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Dear Members,

Once again we are on the threshold of summer,
promise of a proper wet season at last, with EI Nino finally giving
way to La Nina. In Central Queensland, sandwiched ds we are between
the Trades and the Monsoons, and lately largely missing out on both,
we cCertainly hope so. Already we’ve had a few storms of ‘weed rain’,
but we need much, much more to flush out the creeks and river systems,
fill the dams, and replenish all the underground aquifers which are
either dry or perilously low throughout the region.

but this year holds

Wild fruiting and therefore h

arvesting this year has been sparse,
partly because of the dry,

and partly because of clearing, largely for
residential development. This underlines the continuing importance of
one of SGAP’'s major aims, which is to encourage the use of Australian
Native plants in horticulture. For our Group, this translates to
Plants with edible parts, even if they have no known commercial value
(as yet). Hence the importance in the scheme of things of the
‘interested amateur’, as well as the professional researcher,
bropagator, producer, marketer, etc. We are all needed, and the

diversity of membership and willingness to share and ‘spread the word’
is one of the strengths of our Group.

However, our garden harvest has been good,
bearing prolifically during the winter and
learning management techniques gradually,
successiul. 1In Rocky, the plants require morning or dappled sun, and
plenty of water. They need to be grown in a bed that can be mown
around, or which is partly limited by a wall, or in a large pot or
tub(though this limits your yield). Ours are grown in a long bed
across the front of our house which faces east. The back is the brick
wall of the under-house excavation, and the other sides can be mown
around. If we wish to propagate new plants for friends, we dig and
pot root suckers before mowing - you can usually find a few if you
look. 0l1d canes need to be cut back every year or two, and tip
pruning produces bushy, rather than leggy, growth. If you cut back to
fresh growth immediately the last fruit on a Spray has been picked, it
is possible to prolong the fruiting period significantly. Fruit needs
to be picked daily, and it may be necessary to net it or use some sort
of bird scarer, as the black-faced cuckoo shrikes in particular get

with Rubus fraxinifolius
early spring. We are
but are definitely proving
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Stuck into it. We have an automatic watering system, and mulch the
bed. This year I saw BEuropean raspberries from the south in the local
supermarket for the first time, at between $6 and $7 for a very small
punnet, so we think we’re on a winner with the native variety. We eat
them raw as a dessert Oor on cereal, freeze for stewing or for pies

(can be combined with apple), make jam, or real raspberry sauce for
Peach Melba desserts when we want to impress.

I"ve also picked Dianella, and of course Backhousia citriodora andg

Viola hederacea are there all year. Most lillipillies will come
later.

The Kershaw Gardens vielded their usual Limes, Candlenuts, Figs,
Capparis lucida, Diploglottis australis, Dianella spp and Eugenia
reinwardtiana fruits in quantity, and many others in lesser amounts.

In response to the request for a reliable Quandong Jam recipe, David
Noel very kindly e-mailed me a contact address for the Australian
Quandong Industry Association, who publish a useful little recipe book
which includes a number of different jam recipes for $8.75 (including

P&p). It may be obtained from them at PO Box 236 Upper Sturt, South
Australia 5156.

Four of our members have been acting as liaison/support with the
Children’s Tree Planting Project, which is supported by the
Rockhampton City Council. Three planting days have been held
recently, and one of the most interesting of these was the children
from Crescent Lagoon State School planting about 900 Eucalypts
adjacent to the sewage treatment works in Quay Street. They are being
irrigated with recycled effluent, and will provide food for the
Botanic Gardens koalas and their research program.

With all good wishes for Christmas and the New Year, and the holiday
season in general,

Regards,
Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

24/7/98: Nil.

28/8/98: Callistemon Sspp (nectar), Grevillea spp (nectar), Rubus
fraxinifolius (fruit).

25/9/98: Cymbidium canaliculatum (starchy pseudo-bulbs, seeds),
Leptospermum sp (leaves as herbal tea), Meialeuca linariifolia
(nectar, leaves as herbal tea), Rubus fraxinifolius (fruit).

