower
Society of Western Australia (Inc) has asked us to publicise their
"Spring Fling" to be held on Sunday 14 September from 9.30 am to 4.00
pm at Perry House, 71 Oceanic Drive, Floreat Park. Ph. 383 7979.

Planning is apparently underway for a Bushfoods workshop to be held by
the DPI in Rockhampton in early September, so I daresay some of our
people will be involved one way or another. The end of September will
see the biennial ASGAP conference in Adelaide, and I hope to meet some
of you there (and eat at the Red Ochre Grill)!

I have not received any offers of help vet to mount a study group
display at the Adelaide conference, and I realige that the fact that
S.A. Region is still running its Annual Plant Sale and Flower Show on
the Sunday may cause problems for members involved. I understand that
a long-term static display is required for the week of the Conference,
with a more comprehensive one if possible on the Tuesday night. 1
have some posters I can bring, but as I am flyving from Rockhampton
that is the limit of what I can carry. Please, anyone who can
contribute specimens or produce for the Tuesdayv display will be
welcomed with open arms!

Peter Bindon sent me a copy of his latest publication, "Useful Bush
Plants". Thisg is a very informative, easy to follow, well
1llustrated, comprehensive and glossy guide to useful Australian
plants, with a Western Australian bias. It's published by the Western
Australian Museum in Perth, and I imagine is obtainable through them
if you can't find it locally. His other book (on growing the plants)
is still with the publishers.

And finally, I hate doing this, but annual subscriptions of $5 are now
due. 1If you're not sure of vour financial status, or wish to



discontinue membership, I'd appreciate your contacting me, either by
letter, or phone/fax (079 282862).

Great growing, happy harvesting and delightful dining with your
Australian food plants!

Regards,

et —

Lenore Lindsay and Rockhampton SGAP.

EDIBLE SPECIMENS TABLED AT MEETINGS:

21/3/97: Canthium sp., Dioscorea bulbifera, Grewia sp., {(possibly
retusifolia), Planchonella sp., and medicinal Orthosiphon aristartus.

25/4/97: Backhousia myrtifolia, Banksia integrifolia, Carpobrotus
glaucescens, Cissus hypoglauca, Diospyros humilis, Dodonaea viscosa,
and medicinals Melaleuca alternifolia. Petalostigma triloculare.

23/5/97: nil.

27/6/97: Callistemon polandii, Eucalyptus phoenicia, Hardenbergia
violacea.

EXCURSIONS:

2/3/97: "The Palms", Emu Park Rd.: Acacia farnesiana, Aida racemosa,
Cordia dichotoma, Cordyvline petiolaris, Flaeocarpus angustifolius,
Ficus coronata, F.platypoda, F.racemosa, F.virens, Syzygium australe,
Archontophoenix alexandrae, Livistona decipiens, Pandanus sp., Cissus
oblonga, Geitonoplesium cymosum, Malaisia scandens, Tetiastigma
nitens, Geodorum densiflorum, Alocasia macrorrhiza. Gahnia aspera.
Cirsium vulgare*, Eugenia uniflora*, Hvdrocotyle sp.*, Lantana
camara*, Mangifera indica*, Psidium quajava*, Tamarindus indica*.

6/4/97: "Glencoe", north of Eden Bann: Acacia aulacocarpa, Acronychia
laevis, Alectryon connatus, A.subdentatus, Austromyrtus bidwillii,
Brachychiton rupestris, Canthium odoratum, Capparis canescens, (Carissa
ovata, Citriobatus spinescens, Cleradendrum floribundum, Cupaniopsis
anacardioides, Diospyros australis, D.humilis, D.geminata, Erythrina
vespertilio, Euroschinus falcata, Exocarpus latifolius, Ficus
opposita, F.platypoda, Grevillea striata., Grewia latifolia, Hibiscus
splendens, Lysiphyllum hookeri, Owenia venosa. Planchonia careva,
Pleiogynium timorense, Sterculia quadrifida, Livistona decipiens,
Macrozamia miquelil, Cassytha filiformis, Cissus ohlonga,
Geitonoplesium cymosum, Melodorum leichhardtii, Passiflora foetida#+,
P.suberosa*, Smilax australis, Tetrastigma nitens, Malaisia scandens,
Xanthorrhoea johnsonii, Hardenbergia violacea, Dianella caerulea,
Murdannia graminea, Oxalis corniculata, Portulaca oleracea. Cymbidium
canaliculatum.

4/5/97: Yeppoon State School Environmental Area: Acacia aulacocarpa,
Alectryon connatus., Canthium coprosmoides, C.odoratum. Cissus
hypoglauca, C.oblonga, C.opaca, Coelospermum reticulatum, Corvmbia
citriodora, Cupaniopsis anacardioides, Cycas media. Dianella sp.,
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Diospyros geminata, Emilia sonchifolia, Erythrina vespertilio,
Euroschinus falcata, Eustrephus latifolius, Exocarpus latifolius,
Ficus sp., F.hispidula, F.opposita, F.platypoda, F.watkinsiana,
Geodorum neocaledonica, Grewia latifolia, Hibiscus heterophyllus,
Hydrocotyle sp.*, Livistona decipliens, Macrozamia miquellii, Melaleuca
quinquenervia, Pandanus pedunculatum, Planchonia careya, Pleiogynium
timorense, Pteridium esculentum, Xanthorrhoea latifolia.

