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Dear Members and subscribers,

Winter is officially here, but our cold weather is yet to come
(along with our rain perhaps?). It’s been cool and dry recently, with
the odd really cold night or sprinkle of rain, but mostly clear, sunny
days. The landscape has assumed its typical yellowish winter cast,
and looks distinctly tatty around the edges. 1It’s wonderful to be
outdoors during the day, and it’s the best time of year to head for
the brigalow and the dry scrubs.

The ASGAP biennial conference in Canberra is fast approaching,
and thank you to Margie Burk, Ian Anderson and their team from
Canberra and surrounds who have offered help to stage our study group
display there for the 6 days starting 30 September. I’'m looking
forward to meeting so many of you during the conference.

Does anyone have any knowledge of the edibility (if at all) of
Cayratia acris (Hairy Water Vine) and C.saponaria? Other species of
Cayratia such as C.trifolia are listed as having edible roots and
fruit, but with the warning to discard the skin and seeds of the
fruit. We found both at The Caves in March.

The West Australian Nut and Tree Crop Association Inc. has listed
the topic “Bush Food & Permaculture Gardens & Environmental Education
in the Rockingham/Peel area” for their August 14 meeting in Kings
Park. Speakers will be Chris Ferreira and Bob Goodale from the
Regional Environment Centre in Rockingham.

There was an episode of Rick Stein’s Seafood Guide on ABC
television in April that included directions for cooking samphire.
Main thing seems to be to choose young shoots, bring to the boil and
discard that lot of water, then re-cover and boil. Drain and serve,
Rick suggested with a Hollandaise Sauce, but melted butter and black
pepper is recommended too. Samphire (Sarcocornia quinqueflora) 1is
widespread among the saltpans and marshes of coastal Australia, and

related species occur worldwide and are often utilised locally as
food.

Keith Williams, in Volume 4 of his “Native Plants of Queensland”,

gives some concrete information regarding the preparation of
Amorphophalus campanulatus by Torres Strait Islanders. Aborigines
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were also reported to have eaten the tuber after preparation, but I
have never seen the method detailed. This is a very strange plant of
the Araceae family, and Snake Lily is the most innocuous of its common

names. The botanical name will give you some inkling of what some of
the other common names might be. Its odour of rotting meat attracts
flies, which are the pollinators. There are 2 forms (possibly 2

species?), one with a dark bottle-green lightly mottled warty leaf
stalk and one with a smooth, light coloured mottled stem. The tuber
of the variety with Lhe purple leaf stem (perhaps this is the lighter
one?) is reportedly the one that may be eaten if properly treated.

The Aborigines warned against getting juice from the bulbs or stem on
the skin as it causes rashes and itches. In the Torres Strait the
tuber is steamed, pulped, mixed with coconut, rolled into balls,
wrapped in banana leaves and recooked before eating. The seeds are
definitely inedible. I have a plant of some sort of Snake Lily in my
garden, purchased from Paradise Plants at Nambour. New leaves come up
from the dormant bulb every year, but I’ve never yet seen it flower.
It has a smooth purple and green mottled stem, so it may be the edible
sort.

We have also received notice of a proposed Medicinal Herb and
Native Plant field school planned for March 2002. The tentative first
day programme includes essential oils from Australian aromatics,
making tinctures, liniments and creams, natural soaps, etc, and uses
of Australian medicinal plants. I don’t have anything more, but
information is available from Jeff Allen < bearoma@cnl.com.au >

A West Australian native foods discussion group has been set up
at < http://NativeFoodsWA.listbot.com > I guess it’s like the e-mail

group run by Sammy Ringer at < bushfood@hotkey.com > which is so
active.

Regards,

Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

23/3/01: Dioscorea bulbifera (cooked tuber), Mentha satureiodes
(leaf), Grevillea “Robyn Gordon”, Hakea leucoptera (nectar from
flowers), Orthosiphon aristartus (medicinal).

27/4/01: Alectryon tomentoéus, Bridelia leichhardtii, (fruit}),
Hibiscus heterophyllus, H.tiliaceus (flowers, buds, leaf tips), Acacia
salicina (seeds), Acacia aulacocarpa (root).

25/5/01: Banksia spinulosa, Callistemon polandii (nectar).
22/6/01: Alectryon connatus (fruit), Hibiscus heterophyllus (flowers,

buds, leaf tips), dried specimens of Cissus opaca (fruit, root),
Santalum lanceolatum, Capparis sp. (fruit), Acacia holosericea (seed).




EXCURSIONS:

4/3/01: After various “Clean Up Australia” activities, we assisted
with re-vegetation work at Johannsen’s Caves, planting numerous trees
and shrubs, with time out for a short walk up to and around the main
cave entrance: Acacia aulacocarpa (root), A.salicina (seed),
Alectryon diversifolius (fruit), Capparis arborea (fruit, discard
seeds and skin), Carissa ovata, Citriobatus spinescens, Cordia
dichotoma, Cupaniopsis anacardiodes, Diospyros australis, D.geminata,
Exocarpus latifolius (fruit), Clerodendrum floribundum (root), Ficus
opposita, F.platypoda, F.virens (fruit, medicinal sap), Hibiscus
heterophyllus (flower, shoots, root), Pipturis argenteus, Pleiogynium
timorense, Physalis sp. (fruit), Canavalia maritima (cooked green
seeds), Eustrephus latifolius (roots), Passiflora foetida*,
P.suberosa* (fruit), Tetrastigma nitens (fruit, discard seeds),
Malaisia scandens (fruit).

