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Dear Members and subscribers, 

While I am writing the personal part of this letter on time, I'm 
afraid the demands of my work at this period mean the newsletter 
itself won't be dispatched till school finishes for the year, for 
which I apologise in advance. Now would probably be a good time to 
ask again if there is anyone who would consider taking on the job of 
Study Group Leader or Newsletter Editor, even for just the October 
issue, or just one issue even. 

The ASGAP Bienniel Conference and Seminar in Canberra has come and 
gone, and although the collapse of Ansett made things difficult for 
many and prevented some people from attending, it was nevertheless 
very successful, and the organising committee are to be congratulated. 
The Food Plant Study Group display was very well received, thanks to 
the hard work of Margie Burk and Ian Anderson, and the potted plants 
supplied by Andrew Paget. I certainly couldn't have mounted anything 
approaching its quality without them. Not too far from us was a stand 
where Greg Trevena of Rainforest Foods at Byron Bay was selling 
products (mostly jams, jellies and sauces based on Riberries, 
Davidson's Plums and Raspberries) which created a great deal of 
interest. Postal address is PO Box 1929 Byron Bay NSW 2481 and 
website <www.rainforestfoods.com.au> . 

I attended the Study Group leadersf meeting on the first Saturday 
night, at which the discussion included job descriptions for Study 
Group Liaison Officers, who should receive Study Group and Regional 
newsletters, finances, auditing and methods of stimulating 
participation and interest. New Study Group Leaders, Roger Hnatiuk 
and David Lightfoot, also gave short talks. The 3 days of seminar 
sessions were very interesting, but, while there was quite a bit 
regarding plants suitable for the nursery industry (and therefore 
gardens) and for the cut flower trade, there wasn't a great deal 
directly on food plants, though of course reference was made to the 
increasing commercial growing and processing of these. 

The excursions were likewise very enjoyable and informative, 
including Canberra landmarks and visits to the National Botanic 
Gardens and private gardens, both urban and rural. Floriade was a 
real disappointment, as were the gardens immediately round New 
Parliament House, but the others were lovely, though again, not 



specifically featuring food plants. In fact, apart from part of a 
traditional Aboriginal display at the National Museum, there was very 
little evidence of native food plants generally, though the carpet of 
Early Nancies (Wurmbea d i o i c a )  . and Arrow Leaved Violets (Viola 
betonicifolia) in the Bywong garden was quite new to me. The small 
tubers of the first, and the flowers of the second, are edible. 

However, there was some bush food incorporated in the conference 
dinner at the ANU on the Thursday night. Unfortunately I've mislaid 
the notes I made there, so can't tell you anything about the menu at 
this stage. All I can recall is that the meal was delicious. 

As part of the range of delicious food and drink provided for us in 
the refectory during the day sessions there was a Native Mint tea 
which was quite pleasant. The manufacturer was listed as Planet 
Australis and the sub title was Bush Herb and Fruit Infusion. It was 
packaged as a box of 25 tea bags. Listed ingredients were rosehip, 
blackberry leaf, peppermint, spearmint, native mint, native 
peppermint, hibiscus, cinnamon and natural flavour. There was also 
some information given about the native mint and peppermint. The mint 
selected was Prostanthera incisa, and there was also some general 
information about Mint Bushes. The peppermint is not specified, but 
the fact that it has a "woody eucalyptus note" and is "harvested wild 
in the Great Dividing Range, on the Southern Highlands of New South 
Wales" suggests that it's one of the Peppermint Gums. 

As Meryl Ritchie and I had to stay an extra day in Canberra till we 
could get a flight back, Ian Anderson very kindly took us out of  he 
city to visit his rural block at Burra, where he has planted a number 
of food plants. We were joined by Margie, and had a lovely day 
conversing while rambling and observing. The country is so different 
from what we're used to, and Ian's compact and comfortable rammed 
earth house delightful. Thank you again Ian, for your hospitality. 

In August, I happened to tune in to ABC Radio while on my way across 
town to the dentist, and heard Peter Latz speaking. He appeared to be 
discussing survival in the central Australian desert, and spoke of a 
type of lily called a "desert radish", whose tuber was watery but 
bitter, and which was also used as a hair restorer by the Aborigines. 
He also mentioned a "wild orange", and made the point that the 
flavours of these foods were much stronger than the European palate 
was generally used to. However, he used only general common names and 
gave no specific location details, so the information was of limited 
value, though interesting. (Peter Latz is the author of "Bushfires 
and Bushtucker" - an authoritative work on traditional Aboriginal 
plant usage in Central Australia). 

Here's an interesting snippet from Joel Plumb's talk regarding the 
Byfield Sandpaper Fig, Ficus conqesta. It is geocarpic; that is, its 
yellow fruit may be carried on the roots, as well as trunk and 
branches. Like all figs, the fruit is edible. 

The winter edition of the "Australian Bushfoods Magazine" contains 
lots of interesting and varied reading, including different viewpoints 
on the supplying of seed to overseas collectors, pharmaceutical 
properties of some SE Qld plants, Sunrise Lime dieback, Aboriginal use 
of Moreton Bay Chestnut, G e i j e r a ,  and growth patterns in a bushfood 
plantation in Victoria., as well as all the usual features. 



