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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. It'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) is 
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 



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 wit11 Lbie 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: 

2 3 / 3 / 0 1  : D i o s c o r e a  b u l b i f e r a  (cooked tuber) , Mentha s a  t u r e i o d e s  
(leaf) , G r e v i l l e a  "Robyn Gordon", Hakea l e u c o p t e r a  (nectar from 
flowers), O r t h o s i p h o n  a r i s t a r t u s  (medicinal) . 

27 /4 /01 :  A l e c t r y o n  t o m e n t o s u s ,  B r i d e l i a  l e i c h h a r d t i i ,  (fruit), 
H i b i s c u s  h e t e r o p h y l l u s ,  H .  t i l i a c e u s  (flowers, buds,- leaf tips) , Acac ia  
s a l i c i n a  (seeds), Acac ia  a u l a c o c a r p a  (root) . 
25 /5 /01 :  B a n k s i a  s p i n u l o s a ,  C a l l i s t e m o n  p o l a n d i i  (nectar) . 

22 /6 /01 :  A l e c t r y o n  c o n n a t u s  (fruit) , H i b i s c u s  h e t e r o p h y l l u s  (flowers, 
buds, leaf tips), dried specimens of C i s s u s  opaca (fruit, root), 
S a n t a l u m  l a n c e o l a t u m ,  C a p p a r i s  s p .  (fruit), Acac ia  h o l o s e r i c e a  (seed). 



EXCURSIONS: 

4/3 /01 :  A f t e r  va r i ous  "Clean Up A u s t r a l i a "  a c ~ i v i t i e s ,  we a s s i s t e d  
w i t h  r e - v e g e t a t i o n  work a t  Johannsen's  Caves, p l a n t i n g  numerous t r e e s  
and s h r u b s ,  w i t h  t ime ou t  f o r  a s h o r t  walk up t o  and around t h e  main 
cave  e n t r a n c e :  Acacia aulacocarpa  ( r o o t )  , A .  s a l i c i n a  ( s e e d )  , 
Alec t ryon  d i v e r s i f o l i u s  ( f r u i t )  , Cappar is  arborea  ( f r u i t ,  d i s c a r d  
s e e d s  and s k i n )  , Car i s s a  o v a t a ,  C i t r i o b a t u s  sp inescens ,  Cordia 
d ichotoma,  Cupaniopsis  anacard iodes ,  Diospyros a u s t r a l i s ,  D. geminata ,  
Exocarpus  l a t i f o l i u s  ( f r u i t )  , Clerodendrum floribundum ( r o o t )  , F i c u s  
o p p o s i t a ,  F -p l a typoda ,  F. v i r e n s  ( f r u i t ,  medic inal  s a p )  , H i b i s c u s  
h e t e r o p h y l l u s  ( f l ower ,  s h o o t s ,  r o o t )  , P i p t u r i s  a r g e n t e u s ,  Pleiogynium 
t imorense ,  P h y s a l i s  sp. ( f r u i t )  , Canaval ia  mari tirna (cooked g r een  
s e e d s )  , Eus t rephus  l a t i f o l i u s  ( r o o t s ) ,  P a s s i f l o r a  f o e t i d a * ,  
P. sube rosa  * ( f r u i t )  , Tetras t igma n i t e n s  ( f r u i t ,  d i s c a r d  s e e d s ) ,  
M a l a i s i a  scandens  ( f r u i t )  . 

1 / 4 / 0 1  : "Kelcol in" ,  Baj 001: Alect ryon d i v e r s i f o l i u s  
( f r u i t ) , B r a c h y c h i t o n  rupestris ( s e e d s ,  wood pillp, r oo t s ) , .C l e rodend rum 
f lor ibundum ( r o o t )  , Canthium odora tun ,  Ca r i s s a  ova t a ,  C i t r i o b a t u s  
s p i n e s c e n s ,  Diospyros humi l i s ,  Exocarpus l a t i f o l i u s ,  Trophis  scandens ,  
P o u t e r i a  c o t i n i f o l i a ,  Terminal ia  porphyrocarpa  ( f r u i t )  , G e i j e r a  
s a l i c i f o l i a  ( m e d i c i n a l ) ,  Cucumis melo, Cappar is  l a s i a n t h a  ( f r u i t ) ,  
C i s s u s  opaca ( f r u i t ,  r o o t )  , Geitonoplesium cymosum ( s h o o t )  , D i a n e l l a  
sp. ( f r u i t )  . 

