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Dear Members,

You will notice by the date that although this is the June newsletter
I am not in fact writing it in June, as on 30 June I was still in
Townsville at the Queensland Region Conference, too busy enjoying
myself to be thinking of such things. However, as all good things
eventually come to an end (and bad ones too fortunately), here I am!

Townsville SGAP members did a great job with the Conference, with
interesting outings each day and a diverse offering of equally
interesting presentations in the evenings, followed by a post-
conference camping trip to the Burra Range, west of the old gold town
of Charters Towers. I always enjoy it when I can add some more first-
hand knowledge to my information on food plants, and the Townsville
area provided me with some new experiences.

The first was the huge expanse of Bulkuru Rush (Eleocharis dulcis) on
the Town Common and adjacent wetlands. The small sweet tubers are
obviously very popular, not only with the Magpie Geese and other water
birds, but with feral pigs, who had ploughed large areas as they
searched for the tasty morsels. Careful searching and sifting through
the mud yielded only a few, so I guess winter isn't the right season.
I imagine that the bulk of the geese and the water chestnuts are in
the swamps at the same time, and that means later in the year. This
plant, sometimes called Spike Rush, is cultivated as a vegetable in
Asia.

I also saw bigger Cheesefruit (Morinda citrifolia) than I'd ever seen
before, and much larger trees. Some of the fruits could only just be
held comfortably in one hand, so it corrected an obviously mistaken
concept 1'd formed, based on the few trees I knew round Rockhampton.
We saw cultivated specimens (in Anderson Park for example), and many
wild ones. e

I made the acquaintance of Pandanus whitei which produces a very large
oval fruit composed of very fleshy segments. This is quite different
from the smaller, rounder, harder and generally drier and more fibrous
fruit of the local Pandanus, and would be correspondingly more
attractive as a potential food. The flesh was sweet and "tropical
fruity”, and I had a small taste with no ill effects.
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At the Palmetum I was interested to see some of the food plants of our
near neighbours growing, such as Sago Palms, Betel Nut and Breadfruit,
along with some of the more familiar plants. While on the subject of
exotic plants, Townsville has the largest and most delicious Jujube or
Chinee Apple (Zizyphus mauritiana) fruit I have ever come across.
Unfortunately it's also a noxious weed taking over large tracts of
bush. The variety of Jujube that used to be common round Rocky bears
small oval fruit, but the Townsville one has fruit that can be
golfball size and is shaped exactly like a miniature apple. It seems
an awful shame that it's such a pest, especially as it's widely
cultivated in China and produces a delicious fruit. (This is the
sweet dried Chinese Date.)

Of course we saw many other edible plants on our excursions, but these
were probably the highlights.

Our raspberry plants (Rubus fraxinifolius) are coming into fruit, and
it looks like a good crop. In Townsville I was told that when they
sent their plant lists and specimens to the Herbarium for checking,
they were told that neither Rubus fraxinifolius, R.rosifolius nor
R.muelleri occurs in Queensland; it's all R.probus. I've been unable
to follow this up, so if anyone knows anything relevant, please let us
know too.

We've also been following up Jack Thompson's query (N/L 31) re
Mimusops elengi. We've located the large tree in the Rockhampton
Botanic Gardens (in flower a couple of months ago) and two other good
sized specimens just over the river on the Northside near the Police
Youth Club. Milton and Aileen Moorhead managed to find some ripe
fruit on one of their stops on their return trip from Townsville, but
the seed had all been attacked by insects. Although Wrigley and Fagg
describe it as 2cm in diameter, these fruits were about half that.

Ernie Rider, who has been our Excursions Officer for the last 18
months, has left us as he has been transferred to Maryborough. His
swansong was the "Magical Mystery Tour" reported further on. As a
forester, Ernie loves trees, and is a fount of knowledge on the
subject. We thank him for his efforts on behalf of the Society, and
wish him and his family well in their new home. Since his departure,
the post has been vacant, and we've been "taking turns".

On Saturday, 14 March I was one of the programmed speakers at the
Tondoon Garden Expo, held at the Tondoon Botanic Gardens in Gladstone,
to celebrate their tenth anniversary. I spoke on "Growing and Using
Bushfoods". The talk was pretty basic in approach, and slanted
specifically towards the Gladstone area (coastal, about 150 km south
of Rocky}. I had some nice posters, and lots of samples and specimens.
It was very well received, and seemed to create a great deal of
interest and comment, which was very gratifying. The Calliope
Landcare Group gave me a small seedling of®Melodorum leichhardtii
{Fruit Salad Vine) as a souvenir. An equally satisfying and quite
serendipitous occurrence was making the acquaintance of a previously
unknown family connection of my husband's, who was able to fill in a
whole missing branch of the family tree!