I believe there was a symposil~m on "The Conservation and Utilisation 
Potential of Australian Dryland Acacias" at Dalwallinu, WA, some time 
in July. If anyone has any useful information from that, perhaps they 
would let us know? Thanks, Ed. 

Season's Greetings to you all 
Regards, 

Lenore Lindsay and Rockhampton SGAP. 

E-mail: lenorelindsay@hotmail.com 

EDIBLE SPECIMENS TABLED AT MEETINGS: 

27 /7 /01: Acacia p o d a l y r i i f o l i a  (flowers) , Brachychiton populneus 
(seeds, roots), Cissus oblonga (fruit; root), Dendropthoe glabrescens 
(fruit), Elaeocarpus a n g u s t i f o l i u s  (fruit), Gahnia aspera (seed, leaf 
bases), Abrus precatorious (medicinal; very poisonous seeds). 

24/8/01: Acacia leptocarpa (gum), Callistemon s p p . ,  Grevi l lea spp. ,  
Hakea purpurea, Melaleuca v iminal i s  (nectar), . Leptospermum "Pink 
Cascade" (leaves for tea) ) . 

28/9/01: 2 Dianella spp. (fruit) , Eugenia reinwardtiana (fruit) , 
Eustrephus l a t i f o l i u s  (root, aril) , Ficus opposita (fruit, leaf tips, 
medicinal sap) , Morinda c i t r s f o l i a  (fruit) , Viola b e t o n i c i f o l i a  
(flower) . 

26/10/01: Backhousia m y r t i f o l i a  (leaves), Cissus sp.  (fruit, root), 
Grevi l lea  robusta (nectar), Smilax a u s t r a l i s  (fruit) . 
At this meeting Joel Plumb showed a selection of the slides which will 
furnish the colour plates of his forthcoming book on plants of Central 
Queensland, among which were a number of food plants. These included: 
Alocasia macrorrhiza (treated rhizome), Bowenia serrula ta  (treated 
tuber, seed) , Calamus muel ler i  (fruit) , Clerodendrum floribundum 
(root), Cordyline murchisoniae (boiled underground stem), Erythrina 
v e s p e r t i l i o  (root) , Ficus congesta (fruit) , Mucuna gigantea (cooked 
seed) , Rubus p a r v i f o l i u s  (fruit) , Scaevola calendulacea (fruit) , 
various Lomandra spp. (leaf bases, seeds) and terrestrial orchids 
(tubers). 

EXCURSIONS: 

1/7/01: Fisherman's Beach, Emu Park: Acacia aulacocarpa (root), 
A.  leptocarpa (gum) , Alectryon connatus (fruit) , Carissa ovata ,  
Cupaniopsis anacardiodes, Diospyros geminata, Drypetes aus t ra las ica ,  
Eugenia reinwardtiana, E .  u n i f l o r a  *, Euroschinus f a l c a t a ,  Exocarpus 
l a t i f o l i u s ,  (fruit) , Clerodendrum floribundum (root) , Ficus opposi ta ,  
Ficus sp (fruit, shoots, medicinal sap), Hibiscus he terophyl lus  
(flower, shoots, root) , Lantana camara *, Mallotus d i s c o l o r ,  
Pleiogynium timorense,  Planchonia careya, Pouteria sericea (fruit) , 



C a n a v a l i a  m a r i  t ima (cooked g r e e n  s e e d s )  , Cassy tha  f i l i f o r i n i s  ( f r u i t )  , 
E u s t r e p h u s  l a t i f o l i u s  ( r o o t s ) ,  Ge i tonop le s ium cymosum ( s h o o t ) ,  Trop15is 
s c a n d e n s  ( a r i l )  , P a s s i f l o r a  f o e t i d a * ,  P .  s u b e r o s a  * ( f r u i t )  , L i v i s t o n a  
sp. ("cabbage")  , Pandanus t e c t o r i u s  ( f r u i t ,  s e e d ,  l e a f  b a s e s )  , Dodonea 
v i s c o s a  ( s e e d  c a p s u l e s )  , Mela leuca  d e a l b a  t a ,  M. l e u c a d e n d r a ,  
M. q u i n q u e n e r v i a  ( n e c t a r )  Dendrobium d i s c o l o r  ( p s e u d o b u l b s )  , 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 )  . 

