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Dear  Members, 

N o w  t h a t  t h e  g r e a t  f l u r r y  o f  a c t i v i t y  a s s o c i a t e d  w i t h  t h e  September  
ASGAP C o n f e r e n c e  i n  A d e l a i d e  i s  o v e r ,  i t ' s  time t o  s h i f t  f o c u s  a n d  g e t  
t c )  work o n  t h e  n e w s l e t t e r .  My a p o l o g i e s  and t h a n k s  t o  t h o s e  p e o p l e  
who 've  h a d  r a t h e r  a l o n g  w a i t  f o r  r e s p o n s e s  t o  t h e i r  c o r r e s p o n d e n c e  
t . h i s  y e a r .  

I n  A d e l a i d e  Meryl  R i t c h i e  (Mackay) and I were f o r t u n a t e  enough t o  b e  
shown r o u n d  t h e  "Red Ochre"  p r o d u c t i o n  d e p o t ,  and t o  e n j o y  d i n n e r  a t  
t h e  "Red Ochre  G r i l l "  b e f o r e  t h e  C o n f e r e n c e  commenced (more d e t a i l  
f u r t h e r  o n ) ,  a n d  I ' d  l i k e  t o  t h a n k  member Roger F i e l k e  of A u s t r a l i a n  
N a t i v e  P r o d u c e  I n d u s t r i e s  f o r  a r r a n g i n g  t h i s  f o r  u s ,  i n c l u d i n g  t h e  
t a s t i n g  o f  t h o s e  raw m a t e r i a l s  w i t h  which w e  were u n f a m i l i a r .  I o n l y  
r e g r e t  t h a t  t i m e  p r e v e n t e d  u s  a c c e p t i n g  h i s  i n v i t a t i o n  t o  v i s i t  t h e  
A N P I  n u r s e r y  a t  Renmark w h i l e  w e  were  i n  Sou th  A u s t r a l i a .  

D u r i n g  t h e  C o n f e r e n c e  I a t t e n d e d  t h e  S tudy  Group L e a d e r s '  Mee t ing  on  
the f i r s t  e v e n i n g ,  and w i t h  M e r y l ' s  h e l p ,  and  t h e  welcome a s s i s t a n c e  
of  C o l i n  J e n n i n g s  of South  A u s t r a l i a ,  s e t  up  t h e  S t u d y  Group d i s p l a y  
i n  t h e  c o n f e r e n c e  h a l l .  Wendy P h e l p s  of  Longreach Bush Tucker  l e n t  me 
t w o  b e a u t i f u l  b u t  c u r r e n t l y  u n o b t a i n a b l e  p o s t e r s  f o r  i n c l u s i c ~ n ,  and  I 
p u r c h a s e d  a n o t h e r  i.n A d e l a i d e  t o  add  t o  o u r  e x i s t i n g  c o l l e c t i o n ,  so i t  
ended  u p  b e i n g  q u i t e  e y e - c a t c h i n g  and c o l o u r f u l ,  a s  w e l l  a s  
i n f o r m a t i v e .  C o l i n  a l s o  managed t o  f i n d  a few f r e s h  spec imens  t o  
augment t h e  o n e s  w e  ' d  s c r o u n g e d .  

One o f  t h e  i n t e r e s t i n g  seminar  p r e s e n t a t i o n s  was e n t i t l e d  "Bush 
Foods" ,  a n d  p r e s e n t e d  by Andrew F i e l k e ,  t h e  c h e f  a t  t h e  "Red Ochre  
G r i l l " .  D u r i n g  t h e  workshop s e s s i o n  I a t t e n d e d  member Bell 
L e t h b r i d y e  ' s on (Juandongs , and Andrew Beal  ' s ( A N P I )  on F 1 o r i c : u l t u r e  
and Bush Foods.  

The f i e l d  t r i p s  g a v e  me two f i r s t s  - M u n t r i e s  (Kunzea porni fera)  and  
Quandong ( S a n  t a l  urn acumix la  turn) growing!  The M u n t r i e s  were a t  A l d i n g a  
S c r u b  on  t h e  F l e u r i e u  P e n i n s u l a ,  and  t h e  Quandong t r e e s  were on 
"Wallows", a  g r a z i n g  p r o p e r t y  d e e p  i n  t h e  M a l l e e .  Fo r  me, t h e  M a l l e e  
t r i p  was t h e  h i g h l i g h t  of  t h e  e x c u r s i o n s .  I t  was j u s t  s o  d i f f e r e n t !  

The o t h e r  e x c i t i n g  e v e n t  i n  September  was t h e  Bush Tucker  Workshop 
o r y a n i s e d  by t h e  Queens land  Depar tment  of  P r imary  I n d u s t r i e s  i n  