I've had a request for a good, reliable recipe for homemade Quandong
Jam (Santalum acuminatum). Can anyone oblige?
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The West Australian Nut and Tree Crop Association Inc. are holding a
Bring and Buy/Tree Crops Fair on Sunday, September 6, from 10am to 1lpm
in the Shenton Park Hotel carpark. This is opposite the Tree Crops
Centre at 208 Nicholson Rd., Subiaco. No entrance charge, and
visitors are welcome. WANATCA is interested in exotic/rare fruit,
nut, and tree crops, which include those indigenous to Australia.
Australian Correspondence Schools have sent details of some of their
VETEC accredited courses in Horticulture, including Permaculture and
Advanced Propagation. If anyone's interested in finding out more,
just ring or write and I'll pass on the information.

I've also been sent a rural book catalogue from Landlinks Press which
contains some interesting and relevant titles. Freecall 1800 645 051.
Another matter I wanted to raise with members concerns the publication
of our list of members and subscribers. It has always been my
practice to publish names and contact addresses once a year, as
members are encouraged to network among themselves. However, we are
no longer a small group, and many of our subscribers are educational
institutions and the like. Does this make such information too
public? If so, how do we overcome this difficulty? Of course, any
member is free at any time to ask for such details to be with-held
from publication, and I will oblige. 1It's just something that's been
raised through ASGAP, and I'm wondering what people think.

Of course, it's that time of the year again, when annual subscriptions
become due, so a reminder to forward your $5 if you haven't already
done so.

The Melaleuca nervosa paperbarks along the local creeks have been in
glorious bloom, with their twisted green ropes of brushes weeping
drops of nectar over the unwary who venture underneath. They can grow
into very large trees with white papery bark and an attractive
pendulous habit. With their copious honey flow they attract all sorts
of wildlife, from lorikeets and honeyeaters through flying foxes and
possums to a huge variety of insects. Bees working the blossom make
very dark strongly flavoured honey which I like, though it's not to
everyone's taste.

There are a number of interesting articles in the March 1998 issue of
"Australian Plants" relevant to our study group, including a couple of
book reviews. One of the articles answers a question I had been

unable to answer in the past - whether the Mountain Berries
(Cyathodes) of Tasmania were edible. They are.

And that seems a good note to finish on.
Regards,
Lenore Lindsay and Rockhampton SGAP.

E-mail: llindsayl@emmauscqg.qgld.edu.au | “zy




EDIBLE SPECIMENS TABLED AT MEETINGS:
27/3/98: Nil.

24/4/98: Alectryon connatus (fruit), Corymbia ptychocarpa (nectar),
Ficus racemosa (fruit, leaves), Grevillea "Ned Kelly" (nectar), seed
pods of Hibiscus diversifolius, Melaleuca bracteata, M.linariifolia
(tea), Microcitrus australasica, M.garrowayae, (fruit), Notothixos
incana (fruit). :

22/5/98: Acronychia imperforata (fruit), Callistemon polandii
(nectar), Melaleuca quinguenervia (nectar, medicinal, useful bark),
Myoporum montanum, M.parvifolium (fruit).

26/6/98: Nil.

EXCURSIONS:

1/3/98: Inspecting current projects in the Plant Sciences Department
at Central Queensland University. Apart from a number relating to
revegetation of specific sites, and the establishing of a seedbank,
there were two of special interest to our group.

The first is the attempt to propagate Alectryon ramniflorus. There
are only 37 plants of this species left, all in the Childers and
Cordalba forest areas. These take 10 years to flower and there are
separate male and female plants. Cuttings have so far had a zero
result, and they are currently attempting air layering and seeds for
tissue culture.

The second is research into the extraction of an edible gum from the
seeds of Cassia brewsteri. This species is a promising source of good
quality edible gum of the type currently used in a wide range of
processed foods.

5/4/98: Inspecting Forestry Plantings at Stanwell Power Station. Very
few food plants apart from Lillipillies

Eucalyptus citriodora (leaves for flavouring), Syzygium australe
(fruit) Callistemon, Grevillea, Melaleuca spp (nectar).

3/5/98: Ernie Rider's Magical Mystery Tour of North Rockhampton.

Remnant bush ("tidied") in front of the Kenrick Tucker Velodrome.

This is one of the seed collecting areas used to provide propagating
material for the City Council: Acacia aulacocarpa, A.bidwillii,
(roots), A.salicina (seed), Capparis lasiantha (fruit), Canthium
attenuatum (fruit), Corymbia clarksoniana (nectar and huge bloodwood
apples), Corymbia dallachyana (nectar), Dendropthoe sp. (fruit), Ficus
platypoda (fruit, shoots), Murdannia graminea (tuber).

