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Dear Members and subscribers,
Welcome back, and welcome to the new millenium! (I had to say
it!) As regular readers will know, there was no October issue last

year as I was away overseas for the last quarter. BEssential house

repairs have also turned things upside down, as I've still got the

contents of 2 rooms and half the kitchen in cardboard boxes stacked
wherever there was a bit of space, so the paperwork has been a bit

haphazard this year as well. I’m sorry, but things will eventually
get sorted out.

One of our very active members, Stefanie Rennick of East
Bentleigh in Victoria, sadly passed away recently. An interview she
completed just before her death is due to be screened on the ABC
program, “Gardening Australia” some time socon.

The biennial conference of the Associated Societies for Growing
Australian Plants is scheduled for September 29 to October 5 this year
in Canberra. Although I initially thought I would be unable to
attend, I can make it after all so am looking forward to meeting as
many of you as possible. I will not be speaking, but the group needs
to mount some sort of display as is usually required at these get-
togethers. And, again as usual, as much help as possible will be
needed, especially in the form of specimens of any sort - fresh plant
material, potted plants, edible parts, processed products, etc., that
are just too bulky and awkward for me to manage on the flights and
stopovers necessary to get to Canberra. I can bring posters, but
would really appreciate whatever help you can give - I'm not sure when
- perhaps the Sunday night?

Things have been a bit unsettled at the Kershaw Gardens, as Jill
Scown has moved on, and the Friends program has been put on hold till
her replacement is announced. There have also been some changes in
the management structure, so it’s been a bit of a waiting game. Our
promised wet season didn’t eventuate, though there has been a bit of
rain here and there, so it promises to be another dry year for Rocky.
Ann McHugh has continued to lead the odd Bush Food tour on Thursdays
as required, and we’ve been able to harvest ripe fruit for her
continuing experiments with jams and other preserves as it becomes
available.



While I was away the Diploglottis fruited heavily, and there is
some delicious tart orange-red jam from D.bernieana on the shelf
beside the.golden D.australis jelly and the purple-red Syzygium
rubrimolle jam. There’s also a bag of frozen raspberries left from
last year’s prolific crop still waiting for attention. I missed the
lillipillies, but really enjoyed sampling some of the European wild
foods such as blackberries, elderberries, hawthorn and rowan, that I’'d
only read about before. The experiment with Melodorum leichhardtii
from Keppel Sands was disappointing, as both the jam and the jelly
appeared to have an aftertaste which some people found unpleasant, and
others could not detect at all. Ann will write it up in more detail
for us next issue.

Wattles have been getting a good workout in the various
publications lately. There’s some excellent material in the
“Australian Bushfoods Magazines” numbers 15 and 16 for anyone
interested in commercial production, and a very interesting and
comprehensive coverage in the Jan-Mar 2001 issue of “Australian
Geographic”, which includes a great colour photograph (with key) of
some of the edible Acacia seeds of the inland. “Quandong”, the
magazine of the West Australian Nut and Tree Crop Association,
features an account of a wattleseed production seminar held at Renmark
in December, as well as another short article.

The QANTAS in-flight magazine number 83 contained an interesting
article on restaurants in Cairns, including The Red Ochre Grill which
apparently features fusion cuisine rather than predominantly bushfood
like its Adelaide parent. The writer was suitably impressed anyway.

“Growing Australian”, the newsletter of the Victorian APS,
contains a letter from a Gippsland reader who is worried that their
property is being taken over by Bursaria spinosa which seems to grow
in association with prickly currant bush, Coprosma quadrifida, and
asks if this is unusual. I’ve never heard of this before, but maybe
someone else can tell us something. This is the shrub that is grown
and harvested for the medicinal drug aesculin.

At the end of September last year I enjoyed another visit to
Ralph and Themi Atchison’s garden at Koongal to see the tropical
lillipillies just coming into flower and fruit. Most spectacular were
the greenish flowers of Syzygium erythrocalyx and the large reddish
fruit of S.Boonje.

I also enjoyed a day on Waterpark Creek at Byfield, with fallen
Lillipilli fruits floating in the water past the dinghy, and curtains
of Freycinetia scandens and Calamus muelleri covered in ripe fruit
blocking access to the banks.

