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31/10/99.
Dear Members and subscribers,

Well the ASGAP Bienniel Conference held in Brisbane at the
University of Queensland from 10 to 16 July, has been and gone, and
our study group has played its part. Jan Sked was a tower of
strength, assembling a band of workers to set up the Study Group
display, and organise the bush food afternoon tea tasting on Monday 12
after my talk and slide presentation, (reprinted further on) which
appeared to go over pretty well. Without all theé help and support of
the Brisbane people, the Food Plant Study Group would not have
registered nearly as strong a presence as it did, so we are all very
appreciative of their efforts. As well, Jan donated a copy of the new
edition of “Go Native - Wild Food Cookbook” to the Group library.

Alannah Moore has sent issue 5 of the newsletter “Geomantica”
which she edits, as it contains an article on the coiled palms of
Kinka, mentioned previously in this letter. She believes they are
affected by lines of underground water energy.

Kris Schaffer is conducting free Bushfood Workshops under the
auspices of the Hobart City Council on 30 January, 19 February and 12
March 2000. The workshops incorporate a bushwalk identifying relevant
plants, a billy boil and the opportunity to savour the taste of
Australian food plants. Bookings are essential. Ring (03)62382884.

Four Rocky members attended the dinner marking the local launch
of Les Hiddins’ most recent book, “Explore Wild Australia” on 26
August at Rosehill House. A more detailed account is included further
on. An attendance of approximately 300 would seem to indicate a wide
interest in Bush Tucker.

Ann and Ted McHugh led some members of both Rockhampton and
Mackay SGAPs on a campout at “Magpie Hollow” in the Connors Range,
west of St Lawrence, also in August. Although food plants were not
the particular focus, notable were large areas of low growing
Backhousia citriodora, beautiful new growth on the many Syzygium
australe, magnificent large Corymbia citriodora, and Dianella sp,
Xanthorrhoea sp and Hardenbergia violacea in the grass. Smokoes were
notable for Ted’s very palatable brew of Backhousia citriodora tea.



Irene Champion of Mackay, who has been doing some fieldwork with
figs in the tropics, passed on the information that Ficus obliqua and
F.platypoda have both been included in F.rubiginosa. Like all figs,
their fruit is edible, though not necessarily palatable. Aborigines
used to make the drier, grittier fig fruits more acceptable by
grinding them to a paste with water and a little sugarbag if it was
available.

On 16 October I led a bush food walk in the gardens for the
recently formed Friends of the Kershaw Gardens, followed by morning
tea prepared by the McHughs with Ted’s wattleseed damper, Ann’s lovely
jams and lemon tea.

A reminder that annual subscriptions of $5 are past due, and that
it is a requirement of ASGAP that all active members of study groups
should also be members of a state Region of the Society for Growing
Australian Plants.

Regards,

gt oo

Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS :

23/7/99: A.podalyriifolia (flowers), Brachychiton bidwillii (seed),
Hibiscus heterophyllus (yellow form) (flowers, shoots, seed pod
calices), Rubus probus syn R.fraxinifolius (fruit), Viola
betonicifolia (flowers), assorted Callistemon, Grevillea and Melaleuca
flowers (nectar).

27/8/99: Acacia decora (gum), Acmena smithii (fruit), Brachchiton
australe (seeds, roots, pith), assorted Callistemon and Grevillea
flowers (nectar), Diospyros ferrea (fruit), Leptospermum
polygalifolium (leaves as tea). I gave my conference talk supported
by Eric Anderson’s slides, followed by a bush food supper. Ted McHugh
made his wattle seed bread, Ann Mc Hugh contributed jams from Citrus
garrowayii, Eugenia reinwardtiana, Pleiogynum timorense, and Rubus
probus, jellies from Dianella spp, Diploglottis australis, Eugenia
reinwardtiana, and Pleiogynum timorense, chutneys from Eugenia
reinwardtiana and Syzygium luehmanii, and a savoury sauce from Eugenia
reinwardtiana (these were all jars from the batches she made for the
Brisbane conference), and Trish Ferguson made Wild Raspberry (Rubus
probus) and Apple jam. We also had plain damper and a leaf of
Backhousia citriodora added to the teapot. We did a quick poll of
opinions re tastes, and the Tamarind Jelly (Diploglottis) came out at
the top of the list.