6/5/01:  "Curlew F l a t s " ,  Earnborough: Acacia aulacocarpa  ( r o o t ) ,  
A ry t e r a  d i v a r i c a t a ,  Diosyros  pentamera,  Diospyros sp. , Lantana 
camara*, Eurosch inus  f a l c a t a ,  Exocarpus l a t i f o l i u s  ( f r u i t )  , Eus t rephus  
l a t i f o l i u s  ( r o o t s ) ,  F i cus  oppos i t a ,  F .p l a typhy l l a  ( f r u i t ) ,  
Gei tonoples ium cymosum ( s h o o t ) ,  Eleagnus t r i f l o r a ,  P lanchonia  ca reya ,  
Troph is  scandens  ( f r u i t )  , Cis sus  oblonga ( f r u i t  minus s k i n  and s e e d s )  , 
L i v i s t o n a  sp. ( "cabbage") , Clemat is  g l y c i n o i d e s  (med i c ina l )  . 

3 /6 /01 :  "Hourigan Park" Raglan: Alec t ryon  d i v e r s i f o l i u s ,  
Aus t romyr tus  b i d w i l l i i  ( f r u i t )  , Brachychi ton a u s t r a l e ,  B. r u p e s t r i s  
( s e e d s ,  wood pu lp ,  r o o t s )  , B r i d e l i a  l e i c h h a r d t i i ,  Ca r i s s a  ova t a ,  
Cappa r i s  sp. , C i t r u s  g lauca ,  Cucumis melo, Diospyros h u m i l i s  ( f r u i t )  , 
Acacia  s a l i c i f o l i a  ( s e e d ) ,  F i c u s  oppos i t a  ( f r u i t ,  med i c ina l  s a p ) ,  
G e i  j e r a  s a l i c i f o l i a  (med i c ina l )  , Hi-biscus h e t e r o p h y l l u s  ( f l o w e r s ,  
buds,  s h o o t s ) ,  Lantana camara*, Opuntia s t r i c t a ,  Terminal ia  
po rphy roca rpa ,  Trophis  scandens ,  Zizyphus maur i t an i a  ( f r u i t )  . 

# The Queensland Bushfood A s s o c i a t i o n ' s  "Bushfood B u l l e t i n "  has  
drawn t h e  a t t e n t i o n  of  anyone making bushfood p roduc t s  f o r  s a l e  t o  a  
w e b s i t e  where t h e  A u s t r a l i a n  and N e w  Zealand Food A u t h o r i t y  p o s t s  
p roposed  r e g u l a t i o n s  f o r  p e r u s a l .  It appea r s  t h a t  food t h a t  i s  
r e c o r d e d  a s  " t r a d i t i o n a l l y  e a t e n  by A u s t r a l i a n  Abor ig ines"  may have 
d i f f e r e n t  r equ i rements  from e i t h e r  "novel" o r  mainstream p r o d u c t s .  To 
a c c e s s  t h e  i n fo rma t ion  go t o  < anzfa -gov .au  > and fo l l ow  d i r e c t i o n s .  

Don't  f o r g e t  t h a t  t h e r e  i s  a l r e a d y  a  requirement  t o  p r o v i d e  a  f u l l  
p e r c e n t a g e  l i s t  of  i n g r e d i e n t s  when s e l l i n g  p roduc t s .  T h i s  i n c l u d e s  
jams o r  any i t e m  s o l d  a t  l o c a l  markets ,  f e t e s  o r  s t r e e t s t a l l s .  



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. 

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. 

bente@hunterlink.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 microbiological contamination 



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 pornifera. 

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. 