5 / 8 / 0 1  : Frenchman's  Creek,  Nor th  Rockhampton: Acac ia  a u l a c o c a r p a  
( r o o t ) ,  A .  f a r n e s i a n a  ( g r e e n  s e e d ) ,  Capsicum s p .  *, C u p a n i o p s i s  
a n a c a r d i o d e s ,  D iospyros  gemina ta ,  Drypetes a u s t r a l a s i c a ,  ( f r u i t  ) , 
E r y t h r i n a  v e s p e r t i l i o  ( r o o t )  , E u r o s c h i n u s  f a l c a t a ,  Exoca rpus  
l a t i f o l i u s ,  ( f r u i t )  , F i c u s  o p p o s i t a ,  F. p l a t y p o d a ,  F. racemosa ,  
F. v i r e n s  ( f r u i t ,  s h o o t s ,  m e d i c i n a l  s a p ) ,  Lantana  camara *, T e r m i n a l i a  
p o r p h y r o c a r p a  ( f r u i t ) ,  Mangi fe ra  i n d i c a * ,  P h y s a l i s  sp., P l a n c h o n i a  
c a r e y a ,  Pleiogynum t imorense ,  P o l y a l t h e a  n i t i d i s s i m a ,  Ps id ium 
g u a j a v e * ,  Syzygium a u s t r a l e  ( f r u i t ) ,  Me la l euca  f l u v i a t i l i s  M . v i m i n a l i s  
( n e c t a r ) ,  Coryrnbia c i t r i o d o r a  ( n e c t a r ,  l e a f ) ,  C a n a v a l i a  m a r i t i m a  
( cooked  g r e e n  s e e d s ) ,  C i s s u s  oblonga ( f r u i t ,  r o o t )  , E u s t r e p h u s  
l a t i f o l i u s  ( r o o t s ) ,  Ge i tonop le s ium cymosum ( s h o o t ) ,  P a s s i f l o r a  a l b a ,  
P. f o e t i d a * ,  P.  s u b e r o s a  * ( f r u i t ) ,  Grewia l a t i f o l i a  ( f r u i t )  , Cycas media 
( t r e a t e d  s e e d )  . 

2 / 9 / 0 1 :  By t h e  J u n g l e  Track  t o  t h e  B y f i e l d  h e a t h :  Acac ia  a u l a c o c a r p a  
( r o o t )  , A .  f i m b r i a t a  ( s e e d ) ,  Acmena s m i t h i i ,  A c r o t r i c h e  a g g r e g a t a ,  
( f r u i t ) ,  Archon tophoen ix  cunninghamiana ( "cabbage" ) ,  Banks i a  
i n t e g r i f o l i a ,  B. r o b u r  ( n e c t a r )  , Bowenia s e r r u l a t a  ( t r e a t e d  t u b e r ,  
s e e d ) ,  C o r d y l i n e  m a n n e r s s u t t o n i a e  ( b o i l e d  underground s t e m ) ,  Dodo-?aea 
t r i q u e t r a  ( s e e d  c a p s u l e s ) ,  E l a e o c a r p u s  a n g u s t i f o l i u s ,  F i c u s  c o n g e s t a ,  
( f r u i t ) ,  G r e v i l l e a  b a n k s i i  ( n e c t a r ) ,  H i b i s c u s  h e t e r o p h y l l u s  ( f l o w e r s ,  
s h o o t s ,  r o o t s )  , Lantana  cama2a * ( f r u i t )  , Leptospermum neg lec tum,  
L . p o l y g a l i f o l i u m  ( l e a v e s )  , Macrozamia m i q u e l l i i  ( t r e a t e d  s e e d )  , 
Mela leuca  l e u c a d e n d r a ,  M. q u i n q u e n e r v i a  ( n e c t a r )  , Melastoma a f f i n e ,  
Me lod inus  a u s t r a l i s ,  L i t h o m y r t u s  o b t u s a  ( f r u i t ) ,  Pandanus t e c t o r i z s  
( f r u i t ,  s e e d ,  l e a f  b a s e s )  , P e r s o o n i a  v i r g a t a ,  . P l a n c h o n i a  c a r e y a ,  R u b u s  

moluccanus  ( f r u i t )  , Xanthor rhoea  l a t i f o l i a  s u b s p .  l a t i f o l i a  ( l e a f  
b a s e s ,  g rowing  p o i n t )  , Calamus a u s t r a l i s ,  Cassy tha  f i l i f o r m i s  ( f r u i t )  , 
C i s s u s  h y p o g l a u c a ,  ( f r u i t ,  r o o t )  , Diosco rea  t r a n s v e r s a  ( r o o t )  , 
E u s t r e p h u s  l a  t i f o l i u s  ( r o o t s )  , F l a g e l l a r i a  i n d i c a  ( f r u i t ,  s h o o t s )  , 
F r e y c i n e t i a  s c a n d e n s  ( f r u i t )  , Gei tonop le s ium cymosum ( s h o o t )  , 
H a r d e n b e r g i a  v i o l a c e a  ( l e a f )  , P a s s i f l o r a  f o e t i d a  *, P. s u b e r o s a  * 
( f r u i t ) ,  P i p e r  n o v a e h o l l a n d i a e  ( f r u i t ) ,  Smi l ax  a u s t r a l i s  ( f r u i t ) ,  
S .  g l y c i p h y l l a  ( f r u i t ,  . l e a f )  , C r y p t o s t y l i s  e r e c t a  ( t u b e r )  , Cymbidium 
c a n a l i c u l a t u m  ( p s e u d o b u l b ) ,  A l p i n i a  c a e r u l e a  ( f r u i t ,  r h i z o m e ) ,  
D i a n e l l a  c a e r u l e a ,  D. c r i n o i d e s  ( f r u i t )  , Lomandra l o n g i f o l i a ,  
L . m u l t i f l o r a  s u b s p .  m u l t i f l o r a  ( l e a f  b a s e s ,  f l o w e r s ,  s e e d s )  , O x a l l s  
c o r n i c u l a t a  ( l e a v e s ) ,  Blechnum c a r t i l a g i n e u m ,  B. o r i e n t a l e  ( r h i z o m e ) ,  
Cyathea c o o p e r i ,  C. r e b e c c a e  (growing  p o i n t )  , P t e r i d i u m  e s c u l e n t u m  
( r h i z o m e )  , Exoca rpus  c u p r e s s i f o r m i s  ( f r u i t )  . 