24/9/99: Cymbidium canaliculatum (pseudobulbs, seeds), Ficus virens
(fruit, young shoots, sap medicinal), assorted Grevillea and Melaleuca
flowers (nectar).



22/10/99: Curcuma australasica (rhizome), Diospyros ferrea, D.humilis
(fruit), Orthosiphon aristartus (medicinal) .

EXCURSIONS:

4/7/99: Edungalba outing cancelled due to inclement weather.

1/8/99: McKay’s property west of Mt.Larcom: We spent the time in a
patch of remnant riparian scrub along a dry creek bed. Although very
dry, everything seemed to be growing well, and Diospyros humilis was
in heavy and quite delicious fruit. Acacia aulacocarpa (root)
A.bidwillii (root), A.decora (gum), Alectryon connatus,
A.diversifolius (fruit), Austromyrtus bidwillii (fruit), Brachychiton
bidwilli (seeds), B.rupestris (seeds, roots, pith), Canthium
coprosmoides, C.odoratum (fruit), Capparis canescens (fruit), Carissa
ovata (fruit), Citriobatus spinescens (fruit, but tastes revolting),
Corymbia intermedia (nectar), Cupaniopsis anacardiodes (fruit),
Diospyros australis, D.geminata, D.humilis (fruit), Euroschinus
falcata (fruit), Exocarpus latifolius (fruit), Ficus opposita, F.sp
(fruit, shoots, medicinal sap), Grewia latifolia (fruit), Hibiscus
heterophyllus (flowers, shoots, seed calices), Hovea longipes (young
pods), Lantana camara* (fruit), Owenia venosa (fruit), Pleiogynum
timorense (fruit), Pouteria pohlmaniana (fruit), Syzygium australe
(fruit), Terminalia porphyrocarpa (fruit), Cassytha filiformis
(fruit), Eustrephus latifolius (tubers, arils), Geitonoplesium cymosum
(shoots), Maclura cochinchinensis (fruit), Rauwenhoffia leichhardtii
syn Melodorum leichhardtii (fruit), P.suberosa* (fruit), Smilax
australis (fruit), Trophis scandens (fruit), Amyema miquelli. (fruit),
Opuntia stricta (fruit, “pads”), Cymbidium canaliculatum
(pseudobulbs), Dianella caerulea (fruit), Gahnia aspera (seeds),
Lomandra longifolia (leaf bases, seeds).
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5/9/99: Edungalba: “Slatey Creek” on the Fitzroy River: Typical flood
plain vegetation with huge Melaleuca leucadendra (nectar, useful
bark), a carpet of Marsilea crenata with immature sporocarps, and lots
of weeds.

A patch of untouched softwood scrub on the Adams property “Mourangee”:
Acacia decora (edible gum), A.farnesiana (green seeds), A.salicina
(seed), Alectryon connatus, A.diversifolius, A.subdentatus (fruit),
Austromyrtus bidwillii (fruit), Brachychiton australis, B.rupestris
(seeds, roots, pith), Canthium odoratum (fruit), Capparis canescens,
C.loranthifolia (fruit), Carissa ovata (fruit), Diospyros australis,
D.humilis (fruit), Ehretia acuminata (fruit), Exocarpus latifolius
(fruit), Ficus opposita (fruit, medicinal sap), Geijera parviflora
(medicinal), Grewia latifolia (fruit), Lantana camara* (fruit),
Lysiphyllum hookeri (nectar), Muehlenbackia cunninghamii (seeds),
Owenia acidula, O.venosa (heavy with ripe fruit), Santalum lanceolatum
(fruit, kernal), Cissus opaca (tubers), Eustrephus latifolius (tubers,
arils), Rauwenhoffia leichhardtii syn Melodorum leichardtii (fruit),
Oxalis corniculata (whole plant), Passiflora foetida* (fruit), Trophis
scandens (fruit), Dianella caerulea (fruit), Gahnia aspera (seeds),
Lomandra longifolia (leaf bases, seeds), Commelina cyanea (leaves),
Enchylaena tomentosa (fruit, leaves), Rumex brownii (leaves),
Tetragonia tetragonioides (leaves), Wahlenbergia gracilis (flowers).