Moore's Creek at the end of Berserker Street: Acacia aulacocarpa
(root), Carissa ovata (fruit), Citriobatus spinescens (fruit), .
Cupaniopsis anacardioides (fruit aril), Cycas media (treated seeds),
Diospyros geminata (fruit), Erythrina vespertilio (roots), Euroschinus
falcata (fruit), Grewia latifolia (fruit), Lantana camara* (fruit),
Livistona decipiens (palm cabbage), Lysiphyllum hookeri (nectar),
Melaleuca leucadendra, M.nervosa (nectar), Pleiogynum timorense,
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(fruit), Syzygium australe (fruit), Terminalia porphyricarpa (fruit,
kernal), Cassytha filiformis (fruit), Eustrephus latifolius (roots,
arils), Melodorum leichhardtii (fruit), Passiflora foetida* (fruit),
Trophis scandens (fruit), Nymphaea sp. (tubers, seeds, stems), Typha
sp. (shoots, pollen, young female flowers), Cymbidium canaliculatum
(pseudobulbs, seeds), Zizyphys mauritania* (fruit), Opuntia sp.
(fruit, leaves).

Revegetation project at Sydney Gully. Plantings round a few remnants,
and natural regeneration: Carissa ovata (fruit), Cupaniopsis
anacardioides (fruit), Euroschinus falcata (fruit), Ficus opposita,
F.virens (fruit,shoots), Melaleuca bracteata (tea), Nauclea orientalis
(fruit), Owenia acidula (fruit), Lysiphyllum hookeri (nectar),
Planchonia careya (fruit), Pleiogynum timorense {EXruit) .

7/6/98: Site of proposed nickel mine near Marlborough. The vegetation
is very similar to Canoona, as it is on the same Serpentenite country:
Acacia aulacocarpa (root), A.holosericea (seeds), Capparis canescens
(fruit), Ficus opposita (fruit), Hibiscus heterophyllus (young shoots
and leaves, buds, flowers, roots, raw or cooked), Dianella rara
(fruit), Corymbia xanthope (nectar), Planchonia careya (fruit),
Xanthorrhoea johnsonii (nectar), X.latifolia (nectar), Cassytha
filiformis (fruit), Eustrephus latifolius (roots, fruit arils),
Lomandra sp. (leaf bases), Themeda triandra (seeds) .

LETTERS TO THE EDITOR

"Booyong", N.S.W.

G'day Lenore,

Exciting days up your way? All of a sudden our apathy towards the
country's decision-makers has come to an end, but I wonder for how
long.

Re that Fig Wine (Ficus coronata). We tried some at Easter, and it
was OK, but obviously somewhat "raw". Tried another in early June
(then bottled for 3 months) and it had improved. But it's a bit thin
and I feel I put in a bit too much water when preparing it - so, a
light wine.

Made a batch of Cissus hypoglauca, about 8.5 litres, early April, and
1€ is sEill fermenting strongly. It looks good, a great colour.
Looks like it might be a nice wine. Made a small batch last year and
it was really a top drop, I thought.

Will let you know how it goes.

Regards, .
David (Jenkinson).

* Maree Burgoyne is trying the Capparis lucida seed. She writes that
she works at Newcastle's only specialist Australian Native nursery -
Newcastle Wildflower Nursery at 260 Lake Road, Glendale. Ph.02-
49545584 .




P.0.Box 65,
Edmonton.
Qld. 4869,
25/3/98.
8/4/98.

Dear Lenore,

Just a note tec say the plants (Microcitrus garrowayae) arrived tcday-
and are in good condition. We are still getting a few showers here so
that will help them. T will repot them and wait a bit before planting
out. I have a plant of M.inodora which is not doing very much here.

I struck a few seeds some time back and ones planted out in the sun
did no good at all. The last one is in a shady position and is still
"existing".

It would be interesting to try Antidesma ghaesembilla. Does it need

Separate male and female trees? (Yes. Ed.) The only other .I have
tried is Antidesma bunius which does make a tasty jam. (Jim was kind
enough to send me a sample some years ago. Ed.) It has never grown

well for me, but a neighbour had a couple of trees on the edge of his
property. Sadly, gone now as someone else has taken over the farm. I
never got to try making Antidesma jelly, but I should think it would
be all right. My neighbour, whose mother used to make "Cherry" Jam,
said that as children they would compete with each other to get the
most seeds after a meal with Cherry jam!

Recently I received by mail a copy of the "Australian New Crops
Newsletter". Don't know how they got on to me but it was quite
interesting.

Best wishes for now,
Jim Hill.

8 Vanity St.,
Toowoomba. Q. 4350.
18/3/98.

Dear Lenore,

Thank you very much for the plants of Microcitrus garrowayae. I have
been after it for quite some time. Could you believe it though - the
package was actually handed to me by the delivery person upside down!
(In spite of the labelling!)