7 /10 /01 :  J o s k e l e i g h :  L i v i s t o n a  d e c i p i e n s  ("cabbage")  , M e l a l e u c a  
d e a l b a t a ,  M. l e u c a d e n d r a  ( n e c t a r ) ,  Nauclea o r i e n t a l i s ,  D i o s p y r o s  
gemina ta ,  Canthium coprosmoides ,  Melodinus  a u s t r a l i s ,  C a r i s s a  o v a r a ,  
Enchy laena  tomentosa  v a r .  g l a b r a ,  Exocarpus  l a t i f o l i u s  ( f r u i t )  , 
S a r c o c o r n i a  q u i n q u e f l o r a  ( l e a f )  , Dodonaea v i s c o s a  ( s e e d  c a p s u l e s )  , 
A v i c e n n i a - m a r i n a  ( s e e d s )  . 



LETTERS TO THE EDITOR 

Edmonton. Qld. 
21.9.01 

Dear Lenore, 

Thank you for the last newsletter. I enclose a couple of photos 
of Amorphophalus which may be of interest. The local botanic garden 
said it was A.bulbife~-a. Baines says in Australia there is A.galbra 
and A.variabilis, but many exotic. Jenny Harmen, "North Australian 
Plants" page 9 describes 2. Cribb, "Wild Medicine" describes it as an 
anaesthetic. 

The leaf photographed in Jxne 1999 was over 2 metres high. The 
flower was taken over about 3 wseks in December. The tiles on the 
floor are about 6inches square so they give some idea of the size. 
Once fully open it lasted about a week. The plant was at a public 
garden and seems to have now disappeared. 

I had a plant from the Cape many years ago. It flowered a couple 
of times and eventually did not come up again. I think rats probably 
dug it up for food. 

Best Wisk-es, 
Jim Hill. 

# The colour photos Jim sen; ara reproduced in black and white over 
the page. (I note that in Cribbs' "Wild Food" Amorphophalus is 
spelled with a double L). Jim zlso enclosed an information leaflet on 
the museums of far north Queensiand which contains some intere-sting 
stuff. 

Canberra. ACT. 
12 10 01 

Dear Lenore, 

Having worked together electronically in the early stages of 
setting up the Australian Food Plants Study Group display for the 
conference, I thought I would revert to a letter. Thank you very much 
for all the planning and thought that went into your display. 

It was a colourful and informative part of our displays and very 
thought-provoking for those of us who haven't really appreciated the 
resources that are available as foods from our flora. 

Please would you pass on our thanks to all study group members 
who contributed so willingly and capably? 

The Study Group displays really enhanced the Conference and added 
to the inf-ormation all could access during the week's events. 



Thank you again, 
Rosemary (Blemings) 

Jimboomba. Qld. 4280. 
7.7.01 

Dear Aileen, 

Welcome to the Australian Water Plants Study Group. 

I would be pleased to swap newsletters with the Australian Food 
Plants Study Group. 

Your comment that many waterlillies have edible parts is indeed 
true and I was wondering if at some stage the Australian Food Plant 
Study Group would consider doing an article on edible aquatic plants 
in Australia. 

My main interest at present is the tropical Australian 
waterlilies, as if you won't guess from the first newsletter. All 
other water and marginal plants are also of interest particularly as I 
work as a propagator for Nielsen's Native Nursery. 

My own place is on dry sandstone but is cooled by 2 dams and 
about 12 ponds of varying size. The latest is still being constructed: 
and is a large lily pond connected to a waterfall and then to a series 
of smaller ponds and creek using recirculated water. 

I hope that the swap arrangement will be of mutual benefit to 
both study groups. '. 

Yours sincerely, 
Ian Waldron, Study Group Leader. 

# Our late member Dick Dietsch was researching this topic when he 
passed away in 1997, and I have most of his (unsorted) notes in the 
Study Group files. If anyone has an interest in pursuing this topic, 
I will be happy to forward his notes and have them used, as I'm sure 
Dick would be also. 

SNIPPETS : 

# New member Kevin Smith of Benambra, Victoria is interested in 
growing some Australian food plants within the constraints of a cold 
climate. 

# Jan Sked has managed to fit a few more plants in her garden - a 
dwarf suckering form of Davidsonia pruriens, Syzygium sp. Lockerbie 
Scrub (which she has been unable to find any information about so far) 
and Diospyros mabacea, a rare species with unusual elongated red 
fruits. I don't know if the last named is edible, but so many of the 
other members of the same family are that it is quite possible. There 
is a good illustration in Volume 3 of Nan and Hugh Nicholson's 
"Australian Rainforest Plants" series. 



. . 
F lower .  



EXPERIMENTS WITH JAM. 