ORANGE ANNONA ( F i t z a l a n i a  heteropetala) 

Du~ring the Mc11:ch .';GAP nreet ing in Toimsville, members were introduced 
to this poor:ly ).::Iow:~ ].ocal vine thicket species. I Eirst came across 
this species a few years ago when I found a specilnen in the 
University ht2rbarium mislabelled as the toxic ~inger cherry 
(Rhodomyrtus Irl,?croca~-pa) . Investigations showed the plant to be 
Fitzalania heteropetala in the family Annonaceae. I like to think 
that I have a good reEerence 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 is 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 ~pple (Annona 
cherimola), the noxious weed Pond Apple (Annona glabra), perfume Tree 
(Cananga odorata) and the delicious ~cid-drop Vine (~elodorum 
leichhardtii) . Common features of this family include zig- zag stems, 
unusual flowers with drooping petals and succulent, often edible,. 
fruit. More than 4 0  species occur in the wet tropics, however, few 
have made their way into horticulture. Many species are butterfly 
food plancs 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 Ficzaian (1830-1911)who was a collector on the Burdekin 
River expedition of 1860. It is found in vine thicket situations from 
near Eraser 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, che flowers are quite .bizarre. -4ppearing 
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 35cm 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 widely grown in general. 

+t= Grey Calverf, 



Growing Bunyas from cuttings 
[n ;I rcccrlt cxpcrinicrlt, 1 \u;ls;~l)lc to root cuttings of 8unya Pinc (Araucaria bidwillii) 

\ \ . i t l ~ o ~ ~ t  a r ~ y  special clifficulty, ~ t s i t ~ ~  tllc I~l:~stic Cola-bottlc tcclluiqucclcscril)cd in thc4tl1 
C ) ~ ~ ; ~ r - t c r  1994 i s s ~ ~ c  of Quarrdotrg. 

'l'llcrc ;~ rc  sornc special r c q u i r c ~ ~ ~ c ~ ~ r s .  I t  I S  

c:sscrit~;~l lo use material fro111 rlic stcni or an 
~rlx ' igl~t  shoot of the parcnt plant, as 
('plagiotropic') buds from branch ~natcrial Icild 
only toalong, ground-hugging hranch(niaybc 
tliis could lead to ficld crops of bunya nuts!). 

Obviously the stern ('orthotropic') buds. 
wliicli differ i n  nature from the branch buds. 
arc normally taken frorn tlic top of tlic trcc. 
although upright shoots may sometimes bc 
Iound on bunyas quire low down, coming 
Iro~ii an old undeveloped bark bud - they arc 
quite distinctive. I took the top off a plant 
about 1.5 metres high. and cut i t  into four 
pieces for the experiment. 

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

Tlic hasc ol' c:~cli cutting was dipped i n  
'Cloncx'cutti~~g gel. tlic four pieccs put i n  a5-  
inch pot fillcd will1 wcttcd compost off my 
composr stack.and tlictopofthcplastic bottlc 
placcd ovcr tlic cuttings with the screw top in 
placc but not tightly scalcd ( i f  scaled. 
contraction of the air inside at night can 
dis~ort the bottlc). That was it  - no special 
watcring thcrcaftcr. the cuttings were only 
watered from 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. Theone which failedappeared to 
be the tip cutting, the best results were from 
cuttingwood which hadalready turned brown. 
After another two months orso, thescrew 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'abour using stem 
buds also apply with grafting Bunyas, either 

on bunyarootstock or using 
buds of the South American 
nut species, Araucaria 
araucana (Chile Pine) or 
A .  brasilierlsis (Tarana 
Pine). However, the above 
technique could be a useful 
method of bulking up 
rootstock for these nut  and 
top-quality timber trees. No 
doubt some individual 
bunyas will strike more 
readily from cuttings than 
others. 

FAMILY: Melasto~i~a~aceac. 

SYNONYM: A,felostortra polyanlhurir Blu~ile. 