Two of the plants were shaken about, a bit loose, and some media
tipped out. Potted these into 6" pots at once, and left the other 2
in the tubes for the present. They all look good. Thought it wise to
keep them in part shade. -

Am keen for you (and others) to have a Figus glomerata. It is from
the top end of W.A., well north of the Kimberleys, and is listed as a
potential food plant. The plant as you get it is frost tender,
including the soft green stem. By next year the older and thicker
wood will be frost resistent. This is a beautiful plant. The "leaves,
though thick, are silky smooth. Cuttings should be taken off it about
November or later next year. I use semihardwood, single node and the
tip for cuttings. I use a piece of stem as short as lcm if the leaves
are close together, but prefer it a bit longer. These cuttings are
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really a piece of stem with an uncut leaf and its bud. I do use
fungicides, rooting hormone,and misting, and I have never yet had a
rooting failure with this plant. Any nursery with misting could start
cuttings for you like this. I don't know if old wood can be used for
cuttings. The plant likes full or part sun. It will survive, but not
grow, in heavy shade.

Would like to hear from you before winter '99 re-this plant.

Kind regards,
Oliver Carter.

# The Ficus glomerata plant arrived, in spite of its careful packaging
and labelling, with its top snapped off! I trimmed both ragged ends,
repotted the plant, and treated the top with rooting hormone and
potted it too. Unfortunately, it has not survived, but the plant
itself is doing well. (Ed)

* Sandra Kane has been in touch after dropping out after she moved
house a year or so ago. She's now bought a farm in central Victoria
and joined the Southern Bushfood Network. She hasn't grown much yet
as she 1is trying to just grow local varieties and has to collect seed.
So far she has some Billardieras and Wirilda Wattles.

73 Hawksbury Espl.
Sylvania Waters. N.S.W. 2224.
14/3/98.

Dear Lenore,

........ We are now building a kit house (as owner-builders) on our
food plants farm at Ourimbah, which is half way between Sydney and
Newcastle. Our ultimate intention is to move there and intensify our
efforts in growing and demonstrating bush tucker plants. When this
occurs will depend on our building progress (and Joan's increasing
grandmothering commitments), but will probably not be until near the
end of 1998,

With regards and best wishes,
Fred Bell.

39 Belford Ave.,
Devon Park. 5008.

Dear Lenore,

Please find enclosed a printout of some bushfood recipes I devised
which appear on my website at http://users.academy.net.au/~samantha
(however this address will change soon). I thought other members of
the bushfood group might be interested in them.

Bon appetit!
Samantha Lane.




Bushfood Recipes

Wattle Seed and Macadamia Bread

(for automatic bread machine)

290ml boiling water

1 tsp salt

2 tsp roasted, ground, wattle seed
1% tbsp macadamia oil

500g bread flour

1% tbsp sugar

1% tsp instant dried yeast

1 tsp bread improver (eg. No knead
bread improver(TM))

$ cup macadamia nuts, chopped

Add water to wattle seed and allow to cool to room

temperature.

Add wattle seed mixture, salt, oil, flour yeast and bread
improver to bread machine pan.

Select basic setting.

At the beep add macadamia nuts.

Eat warm or toasted with honey.

Wattle Seed Liqueur

1% tbsp roasted, ground wattle seed
1% cups boiling water

1 cup brown sugar

$ cup water

2 cups brandy

1 tsp vanilla essence

Sterilise a large, sealable Jjar.

Add boiling water to ground wattle seed in the sterile jar
and allow to cool.

Put the sugar and water into a saucepan and bring to the
boil, stirring.

Simmer, without stirring for 1 minute.

Add the cooled sugar syrup, brandy and vanilla to the
wattle seed mixture and seal.

Allow to stand for 7 to 10 days, shaking occasionally.
Filter the liqueur into an attractive bottle, seal and store
for 4 weeks before using.

Serve with a dash of cream for added indulgence,
substitute for coffee liqueurs in dessert recipes or spike
hot chocolate.

Makes about 5 cups.

Pumpkin and Native Pepper Bread

(for automatic bread machine)

270ml water

$ cup pumpkin, peeled, drained and
mashed

480g bread flour

1 tbsp sugar

1% tsp salt

1% tbsp milk powder

1% tsp instant dried yeast

1 tsp bread improver (eg. No knead

bread improver)
2 tsp dried, ground native pepper

leaves

Add ingredients in order listed to bread machine pan.
Select basic setting.

Scrve with houmous.




Bush Herb Pasta and Chicken

PASTA

1 cup white flour

%+ cup of wholemeal flour

1 egg

{ tsp dried, ground, native pepper leaf
T tsp dried, ground lemon myrte

Combine pasta ingredicuts and prepare fetticine by hiand
or machinc according to instructions.

Dust chicken breasts with (Tour and pepper.

[Heat half the butter in a {ry pan and brown the breasts
slowly on cach side.