23/10/983: Syzygium rubrimolle (fruit), S. wilsonii (fruit), Terminalia
porphyricarpa (fruit).




EXCURSIONS:

4/7/98: No excursion due to Post Regional Conference trip to Burra
Range.

2/8/98: Frenchman’s Creek, Rigarlsford Park, North Rockhampton:

Acacia aulacocarpa (root), Cassytha filiformis (fruit), Cordia
dichotoma (seed), Corymbia intermedia (nectar; bloodwood “apple”),
Diospyros geminata (fruit), Erythrina vespertilio (young root),
Eustrephus latifolius (roots; fruit arils), Ficus opposita,
F.racemosa, F.macrophylla, F.virens (fruit; young shoots; medicinal
sap), Lantana camara* (fruit), Marsilea sSp (sporocarps), Melaleuca
leucadendra, M.nervosa, (nectar; useful bark; medicinal

leaves), Nauclea orientalis (fruit), Oxalis corniculata (leaves),
Planchonia careya (fruit; medicinal leaves, stems, bark; fish poison),

Physalis sp (fruit), Trophis scandens (fruit; seed), Zizyphus
mauritiana* (fruit).

9/8/98: Machine Creek area near Mt Larcom: combined outing with
Gladstone SGAP:

Softwood scrub road corridor: Brachychiton australe, B.bidwillii,
B.rupestre (seeds, shoots, young roots, young wood, exudate), Owenia

venosa, (fruit), Pleiogynum timorense (fruit), Pouteria sp (fruit).
Both the Burdekin Plums and Crow’s Apples were ripe.

Gum-top Box flat: Planchonella pohlmaniana (fruit).

Riparian scrub: Cupaniopsis anacardioides (fruit aril), Diospyros
geminata, D.humilis (fruit), Ficus spp (fruit; shoots).

6/9/98: “Fig Tree” at Cawarral

(named for the huge Ficus virens tree
at the front gate:

Owner Virginia Bartlam is a garden design consultant, and has
rejuvenated an old property to establish a nursery primarily to
provide hardy advanced plants for use in her projects. There are also
massive old mango trees, and areas of largely untouched bush.

Nursery: Backhousia anisata, B.citriodora (leaves), Elaeocarpus
bancroftii (seed), Acmena smithii (fruit), 4 Syzygium spp (fruit),
Leptospermum polygalifolia x petersonii (leaves), L. polygalifolia
(northern form), Glycosmis pentaphylla from Kroombit Tops which bears
pink translucent edible fruits in the shade, FEugenia reinwardtiana
with very large excellently flavoured fruit containing multiple seeds
- 7 was the highest count, and a number of beautiful Hibiscus
heterophyllus x splendens in peach and apricot tonings.

Hillside: Acacia bidwillii (root), A.leptocarpa (gum), Corymbia
intermedia (nectar; bloodwood “apples”), Euroschinus falcata (fruit),
Ficus racemosa, F.opposita, F.virens, F.spp (fruit),Dianella sp,
{fruit), Planchonia careya (fruit), Cassytha filiformis (fruit),
Eustrephus latifolius (roots, fruit arils), Lomandra sp. (leaf bases).

(This list is not exhaustive, but the filing system seems to have
broken down at this point! Ed).

4/10/98: A practical workshop led by Tony Hickey on pricking out and
potting up bulk gquantities of seedlings. We worked on trayfuls
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donated to the branch by the Plant Sciences Department at CQU. They
were a fairly mixed selection of local species, including some edible

ones. Most will eventually find their way into various re-vegetation
projects round the district.

MUSSELBROOK NATIONAIL PARK - some comments.

This is the most westerly section of Lawn Hill National Park and nct
yet open to the public. It is part of the traditional lands of the
Waanyl people. Four of our members camped there for a month at the
end of the Dry as unofficial “rangers”, and commented on the diverse
geology and subsequent variety of landscapes, and therefore of
plantlife. Each creek System and spring has its distinctive flora,
and although these areas comprise 1% of the total area, 25% of the

plant diversity may be found there. This is also where the edible
plants are concentrated.

