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323 Philp Ave.,
Frenchville.
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28/2/98.

Dear Members,

To start with, I must apologise for the late despatch of the October
newsletter (and for some of you, that was very late indeed). We
seemed to run into a whole series of delays of one sort or another,
but everyone should have received one eventually. If by some chance
vyou still haven't, please let me Kknow.

We have still not received drought-breaking rain in our dry belt along

the Tropic - just enough here and there to keep things limping along.
As the north seems currently over-supplied, it's a pity they can't
just send it on. I have no idea if there's any connection, but our

vard has been suffering for months with an ant plague. We must have 6
or 7 different sorts! Apart from the constant nuisance value of the
little sugar ants and the black house ones into everything inside,
they don't worry me all that much, even the meat ants in the drive and
on the footpath, except for the green ants! Yes, 1 know they're a
traditional bush tucker, but I react quite badly to their bite, and
they hurt! At first my husband was very happy to see the signs of
immigration, as he believes they are among the most successful
pollinators of mango trees, and we'd had a succession of pretty meagre
yvields. Now however, they've taken over not only our vard, but also
the neighbours', though we don't know where they came from originaliy.
They appear to make no distinction between native and exotic species,
and we've been reduced to breaking nests down so I can get to the
clothesline unscathed. Please, does anyone have any environmentally
safe ways of reducing their numbers?

At the moment the forest limeg in the Kershaw Gardens are fruiting, as
are the Davidson Plums and Capparis lucida. Meryl Ritchie of the
Mackay Tree Factory germinated many seedlings from last year's crop of
Microcitrus garrowayae {(Mount White Finger Lime). I sent her a box of
fallen fruit, which she allowed to rot a bit more, then washed out the
seeds from the pulp. She separated the "floaters" from the "“sinkers",
but planted both batches. Within a few weeks both lots began to
germinate, with an excellent rate. Meryl has donated a guantity of
these smaill plants potted as tubestock to the group, so if you'd like
one, please let me know. 1I'll give them out in order of application
till they run out. Remember that their natural home is North
Queensland, so they are unlikely to be frost hardy and will need
adequate water.



Jim Hill sent some seeds of Antidesma erostre down from Cairns, which
I have spread around, for which much thanks. Fruiting heavily in the
Kershaw Gardens at present is Antidesma ghaesembilla, the Black
Currant Tree. This is a prized bush tucker from the Top End, whose
tiny fruits look like bunches of disconnected mulberries. They colour
from green through red to black as they ripen, and taste a bit
mulberry-like too. They also have the mulberry's propensity to stain
the fingers purple, though not so indelibly. The only disadvantages
of this attractive small tree are the fact that the trees are single
sex, and the size of the diminutive fruit, though it's carried in
abundance. This would definitely be a candidate for some breeding
work!

I also did a small taste test of some Cissus opaca fruit from the
gardens. It resembled a flattened grape with purplish-hlack skin,
juicy green flesh and large grape-like seeds. There was no reaction
when it was rubbed on wrist or lip. The flesh "drew" the mouth a
little when tried raw, so I decided to boil it lightly. Unfortunately
the flesh disappeared under this treatment so I couldn't pursue it any
further. It's a very decorative vine, and is reported as having an
edible yvam type root.

On 16 November last yvear I was invited to do a guided walk in the
Kershaw Gardens for the Central Queensland Bush Food Group.
Fortunately I had some solid back-up from our SGAP members as about 45§
people plus kids joined us. After the "walkie talkies" we moved to
one of the picnic rotundas for morning tea and "show and tell". We
enjoyed the fruits of Ann McHugh's experiments with Cedar Bay
Cherries, Eugenia reinwardtiana, in jam, jelly, relish and chutney,
and Paddy Delalande's Davidson Plum jam, on our slices of damper.
There was also a Pigweed quiche, some white Dianella fruit, and Lemon
tea made by adding a few leaves of Backhousia citriodora to the pot.
Did you know that you ¢an also spark up your bottle of drinking water
the same way? Paddy had brought aiong a different variety of Davidson
Plum from the one we're used to - the southern Davidsonia pruriens
var. jerseyana, rather than the northern D.pruriens var. pruriens.

The southern, ie S.E.Qld, northern N,S.W., variety is smaller and
somewhat tear-shaped when compared with the large round tropical
fruit, and it is reported to fruit in summer instead of winter. Both
are dark red-purple with a bloom on the smooth gkin, and very tart
juicy dark red flesh surrounding the single seed. It's an excellent
fruit for cooking and preserves.

During our long distance wanderings "between relatives" in January we
found ourselves on the Bruxner Highway in northern New South Wales,
and I was intrigued by the drifts of lacy white flowers dancing on
fine wiry stems on the verges. Closer investigation revealed them to
be Trachymene -I think incisa. I dug a few plants from the clay and
gravel and brought them home. I planted a couple, and decided to
CLaste another, as its common name igs Wild Parsnip. There were 2 short
thick taproots about 5 cm long: one appeared older and woodier than
the other which had a crisper texture. The older root was knobbly and
twisted; the younger one was forked. I assume both habits were in
response to the rather unfriendly terrain in which they were growing.
They were brownish outside and pale cream inside, but they didn't
simell like parsnip, either raw or cooked, though they certainly looked
like it particularly when sliced into rounds. I boiled them as one
would parsnip, and found them of a slightly firmer texture and
pleasant taste, though not resembling their namesake.
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Still on the topic of taste discoveries from the holiday period, one
of the space-fillers in our parcel from Japan was a bundle of small
sachets labelled Jujube Tea. The rest of the information was in
Korean, which none of us can read, so we tried it out by filling a mug
with boiling water and tipping in the contents of a little packet - a
pale brownish powder that looked 1like anaemic chicken stock. This
released the most wonderful fruity aroma, reminiscent of the dried
Chinese Red Dates you can sometimes buy, and as we continued stirring
the cloudiness in the water cleared and we had what looked like a cup
of reddish-brown tea without any particles at all. The drink was
sweet, with fruity overtones, and very acceptable (even to me, whose
taste runs to weak black tea without additives). Now I know that the
so-called Red Dates are really the dried fruits of a Zizyphus sp., and
I am familiar with the local Jujube or Chinee Apple, Zizyphus
mauritiana, whose naturalisation in Australia predates European
settlement {even though it's now a declared weed and the fruits are
getting harder to find). Therefore, I reckon that the Korean drink is
some sort of instant pre-prepared and dried tea heavily flavoured with
dried Zizyphus fruit. It then follows that one cught to be able to
reproduce a similar beverage from the tropical Australian plants. It
would be interesting to try some time.