3/10/99: Blackdown Tableland: Cancelled due to fires.
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LES HIDDINS BOOKLAUNCH DINNER (with comments): Lenore Lindsay.

Starters: Redclaw Bisque: a very nice, thick, rich tomato/seafood
soup garnished with crawchie (yabby) heads. It was
supposed to be seasoned with bush tomato, but the consensus
at our table was that if it was, the amount was minute.

Emu Caesar Salad: thinly sliced meat resembling dark, rich
corned beef, but in a rather disappointing “standard”
Caesar salad.

Mains: Barramundi with Macadamia Nut Crust, served with standard
mixed vegetables: many enjoyed this, but I tasted it and
found it a little too sweet for my liking.

Roast Rump of Kangaroo on a Sweet Potato Mash, served with a
bush tomato salsa and standard vegetables: lean, dark,

tasty meat, sweet, spicy tomato/onion sauce and disappointing
veqg.

Desserts: Emu Egg Pavlova: soft, chewy meringue, very sweet standard
pavlova.

Wattleseed Chocolate Mousse: incredibly over-sweet
wattle/chocolate.

As far as the food was concerned, I was rather disappointed,
particularly by the very heavy-handed use of sugar. The meals were
very nicely presented, Callistemon sprigs garnishing the butter curls
for instance, and the table decorations incorporated floating tea
lights in glasses ornamented with Eucalyptus torelliana nuts, and
other native flowers and greenery.

However, the speaker, Les Hiddins, was extremely interesting and
entertaining, as he brought us up to date on what he’d been doing
recently. He spent about 8 months as a Visiting Fellow at Durham
University in the north of England, as part of his research into early
European settlement in tropical Australia (fascinating - and every
question answered seemed to raise even more puzzling ones), and also
spent time in the archives at Kew on the same quest. I found his down
to earth style, practical botany and enormous historical knowledge a
very palatable mix, and he’s a nice bloke too (or maybe it’s just
fellow feeling as we come from the same part of the world - he lives
in Townsville).

One item of interest that came out of general discussion was that
around Arukun the fruit of Cassytha filiformis (Dodder Laurel, Devil’s
Guts) seems to have been implicated in causing adverse reactions in
some people. At this stage it is not clear whether it’s caused by
individual human susceptibility, a particular variety of the plant,
environmental factors, or something else, or whether it’s a problem
generally with Cassytha. It appears that the seeds must be discarded,
and that the stomach cramps and worse may be the result of eating
large quantities rather than just tasting, which would suggest that it
contains small quantities of a poisonous substance. However, many
people at the dinner, including Les, volunteered that they had eaten
the fruits of the local plants with no apparent ill effects.
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Nevertheless, it might be wise to avoid eating the fruit from now on,
unless you find yourself in a life-threatening survival situation.

As for the book, “Explore Wild Australia with the Bush Tucker Man”,
it's a beautifully produced and detailed look at travelling through
five regions of northern Australia: Cape York, Gulf Country, The Top
End, The Kimberley and The Red Centre. Each region has detailed maps,
specific routes, all sorts of background information and planning
advice, fact files, bush tucker, landmarks and points of interest. As
well, there’s a 47 page bush tucker guide, 25 pages on “Making the
Most of Your Trip” and 35 pages of detailed road maps out of a toatal
of 244 pages. 1It’s a good book for browsing through, and a must if
you are planning a trip “off the beaten track”.

SNIPPETS:

# Christine Jones says she likes having the lists of members and
subscribers, as she can see whether people she’s referred have
followed through and taken up membership.

# Charlie Nolan is trying to obtain a PhD thesis paper on the
Burdekin Plum, and a list of 200 useful bush plants of North
Queensland for future publication.

# Ki Cornwall has moved to Eudlo in the Sunshine Coast hinterland,
and is looking forward to growing some new bush food plants in the
warmer climate.