Rockhampton. When you p e r u s e  t h e  program f u r t h e r  o n ,  y o u ' l l  n o t i c e  
some f a m i l i a r  names.  T h i s  was a  r e a l l y  g r e a t  d a y ,  and p a r t  o f  i t s  
s u c c e s s  was t h e  wide c r o s s - s e c t i o n  of t h e  community who a t t e n d e d  and  
a l l  t h e i r  d i v e r s e  i n t e r e s t s .  We a l s o  r e c e i v e d  a  g r e a t  d e a l  of p r i n t e d  
m a t e r i a l  t o  supplement.  t,he s e s s i o n s  and d i s p l a y s .  My p a p e r  was w e l l  
r e c e i v e d ,  a s  were E r i c  Andersc)n 's  wonder fu l  s l i d e s  which accompanied  
i t .  A s  w e l l ,  I s e t  up  a  d i s p l a y  t a b l e  t o  complement t h e  o t - h e r ,  more 
c o m r ~ i e r c i a l l y  o r i e n t e d  o n e s  a round  t h e  rooin. The i n f o r m a l  n e t w o r k i n g  
w i t h i n  t h e  framework prov:ided was e x t r e m e l y  v a l u a b l e  t o  u s  a l l .  We 
were  r o y a l . l y  f e d  - morning t e a  was h o t  f i n g e r  food  c o u r t e s y  o f  P e t e r  
May from R i v e r s  Hi-stro - pork  c h i p o l a t a  s a u s a g e s  w i t h  bush toma to  a n d  
r e d  wine d i p p i n g  s a u c e ,  and c h i c k e n  rolls w i t h  bush  t.omato and w a t t l e  
s e e d .  Lunch was a b u f f e t  b a r b e c u e  unde r  t h e  p e r g o l a  p r e p a r e d  by  
G e r a r d  H i l l  o f  Rosie's B i s t r o .  We d i n e d  c3n beef f i l l e t  m a r i n a t e d  w i t h  
bush  t o m a t o  and s e r v e d  w i t 1 1  a c h o i c e  of  lemon m y r t l e  and s w e e t  c h i l i  
s a u c e ,  moun ta in  p e p p e r  m u s t a r d ,  o r  bush  tomato  s a l s a ,  accompani.ed by  a  
t o s s e d  s a l a d  w i ~ h  bus11 toma to  and a  s p i n a c h  s a l a d  w i t h  w i l d  l i m e ,  
c h i l i  and  bush  p e p p e r  d r e s s i n g ,  w a t t l e s e e d  damper w i t h  le[non m y r t l e  
b u t t e r ,  a n d  t o p p e d  i t  o f f  w i t h  w a t t l e s e e d  i cec ream!  D e f i n i t e l y  
gourmet  s t u f f .  More d e t a i l  l a t e r  a b o u t  t h e  t a l k s .  

Does anyone  h a v e  any  i n f o r m a t i o n  a b o u t  companion p l a n t i n g  u s i n g  
A u s t r a l i a n  p l a n t s ?  P l e a s e  s h a r e  a n y t h i n g  a t  a l l  you may have  on t h e  
t o p i c ,  a s  I h a v e  r e c e i v e d  a  number of e n q u i r i e s ,  m o s t  n o t a b l y  f rom t h e  
P e r m a c u l t u r e  g r o u p  c e n t r e d  on t h e  C a p r i c o r n  C o a s t .  

I have  r e c e i v e d  p r e l i m i n a r y  n o t i c e  of  t h e  f i r s t  N a t i o n a l  N e w  R u r a l  
I n d u s t r i e s  C o n f e r e n c e  t o  be h e l d  i n  P e r t h  from 18 -21  Oc tobe r  1998 .  
Fo r  f u r t h e r  i n f o r m a t i o n  c o n t a c t  t h e  o r g a n i s e r s :  Promaco C o n v e n t i o n s  
P t y  L t d .  ACN 008784 585. PO Box 890 ,  Canning B r i d g e .  Western 
A u s t r a l i a .  6153. T e l :  08 9364 8311. Fax: 08 9316 1453.  
Email :  promaco@prornaco.com.au 

D o n ' t  f o r g e t  t o  l o o k  f o r  o t h e r  i t e m s  on t h e  web i f  t h i s  i s  y o u r  t h i n g .  
T r y  t h e  J u n e  1997 i s s u e  c)f t h e  f o l l o w i n g  o n - l i n e  magaz ine  
h t t p :  / /www.globa l -garder~ .  com. a11 or  t h e  s i t e  a t  
h t tp: / /www.ausbloom.cum.au f o r  g rowing  i n f o  and a  m a i l - o r d e r  s e e d  
s u p p l y .  

R e g a r d s ,  

Lenore  L indsay  and Rockhampton SGAP.  

WELCOME t o  t h e  f o l l o w i n g  new m e m b e r s / s u b s c r i b e r s :  

Una BARNETT: P.O.Hox 9 5 2 ,  Yeppoon. Q. 4703. 
C h r i s t i n e  BOOTH: 1 4  B e l t a n a  Rd. ,  P i a l l i g o .  A . C . T .  2609. 
Andrew CRAWFORD: 2 5 / 1 2  Onslow Rd. ,  Shen ton  P a r k .  W.A. 6 0 0 8 .  
I v a  GUASCHINO: 96 I r r u b a l  Rd.,  Newport. N.S.W. 2106. 
Michael  & Anne-Mari-e SENTSCHUK: 9 L a u r e l  Ave. ,  Campbelltown. S.A. 

507 4.  
John WRENCH: 1 4  E n n e r d a l e  S t . ,  Chermside West. Q .  4032. 



EDIBLE SPECIMENS TABLED AT MEETINGS:- 

The specimen t a b l e  has been very s p a r s e  due t o  t h e  gene ra l  drought  
c o n d i t i o n s  over  t h e  l a s t  few months. 

2 5 / 7 / 9 7 :  A c a c i a  d e c o r a  ( e d i b l e  gum), C a p p a r i s  s p . ,  Diospy l -os  f a - r e a  
v a r .  h u m i l i s ,  S a n t n l u m  l a ~ ~ c e o l a t u m ,  Terml ina l ia  o b l o n g a t a ,  Leptospel-mum 
s p .  , and a  number of G r e v i l  l e a ,  C a l l i s t e m c m  and Eucal -yp tus  p e c j  o s  
( n e c t a r )  . 

22 /8 /97 :  M e l a l e u c a  l i n a r i i f o l i a ,  and a  number of E u c a l y p t u s  and 
Coryrnbi a  f 1 ow e r  s . 

2 6 / 9 / 9 7 :  D i o s p y r o s  g e m i n a t a .  

2 4 / 1 0 / 9 7  : E u g e n i a  r e i n w a r d t l i a n a .  

EXCURSIONS : 

6 / 7 / 9 7 :  Microscope s e s s i o n  a t  Cen t r a l  Queensland Un ive r s i t y  w i t h  D r  
Kerry Walsh. 