Besides Eucalypts and Melaleucas (nectar; medicinal; useful bark), the
most common plant of the waterholes was various waterlilies (roots:
stems; seeds). There were also many different figs (fruit; shoots:
medicinal). Other edible species noted included Syzygium
angophoroides (fruit), Cochlospermum fraseri (root; flower), Melastoma
affine (fruit), Lygodium microphyllum (roots), Vitex glabrata (fruit),

Brachychiton collinus, (seeds), Cycas brunnea (treated seeds), and
Pandanus aquaticus (seeds; Frust?y.

They were also fortunate in being able to meet with the tribal elders
during their stay and learn more about the way of life there. The

ancient arid landscape was haunting and unforgettable - a wonderful
experience!

COLONIAL JOTTINGS.

An early Australian journal states that the tea-tree was used by early
settlers for making tea; some used maiden hair fern, or red clover
blossom. Tobacco lovers used cured gum leaves.

* * * x

Often ingredients needed for special dishes had to be substituted by
the nearest supply of something suitable at hand. For yeast in remote
areas the clever colonial ladies would pick wild hops or grape vine
Sprouts and allow them to ferment. To obtain arrowroot for puddings
plants had to be gathered from river beds, dried in the sun and the
roots then grated into fine particles.

From A Look at Yesteryear: Early Australian Cooking by
Valerie McKenzie ¢ Joyce Allen.

Syzygium rubrimolle: the Laura Apple: This is one of the larger
fruited lillipillies at a diameter of about 5cm. The skin is red
turning purple with a bluish bloom; smooth, but ribbed at the stem
end, with calyx remnants at the other. The flesh is greenish white

and dry, tasting like a sweet apple and very palatable. It contains a
single large free seed.

4.



LETTERS TO THE EDITOR

Toowoomba. Q.
25/10/98.

PCear Lenore,

Please accept my apology for being so slow to answer your question or
how to propagate Rubus muelleri. Firstly, I have no difficulty with
it at all! I use thick stem pieces (with or without the growing tip),
use rooting hormone and pot them up with roots in about 5-8 weeks.

Currently I am using Clonex red, as this gives the best and fastest
rooting for me of all the hormone preparations and I use it on
everything. This amounts to many hundreds of plant species, mostly
woody. Herbaceous and some other species may get too high a
concentration of hormone for optimum rooting. It is also for
convenience that I use Clonex red universally. Incidentally, Clonex
should not be left on a store shelf, or in your cupboard, but should
be kept in a refrigerator! Also watch for the expiry date.

All my propagation of cuttings is done on benches in an igloo, which
is covered by ‘Solarweave’ plastic sheeting and measures 6xdm. There
is also an automatic misting system which delivers S5sec bursts of fir=
spray. There is a manual adjustment control on the unit of 1-10 whic-
translates to 30 min down to about 4 min between spray bursts.

However the main system control is light. These sprays do not come c-
at night, not often on very cloudy or rainy days, but work to the
maximum on bright sunny days. This is very good, as it means with
quite high humidity all the time a lot (or all) of the leaf area can
be retained. I find that a lot of retained leaf area (with nearly al._

species) does in fact assist with rooting, provided that no wilting
takes place.

The preparation of my cuttings (with only a few exceptions) consists
of removal of basal leaves, cutting back or removal of very soft and
developing leaves etc. Then they are dunked in a mix of 2 systemic
fungicides (Benlate or Fongarid and Previcur) and a few drops of
dishwashing liquid for several minutes. Cuttings are then lifted out
and allowed to drain and dry, or at least the basal end of them has t:
be dry. Only then is the final basal cut made below a node and they
are individually, immediately dipped into the hormone gel. I use a
tapered plastic medicine measure for this. At the finish of the

operation for the day, this same fungicide mix is used to
the cuttings.

‘water in’

The cutting medium used is 3

perlite:1 vermiculite:1 sieved peat by
volume.