31/5 & 1/6/97: weekend camp at Brigalow Research Station, Theodore:
Alectryon diversifolius, Brachychiton rupestris, Capparis lasiantha,
C.loranthifolia var. bancroftii, Carissa ovata, Cissus opaca,
Citriobatus spinescens, Diospyros humilis, Enchyvlaena tomentosa,
Eremocitrus glauca, Eustrephus latifolius, Ficus opposita, Glycine
tabacina, Opuntia tomentosa*, Owenia acidula, O.venosa, Planchonella
cotonifolia var.pubescens, Santalum lanceolatum, Pittosporum
phylliraeoides, Amyema congenelr subsp. rotundifolium, A.quandang var.
bancroftii, Lysiana spp., Cymbidium canaliculatum, Boerhavia dominii,
Marsdenia viridiflora subsp. viridiflora, Marsilea sp.., Aponogeton
queenslandicus, Cirsium vulgare*, Grewia latifolia, Mentha dimenica,
Oxallis corniculatum, Portulaca cleracea, Solanum ellipticum, Sonchus
oleraceus, Triglochin multifructum, Tetragonia tetragonioides,
Dianella caerulea var. vannata, Themeda triandra, Typha domingensis.
Lomandra longifolia.

66 Struthers Rd.,
Caniaba. 2480.

Dear Lenore,

................ Bill and I are too far away to take part in the field
days, but enjoy reading about them. Our retirement from business
hasn't been a sit around and read the newspaper all day arrangement.
Cleaning and clearing our small acreage is a full time iob.

The area is 25 acres and about a third is rock and scrub with plenty

of birds and small animals. Bill has cleared an area and built a 6
hole par 3 golf course. Our only sport is golf so it's now very nice
and easy -~ we can hit a few golf balls any time - in between the

mowing! We also planted hundreds of trees to enhance the landscape
and built a big dam.

One section, about an acre, was very difficult, and was left until we
could decide what best to do with it. In the meantime the Bush Tucker
Program started so we had the land looked at etc., and now, 18 months
down the track, we have a lovely Bush Tucker garden of about 600 trees
{so far). These are mostly Backhousias citriodora, anisata. and
myrtifolia, and Leptospermum liversidgei, with small numbers of Brush
Cherry, Lemon Aspen, Davidson's Plum, Native Limes, Riberry
Lillipilly, Cut Leaf Mint Bush and Bolwarra.

We also have the usual fruit trees and a vegetable garden.

Regards,
Betty Wotherspoon.




11 Lancaster St.,
h.

East Bentleig 3165.
6/5/97.

Dear Lenore,

.............. SGAP Caulfield and Districts and myself are busy with

our local Council and a local primary school bringing back to our
parks some of the remnant original indigenous flora still growing on
our railway reserve. The children are very Keen and are growing and
gathering seed for the SGAP seed bank from their own and my indigenous
local flora gardens.

They are bright and observant and very interested in "researching"” not
only the beauty of these plants for garden design, but their unique
food and medicinal values. It is a pity the secondary schools have no
time to offer such a subiject for their Senior Science and
Horticultural students - and Cookery. For those interested in a
related career 1t would give them a head start with their tertiary
studies.

Best Wishes,
Stefanie Rennick.

Wallaby Gully Rd.,

Ellalong.
Via Cessnock. 2325H.
9/5/97.

Dear Lenore,

............. I am living on a small acreadge in the Hunter Valley and

regenerating approximately 5 acres of bushland. My interest is in
native food plants reguired for the burgeoning food industry, and the
possibility of growing some species on a commercial basig.

There are two things I would like to know at present:
1. A complete species list of plants required in the present
industry.

2. Information on Billardiera scandens. Is it required for the
industry, and if so, propagation, growing details, etc.

If you are interested, I have a complete list of bush foods growing on
our land.

Yours sincerely,
Max Elliott.

We are always interested to hear what people are growing and/or
discovering, so would appreciate a copy of your list. Billardiera
scandens is not on the short list of species identified as having the
greatest commercial potential at last vear's Australian Native
Bushfood Industry Committee Conference in Brisbane. (See newsletter
29.) However, this is not to sayv there would not be a market for the
fresh or dried fruit. I have had no success with attempted
propagation, so need to call on input from our readers To answer your
guestions more fully. (E4.)




"The Channon Eco-farm",
P.O.Box 1263,

Lismore. 2460.
7/6/97.

Dear Lenore,
Lovely to get the Food Plants newsletters recently. I'm eagerly
filling my 5 acre permaculture farm with bush food plants, and have

started teaching short workshops on the subject here.

Finger limes naturally occur here. One grows out of the sandstone
cliff, is about 2 metres high and straggly. The green fruit are much

larger than average - about 6 inches long - and the shrub produces 40-
50 each year. T was keen to propagate such a productive plant but was
told it can take up to 12 months for seed to germinate. Some-one else

reckoned on soaking seed for weeks on end, which I did, changing water
regularly. A couple of weeks after sowing I've had a great
germination rate and the seedlings are very vigorous.

I was fascinated to read about the excursion of 8/12/96 at Kinka Beach

to see the "peculiar palms". Could vou possibly give me the
directions to this spot? I would be very interested to visit, being a
water diviner - I might be able to investigate the subtle energies
there.

Thanks for all the great work,
Alanna Moore.

Kinka Beach 1s on the Capricorn Coast between Yeppoon and Emu Park, on
the Emu Park side of The Causewav. The palms are reached via the
walking tracks behind the Cool Waters Holiday Village on the lake
shore. Do not walk along the shore, but go into the bush behind the

camp buildings. They are fairly easy to find, and you are unlikely to
get lost. However, if vou (or any visitor) lets us know you're in the
district, we can organise some local contacts for you. (Ed.)

36 Camden R4.,
Douglas Park. 2569.

28/6/97.
Dear Lenore,
............. Although I have only recently joined SGAP (or should that
be APS now?!), I have been a wild food enthusiast for many vears and 1

was excited to learn about the existence of your Studv Group'!