# Brian Ewing, a new member from the Tallebudgera Valley behind the
Gold Coast, is interested in the commercialization of bushfoods, and
is particularly interested in the Kakadu Plum (Terminalia
ferdinandiana) and the Lemon Aspen, (Acronychia acidula).

# Nicky Rose, President of APS Victoria, commented on the lovely food
we shared in Queensland, and reported that she successfully propagated
Warrigal Spinach which is now growing vigorously.

# David Jenkinson, Leader of the Rainforest Study Group, recently
shared a bottle of Ros Runciman’s Lillipilly wine from early ‘97 and
found it “tops” - just a light pink colour, species unknown but very
pleasant. David no longer uses corks or wine bottles for his wines,
but beer bottles and crown seals which, though not traditional, he
finds do an excellent job, and have the added advantage of being able
to be stored upright.

# Larry Geno of the Northern Rivers Bush Tucker Foods Nursery wrote
in response to a letter I wrote about his article on Atherton
Raspberry published in the Australian Bushfoods Magazine. (It’s Rubus
probus syn fraxinifolius, which is known here as Wild Raspberry, Mt
Archer Raspberry or Queensland Raspberry). He enclosed a flier of
native rainforest fruit trees available from the nursery near Lismore.
They are grown from best producing plantation trees, and are available
as tubes or advanced trees, with some varieties in seedling flats.
Species listed were Davidsonia pruriens var jerseyana, Diploglottis
cambellii (registered), Diploglottis diphyllostegia, Eugenia
reinwardtiana, Microcitrus australis, Sterculia quadrifida, Syzygium
australe, S.paniculatum. Phone/Fax 07 4936 3607 BH.
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LETTERS TO THE EDITOR

PLANTCHEM Pty Ltd
Indooroopilly, Qld.
10.9.99

Dear Lenore,

Sorry you couldn’t stay longer at the ASGAP Conference. We also
enjoyed (and spoke at) the recent one-day Bushfood Conference at
Griffith University.

The RIRDC Bushfood Safety project continues, with the first round of
analytical results that were conducted by Prof. Wills and Debbie
Shohet at the University of Newcastle currently being assessed.
Further testing will continue into next year and the results will be
published.

The references to publications relevant to the current botanical names
of Warrigal Spinach and Candlenut are:

M Gray (1997). A new species of Tetragonia (Aizoaceae) from arid
Australia. Telopea 7(2)119~127. This uses botanical characteristics
to distinguish the mainly coastal species (Tetragonia tetragonioides),
which seems to be preferred for culinary use, from the mainly inland
species (Tetragonia moorei) formerly included within T.tetragonioides.

PI Forster (1996). A taxonomic revision of Aleurites J.R.Forst.s&
G.Forst. (Euphorbiaceae) in Australia and New Guinea. This
distinguishes Aleurites moluccana (L.)Willd. from Aleurites
rockinghamensis (formerly regarded as a subspecies of A.moluccana).
Both species are found in tropical Queensland and New Guinea, and the
distribution overlaps in parts of their geographical range.
A.rockinghamensis is apparently more often the cause of gastro-
intestinal and related toxic effects, especially when eaten raw or
incompletely roasted.

There is more on the subject of Aboriginal use of toxic food plants
in:
Horsefall n (1987). BAborigines and toxic north-eastern
Queensland rainforest plants, in: Toxic Plants and Animals. A
Guide for Australia. Eds J Covacevich, P Davie and J Pearn,
published by Qld Museum, PO Box 3300 South Brisbane 4101.

Kind regards,

Elwyn Hegarty.

BOOK REVIEW: GROWING UNCOMMON FRUITS AND VEGETABLES IN AUSTRALIA.

Keith Smith (Aus, 1998) .164p.Pb. Useful vignettes of 150 less usual
fruits and vegetables (native and exotic) grown in Australia. A mixed
bag, much of which started life as articles in “Earth Garden”

magazine. While no species is covered in great detail, this is a
useful first reference to some of the less common ones. (David Noel) . ~
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BACK TO THE FUTURE: WHERE NEXT FOR BUSH FOODS?

As we reach the dying years of the 20th century, it behoves us to look not only
towards the future and the promise of the new millenium, but to review the past for
the lessons to be learned from what has gone before.