A reminder also of the next ASGAP Biennial Conference and Seminar
planned for Brisbane from 10 to 16 July 1999. Expressions of interest
in attending are invited, and if you would like further information,
please write to P.0O.Box 586, Fortitude Valley. Q. 4006.

I am trialling a different format for the edible species ligsts from
Rocky SGAP's meetings and excursions. You will notice 1I've included
the edible part after each name. I'd appreciate some feedbhack so I
can decide whether to continue with this method.

Regards,

i

e

Lenore Lindsay and Rockhampton SGAP.

WELCOME to the following new members/subscribers:

Samantha LANE: 39 Belford Ave., Devon Park. S.A. 5008.
Charlie NOLAN: 79 Wellington St., Mundingburra. Q. 4812.

Beth TAYLOR: RMB 523, Rheola. Vic. 3517.

EDIBLE SPECIMENS TABLED AT MEETINGS:

The specimen table numbers and variety are still limited by the
general drought conditions of the last months.

28/11/97: Backhousia citriodora (leaves), Canthium attenuatum,
FEuroschinus falcata var. angustifolia (fruit).
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30/1/98: Corymbia erithrophloia (nectar), Dioscorea bulbifera
(prepared yam).

27/2/98: Banksia integrifolia, Corymbia clarksoniana syn, FEucalyptus
bolycarpa (nectar), Eustrephus latifolius (roots, fruit arils).

EXCURSIONS:

2/11/97: "Clearwater” cattle property near The Caves, 1in an area where
the brigalow merges into the softwood scrub along Alligator Creek: It
was hot and dry, and the bush severely stressed. Nevertheless, we
found flowers, seed in various stages, and some small dry fruits.

Acacia salicina (seed), Alectryon diversifolium (fruit aril), Canthium
odoratum (fruit), Capparis arborea, C.lasiantha, C.loranthifolius,
(fruit), Carissa ovata (fruit), Citriobatus spinescens (fruit),
Clerodendrum floribundum (root), Cupaniopsis anacardioides (fruit),
Diospyros humilis (fruit), FEnchylaena tomentosa (fruit, leaves),
Euroschinus falcata (fruit), Exocarpus latifolius {fruit), Ficus
blatypoda (fruit), Hibiscus heterophyllus (young leaves, shoots, buds,
flowers, roots, raw or cooked), Lysiphyllum hookeri (nectar), Myoporum
acuminatum, M.deserti (fruit), Pleiogynium timorense (fruit),
Siphonodon australis (fruit), Amyema quandang (fruit), Cymbidium
canaliculatum (starch from pseudobulbs), Cissus opaca (fruit, roots),
Bustrephus latifolius (roots, fruit arils), Trophis scandens (fruit),
Opuntis tomentosa* (fruit, stem "pads"), Solanum esuriale (fruit),
Dianella sp, (fruit, root).

7/12/97: Christmas party at Bell Park, Emu Park on the Capricorn
Coast. We explored the mostly dry creek that separates the park from
the foredune and beach. The most noteworthy find was a large,
spreading Yellow Kamala tree (Mallotus discolor ) dropping its small
ripe edible fruit like yellow rain which then carpeted the ground
beneath.

Arytera sp. (fruit), Canavalia maritima (treated seeds). Cupaniopsis
anacardioides (fruit), Ipomoea pes-caprae (roots), Livistona decipiens
(heart), Trophis syn. Malaisia scandens (fruit), Mallotus discolor
(fruit), Melaleuca viridiflora (nectar), Mucuna gigantea (treated
seeds) .

1/2/98: Spring Creek near The Caves showgrounds: Within a short
distance of the carpark we were able to identify more than 40 species,
some of which have edible parts. There were interesting limestone
formations in the dry creek bed where terraces had formed of fallen
leaves and twigs coated with limestone and cemented together.

Acacia aulacocarpa (root), A.salicina (seed), Acronychia laevisg
(fruit), Alectryon connatus, A.diversifolius, A.tomentosus (fruit
aril), Canthium coprosmoides, C.odoratum, (fruit), Carissa ovata
(fruit), Citriobatus spinescens (fruit), Diospyros australis,
D.fasciculosa, D.ferrea, D.geminata (fruit), FEuroschinus falcata
{fruit), Exocarpus latifolius (fruit), Ficus opposita, F.platypoda,
F.virens (fruit), Grewia latifolius (fruit), Hibiscus heterophyllus
{younyg shoots and leaves, buds, flowers, roots, raw or cooked),
Lantana camara* (fruit), Lysiphyllum carronii (nectar), Mallotus
discolor (fruit), Melaleuca nervosa (nectar), Owenia venosa (fruit),
Pleiogynium timorense (fruit), Polyalthia nitidissima (fruit),
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Siphonodon australis (fruit), Sterculia quadrifida (seeds), Terminalia
borphyrocarpa (nut kernal), Cassytha filiformis (fruit), Cissus

oblonga, C.opaca (fruit, roots), Eustrephus latifolius (roots, fruit
arils), Geitonoplesium cymosum (new shoots), Melodorum leichhardtii
(fruit), Passiflora suberosa* (fruit), Trophis scandens (fruit),

Gahnia aspera (seed flour), Cycas media (seeds after prolonged
treatment), Lomandra sp. (leaf bases).