1/4/01: “Kelcolin”, Bajool: Alectryon diversifolius
(fruit) , Brachychiton rupestris (seeds, wood pulp, roots),.Clerodendrum
floribundum (root), Canthium odoratum, Carissa ovata, Citriobatus
spinescens, Diospyros humilis, Exocarpus latifolius, Trophis scandens,
Pouteria cotinifolia, Terminalia porphyrocarpa (fruit), Geijera
salicifolia (medicinal), Cucumis melo, Capparis lasiantha (fruit),
Cissus opaca (fruit, root), Geitonoplesium cymosum (shoot), Dianella
sp. (fruit).

6/5/01: “Curlew Flats”, Farnborough: Acacia aulacocarpa (root),
Arytera divaricata, Diosyros pentamera, Diospyros sp., Lantana
camara*, Euroschinus falcata, Exocarpus latifolius (fruit), Eustrephus
latifolius (roots), Ficus opposita, F.platyphylla (fruit),
Geitonoplesium cymosum (shoot), Eleagnus triflora, Planchonia careya,
Trophis scandens (fruit), Cissus oblonga (fruit minus skin and seeds),
Livistona sp. (“cabbage”), Clematis glycinoides (medicinal).

3/6/01: “Hourigan Park” Raglan: Alectryon diversifolius,
Austromyrtus bidwillii (fruit), Brachychiton australe, B.rupestris
(seeds, wood pulp, roots), Bridelia leichhardtii, Carissa ovata,
Capparis sp.,Citrus glauca, Cucumis melo, Diospyros humilis (fruit),
Acacia salicifolia (seed), Ficus opposita (fruit, medicinal sap) .,
Geijera salicifolia (medicinal), Hibiscus heterophyllus (flowers,
buds, shoots), Lantana camara*, Opuntia stricta, Terminalia
porphyrocarpa, Trophis scandens, Zizyphus mauritania (fruit).

# The Queensland Bushfood Association’s “Bushfood Bulletin” has
drawn the attention of anyone making bushfood products for sale to a
website where the Australian and New Zealand Food Authority posts
proposed regulations for perusal. It appears that food that is
recorded as “traditionally eaten by Australian Aborigines” may have
different requirements from either “novel” or mainstream products. To
access the information go to < anzfa.gov.au > and follow directions.

Don’t forget that there is already a requirement to provide a full
percentage list of ingredients when selling products. This includes
jams or any item sold at local markets, fetes or streetstalls.
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LETTERS TO THE EDITOR

A.C.T.
26.4.01

Dear Lenore,

...... I am planning to attend the ASGAP conference. If
you or any other members of the Study Group would like to visit my 40
acre block while you are in Canberra I would be pleased to assist and
show you around in whatever time is available in the program. The
block is about 45 minutes from Canberra by road.

The block could also provide some fresh specimens for the
display. Species growing there include a number of Eucalypts
including Yellow Box (Eucalyptus melliodora), Banksia marginata,
Grevillea juniperina, Correa reflexa, Astroloma humifusum, Dianella
sp., Lomandra longifolia, Exocarpus cupressiformis, Rubus sp. (Native
Raspberry), Convolvulusarvensis and somewhere between 20 and 30
Kurrajongs which I have planted. They have not flowered yet - the
tallest is about 2 metres.

Regards,
Ian Anderson. ian.anderson@anu.edu. au

Redhead. N.S.W.
23.5.01

Dear Lenore,

..... You asked me to tell a bit about myself, I assume in
regard to my experiences with Australian natives. Well it is done
very quickly, as I basically don’t have any.

I migrated to Australia 5 years ago, and I had no idea what
Australian natives meant. My husband (who is Australian) demanded I
put none of that European rubbish in our garden, so I went from there.

I am still very much a novice, but my interest for the
Australian plants is expanding (time permitting - I have 2 small
children). As I now see the value of native plants, I now want to
know about food plants, and especially what I can grow in my own
garden, at present limited to a Macadamia nut tree. I found that
information on food plants is very limited - so here I am. I know
nothing - but want to learn.

Regards,
Bente Saugbjerg.
benteCRhunterlink.net.au

# General advice for growers is to avoid harvesting crops that fall
to the ground. Use nets (or equivalent) or drop sheets, thus
eliminating the chance of microbioclogical contamination
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Elizabeth East. S.A.
23.6.01

Dear Lenore,

The only Australian food plants which have fruited for me
are Austromyrtus dulcis, and a few fruits on my Leucopogon, Syzygium
luehmanii and Kunzea pomifera.

Do you know anyone who has plants of Astroloma humifusum?
Can you put me in touch please?

Regards,
Arthur Rudnick.
abrud@ihug.com.au

# The only listings I can find are for Kuranga Native Nursery at
Ringwood, Victoria and Plants of Tasmania Nursery at Ridgeway,
Tasmania. (Ed.)