When we narrow our focus to what are commonly called bush foods, some
definite trends become apparent. Even excluding animal based foods, which are not
at this point within our sphere of interest, it is obvious that the general level of public
awareness regarding our indigenous plant foods has steadily risen during the past 20
or so years. For this, read level of awareness within the urban population centres of
the coastal fringe, particularly the south-east, and to a lesser extent, the south-west of
Australia.

Awareness, and a certain accompanying knowledge, has existed in rural and
outback areas since the days of the early European settlers, though many people
chose, for all sorts of reasons, not to act on this awareness. When they did, it was
generally in relation to a few desirable species such as Quandongs or Bunya Nuts, or
as a response to adversity, such as was the case during the Great Depression. Of
course, traditional Aboriginal communities continued to make use of their local plants
as they always had.

So what bridged this rural-urban gap during the 1980°s? The quick answer is
probably that a few enterprising individuals, for example Vic Cherikoff, saw an
economic opportunity and proceeded to act on it, with varying degrees of success.
However, it was far more than this.

Firstly, the increased interest in Australia’s history and cultural heritage in the
lead up to the Bi-centennial celebrations certainly created a receptive atmosphere in
our society.

Secondly, an enhanced level of appreciation of Aboriginal culture and
traditional knowledge re-inforced this state of mind.

The expansion in tertiary education, with the establishment of new universities
and non-traditional courses, meant opportunities for academic research. This took
place not only in history and botany, but in many related fields such as ethno-botany,
human nutrition and the chemical composition of foods, and resulted in a wave of
new publications in these disciplines. These publications were increasingly aimed at
a general readership, as opposed to academic, and the format and presentation
became more attractive and “user friendly” as the market grew.

Then, the rise in disposable incomes and the proliferation of restaurants in
Australian cities established a potential market for new and different foods, the way
already having been paved by the upsurge in various Asian and other cuisines. There
was, in addition, a widespread interest in food almost as an art form.

Lastly, the 80’s were also the decade of the pioneering work with the
Australian army of Les Hiddens, the archetypical “Bush Tucker Man”, subsequently
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made famous by his hugely popular series of that name on ABC television. It was
probably this, as much as anything, that “spread the word™.

To begin with, the bush foods supplied to restaurants and manufacturers were
all wild gathered, but it soon became obvious that if the fledgling industry were to be
more than a flash-in-the-pan novelty, wild harvesting was unsustainable, and the crops
would have to be farmed.

This then meant nurseries to supply plant stock, which in turn meant quests for
superior forms and research into propagation methods before potential producers
could establish plantations, and then a substantial time lapse before farmed produce
became available.

It is in the fields of disseminating knowledge of species, and propagation
methods, that SGAP has been most active, and the society’s contribution has been
considerable.

So where are we now as we approach the 21st century? Certainly, the various
strands of what could loosely be called the bush food industry have tended to coalesce
into recognisable categories and become more defined, and a definite separation
between the professionals, the amateurs, (and traditional Aboriginal communities
who are often both), has become apparent.

The professionals include gatherers and wild harvesters, growers, product
brokers and wholesalers, propagators, wholesale and retail nurseries, scientists,
consultants, academics, manufacturers, restauranteurs, chefs, retailers, authors and
publishers.

The knowledgeable amateurs,of whom SGAP members are the core, learn and
experiment out of love and curiosity. Because we don’t have to produce a
commercial return, we enjoy a freedom not available to the professionals. If and
when we have knowledge to share, it generally passes into the public domain.
Therefore, in spite of the commercialisation of many of the indigenous plant foods of
Australia, we amateurs still play an essential role. Most of the pioneering work of
identifying possible species and initially propagating them was and is our
contribution.

So, of all the many hundreds of plants with edible parts, which ones are most
widely known and consumed in this, their country of origin? These are not
necessarily the same thing of course. Most older Australians know that Burke and
Wills starved to death on Nardoo (an Aboriginal plant food made by grinding the
sporocarps of the aquatic ferns of the genus Marsilea), but few have ever tasted it.
On a different tack, most people know the Macadamia Nut, but many are unaware
that it is a native - the Queensland Nut of my generation’s childhood.