I have been trying for some time to obtain seeds or cuttings of
Microcitrus spp.and Native Yams (Dioscorea transversa and D.

hastifolia). So far my efforts have been unsuccessful and I'm hoping
that Study Group members may be able to help with this. (I am happy
Lo pay any costs involved). I have some gpare bulbils of Round Yam

(Dioscorea bulbifera) that are in need of a good home, so if anvone 1s
interested please let me know.

Yours sincerely,
Brian Faulkner.
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Wild Herbs and
the Bushfood
Industry

Vic Cherikolf

Bush Tucker Supply
Australia Pty Lid
Boronia Park NSW 2111

As we approach the end of the twenti-
eth century, with our diversity of
culture, communications and technol-
ogy, the world depends upon eight
plant species for the majority of its food
supply. None of these is native to Aus-
tralia.

There are advantages in diversity.
Natural ecologies only retain their re-
silience against catastrophe it they
maintain a high degree of biodiversity.
The simpler the system, the less
chance that it will be sustainable over
time.

Our.current food production meth-
ods are invariably biotogically simple
and are dependent on artificial chemi-
cals. major capital investments, etc. In
addition, agriculture rarely considers
the real long-term costs of production:
soil structure changes, fertility loss,
eutrophication of waterways, exhaus-
tion of aquifers and greenhouse
effects. Even systems such as
Permaculture often ignore the diverse
native ecosystems they replace or the
effect of nutrient run-off into the neigh-
bouring countryside.

What is the relevance of this to the
current food industry trend towards
bushfoods? Bushfoods offer an op-
portunity to diversify our food
production systems.

The contemporary bushfood indus-
try was initiated by Bush Tucker
Supply Australia (BTS Aust) in the
mid- 1980s. More and more restau-
rants are beginning to use bushfoods
with over 500 currently incorporating
items in their menus. Bushfoods are
featured in Qantas Airways' in-flight

meals, on luxury cruise ships, in Par-
liament House, in Australian
embassies overseas and many inter-
national hotel restaurants throughout
Asia. There have also been minor in-
cursions into the US and European
restaurant markets.

The bulk of the bushfood available
in New South Wales is of plant origin
but in other states, kangaroo, croco-
dile, wallaby, possum, wombat and
emu have been available at various
times.

The range of bushfoods selected
by BTS Aust as commercial species is
documented as having been or still
being in use by the Aborigines as food,
thus complying with the WHO/FAO
definition of bushfoods as foodstufifs of
a discrete population. This is relevant
for future export markets if challenges

Macadamia letraphylla
(one of the Australian native
species that got away)

are made as to whether the new prod-
ucts qualify as foodstuffs.

Inthe development of the bushfood
industry, education of potential grow-
ers, manufacturers, end users and
government has been necessary.
Each has been stepping into the un-
known. Growers have not had any
previous experience to follow. For ex-
ample, optimal plant densities, suitable
selections, harvesting methods and

post-harvest requirements have all
had to be identified.

Chefs have had to adapt their
methods of food preparation to suit the
particular characteristics of the new
foods. Manufacturers have been chal-
lenged with the task of determining the
specific processes necessary to
accommodate part-processed wild
food flavourings.

Consumer education continues to
be a challenge and politicians have
needed convincing of the viability of
the industry.

The bushfoods currently supplying
the market comes from a mix of wild
collections and harvests from planted
species. The produce from organically
grown indigenous species can be
graded over and above the accepted
organic grades for primary production.

Two classifications can be applied.
The first classification, native quality,
refers to organically grown indigenous
species harvested from mixed system
plantings. A sub-group may become
necessary if some species can be or-
ganically grown in @ monoculture in an
ecologically sustainable way. Species
grown in this fashion could include
those which are found in monocultures
in the wild (e.g. ephemeral pioneer
plants or fire-weeds).

The second classification is wild
quality and two sub-groups may also
be necessary here. One would apply
to opportunistic wild harvesting and a
second to the regular wild collections
made by Aboriginal communities ex-
ploiting their traditional knowledge and
resources. A parallel here is the wild
rice harvesting carried out by Cana-
dian Indians; the rights of these people
to carry out this harvesting is protected
by legislation.

The thirty bushfoods (in over two
hundred forms) distributed by BTS
Aust have been used by niche market
gourmet food producers to produce a
marketing advantage through wild
flavours in ice cream, biscuits, choco-
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lates, pasta, smallgoods, preserves,
sauces, chutneys, relishes, bread,
cordial and tea. Supplies are now
available in sufficient quantities for
mainstream manufacturers to be con-
sidering their use in a wide spectrum
of processed products.

Amongst the bushfoods of plant
origin there is a range of herbs, spices,
nuts, essential oils and fruits which
could all be considered as uniquely
Australian wild natural flavours. Most
of the fruits are best applied in small
amounts due to their flavour concen-
tration. For this reason, the currently
commercial range of plant bushfoods
is more akin to herbs in their culinary
use than to conventional fruits or veg-
etables.

However, the production of
bushfoods is quite different from that
of conventional herbs, since
bushfoods grow as perennial ground
covers, shrubs and trees. Agronomy
of the larger indigenous species most
closely resembles that of nut crops or
tea but they are usually grown organi-
cally, in mixed stands at present.
Research is needéd to determine the
appropriate companion plantings for
bushfood species and the practicality
of mixed plantings for pest control and
efficiency of harvest.