LETTERS TO THE EDITOR

P.0O.Box 65,
Edmonton.
Qld. 4869.
18/11/97.

Dear Lenore,

....... As you say, the professionals seem to be taking over the native
food interest area, though many of the ways and amounts of Australian
food plants used hardly qualify the outcome as native food.

I still find it interesting to grow the plants we talk about,
especially fruits, and try the results.

Enclosed are some seeds of Antidesma erostre, (Native Currant). It is
not often included in lists but is a small - about 7mm - single seed
fruit, black when ripe. The small amount of flesh has a sharp but
refreshing flavour. The plants are male and female, and out of my
three there are one female and two males. In my experience the seeds
take several weeks to germinate.

Wishing you all the best for 1998,

Yours faithfully,
Jdim Hill.

8 Vanity St.,
Toowoomba. Q. 4350.
16/2/98.

Dear Lenore,

In response to your query re Rubus muelleri the only information I can
give you is that Johmn McCarthy sent me seeds of it when he lived in
South Australia, and that it is very easy to strike cuttings of it.

For 3 months now we have had extraordinary weather here. We have high
temperatures night and day and mwostly high humidity - rather like
Rockhampton weather. (While growing up I lived at Bajool for 14
vyears. We left there in 1949.) It has been most unlike the the
mostly (at least at night) cool mountain environment of Toowoomba .

When I get caught up from a huge watering job etc. T'll write again.

' Kind regards,
Oliver Carter.

I



The Herb Society of Victoria Inc.

The 6th Australian Herb Conference o o HE08
O . Camberwell , Victoria 3124
Corpus Christi Coliege Conference Certre , Australia
Clayton , Victoria, Australia .
Friday 6th November - Sunday 8th November 1998

Herbs - a Wider Vision.

_ . February 1998
Greetings to you and your fellow members!

The enclosed brochures show an overview of the most important herbal event to take place
in Australia this year - the 6th Herb Conference hosted by the The Herb Society of Victoria
on November 6th - 8th 1998, in Melbourne. '

It promises to be very informative and exciting by showing the latest trends and wide-

spread use of herbs in Victoria. The program includes workshops, top speakers, literature
and also optional tours. -

The approximate cost of attending all sessions, including the official dinner, will be
$150.00 per delegate. Lower rates will apply for day sessions only.

Comfortable accommodation at the Conference Centre is available at a daily rate of $52.00
or $72.00 for a room with ensuite. Rates include Bed & Breakfast.

We would appreciate wide publicity for this evenf and would be grateful if the brochures
could be read by all your members.

We look forward to receiving your members' requests for registration forms, which will
give full program details about workshop topics, speakers, seminars, day tour schedules and
accommodation options. '

A booking deposit of $60.00 per.delegate is required to be returned with the completed
registration forms.

Looking forward to seeing you and fellow members at the Conference,

; Prostanthera lasianthos
/ Victorian Christmas Bush

(lasianthos = hairy flowers
~ Ray Boatman
Convener
35 'I'erry Ave. This attractive shrub, which grows from three to five metres tall, from late October through to carly
Be[grave , Victoria . February produces dense clusiers of white or pale lavender flowers witi purplish or orange spotz-in the
Tel. 03 9754 488 9 hairy throa!. The flowers are mildly fragrant, but the bright to dark green leaves have a pleasant “eucalypt™
. aroma, while the dried seed pods are more fragrant than any other part of the plant. Both flowers and
- leaves dry well, and keep their aroma, and together with seed capsules, (which do not need any special
preparation) can be added to Australian potpourri. '
THE OFFICIAL - N
In times past. an essential oil was extracted from the leaves, but was never commercially exploited. It is
possible lha_t the distilled oils could be used for medical purposes in the same way as eucalyptus oils.
CONFERENCE HERB Because of its highly aromatic leaves the plant could be used as an insect repellent.

————ﬁl_—n

The plant is commonly found in forest areas in Victoria and is becoming popular in private gardens.
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65 Struthers Rd.,
Caniaba. N.S.W. 2480.
29/1/98.

Dear lLenore,

........ The bushfood industry down our way seems to be growing
steadily. It's very hard work, and for the small grower labour
intengive.

Our trees are doing very well and as they are of a very high quality
there is a demand for what we have ready for harvesting this year. It
is very interesting learning about these wonderful trees.

My only comment on growing bush food trees is that one needs to be a
lot younger than we are! Even though we are strong and healthy it is
demanding work. It is possible to employ labour, but for our 700 or
so trees the cost exceeds any profit from the harvest at this stage.

It's great to read the newsletters.

Sincerely,
Betty Wotherspoon.

*  Loved the beautiful lemon honey scent when I opened the envelope -
dried Backhousia citriodora flowers! (Ed).

11 Upland Court.,
Golden Grove. S.A. 5125.

Hi Lenore and other members,
Firstly we have moved - new address at the top.

We have read the latest newsletter with great interest, including your
vigsit to Red Ochre's production facility. This is something we wish
to do in the future, along with other facilities in the Riverland.

We would like to find out about the bushfood magazine mentioned in the
newsletter - who supplies it and how to contact them.

We also agree with A.Rudnick on whether plants are temperate or not
(especially for us beginners) and a list of nurseries, as we wish to
obtain various types of plants including the native peppers.

In answer to Craig Heading's request for uses for his bumper crop of
warrigal spinach - try using it the way Asians do Bok Choy ie blanch
first, then stir fry with possibly onion and garlic and add some
Hoigsin sauce. Also try a Cajun dish called Pot Likker - I think it
would substitute for the greens wonderfully.