Therefore, what species could be regarded as the market leaders in the field?
Let’s take a closer look at some of those that qualify, using slides courtesy of Eric
Anderson to assist.



Syzygium luehmanii, the Small Leaved Lillipilly, is marketed commercially as
Riberry. The pink-red pear shaped fruit 10-15mm long are produced on a beautiful,
highly decorative small tree. They taste of cinnamon and cloves, can be used in
savoury and sweet dishes, and are generally sold frozen or as manufactured items
such as sauces and preserves. They have been extensively planted as street and
garden trees in south-east Queensland. Various other members of the genus Syzygium
and Acmena are also marketed as Lillipillies, but do not yet enjoy the same

popularity.

The closely related Fugenia reinwardtiana or Beach Cherry is a very popular
fruit in coastal Queensland, and is a desirable garden shrub with its shiny green
leaves, scented white flowers and glossy red fruits.

Eremocitrus glauca is the Wild or Desert Lime which grows on a small,
prickly, almost leafless tree. The fruit can be quite variable in size, from 10 to 30mm
in diameter, and light green or yellowish in colour with a thin skin. It is used whole
or sliced, and sold frozen or as marmalades, sauces, dressings and seasonings.
Because the trees are slow growing, experiments are being conducted involving
grafting limes to exotic citrus rootstock in an effort to reduce the waiting time for the
first harvest.

Another fruit with a citrus flavour, though it is not a citrus, is the Lemon
Aspen or Acronychia acidula. This pale yellow fruit 20-25mm in diameter has small
black seeds and a grapefruit/lime flavour. It is sold frozen or as juice or syrup, as well
as in dressings, sauces, marinades and desserts.

Davidsonia pruriens is the Davidson’s Plum, which comes in two subspecies -
pruriens and jerseyana from Queensland and the Northern Rivers respectively. The
fruits are deep burgundy with a bluish bloom, and a high ratio of flesh to seed. The
flavour is very tart plum, and it is usually sweetened and cooked in some way such as
in sauces, dressings, desserts and preserves. It also makes a beautiful wine. Fruit is
sold frozen. The trees are tall, large leaved and frost sensitive.

Podocarpus elatus is sometimes known as Brown Pine, but is commonly
marketed as Illawarra Plum. It is actually the swollen stem of the fruit, which is a
small, hard seed which appears to hang off the bottom of the deep purple “plum” with
its bluish bloom. The flavour is tart and plum-like, but less sour than the Davidson’s
Plum, with a pleasant, subtle resinous quality. Fruit should be blended or diced
before cooking (use stainless steel utensils), and add lemon juice or vinegar.

[llawarra Plum compliments chilli and garlic in sauces and preserves, and has sweet
uses in jams and jellies, fruit compotes, muffins and cheesecakes. It’s usually sold
frozen, but fresh fruit is often available in season in parks and gardens.

The third of the so-called plums, and the least commercially developed, is the
Burdekin Plum (Pleiogynum timorense) of Queensland. Quite well known and still
eaten in the country, its biggest disadvantage is the comparatively large woody seed
and the widely varying quality of wild fruits. There are red fleshed blood plums and
the sweeter ones which are green/white inside. It can be eaten in the hand (after



holding for some days after picking), makes good preserves and a reasonable wine.
At present it appears to be available only in manufactured goods.

Terminalia ferdinandii or the Kakadu Plum doesn’t look like a plum at all,
being small and pale green with a cling stone that necessitates the mildly apricot
flavoured flesh being sliced free. It is its extremely high Vitamin C content that is the
main selling point of this fruit, which is marketed frozen, in preserves and in
icecream.

Moving on from the native plums to the native peach or Quandong (Santalum
acuminatum) we reach one of the best known and most popular Australian fruits. A
native of the arid inland, the Quandong is a root parasite whose large red fruits with
their sweet dry flesh are highly prized. Sold whole or halved, frozen or dried, and in
all sorts of preserves, this is one of only two indigenous food plants to have been the
subject of extensive organised research (largely sponsored by CSIRO in its early
stages), with the result that there are now many commercial producers, and an
Australian Quandong Industry Association. The nut kernals are also edible and
commercially available.