When visiting Central Queensland University towards the end of
January I was amazed by the flowering carpet of the ground orchid,
Geodorum densiflorum (I learned it originally as G.punctatum, and I
think it’s been G.neocaledonicum in the meantime) as an understory in
the gardens edging the paths and buildings. I have never tried to eat
the small tuber as it would kill the plant, but perhaps if I come
across such a proliferation elsewhere I might be tempted to
experiment.
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Tried a trial size packet of McCormick’s Gourmet Grill and
Barbecue shake-on seasoning in Bush Spices flavour, which contains
Lemon Myrtle, Mountain Pepper and other assorted native herbs. It was
pleasantly mildly salty spicy, but didn’t really encapsulate the
expected flavours, and wasn’t particularly distinctive. A bit of a
disappointment.

Ian Dyer’s last newsletter has been returned from his Craignish
(Qld) address. Does anyone have news of him please? -

Regards,

e

Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

28/7/00: assorted Grevillea spp. (nectar from flowers).

25/8/00: Rubus probus syn. R.fraxinifolius, R.probus syn. R.muelleri,
Pouteria cotinifolia (fruit), Viola betonicifolia (flowers), various
Callistemons, Grevilleas, Leptospermums, and Melaleucas (nectar).

22/9/00: Grevillea banksii, Melaleuca nodosa (nectar), Rubus probus
syn. fraxinifolius (fruit).

27/10/00: Acmena smithii (fruit), Nauclea orientalis (fruit),
Syzygium rubrimolle, S.wilsonii (fruit), Terminalia porphyrocarpa
(fruit) Clerodendrum floribundum (root).

24/11/00: Eugenia reinwardtiana, Syzygium luehmannii. (fruit).

2/2/01: - Freycinetia scandens, Calamus muelleri, Syzygium australe,
Melodinus australis (fruit), Mucuna gigantea (seeds)

23/2/01: Eustrephus latifolius (roots, arils).

EXCURSIONS:

2/7/00: Semi-evergreen vine thicket on “Prior Park”, Bajool:
Brachychiton australis (seeds, wood pulp, roots),.Canthium odoratum,

'Capparis arborea, Carissa ovata, Citriobatus spinescens, Cassytha

filiformis, Diospyros geminata, D. humilis, Exocarpus latifolius
(fruit), Ficus opposita, Ficus sp. (fruit, medicinal sap), Gahnia
aspera (seeds), Lantana camara*, Malaisia scandens, Melodorum .
leichhardtii, Pouteria cotinifolia, Pleiogynium timorense, Terminalia
porphyrocarpa (fruit).

6/8/00: .Postponed because of inclement weather.
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3/9/00: Road to Kelly’s Landing, north of Yeppoon: Acronychia
imperforata, A.laevis (fruit), Banksia integrifolia, B.robur (nectar),
Elaeocarpus angustifolia (fruit), Exocarpus latifolius (fruit),
Hibiscus heterophyllus (flowers, buds, shoots), Leptospermum
brachyandrum, L.polygalifolium (leaves as tea), Mangifera indicum*
(fruit), Mallotus philippensis (fruit), Melaleuca dealbata (nectar),
Melastoma affine (fruit), Persoonia virgata (fruit), Planchonella
pohlmaniana (fruit), Syzygium oleosum (fruit), Archontophoenix
alexandrae (fruit, “cabbage”), Cycas media (treated seeds), Livistona
decipiens (“cabbage”), Macrozamia miquelii (treated seeds), Pandanus
tectorius (seeds, leaf bases), Cassytha filiformis (fruit}):, Cissus
antarctica (fruit), Eustrephus latifolius (roots, arils),
Geitonoplesium cymosum (shoots), Passiflora suberosa* (fruit), Gahnia
sieberiana (seeds), Lomandra longifolia (leaf bases, seeds), Blechnum
indicum (underground rhizomes), Pteridium esculentum (underground
rhizomes, fiddleheads).