While I do have failures and disappointments,
results, sometimes succeeding with native spec

I often get very good

ies no-one else has. S5
I think your problems with propagation of Rubus muelleri are

environmental. Do your plants not send up root suckers 1 or 2m from

where they are growing, or perhaps you could tip layer them? Wherever

&



I put Rubus spp. plants (mostly in pots), they inevitably “escape
custody” and come up through and into other potted plants and all over

the place. Actually, they are a bit hard to manage as I only have a
house block for the nursery.

Keep up the good work Lenore. Your work is inspiring and I always
look forward to the newsletters. If you ever find yourself within
travelling distance of Toowoomba, please make the the effort to visit
Manna Nursery and see what actually goes on here. :

Kind regards,

Oliver (Carter).

# I had had no success propagating from my one plant of Rubus muelleri
which, unlike Rubus fraxinifelius, didn’t seem to throw root suckers,

or behave as I would have expected. T wonder if perhaps the fact that
it is a seedling means it is slower than a cutting would be to reach a

vigorous mature phase. Anyway, I shall keep persevering, and keep you
informed. (Ed) .

Bellbowrie. Q.
13/6/98.

Dear Lenore,

......... I really like the new format for the edible species lists -

that is, identifying the edible part after each name. I realise it is
more work but I found it very helpful.

Thank you for the work you do with the newsletter - I really look
forward to receiving it.

Sincerely,
Colleen Keena (Mrs).

Lawnton. Q.
8/8/98.

Dear Lenore,

......... I was sorry not to be able to attend the (Queensland Regicn)
Conference in Townsville this vear. I am told it was excellent. I
hope you will be here for the ASGAP Conference in Brisbane next year.

Val Watts and I are once again putting on a native foods display at
the Regional Flower Show this year. The venue for the Flower Show has
changed. It is now at the Mt Gravatt Showgrounds, not very far from
the old venue at Rochedale. The Displays Committee have been knocking

themselves out to make it as good as possible, so I hope it proves
successful for them.

Regards,
Jan (Sked).




David Noel <davidn@AOlLcom.au>
22 Sep 1998

Hello Lenore --

-- Thanks for the June 1998 issue of 'Australian Food Plants Study Group
Newsletter, just received. There was mention of attempts to propagate
Alectryon ramnifiorus at Central Queensiand University, and it was
mentioned that there were only 37 plants of this species left in the wild.

-- A comment on propagating this and other rare plants. There is a
technique which we call a Bazzani Graft, which was brought to our attention
by Lui Bazzani of Olea Nurseries in Manjimup, Western Australia. Olea use
this method for a number of their commercial fruit plant range.

- The technique is basically simple, but enormously powerful, especially
for rare plants. It consists of taking a piece of root of the subject

plant, and a piece of growing shoot, and grafting them together. It can
thus be used on a single, isolated plant from a remote bush or forest
setting. Having both a root segment and a shoot segment, most of the
problems of striking cuttings or germinating seeds are eliminated, and
since the root and shoot are from the same plant, they must be
graft-compatible!

-- Usual techniques such as whip and tongue or cleft grafting may work
fine. An interesting variation is an 'inverted wedge graft' - a piece of

shoot is taken, the base is split, and two tiny rootlets with their edges
shaved are pushed into the cambium sections of the cleft edges. Maybe you
could pass this on to anyone wanting to propagate rare plants.

Best regards--

David Noel

Byabarra. NSW.

Lencre - Update on the wines:

Ficus coronata and Cissus hypoglauca quite drinkable now, but the Fig

is & bit thin, so I either added too much water, or should have used
Some rzisins as well. '

Cissus is a bit fizzy and a little sweet for our taste - obviously it
hadn’t completely fermented when I bottled it. Bit of a shame,
because the previous lot was Al.

Regards,
David (Jenkinson).
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Ourimbah. NSW.
24/7/98.