Add the lemon juice and scason with pepper

Cover tic pan and saule geatly. over low lical, uatil the
chicken ts tender, (10 - 1S miinutes).

Remove the chicken from pan.

Mel( remaining butter and add almonds, brown over a

SAUCE

250g chicken breast fillet low Lical.

2 Tbsp butter Add the onion and garlic and cook {or onc minute and
add the wine.

Cook the fettucine for 2 minutes. adding the silverbeet

for the last 30 scconds.
Combine pasta, chicken, almond mixture and cream.

1 tbsp lemon juice

T cup sliced almonds

1 clove of garlic, finely chopped

1 onion, finely chopped

1} tbsp white wine

flour

pepper

1 tbsp cream

1 cup of silverbeet or warrigal green

leaves, roughly chopped

Serves 2

Tefrago n;a tetra 3W°d¢.$ -~

Warm’gal Greens -

Stand by for more bush food recipes which will appear here as soon as I can get my hands on ingredients

to test my ideas!
(Samantha Lane's Home Page] [BushFood Links] [Email Samantha Lane /

- David Jenkinson .

EDIBLE PLANT OF THE MONTH - ALECTRYON TOMENTOSUS (HAIRY BIRDS EYE)
Saw my first plant in fruit this weck, a self sown specimen growing among a paich of Acacia maidenii and perhaps 8 years old.

Its foliage is dense and most attractive, though a lot of light does reach this specimen in its relatively open situation. Alex Floyd describes
it as "a tree reaching 15m, an attractive species and worthy of more extensive planting for ornamental purposes.®

The fruit on our plant really stands out - about 1Smm and sphere shaped after breaking out of its covering. The black seed of
about Smm dia is almost enveloped in a wrinkled, fleshy, scarlet aril, edible by humans as well as animals. Taste is somewhat tart, but it
would make a refreshing drink; perhaps [ should try a batch of wine from the fruit. That seed appearing within the aril certainly looks

like an eye of a bird so the common name is apt.
In my view, this species is more attractive than the more familiar A. subcinereus both in foliage density and colour, also the fruit

is larger and more colourful. I feel that seed should be fresh (most Sapindaceae from my expericace do not remain viable for long),
A Rainforest S+ud5 Gro up Newslefte r~ Al

Good oil at last on dust mite death

AUSTRALIAN researchers have
found that cucalyptus oil in the
wash helps eradicate dust mites in
bedding.

“Washing bedding and encasing
mattresses remains the best advice
doctors can give 10 patients to wy o
decrease allergen levels," according
o study- author Dr Eupan Tovey,
from the University of Sydney's
institute of respiratory raedicine.

But dust mites, which are fre-
quenty found in bedding, clothing
and fumishings, arc difficult to kill,

The study (JAllergy  Clin
Immunol, 1997; 100:464-66) found
that while 95% of dust mite allergen
is removed by a conventional warm
or cold machine wash, live dug

RE

mites are only killed at tempera-
tures over 55 degrees Celsius.

The rescarchers tested a number
of products to find out how to
improve the eradication of dust
mites during a normal (warm/cold)
machine wash.

One readily available product —
eucalyps oil - was emulsified with
a concentrated commercial liquid
dishwashing detergent. The effica-
cy of the product was then tested on
live dust mites in the laboratory and
in woollen blankets in regular use.

Compared with detergent alone,
detergent with eucalyptus oil killed
significanty more mites in the [ab-
oratory experimeats. This effect
increased with greater duration of

treatment and increased concentra-
tion of eucalyptus oil.

In the laundry significantly
fewer mites survived oa blankets
soaked in detergent with eucalypuus
oil for 30 minutes before a normal
wash.

Mite survival io eucalyptus-
treated .blankets was only 0.6%
compared to 97.6% in blankets
treated with«detergent alone.

The authors conclode that the
method is “simple, effective, inex-
pensive, it eliminates the need to0
use very hot water and it helps
maintain lower levels of dust mite
allergens in bedding foc longer than
normal washing methods™, MO

DOr Elixabeth Effiott

Medical Observer BTN
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FRAGRANT STEAMED RICE IN
LOTUS LEAVES

The fragrance of the leaves penctrates the rice, giving it a unique taste.
Lotus leaves can be bought from specialist Chinese shops. Large cabbage
or spinach leaves can be used as a substitute.

SERVES 4

2 lotus leaves

4 Chinese dried mushrooms (if unavailable,
use thinly sliced open-cup mushrooms)

175 g/6 oz/generous '/« cup long-grain rice

1 cinnamon stick

6 cardamom pods

4 cloves

1 tsp salt

2 eggs

1 thsp vegetable oil

2 spring onions (scallions), chopped

1 thsp soy sauce

2 thsp sherry

1 tsp sugar

1 tsp sesame oil

1 Unfold the lotus leaves carefully
and cut along the fold to divide
each leaf in half. Lay on a large baking
sheet and pour over enough hot water to
cover. Leave to soak for about 30

minutes or until the leaves have softened.