We both enjoyed the newsletter and look forward to starting our own
garden. 2

All the best,
Michael and Anne-Marie Sentschuk.

%



# The address you are looking for is: Australian Bushfoods magazine,
38 Mountain View Road, Maleny, Qld. 4552. A

MORE BITS AND PIECES FROM THE ROCKY WORKSHOP.

More potted speakers: Planchanis carsym -

Bob Muir: Bob is a member of the Woppraburra Clan of the Darambal
People, whose home territory is North Keppel Island. He is currently
employed as an Outdoor Education teacher with Education Queensland
(the current title of the former Education Department). He spoke from
An Indigenous Perspective.

While mentioning specific species only as examples, Bob referred to
the major part played by plants in the survival strategies of the
Aboriginal people. He spoke of the roles of calendar and medicinal
plants, as well as those eaten as complements to the animal foods that
formed such a large part of the diet. Gathering plants was "womem's
work", and the knowledge of how to treat and prepare the various
edible parts also belonged to women. Certain plants feature
prominently in traditional stories, and many had other uses such as
rope, nets, poisons, and decorations. Many plants eg Cocky Apple
(Planchonia careya) had multiple uses - fruit eaten, flowers for
decoration, root decoction to relieve itching rashes, pulped leaves
for ulcers and sores, inner bark infusion antiseptic, bark for fish
poison and soap - and were very valuable as a result.

Bob also commented on the apparent lack of Aboriginal involvement in

the development of the emerging bush food industry, and believes that
it is the result of the particular circumstances of the timing. There
are just too many other issues of importance taking the focus and the
energy of indigenous people at present.

. om
Cucumis smelo ssp. agrestis (native
ulcardo melon, native melon, native mr.umlx}j

Wendy Phelps: Wendy is one of the principals of Longreach Bush
Tucker, and a Director of ANBIC (Australian Native Bushfood Industry
Committee). She spoke from a Harvesting/Marketing perspective.

Wendy identified the personnel involved as growers, wild harvesters,
harvest co-ordinators, processors, marketers, the industry body and
regional groups. (Obviously these roles are not mutually exclusive.)
Her examples were drawn from those Western species on which her
experience is based ie the Desert Lime (Eremocitrus glauca), the
Native Cucumber (Cucumis melo), Native Thyme (Ocimum tenuiflorum), and
Bush Tomatoes (Solanum centrale). She believes there is potential for
the development of polyculture techniques based on these species.

Marketing involves being able to guarantee consistency of supply and
quality of product (both major hurdles). One needs to consider the
form in which the product is to be marketed - partly processed being
breferred, price, and possibilities/problems relating to export.

8.



CASHEW NUT TREATMENT

In previous issues people have asked
about treatment of cashew nuts.

The flowers are very small, reddish
pink. I find them only slightly perfumed,
ie not noticeable at a distance. The
leaves have a strong odour when
crushed. The tree itself grows to about
10-12 metres here, but starts to produce
when much smaller. During the wet sea-
son it puts on vegetative growth only
and early in the dry season (May/June)
starts to develop flowers. It fruits pro-
gressively up to the wet season. The tree
is-an introduced species, now very wide-
spread throughout the tropics. '

The nut, shaped in the familiar
cashew form, grows attached to a pedun-
cle, commonly called the cashew apple,
which also begins to swell giving the ap-
pearance of a fruit with the nut as a
growth attached to the bottom of it. The
ripe peduncles are up to about eight cen-
timetres ‘long by five centimetres wide
and a little thicker at the distal end. Their
colour can be reddish or yellowish and
they have a very thin skin which I eat
along with the rest of it, raw. It’s ex-
tremely juicy and sométimes a little
stringy (nowhere near as much as strin gy
mangos). For that reason I slice them to
eat, or they can be juiced. The nut, at-
tached immediately below, is enclosed in

a hard, leathery shell, nothing like the

usual types of nut shells which can be
cracked. Between this outer shell and the
thin skin surrounding the kernel inside is
the corrosive fluid called CNSL.

Initially, the peduncles are much thin-
ner, like a normal stalk or stem, while
the nut begins to grow to its normal size,
about three to four centimetres long. The
peduncle develops later but rapidly
passes the nut in size. My indicator of
ripeness is the size and colour, ie reddish
or yellowish, of the peduncle. Nuts
picked too carly are still edible after pro-
cEssing, but not the peduncles.

[he following is the Northern Terri-
tory'DPIF recommendation.
Equipment Required

acep fryer

70°Cdrying oven

by Zig Madycki, Jabiru, NT.

thermomeler with range to at least
2100C

vegetable oil

some wire mesh or basket arrange-
ment in which the nuts can be held
below oil surface while roasting
Method
If the nuts are too dry they become brit-
tle, but they can be soaked in water for a
day prior to processing. The oil is heated
10 210°C in the deep fryer, preferably
outdoors due to the fumes, and then the
nuts are put in, making sure they stay
below the oil surface. Being cold they
will lower the oil temperature, but it must
remain within the 180 — 200°C range.

After two minutes the toxic fluid sur-
rounding the kemel-(CNSL) will be ex-
pelled into the oil. Be very careful as
CNSL is corrosive to skin and at this
stage extremely hot. The nuts shouldn’t
remain in the oil more than two minutes,
timing is important. After cooling, the
shell is removed (gloves would be help-
ful) and the kemels placed in the drying

oven at 70°C for 6-8 hours. The skins _

will then be easily removed.