Dear Lenore,

We have recently completed the sale of our previous home at Sylvania
Waters and Ourimbah is our new permanent home

In the February Newsletter you asked if anyone has an environmentally

safe way of reducing ant numbers. T intended to write earlier about
this but with all the disruptions of house selling and moving it was
put aside. We have found that some colonies of small black ants in
the Sydney area can be virtually eliminated by sprinkling copious
quantities of talcum powder in and around the entrances to their
nests. However, this doesn’t seem to work so well when weather
conditions are damp so the powder should be thoroughly dry. I think
the special ‘slippery’ properties of the fine (dry) talcum crystals
are such that the ants cannot keep them out of their breathing
systems, and suffocation occurs within a few days. No doubt other
insect-sized animals near the nests could be similarly affected but,
apart from this, the method seems fairly harmless environmentally.

With regards and best wishes,
Fred Bell.

MEDIA RELEASE

Bushfood Starter Kit Sales Surprise

Two years in the making, the Bushfood Starter Kit, published by Australian Bushfoods
magazine, has exceeded sales expectations.

Fifty were sold before it was printed and new orders are comin
the editor, Sammy Ringer,

“I've actually run out of copies to send to potential distributors. I knew sales would be
steady for the first few months but this is well above what I hoped for.”

Although developed as a first point of research for anyone interested in bushfoods, the kit
has a commercial slant.

“Because bushfoods are such a new industry, information is scattered. I've chosen species
from all over the country and tried to uncover all the information available - planting
density, management, prices, market demand.. there are still a few blanks because the data
simply doesn’t exist!” she said.

The kit covers not only species descriptions but also such things as site selection, organic
certification, an overview of the industry and a listing of bushfood products currently

available as well as other information on this growing industry. Included in the cost of the
kit is a 12 month update service.

g in every day according to

“Things change reasonably quickly. New groups form, new books and reports come out,
research results become available - the kit will be an evolving publication.”

Ms Ringer is currently working on a ‘Backyard Bushfoods Kit’ aimed at the person who
simply wants to grow our edible natives for pleasure.

“This will have a different slant - it’s geared more towards such things as plant size and

habit, flower colour and how to use the foods themselves. Many people growing natives at
the moment may not know they’ve got bushfoods in their garden!”

Readers can get a synopsis of the kit and a listing of the species it includes through
Australian Bushfoods magazine by phoning 07 5494 3812,
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Date sent: Tue, 22 Scp 1998 14:43:11 +1000 (EST)
From: Gregor Calvert <Gregor.Calvert@jcu.edu.au>

Letter to the Editor:

[n newsletter No. 33 (June 1998) | reported my findings on the medical
attributes of the Cheescfruit (Morinda citrifolia). It now appears that
considerable research and marketing of this fruit was occurring overseas
to which T was oblivious. I speculated that this fruit may contain some
beneficial pharaceutical chemical. Now a company calling itself "Morinda"
has claimed to have discovered a wonder enzyme called Proxeronase which
reacts i the stomach to form the alkaloid Xeronine. The juice of the
Morinda is marketed as "Tahitian Noni* and is claimed to assist in the
treatment of the following disorders:

* reduced immune system (eg. AIDS etc)by stimulating T-cell production
* Morinda has pain-killing effects

* anti-bacterial (including E.coli)

* a chemical in Morinda called Damnacanthal inhibits cancer

A long list of testimonials promoting Morinda/Noni include:
* increased energy and well-being

* assist in recovery from Ross River Virus

* assist in controlling blood-sugar levels in diabetics

* reduced need to clear throat

* relief from pain in knees

* relief from chronic back pain

* relief from heart palpitations

* clearing skin from blemishes

* relief from painful infected gums

* relief from sinus, flu, head congestion and asthma

* relief from crippling menstrual pain

* functions as anti-inflammatory to relieve painful joints

How much of this is psychological and how much is directly attributable to
Chesefruit is anyones guess but it certainly puts and interesting slant on

a very interesting and attractive native bush food. For those who want

more infor, this sometimes hilarious account can be found at the follewing
website: http://www.nonihealth.com/doctors.html. Make up your own mind!

QUANDONG JAM.