SNIPPETS:

# Elwyn Hegarty has let us know that their report on bushfood safety
is now out - $20 or free download on the Net.

# Fred Bell is still growing native food plants at their Ourimbah
property, but it is often several weeks between visits.

# Colleen Keena has moved from the outskirts of Brisbane to the
Brisbane Valley.

# Keilor Plains Group of the Australian Plants Society has a number
of members who are very interested in uses for Australian plants,

especially food plants, so they have subscribed to the Group
newsletter.

# We have been notified that long-time member and subscriber Jack
Newman has passed away.

# WANATCA have forwarded a copy of their 2000 Yearbook in which one
of my articles has been reprinted, and which mentions our Study Group.

# Again from the Queensland Bushfood Association, an answer to the
question of whether or not to wash produce before freezing from John
King. The Health Department says that produce must not be washed in
water from rain tanks without first installing approved water
sterilizing equipment. (A small amount of hydrogen peroxide may be
added to water for this purpose, but to use it one must wear safety
gear that raises questions in itself.) Town water that contains
chlorine is all right. Some shire councils require a commercial and
licenced kitchen be installed if you are thinking of processing any
produce for sale, even on a small scale. If you wash produce for
sale, it must be properly dried before freezing. Any fruit harvested
from street trees MAY be contaminated by vehicle emissions - not lead,
which stays close to the ground, but cadmium, a filler used in tyres.
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ORANGE ANNONA (Fitzalania heteropetala)

During the Marvch SGAP meeting in Townsville, members were introduced

to this poorly known local vine thicket species. I firsp came across
this species a few years ago when I found a specimen 1n the
University herbarium mislabelled as the toxic Finger Cherry
(Rhodomyrtus macrocarpa). Investigations showed the plant to be

Fitzalania heteropetala in the family Annonaceae. I like to thipk
that I have a good reference library at home, especially on the topic
of local bush tucker species, however, I have been unable to find
anything more than fleeting reference to this plant, which has
encouraged me to make a few notes.

The family Annonaceae 1is regarded as being one of the more
primitive families of flowering plants and fossils have been found
which date back to the days of the dinosaurs approximately 100
million years ago. The family Annonaceae contains shrubs, trees and
vines, including well known species such as the Custard Apple (Annona

cherimola), the noxious weed Pond Apple (Annona glabra), Perfume Tree
(Cananga odorata) and the delicious Acid-drop Vine (Melodorum
leichhardtii). Common features of this family include zig-zag stems,

unusual flowers with drooping petals and succulent, often edible,.
fruit. More than 40 species occur in the wet tropics, however, few
have made their way into horticulture. Many species are butterfly
food plants and are grown by butterfly enthusiasts.

The orange Annona is a shrub/small tree to four metres in
height. The plant was named by Baron Ferdinand Von Mueller in honour
of Eugene Fitzalan (1830-1911)who was a collector on the Burdekin
River expedition of 1860. It is found in vine thicket situations from
near Fraser island in the south to Townsville and Palm Island in the
north. The branches tend to be more or less horizontal and distinctly
zig-zagged towards the ends. The stiff leaves occur mostly towards
the ends of branches, are oval shaped, alternate and are held in the
same plane (distichous) as if the branch has been put into a plant
press in situ. The stems and underside of the simple leaves are
densely hairy.

Like all Annonaceae, the flowers are quite bizarre. Appearin
at first like a small clump of dead-leaves hanging from older stems,
the purple/black flowers consist of six limply hanging petals (in two
rows) around a small bisexual flower. The pollinating agent has not
been observed. Pollinated flowers give way to clumps of hairy, orange
cigar shaped fruit which are actually all derived from the ovary of a
single flower! The fruit are green initially and seem to be able to
be held in a state of suspended development when conditions are not
suitable. When ripe, the fruit turn bright orange and are arranged in
a star-burst pattern. Between ‘one and twelve fruit can be found in a
clump. The fruits have a hairy, leathery skin and are crammed with
Six or more flattened, light brown, disc-shaped seeds which are
flecked with tiny indentations. The flesh is meagre but quite tasty.
Smelling faintly of weak pool chlorine, the flesh tastes similar to a
mild paw-paw or banana and is excellent for relieving a dry parched
throat on long walks without water.

The Orange Annona is propagated from seed which apparently
germinate only in January, regardless of when the seeds were planted.
Plants can be surprisingly fast growing and have flowered at little
over one year old when only 3Scm high. This is an extremely
attractive understorey plant, even when not in fruit. Currently, this
plant is being grown by enthusiasts and revegetation groups working
on riparian/vine thicket habitats, however, this plant deserves to be

more widel rown in general.
Y9 J # Greg Calverf__
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Growing Bunyas from cuttings

[narecent experiment, wasable to root cuttings of Bunya Pine (Araucaria bidwillii)
withoutany special difficulty, using the plastic Cola-bottle technique described in the 4th

Quarter 1994 issue of Quandonyg.

There are some special requirements. Itis
cssential to use material from the stem or an
upright shoot of the parent plant, as
(‘'plagiotropic’) buds from branch material lead
only toalong, ground-hugging branch (maybe
this could lead to ficld crops of bunya nuts!).