1/10/00: Greg Moore’s garden in North Rockhampton: Alectryon
tomentosum (fruit), Syzygium leuhmannii, S.wilsonii (fruit),
Brachychiton discolor (seeds), Nauclea orientalis (fruit), Calamus
mellor (fruit), Castanospermum australe (treated seeds), Randia
fitzalanii (fruit), Waterhousea sp. (fruit).

5/11/00: Long Island Nature Reserve: Fitzroy River flood plain
dominated by Eucalyptus coolibah: Myoporum debile, Alectryon
diversifolius, Nauclea orientalis, Cordia dichotoma, Diosyros
fasciculosa (fruit), Melaleuca leucadendra, M.linariifolia (nectear,
useful bark).

3/12/00: Christmas lunch at the Kershaw Gardens.

4/2/01: Keppel Sands northern headland. This was a cornucopia cf new
foliage, flowers and fruit after some recent rain, and we snackec our
way through some of the most spectacular plants we’ve seen for quite a
while, including vines of Melodorum leichhardtii weighed down by their
heavy bunches of ripe orange fruit: Carissa ovata, Diospyros
geminata, Exocarpus latifolius, Drypetes australasica, Aidia racemosa,
Canthium odoratum, Myoporum acuminatum, Dianella caerulea,
Coelospermum reticulatum, Pouteria sericea, Rapanea subsessilis,
Polyalthia nitidissima (fruits), Eucalyptus umbellata (nectar,
aromatic leaves), Alphitonia excelsa (fish poison, medicinal), Geijera
salicifolia, Petalostigma pubescens (medicinal). ' :

Exocarpus cupressiformis (Native Cherry) .

Ivan Holliday

A common plant of the wetter parts of temperate Australia, Native
Cherry is noticeable wherever it grows because of its conifer-liks
foliage, often faintly golden in appearance, which contrasts
conspicuously with the more sombre greens of its native companiors.

It is a dense tree, four to eight metres high, of coniferous habiz,
often seen in clumps because it regenerates freely from root suckars.
Like many other members of the sandalwood family (Santalaceae), Kative
Cherry is a root parasite, but does not appear to harm the plants from
which it feeds. ;

# Continued on page 14.
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LETTERS TO THE EDITOR

“Booyong”
Byabarra. NSW. 2446.
12.11.00

Dear Lenore, .

. .Been dry down here, but suppose it’s the same your

Must tellyou about Rubus rosifolius wine - it improves
and almost totally changes with age! I made a batch of 8 litres on
12th Nov 98. Bottled 4 litres quite clear, and the other 4 a little
cloudy, on 5th Jan 99.

Tried a half bottle (beer bottles with twist tops) on
16th Feb, and comments included - “Sweet - raspberry cordial? A
couple of later trials included “quite clear”, “musty taste but very
good”, until April 2000 - “musty still - quite good.”

Finally (a missed bottle discovered and tried 1llth Sept -
a 750 ml beer bottle with crown seal) and it was really very good -
smooth, not too sweet, and very liqueur-like. I was most impressed
and now wonder whether other fruits would mellow as much with age. So
I’'m going to put away a couple of bottles of each batch for at least 2
years to see how they go.

In Jan I was a bit light on Rubus so used 21b 1lloz plus
2lb 7oz strawberries, so it won’t be a straight comparison, but
October’s comments were “dry, light, complex.” Sort of a dry and/or
sweet flavour at the same time, if you get what I mean. Only managed
6 litres of this one, so will have to ration it! :

It's an exciting life if you’ve got the time!

Regards, :
David (Jenkinson).

# I haven’t much experience to contribute, but I remember a “lost”
bottle of mulberry wine of my mother’s that after 10 years was like a
rich fruity port, but we’ve never managed to duplicate it. I found
some 6 year old 1lillypilly in the kitchen turnout, but it’s still down
. at the bottom of the heap in the spare room so hasn’t been sampled
yet. (Ed) .

SNIPPETS:
# Margie Burk is trying to form a bushfood group in the Canberra

region, as she finds most bushfood material is directed at
coastal/tropical climates, and her area is quite different, with

S.



little information available. Could anyone interested please contact
her on email < rattlepod@swelldesign.com.au > or phone 6238 3514.