Boil 2 1!/, cups of stoned fruit covered with rainwater until tender,

add 2 cups of sugar, simmer 20-30min. Lemon juice may be added to
help jelling.

H.Luenlwan, Broken Hill. 1996.
MICROWAVE QUANDONG JAM.

Equal amounts of guandongs and sugar, and a tablespoon of lemon juice
per 500g of fruit. The microwave jam with lemon juice seems to keep
the colour of the quandong better than the conventional method.

Austquang Fact Sheet 1994,




Tasty New Resource

Australian Bushfood Plants: an educator's resource is Just perfect for those
schools and community groups establishing Bushfcod Gardens! [f you're

after ideas for activities and education programs based on Australian
Bushfood try this resource.

Environmental Educational programs are ideal settings for utilising the topic
of Bushfoods to enhance students understanding of wider environmental
issues. Students can experience first-hand the relationships that exist within
ccosystems and come to understand and appreciate the role of the natural environment in meeting their
basic needs, including the provision of food. They can also develop their cultural and technological
understandings when relating to their needs for food to those of Aborigines and early scttlers.

The kit:

e s suitable for schools (primary and secondary), community and interest groups

¢ Iscasy to use and comes with complete instructions

comes in a convenient ring binder format for photocopying (contains 70 blackline masters)
* includes alternative strategies to cater for diversity in learners and groups

* follows internationally accepted guidelines for good practice in environmental education

Format is divided into two sections:

Section One contains background information, materials, meeting environmental education objectives, designing

learning
programs, etc. Section Two contains the information, activity ideas and blackline masters for a series of topics:

Plants Health and Nutrition

Plant Identification Aboriginal Diet

Guest Speakers Early Settlers

Photo Herbarium Meal Planning

Plant Communities Nutrition and Bushfood Plants
Preparation and Cooking Ecological Issues

Fire Making Ecosystems

Damper Cooking Methods Australian Cuisine

Meal Preparation Market Potential

Design Project Bushfood Plant Production

Food Expo

While many reference books describe details of plant identification and uses, until now, teachers wishing
to address this topic have been faced with the demanding task of designing study courses, units of work
and activities as well as the resources needed for implementing such programs without the guidance as to
ways of relating the topic to core curriculum areas. “Australian Bushfood Plants: an educator’s resource”
fulfils this deficit. The range of issues addressed in the activities provides the flexibility to integrale many
core curriculum areas iato a research unit. The strategies utilised in the activities are adaptable for
learners of varying age and ability levels. The kit can be purchased from Terra Gelaeran Pty Ltd,

(07) 5448 5191 for $60 plus $7 postage and handling. Contact Kay Joyce for more information.
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Kurraiong, Brachychiton
populneum.

Nztive guavz or bolwarra,
curomatia lauring.

! 11 Fig. Ficus macrophylla.
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Michael & Anne-Marie SENTSCHUK: 9 Laurel Ave, Campbelltown. SA. 5074,

R.(Bob) SHOEBRIDGE: RMB 5354, Colac. VIC. 3249.

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

Russell STARR: 22 Oraston Ave., Brighton. SA. 5048

Study Group Co-ordinator. Helen MORROW: PO Box 51, Bulleen. VIC. 3105.

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

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

Col & Chris WALPOLE: 40 Alfred St, Toowoomba. Q. 4350.

Geoff WATSON: 9 Blanche St., Gawler. SA. 5118

Phil WATSON: “Pajwa”, 222 Mt. Rumney Rd., Mt. Rumney. TAS. 7170

West Australian Nut and Tree Crop Association (Inc): PO Box 27, Subiaco. WA. 6008,

Bill & Betty WOTHERSPOON: 65 Struthers Rd., Caniaba. NSW. 2480.

John WRENCH: 14 Ennerdale St, Chermside West. Q. 4032.

Yeppoon Rainforest Nursery: PO Box 109, Yeppoon. Q. 4703.
SGAP Armidale Group. NSW.

SGAP Bairnsdale Group. VIC.

SGAP Blue Mountains Group. NSW.

SGAP Canberra Region Inc. ACT.