Enrichland Polyculture® is a term
coined to describe the agricultural
blend of Aboriginal land management
methods, agronomy and ecology
needed for sustainable bushfood pro-
duction. It comprises the following
elements:

* organic growing methods,

* integration of
bushland,

the existing

* focus on the local indigenous
species growing in mixed stands,

* utilisation of the Aboriginal
resource management techniques,

* water harvesting or wastewater
management, and
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*= some incorporation of exotic
species.

This scheme is environmentally
and culturally appropriate, comple-
ments other land uses and is suitable
for urban as well as rural areas.

Bushfood production provides an
opportunity to redress the shortcom-
ings of conventional agriculture.
Enrichland Polyculture® can be a dedi-
cated exercise or only part of a farming
venture; windbreaks, shelter belts,
buffer zones and home paddocks can
include productive native species or
can be used for supplementary on-
farm foraging to supplement farm
income.

There are a number of points to
consider in growing native species for
bushfood:

= is the local species economic?
(Some bushfoods are good forage
foods but may not be commercially
significant)

* can a viable production system be
based exclusively on native
species?

= what indicator plants give an indi-
cation of the local environmental
features, e.g. low soil nitrogen,
shallow soils, high water table, etc.

* what species are necessary for
local ecological stability?

* what are the efficient methods for
harvesting?

= which species are best to use as
pioneer plants?

= how will future expansion be
accommodated?

* how densely can the plants be
spaced?

* areany introduced species likely to
be considered as weeds?

This system focuses on the indig-
enous natural environments of
Australia and their maintenance within
an economic production system.

8.

Post-harvest quality standards
within the bushfoods industry are now
being investigated in response to
demands by manufacturers. Specifica-
tions for each bushfood ingredient
have been produced to define quality,
flavour strength, availability, applica-
tions, usage rates, storage
recommendations, pack sizes and
nutritional information. Continuous raw
material development and refinement
of purity is ongoing and microbiological
assessment is conducted where nec-
essary.

The development of the Australian
bushfood industry is unique as few
countries can offer such a range of in-
digenous foods. Domestically, the
industry has little or no short-term com-
petition, afthough, in the market place,
bushfoods compete with other gourmet
foodstuffs, such as camel, buffalo,
blueberries, wild rice efc.

However, there are threats looming.
Just as the native Australian
macadamia nut is known as the Hawai-
ian nut to most of the world, many other
Australian bushfoods are currently
being researched as commercial crops
by overseas workers.

Attention has been directed particu-
larly towards arid zone and rainforest
species, including quandong, desert
limes, lillipillies and wattles. Deserl
honey ants are being evaluated for pro-
duction in the US. Australia’s
competitive edge on the world emu
market may be lost, already.

We have opportunity knocking at
our door. We have to choose whether
to open the door or move house.
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The Australian Native
PRushfood Industry
Committee

The Native Bushfood Industry Com-
mittee (ANBIC) held its inaugural
meeling in early July. This committee
is charged with the task of assessing
the current status of the bushfood in-
dusiry, and its size and scope, as well
as idenlifying impediments to its
growth and development.

The six members of ANBIC who
were selected following extensive in-
dustry consultation are:

= Caroline Graham, who is Chair-
person, from Australian Food and
Flora Ltd;

* Vic Cherikoff, who is Deputy
Chairperson, from Bushtucker
Supply Australia;

= Colin Anderson, who is the
Aboriginal community representa-
tive;

* Denise Hart, who is the Secretary
and Treasurer, representing the
Food Service Industry (contact
018 268 952y,

* Andrew Beal from Australian
Native Produce Industries; and

* Juleigh Robins from Robins
Foods Pty Ltd.

Initially funded by the Rural indus-
tries Research and Development
Corporation, ANBIC will set priorities
to accelerate growth in the value of

the industry

Wild Food Plants of
Australia

By Tim Low

Australian Nature Field Guide

ISBN 0-207-16930-6

Published by Angus and Robertson,
240 pp, 1991.

Contents: Introduction, Using this
book, The habitats, The plants as food,
The danger of poisoning, The plants
(more than 200 described, with col-
oured photographs), Introduced food
plants, Mushrooms, Foraging and
Cooking, Wild Food Nutrients, Bush
survival, Changes, Leaf gallery, Tuber
gallery, References.

Available from booksellers.
Price: $25 (approximately).

The Australian
Native Food
Industry

Andrew Beal

Australian Native Produce
Industries Ply Ltd

Paringa SA 5340

In the 200 years since white settle-
ment, Australia has done little to
develop an appreciation and demand
for its unique edible plants and ani-
mals. There is now considerable
potential for a substantial and sustain-
able industry based on the concept of
a ‘Creative Native Australian Cuisine’.

There continues to be great inter-
est internationally in all things
Australian. Australia enjoys a reputa-
tion for being a ‘clean country' for the
export of produce and for international
tourism.

There are already many native
foods which are routinely consumed.
Most of Australia’s fresh water and
marine fish (and crustaceans) are na-
tive. Kangaroo, emu and crocodile
have become popular foods in recent
years, and there is an increasing range
of native plant foods already commer-
cially available, or capable of being
developed commercially.

A small, but expanding, native food
industry already exists. Specialty res-
taurants are thriving in Adelaide,
Cairns, Sydney and Melbourne, and
there is a proliferation of raw produce
collection and distribution networks.
To date, harvesting from the wild has
been the principal form of supply. As
interest has grown so too has demand,
which now outstrips supply for many
native foods. To meet this demand,
and to reduce harvesting pressure on
native plants and animals in the wild,
there is a need to ensure supply
through farming.