Obviously the stem (‘orthotropic’) buds,
which differ in nature from the branch buds,
arc normally taken from the top of the tree,
although upright shoots may somectimes be
found on bunyas quite low down, coming
from an old undeveloped bark bud — they are
quite distinctive. [ took the top off a plant
about [.5 metres high, and cut it into four
pieces for the experiment.

The Bunya shows very strong apical
dominance, and the stock plant soon shoots
from the point of cutting, with one bud soon
taking over. To propagate from a tall 'Plus’
trec in the wild, some people have used a
crack rifle shot to shoot out the tip of the tree.

; ; T i ;
~ Foeaalt

Bunya pine nut cuttings grown with the cola-bottle technique

The base ol cach cutting was dipped in
‘Clonex’ cutting gel, the four picces putina 5-
inch pot filled with wetted compost of( my
compost stack, and the top of the plastic bottle
placed over the cuttings with the screw top in
place but not tightly secaled (if scaled,
contraction of the air inside at night can
distort the bottle). That was it — no special
watering therealter, the cuttings were only
watered [rom below by the rain or irrigation
water running down the sides of the bottle.

After about 4 months, 3 of the cuttings
appcared to have taken and were growing
new shoots. The one which failed appearedto
be the tip cutting, the best results were from
cutting wood whichhad already turned brown.
Afteranother two months or so, the screw top
was removed to let the plants harden up a
little, after which the rooted cuttings could be
potted up in larger containers.. = ~

The same precautions about using stem
buds also apply with grafting Bunyas, either
3 5. onbunyarootstock orusing
buds of the South American
nul species, Araucaria
araucana (Chile Pine) or
A. brasiliensis (Parana
Pine). However, the above
technique could be a useful
method of bulking up
rootstock for these nut and
{ top-quality timbertrees. No
doubt some individual
> bunyas will strike more
readily from cuttings than
others.

—- David Noél

SGAP Qld. Region BULLETIN, March 1996

MELASTOMA affine L
FAMILY:
SYNONYM:
DERIVATION:

Melastomataceac.

Drawing and description by Jan Sked.

Melastoma polyanthum Blume.

Melastoma: from the Greek melas, black; and stoma, mouth;

referring (o the fruit staining the mouth.

affine:
COMMON NAME:
PRONUNCIATION:

similar (0 another or having affinity.
Native Lasiandra or Blue Tongue.

mcl-ass-TOE-ma a-FEEN-cc..

Melastoma  affine is an  altractive
bushy shirub, growing up to 2 metres in
height and spreading 1 (0 2 melres. It
has large, soft, dark green leaves,
8-10cm long. with 3-5 prominent paral-
fel veins, on rough, reddish-brown,
square-shaped stes.

[t flowers sporadically throughout the
year with beautiful open pink flowers,
4-8cm across. Flowers have live rounded
petals and long sickle-shaped stamens.

These arc followed by unusual, dark.
globular to urn-shaped. leathery (ruits,
speckled with tiny sced cumbedded in
purple pulp. These fruits arc cdible tut
stain the mouth, hence its common name
of "Bluc Tonguc".

Itis a widespread specics, extending
from the Northern Territory, throughcut
coastal Queensland o northern coas:al
New South Wales, Plants grow in a wide
range of habitats, but usually in sands
soils m wet or swampy conditions. Frost
tolcrance is not high.

Native Lasiandra is a lovely shrub rar
the garden, adapting o a varicly of so:ls
and situations. However, it is best wlien
given plenty of moisture and an open
sunny position or in lightly dapplad
shade. Pruning will help 1o keep a tidy
shape.

Propagation is from (resh sced or by
cuttings of hardened new growth,

I first discovered this little shrub
when I came to live at Lawnton in 1966.
In those days there were still many areas
of natural bushland near our home and
my children were able to play safely in
the banksia-casuarina woodland thaz

remained here. M. affine, was [fairly

common in the low-lying, moister areas.

All these areas have now disappeared

under housing. industry or drained park-

land. So many little treasures have beer -
lost in this way.




Species Spotlight

By Alison Turner

Carallia brachiata - corkwood/
corky bark mangrove

For the Species Spotlight for this issue of Going Potty, I asked Far
North Qucensland Extension Officer Andrew Small for the name of
a plant he thought would be useful for schools in the Cairns area.
Andrew’s selection is a very interesting plant called a corkwood.

Description

Corkwood or Carallia brachiata is a large shrub or small tree that grows
up to about 15 metres in height. It has a spreading canopy, making it a
good shade tree for school grounds. The added bonus is that it is fast
growing. In Australia, these plants arc found naturally in north Queens-
land, the Northern Territory and Western Australia, but they also extend
to some of the adjacent islands. It is in the same {amily as mangroves,
but lives on the land rather than in tidal zones.

Characteristics

The corkwood is resistant o salt spray and saline soils and makes quite a
useful plant for.coastal regions. It has many altractive features such as
the corky bark and the spreading branches. The leaves, which are thick
and elliptical in shape, are dark green and glossy and measure about
12c¢m long and 4cm wide. The flowers will appear from October to
March as clusters in the axils (where the leaf joins the stem) and on the
old wood. Flowers are small and greenish in colour.