3 /8 /97 :  T h i s  was a f u l l  day round t r i p  of around 180 km through t h e  
Morinish- Rosewood a r e a .  From Rockhampton t h e  convey headed nor th-  
west through Ridgelands t o  Limestone Ridge, south  t o  t he  o l d  Rosewood 
gold  d i g g i n g s  then  Emu Cross ing on t h e  F i t z r o y  River ,  and westward 
home through Kalapa. We made a  number of s t o p s  t o  check o u t  
v e g e t a t i o n ,  n a t i v e  w e l l s ,  r u i n s  and g raves ,  e t c .  A patch  of remnant 
s c r u b  a long a d r y  c reek  bed (wi th  t h e  i n a p p r o p r i a t e  name of Boggy 
Gul ly)  proved amazingly d i v e r s e .  Within about 20m were 3 s p e c i e s  of 
Gei  j e r a ,  2 of B r a c h y c h i  t o n ,  Sandalwood ( S a n t a l u m  l a n c e o l a t u m )  , F a l s e  
Sandalwood o r  Budda (El-emophi la  m i  t c h e l l i i )  , a  t a l l  Hovea s p .  and many 
o t h e r  p l a n t s .  Ted McHugh, a r e t i r e d  stockman who knows t h e  count ry  
and a c t e d  a s  g u i d e ,  reckons t h a t  t h e  b e s t  Burdekin Plums grow on 
l i m e s t o n e ,  and we c e r t a i n l y  saw some magnif icent  t r e e s !  

A c a c i a  s a l i c i n a ,  A l ec t r yc rn  c c ~ n n a t u s ,  A. d i v e r s i f o l i u s ,  B r a c h y c h i t o n  
a u s t r a l  i s ,  B .  r u p e s  t r e ,  C a n t h i  um odora tum ,  C a p p a r i s  s p .  , Car i  s s a  
ova  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 i o i d e s ,  B i o s p y r o s  
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 r y t h r i n a  v e s p e r t i l i o ,  
E x o c a r p u s  l a t i f o l i u s ,  Grewia  l a t i f c ~ l i a ,  P l  anchol ie l  l a  c o t o n i f c ~ l i a  va r .  
c o t u n i f o l  i a ,  P l  e i o g y n i  um t i m o r e n s e ,  S a n t a l  urn 1 a n c e o l  a t um ,  S iphonodon  
a u s t r a l i a ,  C a p p a r i s  1  a s i a n t h u s ,  C i s s u s  o p a c a ,  Enchy l  a e ~ l a  t r ~ m e n t o s a ,  
Eus t r e p h u s  1  a t i f o l i  u s ,  Ma1 a i s i a  s c a n d e n s ,  O p u n t i a  t o m e n t o s a * .  

7 / 9 / 9 7 :  Nine M i l e  Lagoons: A c a c i a  f a r n e s i a n a ,  Amyema quandang ,  
C a p p a r i s  l a s i  an t h a ,  Clerodendrurn f l o r i b u n d u m ,  C y p e r u s  s p .  , Dendrop thoe  
g l  a b r e s c e n s ,  M a r s i l  e a  I ~ i r s u t a ,  Nymphaea g i g a n t e a .  

5 /10 /97 :  M t  Bayf ie ld  a r e a ,  Byfie ld:  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.  sm i  t h i i  , Al-y tera  1 a u t e r e r i a n a ,  C a n t h i  urn c o p r o s m c ~ i d e s ,  
Coryrnbia i n  t e r m e d i a ,  El  a e o c a r p u s  a n g u s t i f o l i u s ,  F i c u s  c o r a n a t a ,  
F - h i s p i d u l a ,  F - o b l i q u a  v a r .  p e t i o l a r i s ,  H i b i s c u s  h e t e r o p h y l l u s ,  
L i  v i s t o n a  d e c i p i e n s ,  M y r i s t i c a  i n s i p i d a ,  P l a n c h o n e l l a  c h a r t a c e a ,  
S y z y g i  um a u s t r a l  e ,  Themeda t r i a n d r a ,  C i s s u s  b y p o g l  a u c a ,  C .  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  - J 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 ,  
Ge i  t o n o p l  esi um cymosum, Lyycrdi um fl exuosum,  M e l o d i n u s  a u s t r a l i s ,  
T r o p h i s  s c a n d e n s ,  A l p i n i a  c a e r u l  e a r  Bowenia s e r r u l a  t a ,  Gahnia a s p e r a .  



P.0.Box 2 4 ,  
L i n d i s f  a r n e .  
T a s .  7 0 1 5 .  
1 4 / 9 / 9 7 .  

Dear M r s .  L i n d s a y ,  

[ l l  Keep up your good ,. work. . I must owe .. -. you ---- membership renewal; do  tell, please. -- - 

[ 2 ]  Plants of Tasmania has sold me a number of endemic Tasmanian plants in tubes, so fizally 
-- - 

I can participate in your Group's efforts to grow 'native food plants. [n particular, I 've got 
- - - 

Rubus gunnianus, Alpine Raspberry, said t o  be "the best native Tasmanian fruit";  

Billardiera lon@flora, Climbing Blue Berry, said to have edible 1.5cm fruit; 

Cenarrhenes nitida, Native Plum, said to have edible fruit; 

Tasmannia lanceolata, Native Pepper, whose dried fruits a re  said to  be hot and spicy; 
- - - - -- - - 

Eucalyptus gunnii, Cider Tree, whose sap is a replacement for maple syrup. 

Are there any other endemic Tasmanian food plants? Is there another member who has already 

grown any Tasmanian food plants? I'd like t o  hear of the experience. 

131 Wrigley 6 Faggls Aromatic Plants, p 94, says Mimusops elengi has edible f ru i t  -- 2 crn 
- - - - - - - -- -- - .- 

and orange. Also, t h a t  there is a specimen tree a t  Rockhampton Botanic Gardens. No common 

name give -- I've never heard this 15m tree mentioned in your newsletter, despite being a ~ a t i v ~  

plant. Do you know more about i t? How does the frui t  taste? 

How about  Opilia amentaceea? [p 981. "ovoid, orange-yellow fruits are about 3 c m  long and  

are  edible." Pogonolobus reticulatus? [p 1061. Randia fitzalani? tp1101 

141 In te rms  of food, seeds of grasses dominate our diets -- so I'm most interested in 

Echinochloa turnerana, an Australian native [no common name1 said t o  already produce a fine 
- - - - - - - -- - - -- 

crop of seed [like wheat?] af ter  only two downpours totalling lOcm -- far less than require6 by 

sorghum o r  millet. With selective breeding, what could i t  do as a food crop? Any informarion? 