Because of this interest, Australia
has moved quickly to establish an in-
dustry which is well managed and
marketed, ensuring credibility and sus-
tainable demand. Unfortunately,
Australia has been slow to grasp the

opportunities available. The
macadamia, commercialised in Ha-
walii, the bluebush grown and exported
by Israel and emus bred in the US are
some of the examples of Australian
native species being developed by ofi-
shore interests. Israel and US are
conducting research in quandongs.

With time, the developing native
food industry in Australia will be com-
mercially viable and will supplement
existing agricultural industries. In ad-
dition, it provides a vehicle for
focussing recognition of the richness
of Australian Aboriginal culture.

Santalum acuminatum
(sweet quandong)

Critical Success Factors

Although the native food industry is
expanding, and some landholders
have commenced planting many of the
familiar native species, the importance
of a cautious and coordinated
approach cannot be overstated. The
industry must be market-driven. The
viability of the industry, and more spe-
cifically the primary producers, will be
placed at risk if the rate of production
greatly exceeds market demand. For
this reason, it is essential that the
fledgling market must be caretully
nurtured.

As for any horticultural industry, the
need for a reliable supply of consist-
ently high quality produce is
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paramount. For this reason, and for
nalure conservation reasons, it is de-
sirable that the reliance on harvesting
from the wild be phased out over a
period of years for most plant species.

In addition, selection of superior
plant genetic material from the wild, for
the full range of intended end uses, will
underpin the success of the industry.
For this reason, genotype selection
and ongoing plant.breeding are high
on the list of research priorities.

Other research issues include
reliable methods of plant propagation,
crop management systems, mechani-
cal harvesting, postharvest handling
and transport.

A signiticant threat to the industry
is that of unscrupulous profiteering.
Potential producers considering enter-
ing the industry should exercise
caution if met with ‘get rich quick’
claims, as there are few examples of
long-term successes in culitivating
Australian native food crops. There
will be a number of pittalls along the
way.

The activities of the Australian Na-
tive Produce Industries Pty Ltd include
the propagation, cultivation, collection
and processing of Australian native
food plants and animals. A commer-
cial plant nursery has been established
at Renmark, South Australia, and is
developing plantations on the River
Murray near Paringa, South Australia.
With the assistance of the South Aus-
tralian Economic Development
Authority, the company has moved its
food processing factory from the Old
Adelaide Gaol to export standard
premises at Dudley Park in Adelaide.
This has enabled the processing and
packaging capability to be greatly
increased.

There is a broad range of native
plant foods which have potential for
commercial development. The com-
pany has produced a list of species
recommended for commercial growers
and supplied through its nursery. As
well, information is made available on
the natural distribution of these
species, their soil and climatic require-

ments, ultimate size, rate of growth, the
likely lead-time before producing a
crop, flowering and ripening times, es-
timates of yields under irrigated and
dryland conditions and uses for the
crops.

The company also markets the
‘Red Ochre Collection’, a range of
thirteen native food plants for the home
gardener and a range of all-natural
gourmet products under the ‘Red
Ochre' brand. The Red Ochre Grill
Cafe/Restaurant in Adelaide and the
Red Ochre Grill in Cairns have been

valuable market research and promo-
tional tools for creative natlive
Australian cuisine.

As would be expected in any new
horticultural industry, there is a rafl of
important research issues to address.
These include genotype selection, re-
liable methods of plant propagation,
crop establishment and managemenl
systems, harvesting and postharvest
handling. The company is endeavour-
ing to undertake collaborative research
with private individuals, other compa-
nies and government bodies.

Some of the species currently available include:

Berry crops

Edible seed crops

Fruit crops

Herb, condiment,
garnish and

salad crops

Leaf crops

Kunzea pomifera

Billardiera cymosa

Acacia hakeoides
Acacia ligulata
4cacia notabilis
Acacia papyrocarpa
Acacia pycnantha
Acacia retinodes
Acacia saligna
Acacia victoriae

Brachychiton populneus

Capparis mitchellii
Hibiscus hererophylius
Leichhardtia australis
Podocarpus elatus
Santalum acuminatum

Syzygium luehmann

Apium prostratum
Backhausia citriodora
Solanum centrale

Tasmannia lanceolata

Tetragonia tetragonoides

muntries

sweet appleberry

hakea wattle

cooba

notable wattle
western myall
goiden wattle

wirilda

golden wreath wattle
elegant wattle

kurrajong

native orange
native rosella
native pear
illawarra ptum
sweet quandong

riberry

sea parsley
lemon myrlle
bush tomato

native pepper

warrigal spinach
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BOOK REVIEWS

Wild Lime: Juleigh Robins
Published by Allen and Unwin. Soft Cover, 210 pages, $24.95

When the Melbourne “Age” news-
paper devotes almost one and a half
broadsheet pages to a book on Bush
Tucker (and its author), it's an
indication that Australian food
plants are emerging frorn the niche
market and becoming big business.

The main aim of Juleigh Robin's
book is to introduce a range of
unique Australian foods into
everyday cuisine. The book con-
centrates on about 120 of the more
readily available foeds, though it
recognises that these are, as yet, not
likely to be available at the local
greengrocer..... if I suggested to my
greengrocer that I wanted a bunch
of Warrigal Greens, I'd probably get
a suspicious look followed by “a
bunch of fivesn

So, if you want to make the best use
of this book you will need to be
prepared to purchase by mail order
and/or grow some of the plants
yourself. The basic premise here is
that you have obtained your in-
gredients without going out into the
scrub and collecting them yourself!

The author is certainly well quali-
fied. She is co-owner of Robins Bush
Foods in Melbourne, she is a mem-
ber of the Federal Government's
Australian Native  Bushfood's
Industry Committee and at the AFL
Centenary Ball, she produced 4000
serves of wild lime and pistachio
raousse on native mint spongel..has
the “pav” finally met its match?