BUSH METHOD

Living out bush and not having a deep
fryer, nor the electricity to drive one,
I've adapted a far simpler method which
apparently originated in South-East
Asia. Using a couple of small sheets of a
relatively fine mesh I made up a gadget
similar to a bread toaster (a bush one, not
a suburban one). The nuts are sand-
wiched between the two pieces of mesh
and placed over an open fire. After a
short time the CNSL begins to seep or
spurt through the charring shell and
burn. The whole shell blackens and
looks moist from the seepage, especially
between the two lobes. When all traces
of moisture disappear remove from fire.
The charred shells are brittle and easily
removed along with the skin covering

the kemel. Then enjoy. A few practice .

nuts will give you an idea of the right
timing — cither charred shells only or
charred shells and kemels,

Always be.careful with the CNSL, al-

Cashewnut  Anacardium occidentale
though try not to over-do the roasting (or
burning). The simpler method ‘is great
for uncomplicated treatment of small
quantities, and fresh nuts have a-good
moisture content. Individual nuts can
also be thrown onto hot coals, turnéd.a
few times and flicked off when ready. -
But cashews don’t stop there, either.
The cashew apple is great-eating or for
making drinks with. Some varieties are
better than others. I find the yellow better
than the red. Our cashew trees are beir-
ing heavily now and the fruit will soon'be
ready. By the time this letter appears ri
be enjoying thé cashew apples, if ‘the
bowerbirds don’t beat me to them: If not,
then Il be enjoying the nuts ariyway.

TS

# I have been unable
to find anything
specific in response
to Jan Sked's enquiry
re processing the
Australian Cashew Nut
or Tar Tree
australiensis). How-
ever, this article re-
printed from
"Grassroots" magazine
seems to address a
similar topic in a
bractical way, so may
well prove useful.
(EQ).

(Semecarpus
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™™ Pandanus tectorius - a small

B8  planthopper is causing extensive
dieback in these trees on the Sunshine
and Gold Coasts.
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Pandanus dieback in south-
east Queensland

By Dan Smith, Department of Primary
Industries, Nambour and Nat Smith, B. App. Sc.,
University of Queensland.

The cause of the dieback

Asmall planthopper (Jamellaaustraliae)
is causing extensive dieback in pandanus
(Pandanus tectorius var. pedunculatus) on
the Queensland Sunshineand Gold Coasts.

The insectis a native species which has
spread within the last five years from
north-east Queensland to south-east
Queensland. The insect builds up in very
large numbers between the tightly packed
leaves of the pandanus. Adult insects are
mottled brownand about 8mm long, while
the young stages range from 2-8mm and
are whitish with long waxy filaments. In
north-eastQueensland, planthopper num-
bers are low and the insects pose no
problems. .

Extent of the problem

A survey of over 3,000 pandanus trees
in Noosa National Park has shown high
correlation between tree health and
planthopper numbers. The percentage of
trees in poor health has increased from
45.8% in October 1995 t0 66.4% in Septem-
ber 1996. In the last 18 months, 25.3% of
trees in Noosa National Park have died.
The insect is killing trees from Noosa to
Caloundra, South Bank in Brisbane and
on the Gold Coast. Unless successful bio-
logical control is established, a large
percentage of pandanus in south-east
Queensland will be destroyed in the next
18 months. Funding is being sought to
facilitate research on biological control.

Control :

Work has been done with Shire Coun-
cils testing systemic pesticide trunk
injection and spot spraying in the

A Dead and dg:'ng pandanus, a result of

infestation
Heads.

y Jamella australiae at Noosa

pandanus heads. Measures like these will
be used to contain the pestin council areas
but can only provide an interim solution.
A survey of natural enemies of the pest
recorded predatory syrphids, lacewings
and ladybirds but no parasitoids. A simi-
lar survey at Dimbulah in north
Queensland found heavy parasitism of
the planthopper’s egg rafts by two small
wasps, Aphanormerus sp. and Ooencyrtus
sp. Itappears that the pest has been trans-
ported from north Queensland (over the
dry tropics area) to south-east Queens-
land without those parasitoids and has
multiplied out of control in their absence.
Both parasitoid species have been released
in small numbers at two sites in Noosa
Shire and further releases are planned.
Some parasitism by speciesattacking other
planthoppers is now also being recorded.

What you can do

The public can play a major role in
limiting the pest's spread to currently
uninfested areas, particularly north of the
Noosa River and to the offshore islands
Fraser, Moreton, North and South
Stradbroke where there are tens of thou-
sands of pandanus trees.

No plants should be transported into
any of these areas nor taken across the
Noosa River. It is very easy to overlook
an infestation in the growing points of
young pandanus. Pandanus in these ar-
eas should be raised only from locally
collected seeds. A

Look for signs of like the yellowing of
leaves, leaves which fall off easily from the
outside first leaving the head core, and
any signs of whitish long waxy filaments
under the tightly packed leaves. Contact
your local council if you suspect these
insects have spread to your local area. Q

o

A The planthopper Jamella.australiae - adults,

nymphs and egg rafts (from the bottom
counler clockwise).
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Bushfoods in Toowoomba

t 650m altitude, and 120 kilome-
tres inland, Toowoomba has a
decidedly temperate climate.

However, taking advantage of
microclimates around the house rather
than “molly coddling” them has allowed
bush foods gardenerJulie Rowe to estab-
lish many plants normally associated
with coastal areas.

Asked whether there were inland frost
tolerant bushfood plants that she could
have planted, Julie said the difficulty was
obtaining tube stock and information.

Julie did a bushfood course at Robin
Francis’ at Nimbin, and therefore gained
her first exposure to bushfood with rain-
forest plants.

“The influence is definitely northern
NSW, and its rainforests” Julie said, al-
thoughhergarden does have heathspecies
such amidjinand banksias. Guest lecturer
at the course was well known bushfood
expert Peter Hardwick.

The Toowoomba bushfood garden
was commenced in spring 1993, during
some of the harshest drought weather

=y

A [ulie Rowe in her garden.

by David Allworth

that Toowoomba residents can remem-
ber. Unscasonally hot winds ran over the
city in October and November and the
winter that followed was dreadfully dry.