SGAP East Hills Group. NSW.

SGAP Geelong Group. VIC.

SGAP Maroondah Inc. VIC.

SGAP NSW Ltd.

SGAP QLD Region

SGAP SA. Region Inc.

SGAP Tasmanian Region.

SGAP Victoria (Inc.).

Western Australian Wildflower Society. WA.
Acacia Study Group. Peter REYNOLDS: 13 Mc Donald Cr.. Tamworth. N.S.W. 2340.
Brachychiton & Allied Genera Study Group. Kerry RATHIE: S-Salston Rd, Greenbank. Q. 4124.
Epacris Study Group. Gwen ELLIOT. PO Box 655, Heathmont. VIC. 3135,

Fern Study Group. Peter HIND: 41 Miller St, Mt Druitt. NSW. 2770.

Rainforest Study Group. David JENKINSON: “Booyong”, Byabarra. NSW. 2446,

Wallum (Coastal Heath) Study Group. Barbara HENDERSON: MS 1063, Farrow Rd,
Samsonvale. Q. 4520.

b Long yam,
Plgface, Carpobrotus glaucesens. Dioscorea
transversa.
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Northwest bush tucker seed harvesting project

The Mankuni Wilykikaja: Bush Tucker and Sced Harvesting Project aims to

harvest plant foods and other cconomic sced and plant products for commercial
purposes, cnabling Western Desert women, predominantly, in the communities of

Jigalong, Parnngurcand Punmu, to develop an ecologically and economically sustainable
cnterprise based on traditional knowledge and skills.

The project is currently engaged in:
* The sustainable harvesting of native seed
for revegetation and wildflower markets: this

willenable the project to become economically
sustainable.

* Undertaking a Seed Resources and Bush
Tucker Feasibility Study. The aim of this
study is to determine the best possible options
for developing the enterprise based on the
applications of Martu knowledge of traditional

plant resources to Bush Tucker and other
markets.

* Recording storics of traditional plant
use, part of the Resources & Feasibility Study.

SEED FOR SALE
Mankuni Wilykikaja (a project of the
Western Desert Puntukurnuparna Aboriginal
Corporation, South Hedland) is interested
supplying seed to meet revegetation,
wildflower, or other needs.

MANKUNI WILYKIKAJA:
SEED HARVESTING AREA
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The Macadamia nutis native to Australia
though it was the Hawaiians who adopted and
developed it as their own.

Thankfully, Australia has again taken the
initiative and now out-produces America.”

The nut is hard and requires special
equipment to crack it. Once done, a rich
creamy, soft and very sweet nut is revealed.

These make perfect snacks or work
superbly when incorporated into sweets and
pastries. The price of macadamias has dropped
dramatically as plantings have come on stream.
The retail price has halved in the past 10 years.

The Bunya nut is the seed of the bunya
pine, native to Australia. The tree fruits everv
three years and Aborigines knew when this
was about to happen and great feasts were
planned around this time. The nuts are held in
huge cones which can cause mortal damage if
one lands on your head so care does need to be
taken. The suburbs are not the best place ta
grow a bunya tree. The nuts are quite bland in

flavour and can be ground down to make a
tlour.

_J__h_g._f._n_q:_a_u_ quantities of species
Tjak Waces emr——— l occurring in the above
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oot PILBARA ? ) O™ mem!j The  Coordinator,
Pangurc 7 | Mankuni Wilykikaja, PO
squiang Cage &1 s Box 2358, South Hedland
1 Dises Tt WA 6722.Phone: (08)9172
el = 3299, Fax: (08)9172 3132.

Map of the Western Desert region. Mankuni Wilykikaja seed
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aarvesters reside predominantly in the remote communities of l

Kunawarriji, Punmu, Parnngurr and Jigalong.

The Quandong and Sandalwood are both
native plants known to most country people.

@ H.T. of North Rockhampton writes that his/her son
has reccommended that planting of Tuckeroo on the
footpath at their beach house at Cooee Bay, stating
that it is widely planted on the Sunshine Coast, and
that it is very hardy to conditions. He also thought
that the ree was an Aboriginal food plant.