Each of the 120 foods are treated in
more or less the same way:

m A brief description of the plant
and its natural distribution, its
usage by aborigines and the
extent of cultivation.

m Cultivation notes (prepared by
bushfood gardening consultant
Rhys Freeman)

m Harvesting, storage and cooking.

m Several recipes using the
particular food either by itself or
as a complement to other dishes.

The text is well laid out and, unlike
traditional .cookbooks, 1is not
embellished with countless colour
photographs of culinary perfection
that no average person could ever
replicate There are also several
useful supplementary chapters:

Planning a Bushfood Garden
Planting Bushfoods

Bushfood Suppliers

Nurseries and Growing Contacts
Conversion Tables

The last mentioned are unlike any
conversion tables that you have
seen before. Did you know that 700
fruits of Dianella berries equals
100g or that 40 flowers of wild
rosella equals 50g?..well I didn'l

And what of the recipes? I thought it
would be useful to try one to confirm
that the tastes are as good as they
seem to be on reading. “Something
simple”, I reasoned, not just because
suitable ingredients were scarce in
the larder but also in recognition of
my limited skills in this area.

On looking for a suitable dish I came
across “Cumbungi” (Typha spp.)
Now, one thing [ have in abundance
is cumbungi I have cumbungi to
excess! I have nightmares about it
mutating, leaving the wetland and
engulfing the house. So, ever on the
lookout to save a buck, I reasoned
that if I could whip up something

remotely edible out of it, we could not
only make dramatic cuts in our
grocery bill but eat our way through
our weed control problem at the same
time. It seemed almost obscenely
simple.....1co good to be true....

..and so it proved! “Almost the entire
cumbungi can be used”, the book
claims Well, I must have got the bit
that cant bel After removing the
outer fibrous layers as instructed, I
had nothing left to cook and when I
left some of these layers in place, I
almost broke a tooth!

Iobviously had stems that were too
old so I will try again when the new
shoots appear. If all else fails I

could probably tie the stems
together and go “cumbungi
jurnping®......

In spite of my cumbungi problems,
the book is excellent. It is clearly
laid out, is immensely practical
a.r}d. although many of the foods
will need to be sought out, growers
of Australian plants will probably
find that they have some in the
garden already (e.qg. Prostanthera
Spp., Backhousia citriodora).

My only quibble is not really about
the book itselfl. As far as I'm aware,
the bush food industry is based
mzinly on collections from the wild
I wonder how long this sort of col-
lection is sustainable, environmen-
tally. Thls is anissue that I've never
seen discussed by people involved
in the industry and it would be in-
teresting to find out if anyone has
looked at the limits to wild collection.

Brian Walters <«

Native Plants - January 1997

BUTTERFLY FOOD PLANT OF THE MONTH -- CAPPARIS ARBOREA THE NATIVE CAPI'ER

While planting out a RF garden, spare a thought for attracting butterflies to the area. Often, we think of flowering plaots as
attractants - but of course these insects have a larval stage and often very specific host plants on which they feed. One of the best is C
arborea native from N.E. Qld to NSW central coast, upon which 5, and possibly 6 species of butterflics of the Whites & Yellows family
Pieridae feed. These are 3 Pearl Whites - Eludina egnatia, E. padusa & E.parthia; the Caper White Glycestha java; Australiao Gull
Cepora perimale; and possibly the Albatross Appias paulina .

There is an interesting situation in the Sydney area as the Capparis extends as far south as Newcastle way, whereas all these
butterflies reach Sydney at times. So a well placed Caper Lree there becomes especially attractive. As this plant is slow growing, start carty’!

It would be interesting if anyone has expericnce in growing this tree, including tips on speeding its growth? Is it available in any
aursery? .

(Submitted by Van Klaphake of Byabarra and/or Sydney.) Rainforest S‘l‘udfj Group. Cct. 1996,
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FINANCIAL MEMBERS AND SUBSCRIBERS.

Sue ARNOLD: 9 Keirs Lane, Euroka. N.S.W. 2440.

Rodney BARKER: P.O. Box 1122, Murwillumbah. N.S.W. 2484

Margie & Geoff BARNETT: 2 Fletcher Rd., Mt.Barker. S.A. 5251.

Alan & Deborah BARTON: 25 McLean St., Gulliver. . 4812.

Fred BELL: 73 Hawkesbury Espl., Sylvania Waters. N.S.W. 2224

Peter BINDON: P.0.Box 557, Yass. N.S.W. 2582.

Judith BRASS: 15 Patricia St., Karalee. Q. 4306

Dave BRIGHT: 39 Guron Rd., Duncraig. W.A. 6023.

Nik BROWN: 37 Simla Rd., Denistone. N.S.W. 2114.

Bob BUCK: 37 Bushland Drive, Taree. N.S.W. 2430.

Maree BURGOYNE: 14 Margaret St., Highfields. N.S.W. 2289.

Marguerite BURK: RMB 67 Norton Rd., Wamboin. N.S.W. 2620.

Oliver CARTER: 8 Vanity St., Toowoomba. Q. 4350.

Vic CHERIKOFF: P.O.Box B103, Boronia Park. N.S.W. 2111

Barbara CLEMENTS: 13 Henschke Ave., San lsadore, Wagga Wagga. N.S.W.

2650.

Daniel COLE: 5 Noonga P1., Cordeaux Heights, Wollongong. N.S.W. 2526.

Rob. CONLEY: P.0O.Box 351, MclLaren Vale. S.A. 5171.

Brendan CRANNEY: 33 Rowley St., Camperdown. N.S.W. 2050.