# Information has been received regarding the Australian Herb
Industry Resource Guide, which contains listings for Native Australian
Herbs and Products, and Australian Native Plants and Seeds. There is
also a request for anyone in the northern regions of Australia who can
supply large quantities of dried Australian medicinal herbs to contact
them, as well as news of a new Quandong liqueur on the market (no name
given). Inquiries to “Focus on Herbs”, PO Box 203, Launceston. 7250.

99 Barada Crescent
Aranda. ACT. 2614
9.2.01

Dear Lenore,

I have just joined the SGAP, and wish to join the
Bushfoods Study Group.

I am a lecturer in the Landscape Architecture course at
the University of Canberra, and am interested in bushfoods, having
been a collector for Vic Cherikoff in the early 1980’'s. I have
undertaken a 5 year research project into the germination of native
grass seeds, and am interested in seed germination in particular. I
have started to undertake some research into the germination of some
of the bushfood species that have proven difficult to germinate (eg.
Exocarpus, Leucopogon).

Could you please put me in touch with others with whom I
can swap seeds and plants? I have over 100 species, but am keen to
obtain others for my seed germination research in particular.

Attached is a copy of my current ideas about research
that I may pursue, and I would be interested in any comments tou may
have about species worth testing for germination work, and nutritional
value in particular. :

Thanks,
Andrew Paget.

# Well, if anyone has any feedback for Andrew, or would like to swap
seeds, whether direct or wvia these pages, please don’t hesitate to get
in touch. The list of possible topics supplied by Andrew follows on
the next page.

# I'm not sure about some of the species in list 3 - genera difficult:
to germinate. There seems to be plenty of material available on
germinating Bunya Nuts, though perhaps not on a large scale;
Backhousia citriodora seedlings come up in my garden like weeds; at
least some Syzygiums germinate very easily eg S.australe, S.oleosum,
S.paniculatum, and S.rubrimolle germinates after passing through the
digestive system of the cassowaries in the Gardens Zoo (a topic
here?), so this would need to be species specific; and currently there
is funded -research underway on Persoonia propagation. So over to you
all out there for more detailed comments! . (Ed).

é.



BUSHFOODS - Possible Research:

By Andrew Paget, University of Canberra, ACT 2601 (PH: 6201.2692)

email: anp@scides.canberra.edu.

1. Taste-testing of Foods

Testing for Taste Preferences rather than nutritional value

Wattle Seeds

Other Seeds/Products (ie no plants grown, supplied by seed companies

or suppliers)

2. Nutritional Analysis of Foods

Species not already tested, eg.:

Acacia saligna
Atriplex semibaccata
Blechnum spp.

Bulbine semibarbata
Cassytha spp.
Chamaescilla corymbosa
Citrobatus spinescens
Coprosma quadrifida
Crinum pedunculatum/flaccidum
Doryanthes excelsa
trigonos

Eleocharis sphacelata
Ficus coronata
subaequiglumis
Grevillea striata
Hydrocotyle laxiflora
Kunzea pomifera
Melastoma affine
Nitraria billardieri
Phragmites australis
Pseudognaphalium luteo-album
Rumex brownii

Sium latifolium

Solanum aviculare, laciniatum,

Sonchus hydrophyllus
Trigonella suavissima
Wahlenbergia spp.

Apium prostratum

Billardiera spp.
Bolboschoenus spp.
Calostemma purpurea

Cayratia clematidea

Cissus antarctica

Commelina cyanea

Cordyline petiolaris/stricta
Dianella spp.

Einadia nutans, hastata,

Eustrephus latifolius
Gahnia sieberiana,

Hibiscus spp.

Imperata cylindrica
Lycium australe
Muehlenbeckia adpressa
Passiflora cinnabarina
Plantago spp.

Rhagodia candolleana
Scaevola calendulacea
Sollya heterophylla

linearifolium

Suadea australis
Urtica incisa

3. Propagation - Seed Germination Experiments

Genera proving difficult/unreliable to germinate, eg.:

Acronychia spp.

Backhousia spp.