My name is Ann McHugh and I attend Rockhampton Branch of SGAP. I 
am very interested in making jams, sauces, etc from our native bush 
foods. I would like to share some of my experiences with you, and ask 
for your comments and advice. We have so many unusual and tasty wild 
foods and it is always fun to play round with them. Maybe we could 
start a chat column going, to share our experiences and failures. 

Earlier in the year the Fruit Salad Vine, Melodorum leichhardtii 
formerly Rauwenhoffia, in our local coastal district produced a very 
heavy crop of fruit, so I collected a quantity to make some jam. As 
it has a pleasant sweet fruit salad-citrus taste when ripe, I was 
looking for something similar in the preserve. The seeds are a 
problem, as they are in so many of our fine native fruits - our good 
old Aussie fruits are "very attached" to their seeds! I guess the 
propagators, birds and bats, are required to swallow the fruit whole 
and drop the seed, suitably enhanced, much further away. 

So I measured 475 grams of fruit, added 2 cups of water, boiled 
it for about 20 minutes, then let it cool. I tried to shuck the seeds 
out by hand, but this wasn't very successful, so I added the juice of 
a lemon, boiled it again for about 20 minutes, and then pushed it 
through a fine strainer. The resulting pulp was reboiled with 2 cups 
of sugar for about 20-30 minutes. 

The end result was a jam of good consistency and colour although 
a little thin - some jam setting compound would be a good idea. The 
jam had a rather bitter and aromatic overtaste. I thought this might 
have been the seeds, so I had a second attempt, and this time 
paistakingly removed all the pulp I could from the seeds before I 
started. However, the resu1;s were much the same. This is rather a 
pity as the fruit are quite succulent and tasty. I noticed that 
bruised or damaged fruit tended to turn black where the skin was 
broken, so maybe there is something in the skin itself that causes the 
bitterness. I would be very interested to hear from or of anyone who 
has tried to use this fruit for jam or any other purpose or can offer 
any advice on this subject. 

To close I would like to mention that the Diploglottis species, 
our Native Tamarinds, will be coming into flower and fruittowards 
November and December. These fruits are much more user friendly and 
part with their seeds reasonably easily, although with the smaller 
varieties such as D.cunninghamii this can be a slow job too. These 
fruits make delicious jam, and this year I would like to try some 
tasty sauces with chilli etc. With their tart tamarind taste, I feel 
they would be very good in Asian cooking and stir-fries. They also 
make the most delicious refreshing drink. Place about a cup of seeded 
fruit in a blender with 2 cups of iced water, about half a cup of 
sugar, and 2 or 3 ice cubes. Blend for a few minutes and the 
resulting drink will amaze you. 

# The March 2001 issue of "Australian Plants" has a couple of good 
technical articles on Tasmanian Epacridaceae and Australian Citrus. 
The Epacridaceae one is continued in the next issue. Many Epacrids 
have edible fruit, and the Citrus are becoming important commercial 
crops. 



Taree. NSW. 
5.8.01 

Dear Lenore, 

. . . . . .  I enjoyed my raspberries ( R u b u s  p a r v i f o l i u s )  last summer, 
and loved the Yam ( d i o s c o r e a  t r a n s v e r s a )  . They don't seem to multiply 
much and they can be buried deep. I get loads of Warrigal 
("Perpetual") Greens. They're in my place to stay and the surplus 
plants go well in the compost. I find Native Lemon Grass also spreads 
its genes generously. 

I must look out for Murnong and Dwarf Ballart in the nurseries. 
I'm not too fond of the Vanilla Lily, but it might be possible to 
acquire a taste for it I reckon. It's also a bit rampacious. I'll 
have to plant out my Chocolate Lily, but it's a bit slow for some 
reason. I've also got Wombat Berry and Scrambling Lily but no fruit 
I think I shall have to get mates for each of them. 

Yours faithfully, 
Bob Buck. 

# I wonder if the last named are feeling the winters in Taree, since 
they grow so robustly in the tropics. Even though the fruits are not 
the edible part of either (shoots of Scrambling Lily and roots and 
small arils of the Wombat Berry) they are a good guide to maturity, 
and whether or not a particular plant is thriving. It would not 
normally be necessary to have a second plant, as the flowers of both 
are bi-sexual. (Ed) . 

MORE SNIPPETS. 

# Received an inquiry about the group from Jan Cooper at Lightning 
Ridge. She(?) offers Nature Tours and talks about bush tucker and 
other aspects of the local plants. Native honeysuckle (maypan, 
nepine) is a good bush tucker plant there and should bear rather 
prolifically this year between Xmas and March. 

# Those with an active interest in the practical applications of 
essential oils, and/or investigating their commercial potential, may 
be interested in a recently published book, "Bush Sense: Australian 
Essential Oils and Aromatic Compounds" by Mark A. Webb. It covers 24 
native species - A c a c i a ,  B a c k h o u s i a ,  B o r o n i a ,  C a l l i t r i s ,  E u c a l y p t u s ,  
K u n z e a ,  L e p t o s p e r m u m ,  M e l a l e u c a ,  S a n t a l u m ,  T a s m a n n i a ,  providing 
details under categories of description, distribution, parts used, 
chemical constuents, therapeutic properties, ethnobotany and 
historical use, blending, cautions and contraindications, application 
methods, extraction methods, dosage and personal experience where 
applicable. Available from Botanicus Australis for $30, email 
< sales@springfieldsaroma.com > . 