Julie used the existing shrubs/small
tree vegetation of callistemonn and a NZ
Christmas bush to provide a canopy for
plantings.

This protection was augmented by a
planting ofacacias on the west and south-
west boundaries, to provide protection
from drying winds. ;

“Drying winds are the most damaging
thing to your garden,” she said.

The acacias are now four to five metres
high, and are pruned regularly. The
prunings are mulched.

“With acacias being nitrogen fixers the
mulch should be tremendous,” Julie said.

In the first year strawbales were put
around plants to provide protection. In
the second year the more frost-sensitive
plants were protected with Grow Tubes.
The plants were watered through the es-
tablishment phase.

Any further water-
ing was done only if the
plant looked stressed,
rather than a regular
turning-on of the sprin-
klers. ,

Not all plants have
been planted solely for
bushfood. Citriobatus
pauciflorus and species
of Mi cocitrus (native
limes) with their spines
provide an excellent
habitat for birds.

Julie’s interest in a
bush food garden came
about after doing a
permaculture course,
but she wanted to plant
Australian natives.

“The principles are
the same, but the spe-
cies are local,” she said.

“Ihavelostvery few
plants because of the
frost,” Julie said.

“Most losses have
been through igno-
rance.”

For instance Tasma-
nia insipida (pepper
bush) was planted in
two different locations

- one with mottled shade and was more
exposed to winds, and the other protected
by full shade. The Tasmania in the mottled
shade suffered badly.

Later, when Julie saw the plant in the
rainforest, she realised that it was a tree
that survived with protection of larger
trees.

Although plants have thrived under
the callistemon and NZ Christmas bush,
nothing has done at all well under an
abelia, except for a Syzgium oleosum (blue
lillypilly).

The planting had been done very much
as an experiment and reference garden.
“What came through was a bonus,” Julie
said. “It did not get much TLC.”

Plantsestablished in Toowoomba Gar-
den of Julie Rowe.

m  Acronychia oblongifolia

m  Acronychia wilcoxiana

m  Syzgium leuhmannii (small leaved
lillypilly)

S.oleosum (blue lillypilly)
S.hodginsoniae

Backhousia citriodora (lemon ironwood)
Cissus anarctica (native grape)
C.hypoglauca (native grape)
Tetrastigma nitens (shiny leaved native
grape)

Geitonoplesium cymosum (scrambling
lily)

Pipturus argenteus (native mulberry)
Eleocarpus grandis (blue quandong)
Davidsonia purpriens (Davidson’s Plum)
Tasmania insipida (pepper bush)
Eugenia (Cedar Bay cherry)

Eupomatia laurina (bolwarra)
Microcitrus sp. (native lime)
Citriobatus pauciflorus

Randia fitzalanii (native gardenia)
Dioscorea transversa (finger lime)

Piper nova-hollandea (native pepper
vine)

Dianella sp. (flax lily)

Eleocharis dulcis (water chestnut)
Sterculia quadrifolia (peanut tree)
Planchonella australis (black apple)
Diploglottis campbellii
D.cunninghamiana (native tamarind)
Podocarpus elatus (plum pine)
Rhodomyrtus sp. (malletwood)
Tetragonia tetragonoides (warrigal
greens) .

Athertonia (Atherton almond)
Diploglottis stnithii

Alpina caerulea (native ginger)
Hicksbeachia pinnatifolia (red bopple nut)
Macadamia integrifolia (bauple nut). €
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Tim Roberts went out into the

-bush to take a closer look at

two Australian members of this
popular horticultural genus

The Blackwall Range in northemn
New South Wales is a dominant
feature of our landscape here in
Meerschaum Vale, and hosts a vari-
ety of microclimates and floristic
associations One of these is the
presence of the two “Hibisci” on the
sunny edges of sclerophyll forest and
dry rainforest remnants all along this
range . of picturesque hills Both
flower in spring; both have the type
of flower you can spot frorm a hundred
metres away. Theyre about 70 to 120
mm wide and kind of fairy floss pink,
" s0 they stand out against the various
greens of the Blackwall Range like

little flocks of some foreign bird, as -

they sit briefly and tenuously on the
branches of these strange treelets
And the flowers are really fragile as
they collapse about five minutes af-
ter picking.

Their membership of the family Mal-
vaceae makes them sap relations of
the exotic usefuls Cotton, Gassypium
hirsutumn, Okxa, Hibiscus esculentus
and Rosella, (the jam one) Hibiscus
sabdariffa. They are alsorelated to the
purely decorative Hollyhock, Alcea
rosea, Chinese Lantem, Abutilon
striatum and, of course, the oft seen
garden hibiscus, H rmsasinensis

Two
Northern Hibiscus

Paddy Lucemne, Sida rhombifolia is a
less welcome garden visitoi. The
family is quite large, with upwards of
2000 species and more than 80 gen-
era worldwide, about 160 species in
24 genera in Australia

Other native family members are
Norfolk Island hibiscus, Lagunaria
patersonii, Sturts desert rose,
Gossypium  sturtianum, Alyogyne
spp. (pronounce that pleasel), Rady-
€ra spp, and numerous Abutilon spp.
The most obvious botanical features
of most of the. family are those
characteristic five free skirt-like
petals and the great column that
bears the numerous stamens jutting
out from amongst them....outrageous
bisexuals, as most of the family are.
The fruit is a capsule or schizocarp,
and here again. we notice strong
morphic  resemblances between
genera. The dry brown capsule of
Paddy Luceme is not all that dis-
similar to those on our native
“Hibisci, to my mind.

Both are open shrubs to 7 metres but,
depending on where you find or grow
them, they can be quite shapeless
and sprawling (semi- shade) or often
straight and almost conical in full
sun The adultleaves of H.splendens
are usually large, up to 180 mm long,
altemate and either simple and
narrow-lanceolate or three-lobed.