Could be the  most important Australian contribution to the world diet, if it grows in drought. 

J a c k  'Thompson .  



# Mimusops e l e n g i  (Tanjong Tree or Red Coondoo) bears oblong, pointed 
fruits which are orange-red at maturity. The mealy yellow flesh 
surrounding the large dark brown seed is edible but astringent, and 
attractive to Fruit Pigeons. 

# U p i l i a  amen tacea  (Catkin Blooming) is a tropical root parasite with 
a twining or scrambling habit. The illustration I have seen shows the 
fruit. as creamy yellow, and T have no ir:formal-.ion about taste or 
preparation. 

# R a n d i a  f i t z a l a n i i  (Brown Gardenia) bears quite large (4-5cm across) 
brownish fruit containing numerous seeds, which were eater1 raw by the 
Aborigines. 

# I know Pogono lobus  r e t i c u l a t u s  by its former name of Coe1ospe1-mum 
r e t i c u l a t u r n  or Medicine Bush..It is very common round Rockhampton, 
usually as a small shrub in regrowth or in open E u c a l y p t  woodland, 
though I have seen it as a small tree with thick corky bark like a 
desert Hakea .  The seed is reported to be edible as well as the fruit. 
However, I believe this plant's considerable potential is in the cut 
flower trade rathe'r than as a food plant, as it has attractive, long- 
lasting foliage as well as small, white sweetly scented flowers and 
round green berries which turn black when ripe. 

# I do not know Ech1nc~chlc)a  t u r n e r a n a ,  though the introduced species 
E. c o l o n u m  (Awnless Barnyard Grass) and E. c r u s - g a l l  i (Barnyard Grass) 
are both edible raw or cooked. 

# If anyone can give any any more information on any of these it 
would be appreciated. (Ed.) 

15 Patricia St., 
Karalee. 
Ipswich. Q. 4306. 

Dear Lenore, 

......, I have not planted any new edible native plants. I've been 
working rather long hours lately. 

I think sending seed direct to members is a good idea. I have seed of 
T e t r a g o n i a  t e t r a g o n o i d e s  at the moment, and I will have seed of 
S y z y g i  uni a u s t r a l  e ,  Eugen ia  r e i n w a r d t i a n a ,  Myoporum s p .  , E u s t r e p h ~ ~ s  
l a t i f o l i u s ,  W a t e r h o u s i a  f l o i - i b u n d a ,  and perhaps a few other species in 
season. 

I am looking for seed c ~ f  edible sedges and grasses, aquatic plants, 
and small plants suitable for part shade in south-east Queensland. 

Yours faithfully, 
Judith Brass. 

Terminal ia f e r d i n a n d i a n a  (cover illustration) : The fruit of the 
Billygoat, Kakadu or Green Plum of the northern monsoon tropics has an 
extremely high vitamin C content--(315Omg per lOOg - Brand et al.. 
19831, and the tree also yields an edible gum. It is not surprising 
that it was highly prized by the Aborigines. 



513 Col lo~nbath R d .  , 
Frederickt .on.  
N . S . W .  2 4 4 0 .  

Dea r  Lenore,  

....... I t o o  have subscr ibed  t o  t h e  new Bushfood magazine, which I 
f i n d  very i n t e r e s t i n g .  

Not much happening h e r e  (Mid North Coast N.S.W.)  a t  t h e  moment. Jus t ,  
t r y ing  t o  dec ide  which bushfoods t o  purchase f o r  t r i a l  p l a n t i n g s .  

I r e a l l y  enjoy read ing  tihe n e w s l e t t e r .  Keep up t h e  good work. 

A l l  t h e  b e s t ,  
Sue ,Arnold. 

Aus t r a l i an  Ethnography I n s t i t u t e ,  
P.O.Box 557, 
Yass. N . S . W .  2582 .  
22  October 1997 .  

Dear Lenore, 

You do a  g r e a t  job on the  n e w s l e t t e r  and I c a n ' t  t e l l  you how much i t  
has  encouraged me t o  plod on wi th  what seemed l i k e  a  complete ly  
t h a n k l e s s  t a s k  of convincing West Aus t r a l i an  Government groups of t h e  
va lue  of such p l a n t s .  I t  seems t h a t  t hey  may have seen t h e  l i g h t  a s  I 
s e e  t h a t  t h e i r  new crops  people  have discovered t h a t  t h e  world grows 
more than  cabbages! 

Regards, 
P e t e r  Bindon. 

P .S .  The p u b l i s h e r s  have suggested a few a d d i t i o n s  t o  t h e  m . s .  1'11 
do them soon a s  they  a r e  keen t o  go ahead. 

1 7  F l e t c h e r  Rd., 
E l i zabe th  Eas t .  S . A .  5112. 
4 /10 /97 .  

Dear Lenore,  

Thank you f o r  your i n t e r e s t i n g  n e w s l e t t e r s .  

Suggest ions  - When Aust~:al.ia~z food p l a n t s  a r e  g iven ,  cou1.d it  be shown 
whether t h e  p l a n t  grows i n  t r o p i c a l  o r  temperate a r e a s  o r  both.  I t  
would h e l p  a s  t o  which could be urown i n  t h e  Southern a r e a s  of 
A u s t r a l i a .  

Could you p l e a s e  pub l i sh  a  l i s t  of n u r s e r i e s  i n  v a r i o u s  
s t a t e s  which can supply a  range of a u s t r a l i a n  food p l a n t s .  

Rest Wishes, 
~ . ~ u d n i c k .  