2 Place the dried mushrooms in a
small bowl and cover with warm
water. Leave to soak for 20-25 minutes.

3 Cook the rice in plenty of boiling
water in 4 saucepan with the
cinnamon stick, cardamom pods, cloves

and salt for about 10 minutes — the rice
should be partially cooked. Drain
thoroughly and remove the cinnamon
stick.

4 Beat the eggs lightly. Heat the oil in
a wok or [rying pan (skillet) and
cook the eggs quickly. stirring constantly
until set: then remove and set aside.

5 Drain the mushrooms. squeezing
out the excess water. Remove the

tough centres and chop the mushrooms.
Place the drained rice in a bowl. Stir in
the mushrooms. cooked egg. spring
onions (scallions), soy sauce, sherry,
sugar and sesame oil. Season with salt to
taste.

6 Drain the lotus leaves and divide
the rice mixture into four portions.
Place a portion in the centre of each lotus
leaf and fold up to form a parcel
(package). Place in a steamer. cover and
steam over simmering water for 20
minutes. To serve, cut the tops of the
lotus leaves open to expose the fragrant

rice inside.

Lotus leaves
Wenel y Leaves of the lotus plant. They
- are very large and sold dried.
lee _  soakin hot water before use.
These are often used as a shell

~ c~—ao~_> — inwhich other ingredients are
cooked. such as steamed rice.

VEGETARIAN

STEP S

STEP 6




Antidesma bunius

Common Name : Herbert River Cherry,
Currant Tree, Wild Cherry.
Famlly : Stilaginaceae

Form and Size : Tall shrub or small tree 3-
8m high.

Distribution : North-eastern Qld.: In
ralnforest margins and along streams.
Common throughout the Pacific region.
Leaves:Leathery, shiny, lance-shaped, bright
green, 10-12cm x 2-3cm.

Flowers : Separate male and female flowers:
male spikes 10-15cm long, female flowers
greenish, borne on racemes 4-6cm long.
Flowering Period : September to December-
Fruit : Brighttodarkred, egg-shaped, to 2cm
long. Fruitare edible and make very good jam
or Jelly.

Cultivation/Notes : Propagate from seed or
stem cuttings. Prefers some protection, well
drained soll and adequate moisture. The
Herbert River Chenry, A. dallachyanum, is
now accepted as a form of A. bunlus.

Antidesma dallachyanum
sce Antldesma bunfus

Species Spotlight

0...’...0..l.0.........0............................'........

This issue we are featuring Smilax australis, the austral sarsparilla or false sarsparilla. This plant
is a climbing or straggling evergreen vine which grows to height of 4 metres. It grows in New
South Wales and Queensland along the eastern coastal strip and is found in open forests, sand
plains, behind beaches and in rainforest areas.

The stems are hairless and usually have prickles. The leaves are usually glossy green and alter-
nate and have petioles or leaf stems that are 0.5-1.5 cm'long. The leaf blades are elliptic to
almost orbicular but can occasionally be ovate. The tip of the leaf is rounded or have a small,
flexible point. The base or the leaves is heart shaped or rounded. The leaves vary in size from 4-
15 cm x 2-10 cm The leaves have 5 main nerves.

The flowers of Smilax are insignificant, about 5 mm
long and white There are three floral segments. Flow-
ers will appear all year round with main period in

spring.

The fruit are black, globular berries 6-10mm diameter
with seeds insidé which can be sown for propagation.
Smilax Australis can also be grown by cuttings taken in
Spring.

Aboriginals ate the ripe fruit raw (August to October) of
these plants. It has a pleasant slightly hot taste. The
stems were used as fire sticks.

Greening Australia Queensland (Inc.) Going Potiy April 1998

Antidesma ghaesembilla

Common Name : Black Currant Tree.
Family : Stilaginaceae

Form and Size : Tall shrub or small tree 3-
8m high, with branchlets covered in woolly
hairs. The species Is semi-deciduous and has
separate male and female plants.
Distribution : Qld., N.T., W.A. and other
Paclficcountries; inopen forests, vine thickets
and along streams.

Leaves : Smooth, broad-oval, blunt end.
dark green above, paler beneath, 3.5-9.5cm
x 1.5-5cm.

Bark : Cream-grey, rough, fissured. fibrous.
Flowers : Creamy or whitish-green, very
small: male (n spikes 2-5em long. female in
slender terminal spikes. )

Flowering Perlod : September to December.
Frult : Purple-black, about 0.5cm diameter;
a single hard seed.

Cultivation/Notes : Propagate from seed or
cuttings. Sultable for jam making.

Keith Townsend .