SCAP Qld. Rcgiot~ UULL,ETIN, Mi~rcl~  1996 

hf~lnsrottrn nfjnu is : I I ~  a[trric~ivc 
btlslry sllrub. gro\vi~~g up to 2 marts it1 
Ilcighl ;rnd s p r c ; ~ d i ~ ~ g  I lo 2 Iilclres. I t  
1i:is I:irgc, sol[. dark grcal  Ic;~vcs, 
8- I OCIII  l011g. \ \ , i~ I i  3-5 ~ ~ O I I I ~ I I C I I ~  ~ ~ i l ~ : l l -  
lcl wills. 011 rot~gli. rcddisll-bvo\\*ri, 
sq~~;~rc-slail)cd SICIIIS. 

I r  fforvcrs spot':illic;~lly ~ l ~ r o u g l ~ o t ~ t  t l ~ c  
sc;lr tvill~ bcautili~l opcll pi tlk flowers. 
>-~cl i i  ilcross. Flo\\>crs I1i1i.c five rou~idcd 
pct;\ls illid lo11g sickle-sl~apcd stalncns. 

Tllcsc ;~t-c rollo\\*cd by u~lusu;ll. dark. 
globular to LI~II-sl~apcd. Ic;~ilic~y rn~lrs.  
spccklcd \ \ , i t 11  till. sccd c~i~bcddcd 111 

purple pulp. Tllcsc frui~s arc cdiblc 
sl;~in l l ~ c  I I I O U I ~ I .  llct~cc its ~ O I I I I I I O I ~  1111:ic 
or "Bluc Touguc". 

I t  is 21 \\@idcsp~r;id spccics. cs~cndi; lg 
~ ~ O I I I  llic NOI-lhcru Tcrreiton.. ~ l ~ r o u g l ~ c l ~ r  
co;isral Qr~cc~ts l ;~~id  ro ~lor[Iicr~l co;~s;al 
Nc\v Soutli WIICS. P ~ ; I I I ~ S  go\\' i l l  21 \ v i d ~  
cillgc or  11;lbit:lls. but rlsunlly i l l  s;ili+. 
soils I I I  \\.ct or S \ \ ' ; I I I I ~ ~  coliditiol~s. Frost 
lolcrn~icc is rlot I~igli. 

Nalivc L;~si:utdl.i~ is ;I lo\.cly sllrub iar  
~ I I C  ~ , : I I ~ C I I .  ild;i1)1111g 10 ;I \.;~ricry or  SQ:~S 
;~nd siluiilio~rs. Hoiicvcr. i t  is bcst \\.11zi1 
g1w11 ~ I c L \ I ~  01 I\1oIslurc ;\lid ~ I I I  opcli 
st1111iy posirion or i l l  ligl111y d;~ppl:d 
slb;idc. Pruuing \ \ . i l l  Iiclp to kecp ;I [id! 
sl1;1pc. 

Propag;i[ioli is fro111 lrcsl~ sccd or 'c.! 
cutliugs o r  llardcllcd 11c\v gro\vlli. 

I lirst discovercd rl~is little shrub 
wlie~i I mate lo live al Lnvn~on in 1966- 
I11 llioSc days Illere w r e  still Illany areas 
of unturnl btlslilnnd near our I I O I I I ~  and 
my cliildrel~ were able to play safely i n  
l l ~ e  banksia-casuarioa \voodland tllae 
relnaincd herc. Ad. onJj~r \~YIS rnirly 
comlnou in lllc low-tyi~ig, ~iioister areas- 
All tltcsc areas 11;rve now disappeared 
uttder trousing. ind~ts~ry or drained park- 
Idlid. SO ~tlit~ry little Ircasures havc bcctn . 
lost ia tliis way. 

MELASTOMA uffine L Drawing and descripliot~ by Jan Sked. 

DERIVATION: A-ielastonro: froin 111e Grcek nrrlns. black; and s(onra, 111oul11; 
referring lo 111c IruiI s ln i~~iug Ille lnoulh. 

a :  s i~ i~ i l a r  lo iiuolhcr or I~aving af i i~ i ly .  

COMMON NAME: Nilrivc Liisia~~dra or Blue Tonguc. we=. 

PRONUNCIATLON: uic l -~ss-TOE-II I~  a-FEEN-cc.. 