The flowers are followed by small, globular (round), red fruit that
measures about 6mm across. The fruit generally ripens between April
and July. The fruit is edible by humans and is attractive 10 many species
of birds and other wildlife.

The corkwood is a host for the Day Flying Moth. This species of moth is
one of the few that flies about during the day. The caterpillars of these

moths are yellow and rear up when they are approached.
Going Potly October 1996
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Capparis mitchelii (Wild Orange)

Description

Golden Quandong
discovered in Perth

A gold-skinned variant of WA's own
native nut and fruit tree, the Quandong,
has been discovered in an outer Perth
suburb. '

The [ruits and nuts were brought into the
offices of Kings Park and Botanic Gardens in
October 1994 and shown o Horticutturist
Bob Dixon by a local resident.  The speci-
mens were said 1o have been collected at that
time in the outer Perth beach-side suburb of
Occan Reef.

The fruits (shown right) were of a good
size, had an attractive gold colour quite
differentto the usual brilliantred, and seemed
to have a good amount of {ruit flesh. This
variant may bc of interest in future
commercialization of the quandong.
Unfortunately, its cxact location of

-,

The Golden Quandong discovered in Perth
(left, fruit, nut, and fruit flesh; normal red
quandong on right). Photo: Bob Dixon

occurrence is not known — readers in the
Ocean Beach area are asked 10 watch out for
gold-coloured quandongs in their area in
September/October, and tell us if found.

Small rounded tree or bushy shrub (5 to 8 m) with dense crown. Juvenile foliage usually prickly, sometimes
carrying through to mature foliage. Dark green foliage, fleshy fruit 20 to 50 mm in diameter. Attractive, large
white flowers at any time of the year, flowers wither after opening for one full day.

Natural Occurrence, Climate and Soil Conditions

Occurs naturally in 100 to 300 mm rainfall areas (confined to watercourses at lower end of range) of temperate

SA, Vic, NSW, Qld and NT, generally on heavier textured soils.
Culinary Uses

Fruit is ripe when some brown colour develops on the skin, and may be eaten raw or used in desserts (eg.
mousse, gelati and icecream etc) and cordials. Peak fruit ripening tends to be in mid to late summer. Current

use of this crop is largely experimental.
Cultivation Comments

Attractive multi-purpose tree for hot, low rainfall areas. Rarely seen under cultivation. Slow initial growth
rate (1 to3 years), then more rapid. A highly regarded stock fodder tree where it occurs naturally. Tolerant of

frost, drought, periods of waterlogging, and lime soils.
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Wild Orange (Capparis mitchelii)
Description

Small rounded tree or bushy shrub
(5 to 8 m) with dense crown. Ju-
venile foliage usually prickly,
sometimes carrying through 1o
mature foliage. Dark green foliage,
fleshy fruit 20 to 50 mmin diam-
eter. Attractive, large white flow-
ers at any time of the year, flowers
wither after opening for one full
day.

Natural Occurrence, Climate and
Soil Conditions

Occurs naturally in 100 to 300 mm
rainfall areas (confined to water-
courses at lower end of range) of
temperate SA, Vic, NSW, Qld and
NT, generally on heavier textured
soils.

Culinary Uses

Fruit is ripe when some brown
colour develops on the skin, and
may be eaten raw or used in des-
serts (eg. mousse, gelati and
icecream etc) and cordials. Peak
fruit ripening tends to be in mid to
late summer. Current use of this
crop is largely experimental.
Cultivation Comments
Attractive multi-purpose tree for
hot, low rainfall areas. Rarely seen
under cultivation. Slow initial
growth rate (1 to 3 years), then
more rapid. A highly regarded
stock fodder tree where it occurs
naturally. Tolerant of frost, drought,
periods of waterlogging, and lime
soils.

Desert Lime (C'itrus glanca)
Description

Evergreen, upright prickly shrub to
small single stemmed tree (2 to 8
m) with rounded crown. Grey-

A% Sl
Capparis mitchellii, from
Useful Bush Plants by Peter
Bindon
areen foliage, fruits yellow-green

2 cmin diameter, often seedless.
Natural Occurrence, Climate and
Soil Conditions

Widespread occurrence in nature,
growing naturally in the 200 to 500
mm rainfall areas of temperate SA,
NSW and Qld, on broad range of

Citrus glauca. Photo Brian Rogers
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soil types. Small white flowers in
spnng,

Culinary Uses

Fruits nipen in mid to late summer
(10to 12 weeks after flowering).
Fruits are used in chutneys, jams.
marmalades, sweet and savourv
sauces, desserts, icecreams and
refreshing drinks. There is rapidlv
growing interest in this plant for
gourmet applications.

Cultivation Comments

A very hardy arid and semi-arid
zone fruit producing species.
Closely related to commercial Cit-
rus. Can be grafted onto a range
of Citrus and Microcitrus root-
stocks. Slow initial growth (unless
grafted to vigorous rootstock). On
its own roots (seedling), it is mod-
erately tolerant of frost, drought

“and lime soil conditions (or accord-

ing to particular rootstock). Re-
sponds well to pruning and shap-
ing. Seeds sometimes parasitised
by gall wasp. An interesting gar-
den and tub plant.