“Across the Top*
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Antidesma parvifolium

Common Name : Currant Bush.
Family : Stflaginaceae

Form and 8ize : Small, bushy shrub with
dense foliage, 2-3m high: seml-dectiduous
and having separate male and female plants.
Distribution : Qld. and N.T.; In coastal scrubs,
sandstone escarpment woodlands or vine
thickets.

Leaves : Small, oval, blunt, light green,
crowded on the stem, 0.8-2.5cm x 1-2.3cm.
Bark : Grey, smooth.

Flowers : 0.5-1.5cm long; male in spikes 1-
2.5cm long, female In racemes 0.5-1.5cm
long in the upper axils or terminally.
Flowering Period : November to January.
Fruit : Oval, fleshy, purple-black, 0.4-0.6cm
long; a single hard seed.
Cultivation/Notes : Propagate from seed or
cuttings. Suitdble for jam making. J

There are a few excellent dty restaurants
specialising in native foods and many Aus-
tralian restaurants combine European and
Asian ingredients in a style becoming known
as ‘fusion’.

But in the 1870s and 1880s Mrs Lance
Rawson, who at different times lived near
Mackay, near Maryborough and in Rock-
hampton practised her own brand of “fusion’.
She made good use of native fauna and flora.
At ’Boonooroo’ on the shores of Wide Bay she
learnt ‘to use pigweed, thistles tops etc. One
of the greatest delicades in the way of veg-
etables that we ever had were the bush yams:
they grow at the root of a vine; and are not
unlike sweet potatoes, but have a far nicer
flavour, more nutty. Another bush vegetable
is the tender young top shoots of the wild
rough leaved fig..." .

THE AUSTRALIAN
NATIVE VIOLET

One of the most under-utilised
Australian native plants would have
to be the Viola hederacea, or native
violet.

In its natural state, it grows in
moist, shady positions, in open for-
ests and even rainforests.

This makes is very adaptablé for
all of those damp, shaded positions
around the home, where nothing
seems lo flower, or even grow, suc-
cesslully.

While flowering at its heaviest
during spring and summer, it is nev-
er without flower. The flower col-
ours are usually white with a purple
centre, but this sometimes varies,
with colours of mauve, and even of
pure white being very attractive.

There has even been fragrant van-
eties available. Overall, this is an
excellent groundcover for any moist,
shaded postion.

salads, dessrds areol clicritis.
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A few snippets from a recent visit to Tasmania.

Australia’s first native bush liqueur is being distilled in the
historic town of Richmond. It is made from the berries of
Tasmanian pepper (Tasnannia lanceolata) or we know it
as mountain pepper. The -dark purple beries are
harvested in the wild from Easter until the beginning of
winter. The liqueur is straw coloured, 32% alcohol, and

very expeasive!

At an orchid show in Darwin, Arnhein Bushtucker

were selling samples of their wares. e
Kakadu Plum jam (Terminalia. ferdinandiana),

Native Tomato salsa(Solanum centrale, tomato,
capsicum, onion and vinegar.)

Kakadu Plum and Mango dessert sauce,
Rosella jam,
Rosella Chilli sauce.
Alawa tea

AL
r Ll

Darwin Botanical Gardens On a recent visit to
Darwin we had a look at the Botanical Gardens. In the
rainforest area the names of the plants are mounted
on a post about one meter high. To emphasise the

Aboriganal useful plants these posts are painted with
Aboriginal motifs. The following useful plants were

seen.

Mitlomw and Aileen
Moorhead o

Adenanthera pavonina
Erminalia microcarpa

L:ivistona benthamii Fan palm
Morinda citrifolia Rotten cheese tree
Ficus benjamina Weeping fig
Carpentaria Acuminata

Cycas angutata Burrawang
Alphitonia excelsa Soap tree
Ptychosperma bleeseri
Nauclez-orientalis Leichardt pine
Maranthes corymbosa

Polyalthia australis

Ficus racemosa Clyster fig
Epipremnum amplissimum

Myristica insipida NEWve - Autmeg
Horsfieldiavaustraliana, :
Flageiana midios

Femetdreds australiensis Bush cashiow
Syzygitm hervosum Bush apple
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CHEESE FRUIT (Morinda citrifolia)

If ever there was a more maligned and misunderstood tree than
the Cheese Fruit, I have yet to come across it. Cheese Fruit is an
attractive shade tree with large glossy leaves and is well suited to
the Townsville environment. It is found in coastal Queensland,
Northern Territory and extends through to Papua New Guinea, Vietnam
and India. Perhaps its other common names give some hint as to why it
is not more popular in horticulture: “Rotten Cheese Fruit” or “Vomit
Fruit”. There can be no doubt that the odour of the fruit is pretty
unpleasant.