Species Spotlight 
By Alison Turner 

Carallia brachiata - corkwoodl 
corky bark mangrove 
l?;r the Species Spotlight for this issue of Going Potty, I asked Far 
North Qucensland Extension Omccr Andrcw Sniall for tllc name of 

a plant lie thought would be rlscfirl for scl~ools in the Cairns area. 
Andrew's selection is a very interesting plant called a corkwood. 

Description 
Corkwood or Carallia Dmcllir~fc~ is a largc sllrub or small trcc that grows 
up to about 15 metres i n  hcight. It  has a spreading canopy, making i t  a 
good shade tree for school grounds. .l'hc addcd t~onus is that it is fast 
growing. In Australia, these plants are found rlaturally in north Queens- 
land, the Northern Tenitory and Wcstcrn Australia, but they also extend 
10 some of the adjacent islands. I t  is in  the sarnc family as mangroves, 
but lives on the land rather than i n  tidal zones. 

Characteristics 

The corkwood is resistant to salt spray and saline soils and makes quite a 
useful plant for.coastal regions. It has many attractive 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 
12cm 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 

Goltlen Quantlong 
ciiscovel-ed in Per th 
t\ goltl-skinncd v;lri;lnt ol' WI\'s own 

n:~tivc n ~ l t  ; I I I ~  fruit irce, tI1c Qua~ldong,  
h;ls bccr~ tliscovcrcd in ;III  outcr I'crth 
suburb. 

Vie fruits and nuts wcrc brought into h e  
orficcs of Kings Park and 13oliinic Gardcns in 
October 1994 and shown to I-tor~iculturist 
Bob Dixon by a local rcsitlcnt. Ttic spcci- 
mcns were said to havc bccrl collcctcd ai that 
time in thc outcr Pcrlll Ixacli-sidc suburb of 
Occan Rccf. 

The frui~s (shown right) wcrc of a good 
sizc, had an attractive gold colour quite 
different to h c  usual brilliantrcd,and seemed 
to havc a good amount of fruit flesh. This 
variant may bc of intcrcs~ in future 
commcrcializalion of lhc quandong. 
Unfortunately, its cxnct location of 

measures about 6mm across. The fruit generally npens between April 1 

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 Polly OQober 1996 

and July. The fruit is edible by humans and is attractive to many species 
of birds and other wildlife. 

Capparis mitchelii (Wild Orange) 

The Golden Quandong discovered in Perrh 
(left, fruif, nut, and fruitflesh; normal red 
quanddng on righr). Photo: Bob Dixon 

occurrence is not known - readers in h e  
Ocean Beach area are asked lo watch out for 
gold-coloured quandongs in heir area in 
SeptemberIOctober, and tell us if found. 

Description 
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 h i t  20 to 50 mm in diameter. Attnctive. large 
white flowers at  any time of the year, flowers wither after opening for one hll day. 
Natural Occurrence, Climate and Soil Conditions 
Occurs naturally in 100 to 300 mm rainfall areas (confined lo 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 skm, 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 tahhll areas. Rarely seen under cultivation Slow initial growth 
n t e  (1 to.3 years), then more rapid A highly regarded stodc fodder tree where it occurs naturally. Tolerant of 
host, drought, periods of waterlogging, and lime soils. 
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Wild Orange (C'tq~/mt~i.s ~rli/c/.lc?/ii) ; soil types. Small while [lowers in 

Descriptiot~ 
Small rounded tree or bushy sll~ub 
(5 to 8 m) with dense crolvn Ju- 
venile foliage usually prickly, 
solnetimes carrying thl-nu yll to 
[nature foliage. Dark green Ibl~agc. 
fleshy fruit 20 to 50 mm in  diani- 
eter. Attractive, large white flow- 
ers at any time ofthe year, flowers 
wither after opening for one fill1 
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 S 4  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 ( I  to 3 years). then 
more rapid. A highly regarded 
stock fodder tree where it occurs 
naturally. Tolerant of fiost. drought, 
periods of waterlogging, and lime 
soils. 
Desert Lime (( 'iir-~r.s glc~r~ccr) 
Description 
Everyeen, upright prickly shrub to 
small single stemmed tree (2 to 8 
m) with rounded crown. Grev- 