# We do have  t h e  names of q u i t e  a  few n u r s e r i e s  on f i l e ,  and I know 
t h a t  i n  t h e  p a s t  I p u b l i s h e d  a s m a l l  l i s t  which was o b v i o u s l y  n o t  
comprehensi.ve - elore a  s p a c e  f i l l . e r  a c t u a l - l y  - and i n v i . t e d  p e o p l e  t o  
s e n d  i n  i n f o r m a t i o n  a b o u t  e i t h e r  t h e i r  own, o r  o t h e r  r ~ ~ t r s e r i e s  t h a t  
t h e y  knew o f ,  e s p e c i a l l y  i f  t h e y  had Iiad d e a l i n g s  wi.t:h them and c o u l d  
recommend them. Pe rhaps  t h e  t.irne h a s  cr-~rle t o  s t a r t  p u b l i s h i n g  I.i.st:s, 
s o  i.f y o u ' v e  s t i l l  got; s t u f f  t o  b e  i n c l u d e d  p l e a s e  s e n d  i t  i n .  ( E d . )  

# I t a k e  your  o t h e r  comment on board,  A r t h u r ,  and wi l l .  t r y  t o  
remember t o  men t ion  i t  s p e c i f i c a l l y  i f  I can .  G e n e r a l l y ,  a n y t h i n g  
r e p o r t e d  a s  growing i n  Rockhampton ( i e  i n  t h e  meet ing  o r  e x c u r s i o n s  
l i s t s )  you c a n  assume p r o b a b l y  r e q u i r e s  a  f r o s t - f r e e  c l i m a t e  t o  b e  
grown o u t s i d e  w i t h o u t  s p e c i a l  c a r e ,  u n l e s s  i t ' s  common i n  s o u t h e r n  
a r e a s  a s  w e l l ,  i n  which c a s e  y o u ' l l  no  doub t  r e c o g n i s e  i t  anyway. 
" T r o p i c a l "  c a n  u s u a l l y  be i n t e r p r e t e d  a s  meaning a  p l a n t  w i l l  grow i n  
a  g a r d e n  a s  f a r  s o u t h  as  Sydney. O f  c o u r s e ,  t h e r e  are t r o p i c a l .  t r e e s  
i n  Melbourne ,  b u t  t h e y  a r e  p e r h a p s  n o t  q u i t e  a s  h e a l t h y  and 
f l o u r i s h i n g  a s  t h e i r  B r i s b a n e  c o u s i n s .  

STUDY GROUP LIAISON OFFICER. 
Mrs. Jan Sked, 

SOCIETY FOR GROWING AUSTRALIAN PLANTS P.O. BOX 41, 
LAWNTON. Q. 4501. Queensland Region Inc. PhoneIFax (07) 3285 3322. 

17 September, 1997 

Dear Lenore, 

I thought I would write and tell you about the Bush Tucker Display we put on at the Regional Flower Show at 
Rochedale last weekend. 

Val Watts from Brisbane Southside Branch got the idea first and asked me if I would help. Val's husband, 
Fred, made her a special octagonal table for the display, as below. 

This octagonal table was placed so that people could walk all around it. The central section of the table was 
raised and designed to hold plants in containers. Each main segment featured a different plant and Val 
displayed parts of the plant and items made from it in those sections, with a matching container plant in the 
special central section behind. Around the outside of the table were pockets containing recipes for the foods 
featured. These recipes were free for people to take, and they all disappeared before the first day was over. 
There were 16 recipes and 20 copies of each. . 

I had a square table in a corner of the room covered by a tablecloth featuring bush foods. I displayed potted 
plants and foods made from them with descriptions of plants and details of recipes printed on large cards. I'll 
enclose some for you to see. 



Glenn Leipet (author of *Mutoomom), from Beenleigh, also brought in a mass of fruiting specimens which we 
laid on black plastic sheeting on the floor. 

We had a small table with various books about native food plants and recipes for people to look at, and 
another small table with some of the commercial foods that could be bought from 'Joliffe's Bush Tucker 
Supplies' at Yeerongpilly. 

Val's display featured: 
Bunya Nuts {Araucaria bidwillii) - boiled, baked, fried and pureed. 
Macadamia Nuts (Macadamia inlegdfolia) - Macadamia biscuits and Macadamia Pie. 
Beach Cherry (Eugenia reinwardliana) and Riberry (Syrygium luehmannir) - Lilly Pilly Jam, Lilly Pilly 
Jelly and Lilly Piny Cordial. 
Midyim (Austromyrtus dulcis) - Midyim and Lilly Pilly Pie. 
Lemon Myrtle (Backhousia citfriodora) - lemon Myrtle Vinegar. 
Flax LiEy (Dianella sp.) and Native Ginger (Alphia wenrlea) - Dianella Jelly and fresh ginger root tips. 
Warrigal Greens (Tetragonia tetragonioides) - Warrigal Greens and Macadamia Nut Salad. 
Pigface (Carpobmtus glaucescens) - fruiting stern of plant. 

My display featured potted plants: 
Alpinia coerulea (Native Ginger). 
Davidsonia prudens (Davidson's Plum) - in flower. 
Dianella atfaxis (Flax Lily) - with fruiting stem of Dianella congesta stuck into pot. 
Eugenia reinwardtiana (Beach Cherry). 
Miorocifms australis (Round time). 
Sterculia quadn'fida (Peanut Tree). 
Syzygium Fuehmannii (Ribeny). 
Tefragonia tetragonioides (Warrigal Greens). 

These were supplemented with foliage and parts of plants from: 
Alpinia cuerulea (Native Ginger) - showing edible root. 
Afaucaria bidwiIIii (Bun ya Nuts) - sprouted nuts. 
Backhousia citriodom (Lemon Myrtle) - with a sign saying, 'crush me and see why I am called LEMON 
MYRTLE'. 
Backhousia anisata (Aniseed Tree). 
Backhousia rnydifolia (Carrot). 
Macadamia hfegrifolia (Queenstand Nut). 
Persoonia mmifoila (Broad-leaved Geebung) - with fruit. 
Persoonia virgafa (Geebung) - with fruit. 

In front of the appropriate plants, were plates of food with the recipe for each printed on large cards: 
Boiled Minced Bunya Nuts - in a glass jar. 
Bunya Nut Ice - sweets in glass jars. 
Macadamia Nut Toffee. 
Bunya Nut Biscuits. 
Jan's Bunya Nut Fruit Loaf - this is really nice and I shall make R instead of a Christma3 cake this year. 
Cheese and Nut Loaf - savoury loaf that can be sliced and buttered. 