Caesia calliantha/parviflora
Cissus spp.

Dianella spp.

Epacridaceae (Acrotriche, Astroloma,

Eustrephus latifolius
Gahnia spp.

Araucaria bidwillii

Billardiera spp.

Cassytha spp.

Davidsonia spp.

Elaeocarpus spp.

Leucopogon, Monotoca, Styphelia)
Exocarpus spp.

Myoporum spp.



Passiflora spp. Persoonia spp.
Pimelea spp. Syzygium spp.
Tasmannia spp.

4. Seed Storage-Methods

Many fleshy fruited species apparently lose viability rapidly, or go
into secondary dormancy. Methods need to be tested to store seeds to
maintain viability for as long as possible.

5. Selection of Best Forms/Clones

Compare taste and nutrition from various populations for:

Aleurites moluccana Austromyrtus dulcis
Davidsonia pruriens Eucalyptus gunnii
Eucalyptus ravertiana Ficus coronata
Nitraria billardieri Podocarpus elatus

Triglochin procerum sp. agg.

6. Salicylate Testing

No data on bushfoods for salicylates, so test any species available,
especially main commercial targets.

If you have any suggestions or comments on the above document, please
contact me with them at the contact addresses above.

Andrew.

KURRAJONGS AND CANBERRA.

Ian Anderson.

During the excellent ASGAP conference in Brisbane 1999 and the
associated Darling Downs tour, it became apparent that in parts of
Southeast Queensland the Bottle Tree (Brachychiton rupestre) is being
used as a landscape feature. Its striking bottle shaped trunk cannot
but help catch the eye. At times it seemed like an icon among
Australian plants in the region. We passed at least one park which
had rows and rows of evenly spaced and sized Bottle Trees - a most
startling effect. What can we do in Canberra to at least partially
compete?

The Bottle Tree .is one of about 12 species of the genus
Brachychiton. All are endemic to Australia. The genus is in the
family Sterculiaceae which also includes the Australian plant genera
Thomasia and Lasiopetalum used in cultivation. The Cocoa plant is the
most economically significant member of the family worldwide.

While the Bottle Tree can be grown in Canberra - in the National
Botanic Gardens at least - it is endemic to Southern Queensland and a
small area of Northern New South Wales.

Only one of the species of Brachychiton is endemic to the ACT -
the (Southern) Kurrajong (Brachychiton populneus) - so named
botanically because its leaves are like those of poplars in shape.
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Kurrajong was the Aboriginal name for the tree. There is also a
tropical Kurrajong (Brachychiton diversifolius) and a desert Kurrajong
(Brachychiton gregorii), both with similsr properties to the local
Kurrajong. Because the local tree was so widely planted in the past
by farmers who valued its leaves as a reserve stock food in times of
drought, it is difficult to be certain of its original distribution.
Nevertheless it grows in a wide range of habitats in Queensland, New
South Wales and Eastern Victoria as well as the A.C.T., extending from
the coast to the tablelands, western slopes and the eastern part of
the western plains. In the A.C.T. one area of occurrence is among
granite rocks in Namadgi National Park, often in association with
Drooping Sheoak (Allocasuarina verticillata) and Yellow Box
(Eucalyptus melliodora), two species often characteristic of granitic
soils in Southeastern Australia. There is at least one Kurrajong
growing near my rural hobby block near Canberra at Burra Creek. It is
growing in a position where it is not likely toc havae been planted,
among granitic rocks near Drooping Sheoak, Yellow Box and Candlebark
(Eucalyptus rubida) .

Could the Kurrajong then be an icon in parks round Canberra, or
at least be given some more emphasis in future plantings here? It
grows into a tree and is probably not suitable for small gardens. It
has already been planted in Canberra to some extent, perhaps more
commonly in earlier times than recently. There are mature specimens
in the centre strip of Limestone Avenue, Ainslie, and other plantings
in suburbs such as Barton and Forrest and in Queanbeyan.