Capparis rnitchellii, from 
Useful Bush Plants by  Peter 

Bindon 

rrl-een foliage, fruits yellow-green 
L, 

2 cm in diameter, often seedless. 
&tural Occurrence. Climate and 
Soil Conditions 
M'ldespread occurrence in nature, 
rrrolving naturally in the 200 to 500 
u 

mrn rainfall areas of temperate SA, 
NSW and Qld, on broad range of 

spring. 
Culinaty Uses 
Fruits ripen in ~nid to late summer 
(10 to 12 weeks aftel- flowering). 
Fruits are used in cllu tneys, jams. 
marmalades, sweet and savoun. 
sauces, desserts, icecreams and 
refreshing drinks. There is rapidly 
growing interest in this plant for 
gounnet applications. 
Cultivation Comments 
A very hardy arid and semi-arid 
zone fruit producing species. 
Closely related to commercial Cir- 
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, drou_ghr 
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 ~ e l d  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 f3ih 
season after planting. At a farm 
gate value of $8 per kg, a gross 
return of $10,000 per ha could Ix 
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 earlier hiting and 
higher yields. 

Citrus gla uca. Photo Brian Rogers 
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Potting Mixes for bushfoods 
by Cl~r is Jones 

There are a number of different 
potting mixes on the market, how- 
ever i t  is essential when buying a 
comnercial product to ensure that 
the mix you buy will be suitable for 
growing Australian natives. 
I t  should have at last two or more 
different materials in its composi- 
tion. Typically i t  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. Agood mix should 
have an aeration rate of2 1% ofits 
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 pottingrnix 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 
i n  nutrients, and insufficient 
cornposting or ageing. White crust- 
ing will indicate salt and potting mix 
with a salinity problem should not 
be used. 
If you are using a commercial pot- 
ting niix without soil in its compo- 
sition. for your tubestock or pot- 
ted plants, then you will also need 

to add nitrogen to the potting mix 
before use, or start a liquid 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 is 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 gowing 
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 ofplanting with exceptional 
results. If growing bushfoods in 
large pots or tubs where the con- 
tents are infrequently chansed, the 
potting mix should contain a high 
proportion ofmineral materials to 
reduce shrinkage ofthe potting mix. 

Making Your Own Potting 
Mlx 
Ifyou 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 
andlor composted sawdust as the 
main ingredient. Detoxif) the bark 
by stacking it  moist in an uncov- 
ered heap for at least 6 \veeks. 
* Compost sawdust fix about 12 
weeks. 
* Add urea at the rate of 2kgIm 
and superpliospliarc ar 0.2kg/1ii. * 

Inoculate the Ilea11 with old 
composted sawdust 01- garden 
compost at 5% by volume. Turn 
the heap each 1 to 2 weeks. 
* Other organic materials could 
include rice hulls, peanut shells, 
peat moss, brown coal, cn~slied 
coke, grape marc, mushroom 
conlpost, 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, soils aren't used, al- 
though a sandy loam (less than 
10% of the total volume) could be 
added ifthe mix is mainly for large 
tub plants. 
* Poultry manure shouldn't be 
used for native plants. 
* Perlite, vermiculite and peat are 
usehl in propagation mixes. 
* Vary the proportions ofthe com- 
ponents until the air-filled porosity 
ofthe nlis is in the right range. 
* Adjust the pH to the desired 
range by a 1 : I mixture ofdolonlite 
and agrict~ltural lime if too acid, or 
su lp l~~r  ifnot acid enough. 
Liquid feeding - while commercial 
liquid t'eeding preparations are 
available, so~iicti~iies i t  may be nec- 
cssal-y lo p~~cpare your own. 