The fruit is actually a compound structure which is
particularly evident when you see it flowering. Each individual
segmenit of the fruit has its own small white flower. The fruit are a
lumpy warty mass, green initially and then turning a translucent
green-white when fully ripe. It is at this stage that the fruit smell
particularly strong. The reason for its strong smell is to attract
Fruit Bats to disperse the fruit. Along the windswept beach fronts in
which it grows, a very strong scent is needed to attract the
attention of the bats. One critic has described the smell as being
reminiscent of a strong Roquefort cheese after soaking in a urinal.

Not surprisingly, the smell generally discourages most people
from sampling the perfectly edible fruit. Since the senses of smell
and taste are closely linked in the mind, smelling the fruit first
actually makes the fruit taste worse. The best thing to do is to just
hold you nose and take a big bite! The taste is actually something
like a strong blue-veined cheese mixed with hot mustard. I an
continuously amazed at the number of people who actually like the
fruit and I have had many requests for seeds and plants. The last
time I was in Darwin, I saw advertised a salad dressing made by
blending Cheese Fruit and Macadamia Nuts. It was selling like hot
cakes to the tourists!

The fruit is high in Vitamin C but quite average in most other
nutrients and minerals. Judging by the number of medicinal uses, I am
sure that the fruit actually contains some pharmaceutical properties.
One whole fruit, eaten raw, is taken for the common cold, influenza,
diarrhoea, asthma, coughs and sore throats. Many times I have heard
that this brings almost miraculous cure and have tried it out on a
few willing scapegoats with nothing but 100% success! In the Torres
Strait, juice from the fruit is mixed with coconut milk or water and
given to patients as an effective cure for the painful disease
Ciguatera. The fruit may also be taken as a contraceptive {(don‘t kiss
me after you‘’ve eaten that horrid thing!) or applied externally to
sores and wounds. Green fruit may be smashed up and eaten as a green
vegetable. One Papuan woman explained to me that fruit are also used
as shampoo and she assured me they make your hair quite soft and
shiny. Keep one handy in the shower cubicle next time.

If you dislike the fruit, then young leaves are also edible,
either raw or cooked. In India, leaves are also applied externally to
wounds and ulcers. In Vietnam, fruit are taken to relieve painful
urination by apparently clearing obstructions from the urinary tract
and is also taken to promote menstrual flow. Some research has been
carried out into the medicinal value of Cheese fruit and there is now
a commercial drug based on the roots and trunk of Morinda which is
used to treat high blood pressure. .

Other obscure uses imclude the extraction-of a yellow dye for
dying dilly bags. It is one of the best natural dyes to be found in
North Queensland. In the Northern Territory, it is regarded as a
calendar plant. The timing of fruit riptning and dropping from the
tree apparently coincides with the end of the cold dry season and the
beginning of the new hot and dry season. This doesn’t work well in
the Townsville area since I have seen trees fruiting all year round.
Let‘s drop the name “Rotten Cheese fruit” and use its other
complimentary common name: “Great Morinda“.

G"cg Calvert _
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Cheesefruit cream on game wrapped figs

Prep. time 30 mins

The juice from cheesefruits makes a delicious flavouring for sauces, cream cheese dips and
spreads and the flavour of over-ripe pineapple and bluc-vein cheese compliments a considerable
range of dishes. This recipe was inspired by Chef Armando from Syducy's Buon Ricardo
restaurant. A less rich sauce could be made using a Béchamel sauce base.

4 large fresh figs and 4 smaller ones (alternatively use pears)
200ml port

1 tablespoon Wattle (optional)

100g fine sliced Emu prosciutto (best sliced while frozen)
300ml thickenced cream

25ml Cheesefruit juice

8 Wild rosclla flowers

2 tablespoons sugar

Poach the figs in the port basting often until just soft. (If using pears, peel and core them
leaving the stems intact as a garnish. Trim the bases so the fruits will stand squarely upright.
Steam the cored pears in the port until cooked but still firm, basting often. An interesting
flavouring for the pears in port is wattle. Boil 1 tablespoon of wattle, in the port, strain the
grounds and use the liquid to poach the pears.) Cool the cooked fruit. Meanwhile, dissolve the
sugar in sufficient water to cover the rosellas and soak the flowers to sweeten them. Wrap each
fig (or pear) with the paper-thin emu prosciutto. Reduce the cream to half until it forms a thick
sauce. Flavour the cream with the cheesefruit juice. Place one large and one small prepared fig
(or a single pear) on each of four plates and pour the cheesefruit sauce over and around the
fruits. Serve before the sauce skins. Garnish with a sugared rosella flower.

- http:/fwww. bushfu;:ken com au/
RQCJPG&H‘M ‘

Hibiscus heterophyllus

(Native Rosella)

Mainly white flowering, tall shrubs w:
leaves about 15cm long. Branches are

Morinda citrifolia

USTRALIAN FOOD PLANTS
STUDY GROUP
323 Philp Ave.,
Frenchville, Qld 470t