Estimated Yield and Gross Return
For estimating purposes, under ir-
rigation, at a spacing of 4 x 4 m
(625 per ha), an average yield of
2.0 kg can be expected in the fifth
season after planting. At a farm
gate value of $8 per kg, a gross
return of $10,000 per ha could be
achieved. Wider spacings should
be used under dryland conditions.
and a lower yield (quality and
quantity) should be expected. Bud-
ded selections, available this
Spring, promise earier fruiting and
higher yields.




~usirctian Bushfoods magazine

Potting Mixes
by Chris Jones

There are a number of different
potting mixes on the market, how-
ever it is essential when buying a
commercial product to ensure that
the mix you buy will be suitable for
growing Australian natives.

It should have at last two or more
different matenals in its composi-
tion. Typically 1t will contain
composted and aged sawdust and/
or pinebark mulch as the main
component, peat and coarse sand.
(Note that raw sawdust and fresh
pine bark are often toxic to plant
roots). A general mix could also
consist of pine bark, shavings,
compost, styrofoam or perlite, sand
and peat moss. Gravel is also used
on occasions. A good mix should
have an aeration rate of 21% of its
volume, and record a pH level
around 5-6.5.

A potting mix composition will af-
fect its behaviour towards water
and air, its wettability, colour and
temperature, and can be indicated
by the look and *feel” of the mix.
A good potting mix when squeezed
in the hand, should feel like a
squeezed out sponge. Its colour
should be dark brown to black in-
dicating a moderate amount of hu-
mus or decomposed organic mat-
ter present.

Really black, reddish or pale col-
oured potting mix indicate a poor
composition, too high or too low
in nutrients, and insufficient
composting or ageing. White crust-
ing will indicate salt and potting mix
with a salinity problem should not
be used.

[fyou are using a commercial pot-
ting mix without soil in its compo-
sition, for your tubestock or pot-
ted plants, then you will also need

for bushfoods

to add nitrogen to the potting mix
before use, or start a hquid feed-
ing program once the plants are
potted, and often both may be
necessary. For natives, the use of
slow release fertilizers containing
little or no phosphorus, such as
low-P Osmocote, liquid food such
as P. Nitrosol or slow release
Nutricote 1s suggested. Fertilizers
can be soluble, slow release and
mixed, or organic.

We have used successfully low-P
Osmocote, and Thrive in estab-
lished seedlings, and fish emulsion
to tubestock over their growing
periods and have also applied
blood and bone to the intended
planting-out site, a week prior to
planting.

In non-wetting soils water saving
crystals have also been applied at
the time of planting with exceptional
results. If growing bushfoods in
large pots or tubs where the con-
tents are infrequently changed, the
potting mix should contain a high
proportion of mineral materials to
reduce shrinkage of the potting mix.

Making Your Own Potting
Mix

If you want to go truly organic, you
could make your own potting mix.
Here are some guidelines suggested
by CSIRO (1985) for general pot-
ting mixes (all plants):

* Use hammer-milled pine bark
and/or composted sawdust as the
main ingredient. Detoxify the bark
by stacking it moist in an uncov-
ered heap for at least 6 weeks.

* Compost sawdust for about 12
weeks.

* Add urea at the rate of 2kg/m
and superphosphate at 0.2kg/m. *

10.

[noculate the heap with old
composted sawdust or garden
compost at 5% by volume. Turn
the heap each 1 to 2 weeks.

* Other organic materials could
include rice hulis, peanut shells,
peat moss, brown coal, crushed
coke, grape marc, mushroom
compost, composted stable ma-
nure, and composted garden
wastes low in soil.

* Use coarse sand or crushed
rock with a low lime content. Par-
ticle sizes should be similar.

* Generally, soilsaren’t used, al-
though a sandy loam (less than
10% of'the total volume) could be
added if the mix is mainly for large
tub plants.

* Poultry manure shouldn’t be
used for native plants.

* Perlite, vermiculite and peat are
useful in propagation mixes.
*Vary the proportions of the com-
ponents until the air-filled porosity
of the mix 1s in the right range.

* Adjust the pH to the desired
range by a 1:1 mixture of dolomite
and agricultural lime if too acid, or
sulphur ifnot acid enough.

Liquid feeding - while commercial
liquid feeding preparations are
available, sometimes it may be nec-
essary 10 prepare your own



Potting Mixes

Nitrogen only -

ammonium nitrate at 4¢/10l. or ni-
trogen and sulphur - ammonium
sulphate at 6g/10L

Nitrogen and calcium

- calcium nitrate at 1 1g/10L
Nitrogen and potassium - am-
montum nitrate at 3g/10L plus po-
tassium nitrate at 2¢/10L or am-
monium nitrate at 4g/10L plus po-
tassium sulphate at 2g/10L or am-
monitum sulphate at 6¢/10L plus
potassium sulphate at 2¢/10L
Precautions when using potting
mixes

Potting mixes because of their very
composition, contain high levels of
micro-organisms, many of which
are capable of causing diseases,
not only to plants but to people.
To reduce the risks involved it is
suggested that rubber boots, over-
alls and face masks be wom when
mixing materials, and that after
handling potting mixes that hands
be thoroughly washed.