# There is to be an Essential Oil and Medicinal Herb Field School at 
La Trobe University, Beechworth, Victoria, from 22-24 March 2002. 
Enquiries on 1300 366 321. 



YEPPOON LIBRARY GARDEN EXPO. 

Recently, on 11 October, I assembled and manned a display of Bush 
Tucker at the Yeppoon Library for its Garden Expo. Foods included in 
the display were fresh Tetragonia tetragoniodes, Bunya Nuts, Sterculia 
quadrifida, dried Quandongs, dried Desert Tomatoes, Macadamia Nuts, 
dried Pepperberries and dried Pepperberry leaves, Wattleseed biscuits, 
Desert Lime chutney, Pepperberry dressing, and some jams,including 
Finger Lime, Illawarra Plum, Herbert River Cherry and Lillypilly. 

At lunchtime I made a Wattleseed damper which was served with the 
Illawarra Plum jam 

Also on display were various books and magazines and Jan Sked's 
"Go Native" cookbook was on sale. 

Ngaire Kane. 

FEEDBACK on the Availability of Native Citrus: 

From Erika Birmingham: 

The Finger Lime is endemic to the Northern Rivers region of NSW 
and SE Qld. The fruit are generally finger sized and shaped, but do 
vary considerably in size, shape and colour. The mature skin colours : 
range between crimson, blood red, purple, black, green and yellow. 
The pulp is green or yellow on maturity and there is also a pigmented 
variety which has attractive pale pink to dark crimson pulp. The 
Finger Lime pulp is compressed within the skin and when cut open 
resembles caviar. '. 

Seedling lime trees are very slow growing, taking 5-17 years to 
reach maturity, and few trees bear fruit annually. All Australian 
native Citrus species can be propagated from seed, although 
germination from seed of C.australasica is erratic and seedlings do 
not bear true to type. Cuttings are slow to strike (up to 6 months on 
a heat bed) with a 50% strike rate. 

Citrus are now almost universally propagated by budding on to 
Citrus rootstocks. Trees are selected with superior qualities and 
reproduced clonally by grafting buds from the original parent trees 
onto selected rootstocks. This enables trees of distinct, uniform and 
stable qualities to be cultivated. Because the scion is selected from 
mature trees, budding short-cuts the long juvenile period and enables 
trees to bear fruit in their second or third year in the ground. 

Rootstocks may be selected to suit soil type and climatic 
conditions. The result of grafting native Citrus species is a tree of 
increased vigour and disease resistance, which can flower and set 
fruit at an early age and provide a more reliable yield of high 
quality fruit. 

I have collected seed and propagating material from throughout 
the natural distribution of the Finger Lime, and planted 40 varieties 
of native Citrus, including Finger Limes, in trial plantings. 
Varieties-are being assessed for the following criteria: vigour, tree 
habit, fruit yield, ease of propagation, pest and disease resistance, 



and a range of fruit qualities such as skin and pulp colour, flavour, 
size, seedlessness and skin thickness. 

Interim Protection has been granted by the Plant Breeders Rights 
Office in Canberra on a variety of Finger Lime; Citrus australasica 
"Rainforest Pearl". This superior variety is a vigorous growing and 
heavy, annual bearing tree, with a pink/green skin on maturity and a 
pink pulp.. It is available from the following wholesale nurseries: 

Birdwood Nursery. 71-83 Blackall Range Rd, Nambour. Qld. 
Ph 07 5442 1611 Fax 07 5442 1053 
Queensland only. 

Gary Eyles. A.T.Eyles and Sons P/L. 199 Pitt Town Rd, Kenthurst. NSW 
Ph 02 9654 9227 Fax 02 9654 9601 
Supplies NSW and Victoria. 

or for further enquiries, please contact myself at: 
Byron Bay Native Produce. PO Box 232, Bangalow. NSW. 2479. 

Ph/Fax 02 6687 1087 
e-mail < erika@nor.com.au > 

From Gary Sankowsky of Yuruga Nursery: 

Yuruga has the Russell River Lime, Microcitrus inodora, for sale. , 
Yes, we're still calling them Microcitrus. They are fast growing and 
can be kept in a large container (300 mrn or so). 
e-mail < yuruga@tpgi.com.au > 

From Spencer Shaw in ~ueensl2nd: 

Barung Landcare Nursery has seedling Citrus australis and grafted 
C.australis and C.australasica in 10 inch pots. Ph 07 5494 3642. 

I've also seen seedling C.australis and C.australasica available 
at Fairhill Native Plants at Yandina. 

EVEN MORE S N I P P E T S .  

# Barung Landcare Nursery should have seedling Sambucus australasica 
for sale early next year. 

# SG member Fred Bell spoke at the APS NSW Region meeting in July on 
the topic of "Growing Queensland Bush Foods in the Sydney Area". 

# To germinate Elaeocarpus  g r a n d i s  (and possibly others), use seed 
that has been exposed to regular wetting and drying (either natural or 
artificial) until the seed shells begin to crack, then plant. 