The Kurrajong is certainly a remarkable Australian plant. While
it does not have the very large trunk of the Bottle Tree it does have
a tapered broad trunk, apparent even in young seedlings. The spongy
trunk and roots were a source of water for Aboriginal people. When
you take a Kurrajong out of a pot ready to plant large water-holding
swellings are already visible on the roots. It can grow in areas of
rainfall as low as about 400mm per annum with a comparatively dense
canopy providing year round shade because of these water storage
properties.

Aboriginal people also used the Kurrajong as an important food
source. The tap roots of seedlings were eaten as well as the seeds
which were eaten either raw or roasted. They are nutritious with
analyses of 24 % fat and 18% protein as well as significant amounts of
calcium and other minerals. The protein- level is not inflated by
nitrogen in the seed coat which can significantly influence protein
levels in Wattle seeds.

A flour made by crushing the roasted seeds is apparently now
commercially available, contributing additional flavours and a nutty
taste from a bush food to the food industry. The dream of a tree crop
rather than cereals which need high energy and other input providing
staple food has long been held by those seeking more sustainable
agriculture. The Kurrajong has at least some potential for making a
contribution, and could be worth further research. The numerous large
seeds are produced in pods which harden, split on one side and
eventually fall to the ground. According to the leader of the ASGAP
Study Group for Brachychiton and Allied Genera, Dr Kerry Rathie,
there are trials at present into ways of mechanically ridding
Brachychiton seeds of the accompanying irritating hairs.



Aboriginal people also used the bark of the Kurrajong for making
baskets. The striking flowers, cream flecked with red produced in
summer, are valued by beekeepers as a source of pollen and nectar.
The early settlers made a passable coffee substitite using roasted
crushed Kurrajong seeds, though the drink tasted more like beans than
coffee.

Whatever their merits as a tree with practical qualities, for
landscaping reasons alone more Kurrajongs could be planted in and
around Canberra. Their striking appearance which includes _the
attractive red new leaves, their deep shade, their deep rooting habit
and drought resistant qualities, their usual resistance to frost,
their adaptability to a wide range of soil types and their liking for
rocky habitats as well as the food they provide for native wildlife
means they have much to offer.

Kurrajongs can be grown from seed with hot water treatment.
Local stock in pots is available from Yarralumla Nursery and perhaps
from other local growers. There is a single leafed form available,
originally more from the eastern part of the Kurrajong’s range , or a
form with a trilobed leaf, more characteristic of the western part of
its range, and known as subspecies trilobus. Both forms are available
in Canberra. Those Kurrajongs I have planted on my rural block have
grown slowly but steadily with minimal attention and no problems apart
from the occasional leaf chewed, probably by a wallaby.

Even the occupant of a unit or place with a small garden need not
be denied, as Kurrajongs make suitable indoor plants.

SO WHAT'’S INTERESTING ABOUT THE COMMON BLACK WATTLE?

Phil Watson

Wildflower walks and talks in woodland communities generally
focus on all those pretty herbaceous understorey favourites. They
display their delicate bright coloured blooms amongst the less
spectacular framework of native grass, shrubs and trees.

One of the most common framework séecies often overlooked during
Wildflower Wanders in Tasmania in November is Acacia mearnsii (Black
Wattle). Although seasonally variable it is generally covered in full
blooms of sweetly scented flowers by mid to late November.

So why talk about these boring, soft, green, fern leaf wattles?
Let's pull them apart starting from the roots up and see what's
interesting about them.

Roots:

* As a pioneer or scab plant their roots are first to rapidly bind
the erosion prone soil following wild fires and, like peas, fix
the atmospheric nitrogen in the soil. Woodland species can
rapidly utilise these increased nitrogen levels provided by the
nodules of rhizobia bacteria present in their expansive root
systems.
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Bark:

Wood:

Mycorrhizal (meaning fungus roots) fungi attach to their roots
and produce "yummy" truffles for bettongs, bandicoots, potoroos
etc. The digging or "bio turbations' produced in search of these
fungi create micro sites on the soil surface for difficulE to

germinate species.

A good feed of truffles will mean mycorrhizal spores are spread
far and wide in the marsupials' droppings. This dispersal
process perpetuates the symbiotic relationship between wattle's
roots and the mycorrhizal fungi. .