Some general guidelines

* Useclean tools and tubes - dis-
infect them before use by immers-
ing for 5-10 minutes in a bleach
solution (125ml domestic bleach of
4.5% strength diluted to 1L). Wear
gloves when handling bleach.

* Use a clean surface for all pot-
ting operations - wipe the area
with bleach beforehand.

* Never re-use old potting mix
from pots in which plants have
died.
* Ifyou consistently lose plants
from the same commercial potting
mix brand, change brands.
References:

Handreck.K. (1985) Potting
Mixes and the Care of Plants
Growing.in Them. CSIRO Soil
Series. -

_.and
Pest Control

The following is taken from
the excellent newsletter from
the Booran Park
Permaculture Club

All round insecticide

4 onions, 4 chillies, 1 cup
soaptlakes, 2 cloves garlic.

Put ingredients in a bucket and
cover with water. Let it soak over-
night. Strain off the liquid and store
itin ajar in a dark place for further
use. Mix the concentrate with 5 li-
tres of water. This only kills on
contact with all insects (including
the good ones), so use in extreme
circumstances only. There is no
residue.

Black spot

1 litre skim milk, 1 litre soapy wa-
ter.

Mix the ingredients and spray
every fortnight. (Iam using this on
my immature Davidson plum -
Ed.)

The following are from a variety
of souces:

Edible companion plants:

Coriander or anise - repels spi-
der mites and some aphids.

Garlic and chives - These repel
a vast range of baddies.

Sweet basil - once again, this plant
seems to repel a wide range of
pests.

Stinging nettle -It is claimed
Stinging nettle aids in general re-
sistance of neighbouring plants, in-
creases the essentail oil content
and encourages humus formation.
The plant can also be used in ferti-
liser teaand I am rather partial to
nettle soup!
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Backhousia myrtifolia

FFrom Andrew Pengelley’s Forum
- wwiw nhaa org.au

Myriaceae

Common names

Myrtle leal| scrub ironwood
Description - medium sized ev-
ergreen tree with opposite, ovate
flanceolate leaves and white stellate
flowers arranged in cymes.

Distribution

The tree 1s found in sheltered gul-
lies and alongside watercourses, it
1S very common in eastern Aus-
tralia.

Part used - dried leaf
Constituents

Essential oil - alkenebenzene de-
rivatives including emelicin and
trans-isoemelicin. Tannins
Actions - carminative, astringent,
sedative, anaesthetic, corrective.
platelet inhibitor

Indications

Dyspepsta, heartburn. colic. diar-
rhoea, irritable bowel, nervous ten-
sion & irritability

Toxicology Emelicin. a chemical
component of the essential oil, is
mildly genotoxic in rat hepatocytes.
however it is not hepatocarcin-
ogenic. Long term use of the herb
during pregnancy is discouraged.
Preparations and dosage
Infusion FE. 1:3, 1-3mls
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Growing Hicksbeachia (Red) Nuts
Here are the instructions as to how to grow
the Red Nuts to 1 metre in height. In my
experience red nut trees, until they reach | m
in height, require special treatment or they
will surely die, when about 8-12 cm high.

This is why it is a rare tree, not available
from any of the nurseries, and is mainly only
foundin rare fruitcollections. For the average
person, it is too much of a hassle to get them
growing.

1. The most important thing is the container
they grow in and the tray where they sit in must be
boiled in water, and the soil should be mixed with
coarse river sand and baked in the oven at a
temperature of 110°C, or better even hotter, for up
to two hours. Unless you do this particular thing
not one plant will make it.

2. Other things should be followed up too. Do
not use any organic matter, manures or compost
etc. [fthereis any need for fertilizer use a chemical
or liquid one.

3. Keep plants on sterile surface.

4. Always wash your hands or use-sterile
gloves when touching plants.

5. Regularly use an anti-fungal spray to spray
the plants and water the root system.

6. Use only clean or boiled waler.
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you will be.

Once the plants are about 1 metre in height
they can be planted safely out in the garden.
The most critical time is when they are still
very small and they are very sensitive lo
fungal attack, to the root system mainly.

Wishing you good luck and success with
these plants.

— Hans Miiller, 68 Frances St, Lidcombe
NSW 2141

An Explanation

Here then is a starting-point to suggesting
what is actually going in in this interesting
pair of organic-maltter sensitive plants. The
inference is, that the high surface area of their
proteoid roots makes them very efficient in
taking up scarce nutrients and water. But, and
this is the crux, it also makes them liable to
overkill when the nutrient source is richer,
and perhaps also leaves them more open to
invasion by pathogenic fungi, as they have
left "all doors open", so to speak.

This suggestion is in accord with the fact
that WA banksias, in the same family, are
notably liable to die from Phytophthora, the
fungal Dieback disease.

What I Did Next

At this time, I had some of the Red Nuts
germinated in an ordinary potting mix, and at
the crucial 8-12 cm height noted by Hans
Muller! I quickly obtained some red loam
from a sub-soil horizon at Dwellingup, which
appeared to be low in organic matter, and
washed some of the Red Nut roots off, re-
potting in pure red loam.