Glenn Leiper's specimens included: 
Acfonychia imperforata - fruit 
Ausfromyrfus dolcis (Midyim) 
Backhousia angusfifolia (Curry Bush) 
Backhousia anisata (Aniseed Myrfle) 
Backhousia citriodora (Lemon M yRle) 
Backhousia myrfifolia (Canal) 
Dianella mngesta (Flax Lily) - fruit 
Hibiscus tiliaceus {Cotton Tree) - buds 
Macadamia integdfolia (Macadamia Nut) - fnrit 
Micr~cifms australasica (Finger Lime) - fruit 
PEeiogyniom limorense (Burdekin Plum) - fruit 
Rubus fmxinifo/ius (Native Raspbeny) - fruit 



Rubus rosifolius (Native Raspbeny) - fruit 
Tetragonia tetragonioides (Beach Spinach) 
Trachymene incisa - tubers - these have a lovely sweet crunchy taste. 

(I think there may have been a few more, but I just can't remember them.) 

Joliffe's Bush Tucker Supplies featured: 
Anzac Biscuits - made with ground wattle seed 
Bush Tomato Chutney 
Native Current Jelly 
Bush Tomato - ground 
Lemon Myrtle - ground 
Native Peppermint - ground 
Wattle seed - ground. 

Our display caused a lot of interest and stimulated sales of our 'Go Native - Wild Food Cookbook". We also 
sold a few copies of 'Wild Lime", which I think is quite a good bush food book. 

After the Flower Show was over and everything cleared away, we had a late afternoon tea and I released 
my cooked foods to the members there. Everything was eaten and they were asking for more; so I guess my 
cooking must have been up to scratch. 

I tried a new approach with the Candle Nuts a couple of weeks ago. This time I boiled them in their shells 
like I do the Bunya Nuts. However, they developed the most repulsive smell, which I couldn't tolerate. When 
I opened them up, the nuts tasted okay and I ate about four of them. Half an hour later I developed stomach 
cramps and vomiting. This lasted about an hour. I have decided to leave them for a while (until I forget the 
awful smell) and will try roasting them next time. 

This year I am going to concentrate on storing and preserving various foods. Drying flavoured leaves like 
Backhousia spp., woklng or freezing various fruits. and freezing nuts. If Val and I are still up to it next year, 
we 'hope to repeat the display for the Flower Show; so it is important to have as many foods as possible 
availa'ble. We didnY really have much variety in any quantity for cooking this time. 

I obtained three Bunya Nut cones in March this year, which each yielded around 80 nuts. Most of these were 
boiled, shelled and minced finely. They were then frozen in plastic bags in 1-cup quantities. This makes 
them very easy to use in cooking. I had half the freezer compartment of my refrigerator taken up with Bunya 
Nuts. 

The Bush Tomato (Solanum centrale) is an inland species, which will not grow here. Solanum aviculare, 
which is a local shrub here, has edible fruit when they are quite ripe. If I can obtain some of these, I intend 
to dry them and see if they are as good as the Bush Tomato. I had them growing in my garden many years 
ago. It is a short-lived plant, only 2 or 3 years, but easily grown from seed. 

Hope you have an enjoyable time at the Adelaide Conference. I am sorry I am unable to attend. 

I guess you will hear about SGAP Qld. Region's Home Page on the Internet while you are at the 
Conference. We went on-line last week. John Reichelt has done the hard work of setting it up. t have 
provided the information and articles, and Lorna Murray and I have checked it for mistakes. John hopes to 
update it regularly on a 3-monthly basis and I think he expects me to edit and provide the material for it. The 
Internet address is: 

www.ucaqld.com.au/community/sgapqld/SGAPhome.html 

Regards, 



Level l , 7 3  Market St Mudgee NSW 2850 ' 

Ph: (063) 72 4548 
Fax: (063) 72 2786 1 

Internet: sales@winsoft.net.au 
http://winsoft.net.au/winsoft/ I 

I 
Monday, September 15, 1997 

Dear Lenore, 

First of all, find enclosed the $5 for my membership renewal. 

Well, my bush food garden here in Mudgee is slowly taking off. My dog has also proven 
himself to be a keen gardener of bush tucker plants giving most of them a very heavy, but 
regular pruning - most seem to eventually grow back thicker and healthier than ever. He 
even digs out the ones he thinks I have planted in the wrong spot! Unfortunately those 
plants are always the ones that are hardest to get hold of1 

The warrigal spinach is starting to take over the back yard as it received some shelter from 
our fairly severe frosts. In fact, I just cut it back by a metre or so and it's still massive. The 
spinach in my front garden had next to no frost protection and it nearly died, but it's coming 
back again now. Hopefully next year my newly planted gum tree will give it some protection. 

The following are just now starting to grow well: quandongs, raspberry, bulbine bulbosa 
(which is self seeding everywhere now), mydiam (I'll learn to spell that one soon), muntries 
and so on. The mints are starting to grow back after dying back over Winter and hopefully 
the native basil will soon follow. I haven't quite given up with my Bush tomatoes yet (killed 
about 13 at last count) - I think we're all in the same club with these "strange new" plants and 
how to grow them. 

Thanks for the pig-face cuttings you sent me. I put it in some seed raising mix and it started 
growing after a few months. However, I may have made the mistake of transplanting it 
yesterday into normal potting mix as although it was growing it appeared to have no roots. I 
gave it some of the Maxicrop liquid hormones (which is mainly a transplant stress reliever) 
and have my fingers crossed. I'II keep you informed of my progress. 

Finally, after three years of searching for those elusive Billardiera (cymosa and scandens) 
I'm afraid to say I'm still searching. They are still proving extremely hard to get hold off so if 
anyone knows where they can be obtained from please drop me a line while I still have 
some hair left! 

Oh, and the books reviewed in the recent newsletter appear very good. I just purchased 
Wild Food Plants of Australia (Tim Low) about a month ago and can recommend this book 
to anybody wanting a good "picture" guide to take with them on trips. The book Wild Lime 
also appears really good and I'II soon be trying out the spinach soup recipe (I don't know 
what else to do with the spinach - at the moment I've been composting my garden with it so 
if anyone has some good recipes.....). I'll send in my results for the next newsletter if I 
remember. 