The cracks and crevices in the wattle's bark are home for many
insects and invertebrates. The rare Tasmanian Hair Streak
Butterfly lays her eggs in these cracks, which hatch to produce
caterpillar larva attended by ants (Indomyrmex sp.) that feed off
the sweetexudates from the larva. When ready to pupate these
"dairy farmer' like ants herd the larva down the wattle and
across the grassy understorey to Eucalyptus viminalis where they
pupate in protective bark crevices.

The tannin industry early this century thrived on tannic acid
extracted from the bark (up to 45%). The logging of the wattle
caused rapid deforestation of our woodlands in the early 1900's.
The highly valued tannins were used for tanning, plywood and
particleboard adhesives and antiseptics. South Africa now has
massive plantations of Black Wattle from where Australia imports
its tannin products.

Aborigines used to soak the bark in a wooden waddie next to an
open fire to extract their own antiseptics. Cuts and aching
joints were treated with this decoction.

The Aborigines split the bark into lengths of coarse string and
produce baskets and bound the flintheads onto their spear shafts.

Black Cockatoos love the grubs (Wood Moths etc.) in the Black
Wattle wood and voraciously strip the bark for access to these

‘borers.

Bark gleaner birds such as Thornbills thrive on insects present
under the bark.

“Wattle and daub” huts were constructed using the flexible limbs
as a framework for supporting a mud wall. This cottage style
structure was common in early colonial history. Aborigines also
constructed their "lean to's or "half dome' huts from these
flexible limbs, covering them with bark sheaths or coarse foliage.

Black Wattle provides comparable qualities to black wood (Acacia
melanoxylon) as a craft wood for fine furniture manufacturing.

With no “whiteners” for sheets the colonists often relied on the

burnt Black Wattle white ashes to help rid their soiled linens of
dark stains.
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Sap:

These ashes also provided the basis for soap making, producing a
“lye” (or alkali) when mixed with water. This “lye” and fat (game
meat) formed a chemical reactive mix ending in soap to be perfumed
by herbal extracts or lavender oil.

Wattle grub frass was a valuable fuel for fire lighting and
ensured the easy rekindling of glowing embers often carried by the
Aborigines.

The sap was prized as a food or drink dissolved in water with a
dash of sweet wattle flower nectar and a few formic ants for a
lemony flavour and quenching drink, a treat during their long
journeys across the woodland landscape.

Mixed with ash when melted, it plugged holes in their water
carrying vessels and watercraft. 7

The sap was so important that they melted and mixed it with burnt
mussel shells or ashes and carried it about in balls when on
walkabout.

Foliage and Flowers:

When the Black Wattle was in full flower, the men of the
Aboriginal bands sharpened their flint headed spears. They
understood that the flowering provided nature's indication that
the roos were in the best condition for eating following a lush
grazing period on the succulent springtime grasslands and grassy
woodlands.

During winter insects, birds and marsupials are hosted by the
Black Wattle with the aid of the supplies of nectar in their leaf
axils. These creatures provide an important predatory role in
dealing with tree die back caused by scarab beetles and pasture
pests.

Black Wattles, along with Gums, Native Box and Native Hop form
the framework vegetation on so-called “hill-topping” sites. They
are often isolated pockets of native vegetation amongst a lower- -
sea of exotic pasture. These “hill topping” sites are critical
habitat for male butterflies to attract females for matings,
which then lay their eggs under the wattle's bark elsewhere, but
still within close proximity. 1It's the only acceptable mating
site in the area for these butterflies.

Black Wattle flowers provide very nitrogen rich pollen with no
nectar. They attract pollen-feeding birds such as our Wattle
Birds, Yellow Throated Honey Eaters and New Holland Honey Eaters.
Also the protein rich nectar source located in the leaf axils is
very sustaining for nurturing the growth of juvenile nestlings
and young invertebrates, e.g. ants.

Seeds:

Ants harvest the seed, attracted by the fleshy, oil rich
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elaisome (or seed stalk), which they bury and store in widely
dispersed locations. These seeds are buried ready for
germinating with the next soaking rains. However a “wattle
seed-eating insect” which enjoys liquid meals using its
proboscis-like injector to pierce the testa and suck out the
embryo, often reduces the seeds’ viability.