Potting Mixes ... and 

N;//~ogc// Otll' j~ - 
ammonium nitrate at 49'1 0l.01. ni- 
trogen and sulphur - amnloniunl 
sulphate at 6 d l  OL 
Ni//'oge/~ ntld c a l c i ~ ~ t ~ ~  
- calcium nitrate at 1 l eJ 101, 
N ~ I I . O ~ ~ I I  ~rr/d ~ O / ~ I . C S ~ I I I I I  - am- 
monium nitrate at 3d I OL plus po- 
tassium nitrate at 2g/lOI, ol- am- 
monium nitrate at 4d 10L plus po- 
tassium sulphate at 2cJ10L or am- 
monium sulphate at 6g/lO[, plus 
potassium sulphate at 29'1 OL 
Precautions when using potting 
mixes 
Potting mixes because oftheir very 
composition, contain high levels of 
micro-organisms, man), 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 worn when 
mixing materials, and that after 
handling potting mixes that hands 
be thoroughly washed. 
Sonle ge11t.l-nl plidelirles 
" Use clean tools and tubes - dis- 
infect them before use by irnmers- 
ing for 5-10 minutes in a bleach 
solution (1 25ml domestic bleach of 
4.5% strengh diluted to 1 L). 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 
tiom pots in which plants have 
died. 
'* If you 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 

Pest Control 
Thc iollowing is taken from 

tl~c cxcellenl newsletter from 
[lie Booran Park 

Per~naculture Club 

1\11 I - ~ U I I ~  insccticidc 

I onions, 4 chillies, 1 cup 
soapflakes, 2 cloves garlic. 
Put ingredients in a bucket and 
cover wit11 water. Let it soak over- 
night. Strain offthe liquid and store 
it  in a jar in a dark place for hrther 
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. 

I-roll1 :\~ldl.c\v I'cngclley's Forum 
- \Y\V\V nliaa org.au 
~ ~ l ~ / ~ / ~ 1 ~ ~ c ~ f l ~  

co111111011 I1;IIlICS 

Myr-tle lea[. scl-ub i1-o~i\vood 
Dcscriptior~ - medium sized ev- 
ergreen tree with opposite, ovate 
tlanccc>lalc leaves and white stellate 
flo\.ve~-s arranged in cymes. 

Black spot 

1 lit re skim milk, 1 litre soapy wa- Distribution 
ter. The tree is found in sheltered gul- 
Mix the  ingredients and 'pray lies and alongside watercourses, it 
eveVfo'night.('amusingthison isvery common in eastem  us- 
my immature Davidson plum - tralia. 
Ed.) Part  used - dried leaf 
The following are from a variety Constituents 
of souces: Essential oil - alkenebenzene de- 
Edible companion plants: rivatives including emelicin and 

Coriander or  anise - repels spi- trans-isoemelicin. Tannins 

der mites and some aphids. Actions -carminative. astringent, 

Garlic and chives - These repel sedative, anaesthetic. corrective. 

a vast range of baddies. platelet inhibitor 

Sweet basil - once again, this plant Indications 

seems to repel a wide range of Dyspepsia, heartburn. colic. diar- 
rhoea, irritable bowel, nervous ten- pests. 
sion & irritability 

Stinging nettle -It is claimed Toxicology Emelicin a chemical 
Stinging nettle aids in genera' re- component of the essential oil, is 
sistance ofneighbouring plank* in- d d l y  genotoxic in rat hepatocytes, 
creases the essentail oil content however it is not hepatocarcin- 
and encourages humus formation. ogenic. Long term use he,+, 
The plant can also be used in ferti- durins pregnancy is 
liser teaand I am rather partial to Preparations and 
nettle soup! Infusion F.E. 1:3, I-;mls 

Series. -- 



Quandong Vo l22  N o  2 Second Quarter 1996 

The Red N u t  (Iliclubeachia pinnorfolia) 

you will be. 

Once the plants areabout 1 metre in height 
they can bc planted safely out in the garden. 
The most critical time is when they are still 
very small and they are very sensitive to 
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 astarting-point to suggesting 

what is actually going in in this interesting 

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 1 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 
found in rare fruit collections. 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 i n  must be 
boiled in water, and the soil should be mixed with 
coarse river sand and baked in the oven at a 
temperature of 1 10°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 

- -  - 
pair of organic-matter 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 

not use any organic matter, manures or compost appeared to be low in organic and 
etc. Ifthereis any need for fertilizer use a chemical 
or liouid one. 

washed some of the Red Nut roots off, re- 

3. Keep plants on sterile surface. potting in pure red loam. 

4. was,., your hands or use. sterile NOW I wai: with bated breath to see if they 

gloves when touching plants. do any goodcompared to those left in ordinary 
5.  Regularly use an anti-fungal spray to spray mix. What was interesting, was that at this 8- 

the plants and water the root system. 12 cm stage, the proteoid roots were j u s t 7 1  

- 
The RED BOPPLE NUT (Hickbcachia pilosa) (NO,- f & Q.) 