Keep up the good work. 

Craig Heading. 
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3 Currawang Place 
Como West 
N S W 2226 
5 July 1997 

Dear Lenore 

Allan and I were at the home of the late Dick Dietsch today and members of his fzmily 
asked that I pass on to you the sad news of his death. Although the family does not share 
Dick's love of plants and ~ardening, they had heard him mention you name on several 
occasions and of your work with bush tucker. Perhaps you have already heard but just in 
case you have not been advised, Dick died on 10 May . 

Dick had not been very well for the past couple of years. He still attended an occasional 
meeting of our Sutherland Group. However from about the beginning of this year he has 
been in and out of hospital and became seriously ill in March and was hospitalised until his 
death. Fortunately he died peacehlly and apparently had been in good humour right to 
the last. 1 
Typically of Dick's thoughtfblness, he bequeathed his very large collection of books and 
magazines to Sutherland SGAP. 

No doubt you have recovered from the stress and excitement of that most successful 
Conference in Rockhampton last year. It certainly left us with many happy memories of a 
most friendly Group. 

Good luck for the fbture and we hope that the Food Plants Study Group continues to 
flourish. Incidentally, at our June meeting of the Sutherland Group we had a most 
.successfUl .bush foods night. Vic Chericoff was a very entertaining guest speaker. Plenty 
of interesting Aussie spreads, but we did miss your delectable Finger Lime Jam! 

Kindest regards, 

Moreen Woollett 

DINNER AT THE RED OCHRE GRILL,  ADELAIDE, 26.9.97. 

APPETISEK:  W a t t l e s e e d  and w a l n u t  b r e a d ;  f o c a c c i a  b r e a d ;  
macadamia o i l ;  mixed d i p p i n g  s p i c e s .  

We a s k e d  t h e  f r i e n d l y  w a i - t r e s s  what t h e  i n g r e d i e n t s  of t h e  duha 4not 
s u r e  of t h e  s p e l l i n g )  were ,  b u t  h e r . r e s p c ) n s e  was,  u n d e r s t a n d a b l y  
p e r h a p s ,  t h a t  i t  was a  t r a d e  s e c r e t .  However Meryl and I i d e n t i f i e d  
a n i s e e d  m y r t l e ,  c o r i a n d e r ,  cumin ,  macadamia n u t ,  s a l t ,  p e p p e r  b e r r y ,  
and bush  t o m a t o  among t h e  c o a r s e l y  ground h e r b s  t h a t  c o n s t i t u t e d  t h i s  
d e l i c i o u s  s t a r t , e r .  A p i e c e  of  b r e a d  was d i p p e d  i n  o i l  t h e n  t h e  mix, 
and a g r e e a b l y  s t i m u l . a t e d  t h e  t a s t e b u d s ,  w h i l e  we p e r u s e d  t h e  r e s t  of  
t h e  menu. 

WINE: White  Ochre  d r y  w h i t e  1996  from McLaren V a l e ,  S o u t h  A u s t r a l i a .  

12. 



ENTREES: Bugs and s c a l l o p s  tempura wi th  wi ld  l ime  and c h i l i  
marmalade, served on a  bed of f r i e d  nood l e s .  

Mixed mushrooms, s h a l l o t s  and w a r r i g a l  sp inach  i n  a p a s t r y  
puf f  w i t h  r ed  wine and pepper lea f  cream sauce .  

Both d e l i c i . o u s ,  wi th  l i - g h t ,  c r i s p  b a t t e r  on t h e  tempura,  and 
p a r t i c u l a r l y  r i c h  ancl subt le . -  f l a v o u r s  and t e x t u r e s  i n  the  mushroom 
d i s h .  

M A I N S :  Chicken b r e a s t  s t u f f e d  w i t h  prawns and w a r r i g a l  g r e e n s ,  baked 
i n  t o f u  s k i n  and s e rved  w i t h  a  mandarin and lemon aspen b u t t e r  
s a u c e .  

Emu f i l l e t  wi th  I l l a w a r r a  plum g l a z e  accompanied by bunya 
n u t  and yam mash. 

SIDE DISHES: Sa lad  g r eens  w i th  lemon aspen and macadamia d r e s s i n g  and 
t o a s t e d  pop-wat'tleseed. 

Seasonal  v e g e t a b l e s  steamed w i th  lemon myr t l e .  

Meryl was n o t  f e e l i n g  over-adventurous ,  and was more than  happy w i t h  
h e r  c h o i c e  of t h e  ch icken  wi th  its tangy  sauce .  I was a  l i t t l e  
dub ious  abou t  t h e  emu, wondering whether i t  might be  t o o  gamey o r  
tough ,  b u t  de te rmined  t o  make t h e  most of t h e  o p p o r t u n i t y .  No such  
t h i n g !  I t  was r i c h ,  melt-in-your-mouth t e n d e r ,  and t h e  mash was a  
t r iumph - a  p e r f e c t  marr iage .  The s i d e  d i s h e s  were much t o o  l a r g e ;  
one would e a s i l y  have s u f f i c e d  between u s .  They were f r e s h  and 
c o l o u r f u l ,  n i c e l y  p r e s e n t e d ,  and v e g e t a b l e s  j u s t  s u f f i c i e n t l y  
cooked. (The veyes  were p r e t t y  s t a n d a r d  - b r o c c o l i ,  snowpeas, young 
c o r n ,  baby squash ,  a s  was t h e  s a l a d ) .  The pop-wat t le  was w a t t l e s e e d  
t h a t  had been popped over  d r y  h e a t  l i k e  popcorn. I t  added d i f f e r e n t  
f l a v o u r  and t e x t u r e ,  a s  we l l  a s  v i s u a l  appea l  t o  t h e  s a l a d .  

A t  t h e  n e x t  t a b l e  an ove r sea s  v i s i t o r  was waxing e c s t a t i c  over  h i s  
l o i n  of  w a l l a b y ,  and t h e  r e s t a u r a n t  was f u l l  of  s i m i l a r l y  e n t h u s i a s t i c  
d i n e r s  i f  t h e  s n a t c h e s  of overheard  comments were any th ing  t o  go by. 