# Having trouble sorting out the current correct botanical name of a 
particular plant? Especially as the "Australian Plant Name Index" 
hasn't been updated for about 10 years? Try this website for at least 
some help: < www.anbg.gov.au/anbg/ > 

# The Bottle Tree is definitely Brachychiton rupestris (not rupestre). 
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o ~ - i / - / l l ~ / - / l  t ~ ~ 1 / / 1 / ~ 0 / ~ / / ~ / 1 1 .  ,So111c- 

[imcs called Nalive I'hp~llc. 
'I'liis is ~ u i  arid zone plan[ occu~-- 
i-illg in northern Auskaliaand louncl 
oil [he wester-n Darling Downs ctc. 
in Queensland. It is asmall, untidy 
sh~ub, but unmistakably a ~ncmbcl- 
of the mint family (Lamiaceae). I1 
is in the same genus as Basil, with 
a similar, gender fragrance. 
Uses: as a flavouring herb in place 
of dried basil, thyme, marjoram. 
Availability: as powdered, dried 
leaves. 
Outlets: limited retail. 
Cu1tivation:forget it, unless you 
live lOOOkm in the west. 

Nat ive Mintbush 
Prostanthera ovalifolia, P. 
incisa and other species have a 
peppermint flavour. 
Use fresh or dried. 
Cultivation is easy, but prepare 
for dieback. 
Probably in some commercial 
products labelled 'Native Pepper- 
mint'. 
f? ovalifolia adds a delightful fla- 
vour to ordinary tea, using either 
fresh or dry leaves (just a few): 

Native Mints 
Mentha species. from several 
zones 
(M. australis, M. diemenica (= 
M. gracilis), M. laxiflora, M 
satureioides) 
These are closely related to the tra- 
ditional European mints, both bo- 
tanically and in the aromatic oils 
responsible for the smell and fla- 
vour. 
Uses: as flakouring herbs instead 
of othet.i&nts, either fresh or dried. 

Prostran thera o valifolia - 
photo John Wrench 

Strong flavours demand careful, 
restrained use. Some medicinal 
uses. 
Availability: fresh from garden. 
Dried, powdered - several com- 
mercial products. 
ehtlets: limited retail. 
Cultivation: possible in home gar- 
den given appropriate conditions. 

Ocimum tenuflorium - from 
Traditional Aboriginal Medicines 

I'l;ults arc av:iilablc fro111 slxcialis~ 
~i;l[i\/c 1)I;111[ IIIII.SCI.~CS - :uno~her 
r-cason for- allcnding Sociely for 
Growing Aus11-alian PlanL~ (SGAP) 
plant sales. 

~ c l - a m b l i n g  ~ i l ~  

Geitotloplesiur?l cynzosunz 
Family Philesiaceae 
This plant is very common in a va- 
riety of rnoist situations. It may be 
found near the coast, in Eucalypt 
forests, on creek banks and, at its 
best, on the slopes of mountains. 
The edible parts are the new shoots 
produced, either as spears from the 
rootstock or as new shoots from I.. 
advancing or pruned stems. Even' 
young, unthickened leaves are ed- 
ible. The shoots are succulent and 
free of fibre, with a taste resem- 
bling both snow pea and aspara- 
gus. N.B. Eat it raw. 
It can be cultivated in various situ- 
ations, even full sun, or on a trellis, 
but requires compost, mulching 
and good moisture (+pruning). 
Propagation 
1. Dig seedlings out of the garden/ 
nursery pots, the seeds having been 
voided by birds. 
2. Plant the seeds separated from 
the small black fruits. 
3. Strike cuttings of firm, fibrous 
stems (or small wreaths) 
At Huxtable Park, it can be seen 
flourishing in full sun in indifferent 
soil, without support. 
As a bonus, it produces cymes of 
sweetly-scented flowers, followed 
by small black berries, from which 
the seeds are spread by birds. 
It is an ideal 'subject for a native/ 
permaculture garden. 



Notes on New 

' I ' l ~ O ~ ' l ( ~ ~ l l ,  V O O I )  ( ;ARI)ENS:  A 
gr~itlc to ~ r - o \ v i l ~ x  1'1-(lit, her-l)s & vcgc1;~l)lcs :. I 

'. in tropical & s c l  t)trol)ic;il clirnatcs. B y  
Leotzie Norrirlgforr. l'ul,lisllc~l h y  L), loorni~lgs 
Books, Mcll,o~rr-~~c, 200 1 . 1601) 1'11. $28.00 / 

Trom Granny Snlit l~ (SCC ;I(! 11.1 1 ). r 
This dcligllrf'ul ~lc\v 1)ook \ v r i 1 1 ~ 1 1  by ;I . . . .- .., 

Darwin gardcncr will hc warmly \r,elcorncd 
by rhc backyard yl-oivcr who is inrcrcstcd i n  
lcss usual I'ruirs, vcgcrablcs, hcrhs. and orhcr 
garden producc. 