Christine DE BRENNI: "Brienne", Mt.McKenzie. P.0.Box 210, Angaston.

S.A. 5353.

Lenore DE GARIS: "Kalimna", RMB 2470 Wallacedale. VIC. 3303.

M. DEVEZE: P.O.Box 561, Gympie. Q. 4570.

Bohdan DURNOTA: 39 Baird St., Doncaster. Vic., 3108

Ian DYER: 35 Hamilton Dr., Craignish. Q. 4655.

Editor, "Australian Bushfoods Magazine": 38 Mountain View Rd., Maleny.
Q. 4552. :

Editors, "Australian New Crops Newsletter": Dept. of Plant Prodn., U.Q.
Gatton College. Q. 4345.

Editor, "Australian Plants" : 860 Henry Lawson Dr., Picnic Point.
N.S.W. 2213.

Editor, “Grass Roots Magazine": P.0O.Box 242, Eurca. VIC. 3666.

Editor, "“Native Plants for N.S.W.": 158 West Wilchard Rd., Castlereagh.
N.S.W. 2749.

Max ELLIOTT: Wallaby Gully Rd., Ellalong. Via Cessnock. N.S.W. 2325.

Mike ELLWOOD: 58 Hinemoa Ave., Normanhurst. N.S.W. 2076

Karen EMMOTT: "“Noonbah", Longreach. Q. 4730

Brian FAULKNER: 36 Camden Rd., Douglas Park. N.S.W. 2569.

Trish FERGUSON: 15 Gremalis Dr., M.S.250, R'ton Mail Centre, Q. 4702.

Roger FIELKE: P.0O.Box 163, Paringa. S.A. 5340.

The Fragrant Garden: Portsmouth Rd., Erina. N.S.W. 2250.

Gil, Rhys & Meredith FREEMAN: 21 Smith St., Thornbury. VIC. 3071.

Solveig GILLIS: P.0O.Box 772, Stirling. S.A. 5152.

Sue GRAY: RSD 413A, Oldina.TAS. 7325.

Greening Australia Victoria Inc: 377-379 Burnley Ave., Richmond.
VIC. 3141

Annabelle GREENUP: 90 Duffy St., Ainslie. A.C.T. 2602.

Craig HEADING: 73 Market St., Mudgee. N.S.W. 2850.

(Dr) Elwyn HEGARTY: 5 Jenkinson St., Indooroopilly. Q. 4068.

Jean HEGARTY: 3 Nungara St., Aranda. A.C.T. 2614.

Colin HIGGINSON: P.0O.Box 77, Alderly. Q. 4051

Jim HILL: P.0O.Box 65, Edmonton. Q. 4869
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John HUNTER: 149 Kentucky St., Armidale. N.S.W. 2350.

Christine JONES: P.0O.Box 131, Strathalbyn. S.A. 5255,
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Dr. Gwyn JONES: Dept. of Human Nutrition, Deakin University, Geelong.
Vic. 3217
Frank JORDAN: P.0O.Box 5170, West End. (. 4101.
Stan KAILIS: 29 Milson St., South Perth. W.A. 6151.
Sandra KANE: 2/6 Garden Crt., Elwood. VIC. 3184.
(Mrs) Colleen KEENA: 222 Kangaroo Gullyv Rd., Bellbowrie. Q. 4070.
doseph KRAATZ: P.O.Box 1867, Vista. Calif. U.S.A. 92085-1867.
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Garry LAWTON: M/S 827, School Rd., Bundaberg. Q. 4670.
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Librarian, Australian National Botanic Gardens: G.P.0O. Box 1777,
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Alanna MOORE: P.0O.Box 1263, Lismore. N.S.W. 2480.
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2620.
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Ann ORAM: P.O.Box 126, Rockhampton. 4700
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Christopher PIDD: 50 Croyden Rd., Roleystone. W.A. 6111,
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Kevin QUINN: Kershaw Gardens, North Rockhampton Q. 4701.

Garry REED: P.0O.Box 817, Indooroopilly. Q. 4068.

Stefanie RENNICK: 11 Lancaster St., East Bentleigh. Vic. 3165

Anne ROSS: 14 Canberra Grove, Brighton East. Vic. 3187.

Arthur RUDNICK: 17 Fletcher Rd., Elizabeth East. S.A. 5112.

Claire SANDFORD: 7/20 Seaforth Ave., Cronulla. N.S.W. 2230.

Kris SCHAFFER: Watchorns Hill, Neika. TAS. 7054.

Brendan SHEAHAN: 139 Magnolia Ave., Mildura. Vic. 3500.

R.(Bob) SHOEBRIDGE: Charliey's Creek Rd., Gellibrand. Vic. 3239

Alan SLAPE: 1/606 Anzac Highway, Glenelg East. S.A. 5045

Pia SORENSEN: Leap Station Rd., M/S 895, via Mackay. Q. 4741.

Russell STARR: 22 Oraston Ave., Brighton. S.A. 5048

kRay TAUSS: C.A.S. Curtin Uni. Box U1987, GPO. Perth. 600i.

Jack THOMPSON: P.O.Box 24, Lindisfarne. Tas. 7015

Haydn WASHINGTON: Lot 35, Nulla Min., via Rvdalstone. N.S.W. 2849.

Geoff WATSON: 9 BRlanche St., Gawler. S.A. H118

Phil WATSON: 222 Mt. Rumney Rd., Mt. Rumnev. Tas. 7170

West Australian Nut and Tree Crop Association (Inc): P.0O.Box 27,
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Bill & Betty WOTHERSPOON: 65 Struthers Rd., Canlaba. N.S.W. 2480.