DESSERT: Quandong p i e  and Tarago River  r i c h  cream. 

Red wine poached p e a r  wi th  macadamia and munt r i es  f i l l i n g  
accompanied by a compote of mixed d r i e d  f r u i t - s .  

Both t h e  d e s s e r t s  were ve ry  r i c h  and heavy,  though d e l i c i o u s .  We 
i d e n t i f i e d  quandong, Dav idson ' s  plum and munt r i es  among t h e  f r u i t  i n  
t h e  compote. T h i s  cou r se  was p o s s i b l y  t h e  o n l y  weakness i n  t h e  menu, 
a s  t h e  c h o i c e  d i d  no t  i n c l u d e  l i g h t e r  o f f e r i n g s  such a s  i cec reams ,  a  
s o r b e t  cr f r e s h  f r u i t  d i s h  u s i n g  bush foods .  The i n d i v i d u a l  i t ems  
sounded s c rump t ious ,  b u t  a f t e r  sampling t h e  o t h e r  c o u r s e s ,  a  l a r g e  
s e r v i n g  of warm pudding o r  p i e  might n o t  have been t o  eve ryone ' s  
t a s t e ,  and  we were a l i t t l e  d i s appo in t ed  a t  t h e  l a c k  of ba lance .  

A f t e r  o u r  Herculean e f f o r t s  ( a l l  i n  t h e  name of r e s e a r c h  of c o u r s e )  we 
cou ldn '  t cope w i th  c o f f e e  or any of t h e  o t h e r  p o s s i b l e  " a f t e r s " ,  and 
c a l l e d  i t  a  n i g h t .  While no t  cheap ,  i t  was c e r t a i n l y  no t  e x h o r b i t a n t ,  
and i n  o u r  o p i n i o n ,  worth eve ry  c?ent f o r  what was n o t  only  a  meal of  
h igh  s t a n d a r d ,  b u t  a  c e l e b r a t i o n  of something un ique ly  ~ u s t r a l l a n .  



BITS AND PIECES FROM THE ROCKY WORKSHOP. 

Pe te r  May ( c h e f )  clernorlstlr.ated t w o  di.:;l~es and emphasized t . h a t  h e  
be l i eved  t h a t  " fus ion  cooking" was t.he way t o  go. J u s t  a s  Aust , ra l ian 
c:llef s have adopted and atlapt.ed A F ; ~  an j.nyretlien t-.s a n d  s t y 1  e s  t-.o CI-ea t.e 
a c u i s i n e  t h a t  is i n t e rna t - j  onal Ly r-ecoyr~ized a s  Aust .ral ian , b u s h  foods 
w i l . 1  f i n d  t h e i r  p l ace  t:he same w d y .  A t  the  rnoment t ,he~-e i.s s L . i l l  a  
nove l ty  e l e m e ~ t  t h a t  clan result; i n  o v e r k i l l .  and friqht:enir)y people  
o f f ,  hut. t h e  a s s i r n i l a t . j o ~ ~  h a s  begun. H e ,  personal . ly ,  is exc:itecl by  
sorne o f  t h e  new tastes arld t e x t ~ . ~ r e r ; ,  a n d  h i s  ent:hussa:;~n a s  he 
d i scove red  o t h e r s  was jnfect i .ous .  H e  a1 so pra l sed  sorne c)C t h e  
c:ornmercially availab1.e produc:ts such a s  a  macadamia and lernon aspen 
s a l a d  d r e s s i n g  wl~ich h e  s e rves  w i t h  a warm prawn s a l a d .  I n  f r o n t  o f  
t h e  g roup  P e t e r  prepa-red Ldn~l.) i n  lernori a s p e n  and s w e e t  Thai c:hil.l. 
marmalade , and a ch:i.c:ker-r b r e a s t  pocke Led with carneml~e!rt, alici lsiisti 
tornat(> chutney ,  seared  and seasoned w i t h  bush  t u m a t u  drlcl watt:leseed 
powder, cooked i n  papetbark and served w i t h  caper  b e r ~ y i e s -  

TUCKER 
WORKSHOP 

AGENDA 
13TH 

SEPTEMBER, 
1997. 
DPI, 

PARRHURST. 

- 

For Bushtucker Queensland Society for Growing Plants. 

10.00- 10.30a.m 
10.30 - 11.00am Species selection - Which ones and why 

8.30- 8.50am 
8.50 - 9.00am 

9.00 - 9.30am 

b 

9.30- 10.00am 

mLCOME 
Opening Address - Jean McRuvie 
Senior Marketinp: Specialist - DPI 
Bush Tucker a n  
Indigenous Perspective (Bob Muir) 

Durrambul People 
Local species (Lenore Lindsay) 

11.00 - 11.30am 

I 
Tminal ia  ferdinandiana 

Sourcing plants Yeppoon Rainforest Nursery 
(Pat Delalande) 

Native Longreach Bushtucker 
aante~tin~I%#a~hetirtg ' (Wendy Phelps) 

11.30 - 12.30 

12.30 - 1.30pm 
1.30 -2.00pm 

KUSTMuAN FOOD PLAMS 

323 Philp Ave., 
Frenchville. a d .  4701 

Cuisine Preparation River's Bistro 
Peter May) lloclchamphn 

LUNCB- displays of resources & materials 

Getting into networkinglMarketing 
Australian Bushfoods Magazine 
(Sammy Rinmr) 

2.00- 2.30pm 

2.30- 3.00pm 

3.00 - 3.30pm 
3.30 - 4.00pm 

4.00- 4,30pm 

Quality Assurance 
Regulation (John Wrench) 
Entering New Industries (Rob Fletcher) 
University of QLX] Gatton College 
AFTERNOON TEA - displays of resources & materials. 

Business Pknning - Getting i t  together 
Marketing Specialist - DPI 
(Dennis Murphy) 

Panel Members Q & A 
The Next Step (Jean McRuvie) - DPI 
CLOSE 