Native Plants - January 1998

Compare them with H heterophylius,
which around here seems more often
to have simple, alternate, namow-
lanceolate leaves, though three-
lobbed leaves do also occur.

The touch test is a telling one: H.
splendens leaves are softly hairy
top and bottom, while &
heterophyllus leaves have no hairg
as such but tiny hooks along the
veins, especially on the underside,
that catch your finger flesh lightly
as you rub them. The flower colour
is different on close inspection. H.
splendens flowers are a more even
soft pink on the outer petals than
H heterophyllus, whose petals ap-
pear paler with a crimson stripe or
streak, though both have dark cen-
tres and staminal columns.

H. heterophyllus has a more exten-
sive range (NT, Qld and NSW) than
H.splendens (northern NSW and
southern Qld).

L B 3 S "

From the newsletter of the Far North Coast
Group; October 1996 LS

Cetral Quigensland had the potentialito

create a lucrative bush tucKer industry,
gettingithe jump:on; other Pafts:pfiAus-

D¥parument.of. Py unatinaistricsiso

niormitketing specialistiearMcRuvic
said 3 sininal fasgmorth OR{ised SpRor:
ninitics for growerss’

Shesaid bﬁ:ﬁiﬁékcc@{aﬂ%ng;g .'. :

section’of th fobll markclbulawds béing
bindB(ed 6y 2 B of Spma L
duction’s T

Pi&rﬁ,qa_ts-imwhuiqf 7Aémion
myrtlc, biish tomatocs andcﬁa‘,’f:%;l&; ;
However, the fact bush tucker supplicrs
were harvesting from the wild: made it
difficult to guarantee thé consistency or
zupply of product.

There also had to be a concerted cffort

its tastesiand possi

to educafe consumer§iabout bushticker;:
Dbl bush ek

#dfhe conference williincludeanogkin
i R R
M%@Rywc"ﬁ’pﬁshin'ﬁqﬂﬁ £z,

uucers divérsify thot opcrationifpaghidc:
specics which prodice bush tiicker;
- “The object of:.hc:;éfg'li:'iigi'{ai ; fey
up with a group of pcople who'aj
csted in trialing oamrﬁctcﬁt!ﬁlfz%ﬁ“
she said. | T

- “Down’the track, we can startinoiney
start looking at proccssiiig {lig Hrod et
making gur own pates or sauces or thosc;
sortsof things.” =* "7 _
* Mrs McRuvic said bush tuckerwas uye
designed 'to act as single source. of in-

-come; but could-be a valuable supplemenr

tary income for producers or landholders.:

TM.B. 22.10.97
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Outcry
over
trees

Gladstone Aborigines
have vowed to'raise‘a
row over the destruction
of native bush tucker
trees near the Gladstone

‘ TAFE college.. i
The trees were bull-
dozed to make way for a
student accommodation
complex to be built by
the Gladstone ~ Area
Group Apprentices. . -
. Aboriginal - and
Torres Strait Islander
Commission elected rep- _
resentative- Peter
Savage said the déstruc-
tion" ‘of native’ ‘food .
sources deprived -the
Murri people not only of -
food, but-also of .spiritu-
al and mental wellbeing. .
Mr Savage has just
returned from a Marine
Park Authority meeting
ot Gardwell.

TMB. 3.10.97
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EUPOMATIA LAURINA THE BOLWARRA

Recently, reading of the Group get-together at Geofl & Ann Long's place at Foxground, their name 'Bolwarra’ rang a bell. I
quickly rcalised that it was a plant name, one of several common names for o well known and widesproad shrub that not only grows In
Illawarra ( south of Sydney) Rfs, but whose range extends along the east coast from Victorla to nth QId and into New Guinea. It is also
known as 'Native Guava’, because of the flavour of its fruit; '‘Copper Laurel’ because of the colour of the new foliage; as well as the
aboriginal name of 'Bolwarra’.

It belongs to a two-species family, Bupomatiaccae, the second is E. benettii, commonly called 'Small Bolwarra’; it is truly
endemic to Oz, only occurring in the STRFs from the Manning River in NSW to S.E. Qld.

E. laurina is a rather straggling shrub but can grow into a small tree to about 6m high. It consists of a few rather fleshy stems
and its leaves are borne on zig-zag branchiets. Leaves are shiny,dark green, 6 - 13cm long and shaped like the ieaves of a laurel, hence
the specific name 'laurina’, although not related in any way to the laurels. The trunk is not straight lie that of many RF trees but tends
to be rather crooked. The bark was used by aboriginals for making fishing lines. .-

The most striking feature of this plant is the peculiar
structure of the flowers. These are quite large but last for only a
day, from morning to late afternoon. The perianth is fused into a
lid which covers the flower in bud, like the eucalyptus. There are
two or three rings of many stamens and several rings of petal-like
staminodes surrounding a central disc containing oumerous stigmas.
The ovaries are sunken into the pulpy body of the flower.

The Bolwarra was first described and named by the great
English botanist, Robert Brown, who, on examining the flowers
suspected that the plant was pollinated by a small insect. Brown
wrote to a botanist in Australia, Dr G. Bennet, to seek confirmation
of this hypothesis. Bennett in turn requested another botanist, A G
Hamilton, who was studying plants on the Illawarra to undertake an
investigation of the Bolwarra. Hamilton discovered that the only
insect to visit the plant was a small brown weevil. He then collected
specimens of this tiny beetle which was described by an entomologist
in South Aust, the Rev Canon T Blackburn, who named it
Elleschodes hamiltoni after A G Hamilton who first observed and
collected it on the Illawarra.

Large numbers of weevils are attracted to Bolwarra by the
strong penetrating scent of the flowers. The weevils feed
voraciously on the densely packed staminoids which separate the
anthers from the central disc. Once the weevils have eaten through
the staminodes they transfer pollen to the stigmas on the central
disc. The ring of staminoids and stamens drops off after the flowers
close at the end of the short flowering period.