Yeppoon Rainforest Nursery: P.0O.Box 109, Yeppoon. Q. 4703.

5.G.A.P. Armidale Group.

S.G.A.P. Blue Mountains Group

5.G.A.P. Canberra Region Inc.
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Microcitrus australasica

. East Hills Group (Finger Lime)

P. Foothills Group
. Geelong Group
Maroondah Inc.

A 4m tall shrub with 1-2cm long elliptical leaves and
many strong thorns. The 6¢cm long fruit is dark green,
cvlindrical and slightly curved. The inside of the frunt

.G.A.P. N.S.W. Ltd. (pulp) is red and very juicy but sour. The long citrus
G.A.P. & LD Region fruit was either caten raw or crushed to make a
v, S.A. Region Inc. refreshing drink.

.G.A.P. Tasmanian Region L

.G.A.P. Victoria (Inc.) o Dudooros Y
Western Australian Wildflower Societv. s
Acacla Study Group.

Lo wnw
[}

Brachychiton & Allied Genera Study Group.

Epacris Study Group.

Fern

Study Group.

Rainforest Study Group.
Wallum

(Coastal Heath)

Study Group.

Microcitrus australis
(Na(!'ve Lime)

-
L

P

A 4m all shrub of rainforests that has 2-3em round
glossy leaves, many long thorns and Sem spherical
fruit which was either eaten raw or crushed 1o make 3

refreshing drink.

NATIVE birds, butterflies;
insects and frogs live in
harmony. at the magnifi-
cent’ Walkamin Gardens,
on the Atherton‘Tableland:

The natura.l wunderland

" couple havecemerged as
respected Queensland
“-pioneers in the cultivation
%of rare tropical and.natlve
-~ plants. Thousands of $peci-
mens, many never pre-
viously cultivated, exist at
their property.
The Radkes do not mix
intruduced plant specles -
with: the" natives, and so
pesky, exotic birds are nota
problem. They explain that
Australian, wildlife .and_,
plants evolved together.
. “If the ‘plants are wiped
out, so are our native birds,
.animals and insects. You

take away the ecological
balance,” Peter said.

The Radkes' Yuruga
Nursery speclalises in

: e&ated b]" Péfgl;ﬁrbotanlcnl fqrdq_p_g,,
id=Ann‘Radke,’ who Have¥<their own J.‘Opb 3“ “r.-..--- .
i bllccten sceas trom WIRE e eart s

-take away the plants, you

By EUGENIE NAVARRE

native plants, but not all
are for sale, Hundreds of .
rare spccles are kept for '
and, for.

Sty

AYAnn sald, msuy ol' the

been-rio ‘timé: t&‘«\al.logigte‘
common nagiestolthens:
“We go Into thebush' ]
lecting seed. It's suﬂg
with the relevant permits;””
she sald. “We've been all
over. the- peninsular from
Bamaga | to Townsville,
“Now we've got thou-
sands of plants in the
ground, we're finding 1t
cheaper to col.lcct from our
garden rather thap go over
tlms; bumgy roads; bréik-

d anapdn;&hntwesﬂunﬂy'
® lect wild sourcé matérial"*

Peter said the wild stock

was brought In for genetic
strength. -
" The Yuruga Nursery is
an’ important stop-off for
gardeners eager to under-
stand the art of growing
Australian natives.

ar ¢y OU
Australian, pla

beautiful]

The couple stepped into
the challenging world of
native flora In the 1970s
when they joined the
Soclety for Growing Aust-
ralian plants In Brisbane.

ago. Theyturned to natives

after heing Insplred by the i3

keentoa
d:

their food“soure
sald. "It yon*have a large -
enough garden of totally
native plants you won't get
exotic pest birds.

. “If you bring the exotic

plant percentage (n a
garden down to 10 percent °
yaou probably won't get any
‘exotic. birds. The,. mynah
“ard the sparrow are the”
maln exotic pests.”

The Radkes say the
Aussle garden is galning
more appeal. “It's a whole
enviromental and eco-
tourism thing creating the
right habitat for animals
frogs and birds.

' e):otics.“(t'

* right place.” - =

~Jeaturing beputl{u.l colour”

“Tourlsts from overseas
want to see Australian
‘things but very few tourist
resorts that we know of
have had enough courage
to totally. landscape with

'They moved north 20 years.y, Msttﬂ!m;{;oplwl phmts. )

‘The natives are -'ns

- dorah to ‘Cape-Yorkand " pecies were “rewi to > enviromental. movement, ‘brIi.LIanLln show as exgtics:
~everywhere in between... ;‘,I",,a.._uum and thqwhad and also because they were: .@Ihey“h.re ‘equal’to anysand 4,
" The greenrﬁngered ¢t native birds-

ower'ms‘promica.lly a.s:the:z X
msttc.r’ht:_fs "
.ecting the right one t?r thie:

Bush tucker_plants exist
among the Yuruga follage,-
with*wild food auojée:’-‘ :
Radke specinmy R 7 3

.The couple in. sssor.{y;..
ation with Gartry and Nada -
* Sankowsky, have produced”
a book, Growing Ansf‘
ralian Troplcal. Plan;s.'

“plates that dispel any 1deéas
of natives not having the
beauty of exotics. -
Garry- Sankowsky- also -

has completéd ‘a2’ CD-rom
with 1200 pictures of native"
tropicals bursting y with per-
fume and vigour. o

'Fhe Sundaﬂdall November 10, 1996

USTRALIAN FOOD PLANTS |
STUDY GROUP
323 Philp Ave_,
Frenchville, Qid. 4701

Mentha australis- Native Mint