The book is chatry and inrcrcstlng, wirh 
The Billygoor Plunt, Tcn?rit~crlia 

Inany anccdores about the au~lior's 20-ycar ferdirlarldiann. I t i ~ l i v i d ~ l o w s  ore otlljl 
expcricnccs wilh ~ h c  plant world. Altho~gll  4 rnnt in size, frwit is ~ r e e t t  
hcr sitc is wirhin rhc truc tropics. rhc biz 

grown quite well in  subtropical areas suctl as 
majority of thc plants slic dcscribcx can be I 

Pcrth. 

I n  the fruit section, practical inforrnarion 
is given on over 30 familiar and less familiar 
fruits. These include Abiu, Avocado, Barbados 
Cherry, Black Sapote, Brazilian Cherry, 
Carambola ,  Cashew, Coconut ,  Co f f ce ,  
Granadi l la, Guava, Inga (Ice-cream Bcnn), 
Jackfruit, Mango, Mango, Mangosrccn,  
Passion Sruir, Papaya, Rambutan. Soursop. 
Rollinia. Star Apple, and Syzygiums (Jambo, 
Wntcr Apple ctc). 

All rhcsc arc Srom outside Australia ancl 
may bc dcscribcd i n  o h c r  fruit books. W1i:tt is 
cspccial ly useful are the native fruits includcd 
-Billygoat Plurn (Ter~ninalia rcrdinandiana), 
Grccn Pluni (Buchananin obovata), nntivc 
Figs (Ficus spp.), and Peanut Tree (Slcrculin 
quadrifida - grows wcll in Pcrth). T h c  author 
has grown all these, and she also describes her 
fricnd Di's 'Bush Tuckcr Forcst', with 1n;rny 
nlorc spccics, grown in swirlirlg confusion. 

All done  wit11 ilnplicd pern~aculturc. ;lad somc lovcly colour-wash drawings. A 

org;tnic ovcrvicw, iotcgrating chooks. wittcr. line pn~duction from Bloomings. Higl~ly 

itlld soil  lnilnngcl~lcnt wit11 tI1c fruits .  rcconi~ncndcd for the adventurous growcr. a 

vcgctahlcs, and hcrhs. wcitlth of inicrcsr at an atlractivc pricc. -, 

- -. 

Thcrc arc good linc drawings rhrougl~out 
# 



.l'lic lbllo\vi~ig clial)rc~-~ looh ;I[ SIX- 

cific ~llalirs I'ol.sl>ccific ;II.~.;L.\ - (11.y 
!,andy soils. rai~lSo~~~~sr.  lilro~-;~l, c ~ c .  
F l ~ l l c ~ ~ ,  ro liie, co111eh [lit i ~ i [ c ~ - c ~ l i ~ i g  

G 1 - o ~  ing 1-oca 1 Niltivcb p;u-ls - s ~ l c k s  and stacks 01'  sug- 
/ ~ I i l 1 1 ~ ~  gcsrions on [hc~ning yolll. ~;11-dcli - 

l iosa l  ie Euslacc I ~ I -  \viItIIiI'c, coloul., sll;~t~c, .slxc~ 1.i~. 

I l  li~strated by Lorna tlsc c ~ c  - 11iy o:ily co11ll)l:1111r bci~ig 

Johnston 11ic1.c is 1 1 0  sccrior~ OII ccliblc Ila- 
[ivcs! 

McBenny P/L 1996 
'This is 1101 a gl-cnl draw-back as 

Al[hougIl [his book was \\*ri[[cn the book includcs a good ;[I-I-ay of 

\vith (he Redland Shire (SE Qld) bush foods. 

in rnind, i t  has much to I-commend There are many good coloul- plates 

i t  Lo anyone living in a mild telii- and sornedelightlul line drawings. 

perate or subtropical area. The first If you're thinking of turning your 

sections deal with indigenous plank garden 100% native - or you'd sim- 

in general - cultivating the];, de- Melastoma affine - from ply like some ideas on plants to 

signing with them and caring for Indigenous Gardening add, this book is for you. - 
them. 

The Quandong - 

Austral ia's Premier 
Native Fruit 
Elizabeth Gordon-Mills 
AQIA, 2001 

This would have to be the best ref- 
erence booklet I have come across. 
in a long time. 
Although I can't grow Quandong 
where I live, if I could, this would 
be one of my bibles! 
Gordon-Mills has done her re- 
search over many many years - 
and it shows. 

The booklet covers everything from 
nomenclature to Aboriginal and 
settler use, the current state of the 
Quanding industry and supplylde- 
mand. 
Interestingly enough, theretad value 
of t h i  industry in 1999 was esti- 
mated at $8.19 million. I have 
heard it suggested that this could 
be used as a guide for the size of 
the bushfood industry as a whole 
b u ~  rn;/ feeling is that Quandong are 

a ~naior coiliponent - but we re- 
ally don't know what proportion f -  

of the industry it represents. 
The mid section of the book 
synopsises Quandong research 
and trials undertaken to date. 
The final section covers pests, 
propagation, breeding and future 
development, with an extensive 
bibliography. 

Available from Australian 
Quandong Industry Association 
PO Box 1160, Loxton SA 5333. 
Cost $25 - 

Fruit of Quandong (smaller 
fruit from wild harvest) from 

'The Quandong' 
.. 

USTRAUAN FOOD PLANTS' 
STUDY GROUP 
323 Philp Ave.. 

Frenchville. Qld. 4701 