6. Usc only clcan or hoilcd waler. beginning 10 form! 
The better you do i t  the more successful -David Noel Y 

I 

33:! 

,I : 

C I' 

The illustration shows an Northern 
under-exploited Australian nut, the 
Red Nut, Hicksbeachia pinnatifolia. Red 

B a u b l e  . 
The illustration is from the I\l ut. 
Rainforest Seed Collective 
Newsletter, Vol. 9, 1996. This 
publication also contains the ( 6 -om 
information that Red Nut 'seedlings "Fruits 

of  +he * respond well to a teaspoon of iron 
Ra in Cope* chelate in 10 litres of water. ~ v o j d  

disturbing -roots when potting up and ~[Ius.) 
planting'. 

n 
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Bushfood 

Flavour 
There are subtle flavour 
variations between the 
species but  almost all have 9 
a coffee-hazelnut-vanil la- 
like taste. Chef Jean Paul 
Bruneteau believes that the true 
taste i s  only released when the wattle i s  
cooked i n  water but I am very partial to both 
the aroma and the taste of wattleseed dry 
roasted i n  a cast iron pot. 

Nutrition 
Wattle seed i s  approx. 32% fibre, 26% 
carbohydrate and 9% fat. 

Used In 
Ersatz coffee, bis cui ts, cakes, ices, sweets, 
ice cream,chocolate, bisquits, bread, pav- 
lova, damper. 

Colour and Appearance 
W h o l e  seed can be as small as a grain of rice 
o r  large as a small lentil. When roasted, it i s  
very similar to  roasted, ground coffee i n  ap- 
pearance. 

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

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

Storage 
Wattle seed, both fresh and roasted, has good 
storage qualities but the roasted seed w i l l  lose 
some of its fragrhnce 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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Kecipcs 
Wattle tiranisu 
This desser~ is Ixsl  ~nntlc ~ l i c  day I3ciore so 
thal the Ilavocrrs c71id S Y I - C I ~ S  can fully soak [lie 
biscuits. Prep. time 45 ~nins 
Cake: 2501, Italian sponge finger biscuits, 30g 
Wattle, 375ml water, 301nl dry Marsala, GOml 
sugar syrup 
Filling: 2 x 55g eggs, 6Og castor sugar, ' I  5ml 
white rum, 20mI dry Marsala, 250gAustraIian 
marscarpone cheese, 1 80g 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- 

hi(: I3iltcrness oilhe wild limes. Rat-her than US- 
ingwhole fruits, rhc small wild limesare better 
prcscnted cut in half or even into qclarlers to 
rninirnise the impact of [heir intense flavocrr. Try 
50g halved or qclartercd s~nall wild litlies it1 501nl 
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 i f  required, to avoid fermenta- 
tion. 
Baked Wattleseed Bread 8r Butter Pudding 
(serves 8) 
1200 gm baked egg custard, G thin slices of but- 
tered bread, 60 gm sultanas, 1 0 gni 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 nul~neg. Bake & serve as baked 
egg custard. 

other biscuit layer and drizzle the remaining 
Further Information ... 

wattle syrup over the biscuits. Add more grated The Bushfood Starter Kit -from ABh.1, 38 Moun- 
chocolate and the remaining cheese mixture 

tain View Rd, Maleny, Qld 4552. Ph: 07 5494 
and finish with powdered cocoa. Prep. time 

381 2. Int 61 7 5494 381 2. 
30 minutes The deliciously tart and powerful email: 
lime character of small wild limes make them bushfoodC3hotkey.net.a~ 
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- 

UStRALlAN FOOD PLANTS 
STUDY GROUP 
323 Phllp Ave.. 

Frenchvllle. Qld. 4701 