The Bolwarra has been cultivated for many years; it is <
suitable for shady sites and can be grown as a tub plant.
Propagation is either from mature seed which germinates in a few
months, or from cuttings. It can be pruned to give a more compact
shape. Low temperatures cause the leaves to turn a dark red or copper colour.

From Rob Lormer, a copy of his description earlier published in "SGAP St George’s N/L ".
Drawing by Steve Sinclair. (Sorry I had to reduce it Steve - it is so lifelike, full size.)

8 Svaclair

Rainforest Study
Group N/L No4oO.

vation but is ideal for a niche industry.”

s He, said commercial ventures could
range from gottage industries fo commer-
dialor

Howeéver, lic said, at this stage it would
probabfy:take five years befdre an estab-
lished industry could be develdpeds-

“Indications from overscas are: that po-

tential:is.efiormous but: rc}couldihe’
problems in terms of consfstency, quanti-
‘ty.and quality of supply,";kM.r Mur]ghy
said.

Longreach Bush Tucker pro é:nc;ox.and
Australian ‘Native Bushfood Iidustry’
Council director Wendy Phelps said she-
had been running her business forisix’
years. Started with 50 kilograms 9f prod-

‘uct, she had sold three’tonnes of one

20.2.97.
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Producers

ELBDDNE&QHEE

Central Queensland producarsmnd
taurateurs are set to form .anint s
group to explore the commercial v1ab1hly
of native bush food production.

Department of Primary Industries mar-.
keting specialist Dennis Murphy said the
DPI was setting up a discussion group of

interested parties to look at options for a
commercial indus

The DPI was excited abou the poten-
tial for an industry to be cstabhshcd in..

“The DPI held a workshop last week-,

end .and was surprised by the interest
generated,”” Mr Murphy said.

. “Bush food is unlikely to replace

wheat farming and other broadacre culti:

product last-year and was hopmg to-sell
more this year.

“Qui main product is desert llme and
the miarket is enormous.

“Just to do a promotion in Gcrmany'
we would heed 20 tonnes of product and '
Europe wants it yesterday.”" '

But consistency was the main problem '
insecuring the market, Ms Phelps said., * -

“CQ could definitely be up ‘{hierEag’
major competitor,”’ she said.'

3.



Adelaide gets taste

A joint industry approach was
applauded yesterday when Cen-
tral Queensland tourism represen-

“tatives returned from the Tastes

of Australia Festival. ‘
The festival was held in Ade-

laide last week and attracted ex- - [#

hibitors and displays from
throughout the country.

Capricom Region's display
was the only one from Quecensland
and was applauded by feslival or-
ganisers, recciving positive cov-
erage in the Adelaide Advertiser
and Courier-Mail newspapers.

Capricorn Tourism marketing
officer Grant Taylor said the fes-
tival was a great example of how
Central Queensland tourism or-
ganisations could pull together
and promote the region.

“The whole festival was an
amazing success for Capricorn
Region,”” Mr Taylor said,

“It was a joint effort between
the Rockhampton and, District
Promotion and Development As-
sociation, Capricorn . Tourism,
Capricorn International Resort
and Rivers Bistro.

“We had heaps of interest at
the festival and we generated a lot
of business for the region."’

Volunteers. manned display,

of Capricorn Region

By MEREDITH DAVISON

0 Back from the Tastes of Australia feéstival in Adelaid

2% Ml i lr ; 2%~
e last week are Rivers Bistro chef Justin

Thompson and Capricorn Tourism marketing officer Grant Taylor. Picture by JODIE RICHTER.

A

'coélé.:i-:d about’ 260_.kil_c‘ng1;anis‘-40f 3

beef and served 135 bottles of
Queensland wine. One of the sell- -
out wines was Emerald’s Father -
Noah 1997 Chardonnay.

“It was the grower’s first ever —

wine and’ it was a.sell-out.:He

provided the wisie as a favour for

+afriend and it became a completé

success. We had huge line-ups for
the beef and wine and bush foods
and native Central Queensland
products were also on display.”” .
-Mr Taylor said the team had a

great timépromoting the region.

‘“We were one of the best dis-
plays there — and we did it all on
the smallest budget, It's great to
see Centra] Queenslanders work-

ving together to promote the

region,”” T.M B. /4.10.97,

Bush tucker isripe for the picking

.

{
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Hundreds of Central Quensland producers have cash
crops growing on their properties and do not even realise
it. ’

Longreach Bush Tucker proprictor Wendy Phelps said
Central Queensland had many native fruiis, herbs and
vegetables just waiting to be picked and sold.

She said last year she harvested four tonnes of bush
limes from properties in Central Queensland,

The limes sold to markets in South Australia and
Victoria for more than $6 a kilogram. .

The industry in bush limes alone could be worth more
than §1 million, Ms Phelps said,

She went to Gurope last year to promete Australian
native foods and estimated 20 tonnes of limes would be
needed to promole the produce in Europe.

Bush limes were woody weeds to many farmers, who
ripped them out, she said.

By RODNEY LOHSE in Lonareach

Ms Phelps is experimenting with native foods includ-
ing bush cucumbers, native thyme, Burdekin plums and
wild oranges.

She is trying to find if such native produce can be
cultivated, and if so how it will affect taste.

Ms Phelps acts as a distributor for bush foods, with
products including bnttle tree seed and wattle-seed:fla-

| voured coffee. .

. ' She said a problem cassted with acvclopingcgcoplc's

' palates and getting restavrant chefs to use the foods.

| Ms Phelps hopes to develop commercial:bush food

| farms as well some processing facilitics- in.'Central
Queensland. “Bush limes have the greatest refums, but
native thyme and bush cucumbers are showing poten-

tial;"’ she said. T M.B. 36-4'0-971