Now I wait with bated breath to see if they
doany good comparedto those leftin ordinary
mix. What was interesting, was that at this 8-
12 cm stage, the proteoid roots were just
beginning to form!

The better you do it the more successful — David Noél

The illustration shows an Northern
under-exploited Australian nut, the Red
Red Nut, Hicksbeachia pinnatifolia. Bauple
The illustration is from the Nut
Rainforest Seed Collective ' i
Newsletter, Vol. 9, 1996. This L g
publication also contains the ( From
information that Red Nut 'seedlings “Fruits
respond well to a teaspoon of iron of the |
chelate in 10 litres of water. Avoid Rain forest

disturbing -roots when potting up and ilus. )

planting'.

The RED BOPPLE NUT (Hicksbeachia pilosa) ( North Q.)

IR
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Bushfood
Basics

Flavour

There are subtle flavour
variations between the
species but almost all have
a coffee-hazelnut-vanilla-
like taste. Chef Jean Paul
Bruneteau believes that the true

taste is only released when the wattle is
cooked in water but | am very partial to both
the aroma and the taste of wattleseed dry
roasted in a cast iron pot.

Nutritien

Wattle seed is approx. 32% fibre, 26%
carbohydrate and 9% fat.

Used In

Ersatz coffee, bis cuits, cakes, ices, sweets,
ice cream,chocolate, bisquits, bread, pav-
lova, damper.

Colour and Appearance

Whole seed can be as small as a grain of rice
or large as a small lentil. When roasted, it is
very similar to roasted, ground coffee in ap-
pearance.

Harvest times

There is a wattle flowering somewhere in Aus-
tralia at almost any time. However, the main
harvest season is between Sept-Jan.

Gundabluéy ‘'mud’

The following is from Jean Paul Brunteau'’s ex-
cellent recipe book “Tukka’. Cook roasted and
ground wattleseed with water and salt in a
stainless steel frying pan. Simmer until volume
reduced by two thirds. Blend at high speed
and refrigerate.

3.

Storage

Wattle seed, both fresh and roasted, has good
storage qualities but the roasted seed will lose
some of its fragrance if kept for too long. Keep
in a cool, dry place and try to use as soon as
possible after grinding.

’
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STRALIAN FOOD PLANTS

Recipes

Wattle tiramisu

This dessert is best made the day hefore so
that the flavours and syrups can fully soak the
biscuits. Prep. time 45 mins

Cake: 250g Italian sponge finger biscuits, 30g
Wattle, 375ml water, 30ml dry Marsala, 60mli
sugar syrup

Filling: 2 x 55g eggs, 60g castor sugar, 15ml
white rum, 20ml dry Marsala, 250g Australian
marscarpone cheese, 180g chocolate, finely
grated cocoa for the topping. Boil the wattle in
the water and remove pan from heat. Add the
Marsala and sugar syrup, mix and leave to cool.
Line the bottom of an appropriate dish with half
the biscuits to form an even base. Strain the
wattle syrup and pour half over the biscuit base
leaving stand to soak in. Alternatively, quickly
dunk each biscuit before laying them out. In a
double boiler, cook the eggs, sugar, rum and
Marsala until thick. Cool over ice until cold.
Whisk the marscapone cheese until stiff and
gently fold into egg mixture. Spoon half over
the wattle soaked biscuits, sprinkle on some of
the finely grated chocolate then spread out an-
other biscuit layer and drizzle the remaining
wattle syrup over the biscuits. Add more grated
chocolate and the remaining cheese mixture
and finish with powdered cocoa. Prep. time
30 minutes The deliciously tart and powerful
lime character of small wild limes make them
an ideal garnish for both sweet and savoury
dishes. The strong sourness is balanced by a 30
minute soaking in sweetened water to which a
little salt is added to similarly balance the intrin-

Amorphophalus <p.
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sic bitterness of the wild limes. Rather than us-
ing whole fruits, the small wild limes are better
presented cut in half or even into quarters to
minimise the impact of their intense flavour. Try
50g halved or quartered small wild limes in 50ml
water into which is dissolved 1 tablespoon sugar
and teaspoon of salt. Soak for 20 minutes and
remove the limes. Reserve the water for use else-
where, freezing if required, to avoid fermenta-
tion.

Baked Wattleseed Bread & Butter Pudding
(serves 8)

1200 gm baked egg custard, 6 thin slices of but-
tered bread, 60 gm sultanas, 10 gm wattleseed,
30 gm castor sugar

Remove crusts from buttered bread slices & cut
into 4 triangles. Arrange on bottom of pie plate
with slices neatly overlapping. Sprinkle over the
sultanas & wattleseed & cover with the rest of
the bread slices. Pour half the custard over the
bread & allow to stand for 30 mins to prevent
the bread from floating to the surface. Add the
rest of the custard, dredge with castor sugar &
sprinkle with nutimeg. Bake & serve as baked
egg custard.

Further Information...

The Bushfood Starter Kit - from ABAN, 38 Moun-
tain View Rd, Maleny, Qld 4552. Ph: 07 5494
3812.1Int 61 7 5494 3812.

email:

bushfood@hotkey.net.au