Morinda citrifolia, Cheesefruit or Great Morinda is a soft pulpy edible fruit
when ripe, smelling and tasting strongly of bluc vein cheese and pineapple. It is sold
as frozen juice for flavouring cream sauces, pasta , polenta, dips, marinades and
dressings. However, it is the medicinal uses of the plant which have been the focus of
major commercial development. Traditional Aboriginal uses included as an
antiseptic and wound dressing, for colds and for diarrhoea, and a yellow dye was
extracted from the roots. It is now being marketed as Tahitian Noni for the
alternative health care market, as an antibacterial, analgesic, anticongestive,
antioxident, anticatarrhal, anti-inflammatory, astringent, emollient, laxative, sedative,
hypotensive, and blood purifying agent.

Rubus probus (syn. R..fraxinifolius, R. muellerii), the Wild, Queensland, or
Atherton Raspberry, is sometimes sold fresh at local markets, sometimes frozen, but
usually as jam, syrup or vinegar. It bears heavily, but like its temperate counterpart of
European origin, requires fairly intensive maintenance and hand harvesting as the
fruit is easily spoiled. Its big advantage is its tolerance of comparatively high
temperatures.

Another fruit borne on a low prickly bush is Capparis lasiantha, the Nipan or
Splitjack. Very popular in the country, it has potential rather than current commercial
value, though there is some marketing of frozen pulp.

And finally, at ground level, we find the Pigface or Beach Banana,
Carpobrotus glaucescens, a very palatable fruit grown on sandy soils. The fleshy
leaves are also edible, but it is the soft fruits which are generally sold frozen.

Nuts and seeds have the advantage of easier transport and storage than fruits,

and generally higher nutritional content by volume. Some of the most exciting and
unexpected developments in bush food research is with these items.
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The Macadamia Nut owes its early commercial development not to Australia
but to Hawaii; hence the very unAustralian names of many of the current plantation
varieties, some of which are selected cultivars of Macadamia integrifolia, and some
of which are hybrids. The Macadamia is a rich, oily, straw coloured nut encased in a
thick, hard spherical shell. The nuts are sold dry, roasted, as savoury snacks and in
confectionary, whole or in pieces. Macadamia oil is used as a flavouring oil in salads,
dressings and pasta. There is an Australian Macadamia Society of producers who,
through industry levies, are funding Australian based research relevant to their needs

Kurrajong coffee, made from the heavily roasted seeds of Brachychiton
populneum, was widely used by early European settlers, and Aborigines ate the
toasted seeds. Kurrajong flour made from roasted seeds is commercially available,
and used to flavour breads, pancakes, muffins and similar items. Lightly roasted
seeds can be cooked with rice for a nutty flavour and texture.

The Australian equivalent of the starchy European chestnut is the Bunya Nut,
Araucaria bidwillii, so important to the Aborigines that it was illegal to cut the trees
on Crown Land in the nineteenth century, and it was recommended as a plantation
species for food and timber as early as 1889. The Bunya Pines are very large, straight
trunked trees with a characteristic rounded crown. The nuts are still eagerly sought
after wherever they grow by those in the know, and can be purchased as frozen
wholes or halves from bush food suppliers.

Acacia or wattle seeds were among the staples of the indigenous people of the
inland, and recent research has revealed that many species are extremely nutritious; so
much so that they are being used in reafforestation projects in Africa where food and
fuel are high priorities. Some seeds such as Acacia coriacea are eaten green, others
such as A.aneura and A.holosericea are milled. Dark brown wattle seed flour with its
chocolate/coffee/hazelnut flavour is used as a flavouring in many different
applications, both sweet and savoury, and as a hot drink, and is sold both ground and
in manufactured products. Other edible varieties include A.stenophylla and
A.victoriae.

Leaves are also economically important. Backhousia citriodora, Lemon
Myrtle or Lemon Ironwood, is a leaf crop harvested from a handsome rainforest tree,
with a distinctive lemon flavour. The leaves are sold fresh chilled, whole dried,
ground dried, or as an ingredient in products such as flavoured oils, syrups, pasta,
preserves, teas and seasonings. As a bonus, they can be used in pot pourri and scented
sachets. The tree in flower is not only a sight to behold, but a powerful butterfly
attractant in the garden.