Tuck_eroo is the common name for the tree
Cupaniopsis anacardioides, and is a-native
tree of the eastern coast of-Australia. It is
ideally suited for use as a footpath tree, not
only on the coast, but it has even been suc-
cessfully used in places such as Emerald.
The tree is recognised as a wild food plant,
as when the fruit ripens on these trees; there
is a ced sticky pulp and a black seed, which

is believed to be regarded as quite a delicacy’
to local Aboriginal groups.

Whereas sandalwood was originally grown
for its fragrant wood, now the seed of its frui
is gaining in popularity. Like the quandong.
the sandalwood is generally supplied through
bush food outlets.

— Margaret Johnson
Hcry ol Talois 4
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® H.C. of North Rockhampton wants to settle an
argument about the identification of the rounded-
-lopped pine trees that are growing, for example, at
the Botanical Gardens. She has always felt that the
pointed pines were Norfolk. [sland pines;’and the
rounded ones were Hoop Pines.

Unfortunately H.C., you have lost your
argument, as the rounded-topped pines that
you describe are known as Bunya Pines, or
Araucaria bidwillii, and you will-find that
both Norfolk and Hoop Pines have more of a
pointed, Christmas-tree type shape.




LADY APPLE  Syzygium suborbiculare

Driving through the woodlands of Cape York Peninsula, the top end of the Northern Territory or the
Kimberlies of Western Australia, a traveler can't help but notice the beautiful lime green leaves of a
large spreading tree. The tree is Syzygium suborbiculare, often described in books as the Red Bush
Apple or Forest Satinash but is more commonly known as the Lady Apple. This tree is one of the
lillipillies in the family Myrtaceae, but unlike most lillipillies, it is not an inhabitant of.rainforests. It
has large, broad leathery leaves (suborbiculare literally means “almost round" referring to the
leaves) and a flaky bark. An unusual feature of this tree is that it has a lignotuber: an underground
storage organ which allows to regenerate following fire or being chopped down, much like a
Lucalyptus tree.

The Lady Apple can be seen as a large spreading tree up to 12 metres in height or a low
gnarled shrub in exposed coastal areas. On the sand dunes around Cape Flattery, it even occurs as a
spreading prostrate scrambler, growi ng side by side with the famous prostrate variety of Grevillea
pteridifolia. The flowering period is from July to October. However, flowering gets later in the
season the further south you head from the tip of Cape York. The flowers are huge, white brushes of
long white stamens which are short lived but nonetheless very spectacular. The fruits (which are
ripe October - December) have to be the biggest attraction. In harsh, windswept areas, the fruit are
not mush bigger than 3cm in diameter, but under the right conditions are nearly 10 cm. They are a
dark blood red in colour and strongly ribbed, unlike most lillipillies. The flesh is firm and crunchy
and can easily be broken away from the single large seed. The flesh has a sharp pleasant tang and is
greatly revered by all bush travelers who know it. Apart from eating huge numbers of fruit,
Aborigines are known to use the fruit for colds and chest congestion and squeeze the juice and pulp
into their ears to relieve earache.

The late Robert Tucker showed me two plants growing at Anderson Park in Townsville,
which he told me were a natural hybrid between Syzygium suborbiculare and the White Apple
Syzygium forte subsp. forte which occurs in the Cooktown region. The fruit were just as large (a bit
smaller than a tennis ball), but a light pink colour with only faint ribbing. The flesh was, to my way
of thinking, very similar to the taste of a dried apricot - absolutely delicious. I have never had a high

opinion of hybrid plants, however, I think this one could be regarded as a commercially viable fruit
crop.

Because of its ability to tolerate salt spray, drought and fire while giving good shade,
beautiful flowers and exquisite fruit, I believe that

especially in the dry tropics.

this tree should be seen more often in cultivation,

GREG CALVERT

USTRALIAN FOOD PLANTS
STUDY GROUP
323 Philp Ave.,

¥ Frenchville, Qld. 4701