« The seeds are highly prized by the wandering Aborigine and jet
setting modern day traveller alike. Think of those "wattle seed"
biscuits passed out by the National Airlines - part of the bush
tucker revolution.

« Aborigines would grind the seeds into nutritious flour rich in
polysaccharides and very high in protein content. Flat bread,
baked in the ashes, was the delicious treat for the hours of
grinding and winnowing.

Conclusion:

So next time you are wandering the grassy woodlands at least give
the Black Wattle a thought and cursory glance. This common tree
deserves some of the respect so deeply engendered in the traditions of
the local Aboriginal tribes and early colonists.

MYRTLE FUNGUS - CYTTARIA GUNNII.

Based on a talk and article by Christine Howells.

Though “not generally
amenable to cultivation”, Zungi
are usually regarded as plzants,
or at least akin to plants, the
most obvious difference being
their lack of chlorophyll.

The parts of fungi thzt we
see are the fruiting bodies
which are the ultimate product
of an extensive and intriczte
network of white to greyisn
threads called ‘hyphae’. These
occur in the ground or in leaf
mould, decaying wood, tree
trunks or branches. The
threads absorb nutrients
directly through their walls
and when the season is rignt
with appropriate levels of
warmth and moisture the
fruiting bodies mature and
release very light spores which
are readily distributed ovsr a

])ra“ﬂhﬂ by Sue Meech. wide area by winds.

4 .'Cy__ﬁdr_‘iq gunnii

There are over 10000C
species of fungi world-wide, in four divisions. The division this
particular fungus belongs to is a diverse group called Ascomycetes, in
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which the spore-bearing structures forming the fertile layer are
microscopic tubes or sacs called ‘asci’. They include cup fungi,
morels, truffles and yeasts, some moulds and powdery mildew.

Cyttaria is a cup fungus which grows exclusively on Nothofagus,
and is commonly known as Myrtle Fungus, Beech Orange or Orange Fungus.
As a genus, Cyttaria grows on Nothofagus species in Australia, New
Zealand and temperate South America (Chile and Argentina), and there
are ten species known. At least six of the seven South American
species are edible, and studies have shown that their protein, lipid,
ash and carbohydrate content is similar to those of other.edible
fungi, and that they “do not represent an acute toxicity risk for
consumers”.

The South American varieties are recorded as forming an important
part of the diet of the indigenous people, and visiting sailing ships
used them to supplement the diets of their crews. Ferbes mentions
them in his 1765 account of Chile, Darwin commented that “in their
older state they form a very essential article of food for the
Fuegians” and Minter describes them offered for sale in Chilean
markets in 1987, and comments that they have a “slightly sweet taste,
a glutinous texture when raw and are delicious fried in butter”.
(Fungi of Australia Vol 1B) Christine comments that the described

taste and texture is similar to the Australian Cyttaria gunnii.

Cyttaria gunnili was used as food by Aborigines in New South
Wales, Victoria and Tasmania where it is exclusive to Nothofagus
cunninghamii. It occurs in New Zealand on Nothofagus menziesii
(Silver Beech). The fungus causes galls on the trunks and branches of
Myrtle Beech due to increased growth of the cambium layer. The
fruiting structures appear in late spring and summer, hanging in
clusters by a fine thread from the galls. A membrane which protects
the immature fungus ruptures as the balls expand displaying the
remarkable pattern of cups. Spore discharge can be initiated by
blowing sharply on a fresh specimen, which will then release clouds of
white spores with an audible hiss.

Exocarpus cupressiformis # Continued from page 4.

The minute flowers are produced on stiff green stalks which swell
to a brightly coloured fleshy receptacle which is succulent and
edible. These may be yellow, orange or bright red. They are
surmounted by a smaller hard green fruit at the tip of the receptacle.

In the Mount Lofty Ranges (South Australia), where Native Cherry
is common, the coloured receptacles are abundant about Christmas time
and, in less enlightened days, were used to decorate the Christmas
table. i
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