Its cousin, the Aniseed Myrtle or Backhousia anisata, has smaller, darker,
wavy edged leaves with an aniseed or Pernod flavour with a sweetish aftertaste. Like
the Lemon Myrtle, the leaves are sold fresh chilled, and dried whole or ground. They
may be used whole as Bay leaves, in teas, or as a garnish in vinegars and oils. Ground
it is an extremely versatile flavouring for a variety of savoury and sweet dishes.

And finally, back to ground level again with two low growing leaf Crops - one
a vegetable, the other a herb.
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Tetragonia tetragoniodes, now marketed as Warrigal Greens, but previously
known as New Zealand Spinach or Botany Bay Greens, is often available fresh as
well as frozen. It is cooked as spinach or Asian greens, blanched in salads, or used in
pesto, quiches, stuffings and pasta. The plants grow naturally in sandy coastal soils
and in the inland, assuming almost pest status in some broad land agricultural areas.
It is quick growing and in demand in the restaurant trade. This was, in fact, the first
indigenous food plant to be exported, growing in cottage gardens in Europe
throughout the 19th century.

Native thyme or basil, Occimum tenuiflorum, is a purple flowered herb of the
inland with a flavour which is a combination of thyme, tarragon and rosemary. It is
sold dried and ground, and is used as a seasoning in all sorts of savoury dishes. At
present, it is wild harvested.

There are now a number of bush food and new crop producer organisations
and networks, and most state primary industry departments have some support
mechanisms available. Specific information is now more widely available than ever
before. Publications are shifting focus from general interest to commercial
production and farm management, and so the wheel turns.

In conclusion, there are compelling arguments in favour of increasing the
biologically diversity around us, including our dietary choices. Choosing to grow and
consume bush foods is one way of achieving this desirable outcome, as well as
placing a value on wild areas as future sources of foods and medicines. In addition,
there is the economic promise of new crops, and the lack of competition from
overseas producers. Growing native species in mixed systems can provide habitats
for native fauna and reduce reliance on the present standard few food crops, and the
constant threat of a pest or disease with the potential to wipe out an entire harvest.
Perhaps the twenty-first century is past time for this desirable state of affairs to
become a reality.
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SOME THOUGHTS FROM CLAIRE SANDFORD.

In the pursuit of Australian Food Plants the following aspects are
present in the Association of Societies for Growing Australian Plants:

Pleasure
Intellectual passion
Varied people
Communication
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Each of these relates to me in the following ways:

A Naturally I enjoy reading the letters and articles in the
newsletter from the Food Plant Study Group. I also listen to radio
programs on which food plants are discussed.

B There are so many issues related to food production. Along with
other individuals and the general hubbub my attitudes are changing.
There’s food for health, food for social interaction and
entertainment, and there’s food for economy. I will, of course,
continue to explore food matters.

C I am a qualified food technologist with years of experience in Food
Quality in mass produced cereal products such as pastry. Currently
I am a swim instructor.

D I would like to explore informative articles and sources related to
Australian food production. If anyone has discovered and/or
developed abstracts, databases, www sites, or e-mail; do write to
the newsletter. Book reviews are valuable too.

STOP PRESS.

No doubt you’ve been wondering where this issue of the newsletter got
to. Well, the first half dozen pages have been languishing in the
computer for months, due to work pressures, then family commitments,
then work again, and finally unplanned surgery followed by unexpected
complications. So, please accept my apologies for the long delay. I
do my best, but obviously voluntary extras must take a back seat to
other priorities when necessary. I’'m afraid there is almost certainly
going to be a flow-on effect for the next year or so, so I’11
apologise in advance for the inevitable.

There is a further complication
ahead, in that my husband and I
are taking long service leave in
fourth term, and will be away
travelling for the whole of
October and November. Is there
anyone (or two or more) who would
like to take the responsibility
for the October 2000 Study Group
Newsletter or part thereof? 1I'd
be very grateful, and it would
certainly be an interesting
experience for anyone willing to

have a go. STRALIAN FOOD PLANTS |
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