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28/12/2002.
Dear Members and subscribers,

Those of you with eagle eyes will have noticed the usual pattern
of newsletter issues has been disrupted. However, this will not
affect your subscription, which still includes three issues of the
study group newsletter, regardless of when they finally get published.
I apologise, and can only hope that after next year things will
finally be back on track.

In the meantime, we hope you have had a productive year past, a
lovely Christmas, and wish you all the best for the New Year to come.

We had a very welcome Christmas gift on the night of Boxing Day,
with a storm that delivered heavy rain in with the thunder and
lightning - the first decent rain for months. It seems that 2002 has
been the driest year in Central Queensland since records began. While
the fortunes of the rest of the country seem to have been mixed, it
appears drought has been the dominant theme, and much of the rain has

been accompanied by devastating storm damage. We hope the weather
will be kinder to us all in 2003.

At any rate, we have a gorgeous living Christmas tree in our
front yard - a mature Syzygium australe or Creek Lillypilly whose
abundant shiny cyclamen pink fruits are positively glowing against the
glossy green slightly pendulous foliage. I must admit that apart from
admiring it and eating the odd few of its pleasantly lemon crunchy
fruit, all I’ve done with the crop is pick a plastic bagful and freeze
them for making jelly at a later date.

In the back yard, our Backhousia citriodora is still covered with
the greenish calices left after its heavy November flowering, so that
even though the creamy honey scented blossom only lasts about six
weeks, the tree remains decorative for months afterwards. The
butterflies and other insects attracted by the flowers have been
replaced by birds, and today at lunch we were joined by a pale-headed
rosella apparently feasting on the seeds.

However, beyond the suburban gardens, it’s a much sadder tale.
The bush is very drought-stressed; the understory has pretty much
disappeared and there has been heavy leaf fall as trees go into
survival mode. Nevertheless, we did find a number of plants fruiting



on our field trips in the latter part of the year, perhaps in a last
ditch attempt to reproduce before falling victim to the elements.

In my pre-Christmas search of the pantry for infrequently used
ingredients, I came across a bottle of Burdekin Plum wine, made in
1996, so I opened it. It turned out to be an all right drop -
perfectly clear, rich pinky-tawny colour, smooth, rounded and fruity.
I kept a record of every batch I made, but it was a pretty standard
recipe. Perhaps the secret is in how long it’s kept.

Anyway, that’s about all for now,

Regards,

Tt

Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

22/3/02: Canthium odoratum (fruit), Geijera salicifolia (medicinal),
Orthosiphon aristartus (medicinal), Pouteria chartacea (fruit).

26/4/02: oOrthosiphon aristartus (medicinal) Panicum decompositum
(seeds), Pipturis argentea (fruit), Themeda triandra (seeds) .

24/5/02: Brachychiton australis (seeds, roots, wood, exudate),
Orthosiphon aristartus (medicinal).

28/6/02: Acacia leptocarpa (gum).

27/7/02: Acacia podalyriifolia (flowers), Alpinia caerulea (fruit,
roots), Amyema miquellii (fruit), Callistemon polandii (nectar),
Cissus oblonga (fruit - discard skin and seeds), Glycine tabacina
(root), Lisiana filifolia (fruit), Orthosiphon aristartus {(medicinal),
Pandanus sp. (fruit, seeds, leaf bases).

23/8/02: Acacia podalyriifolia (flowers), Alectryon tomentosum

(fruit), Brachychiton bidwillii (seeds, root), Cassia brewsteri
(seeds, surrounding pulp), Euroschinus falcata (fruit), Grevillea ssp.
(nectar), Hardenbergia violacea (leaves for tea), Sterculia quadrifida
(

seeds), Viola hederacea (flowers) .

27/9/02: Austromyrtus bidwillii (fruit), Callistemon pachyphyllus
(nectar), Erythrina vespertilio (roots), Fugenia reinwardtiana

(fruit), Hakea trineura (nectar), Lomandra hystrix, L.longifolia (leaf
bases, seeds), Melaleuca linariifolia, M.nodosa (nectar), Melodorum
leichhardtii (fruit), Orthosiphon aristartus (medicinal), Rubus probus
(fruit), Scaevola calendulacea (fruit), Syzygium wilsonii (fruit).

25/10/02: Grevillea robusta (nectar) .

22/11/02: Backhousia citriodora (leaves), Corymbia ptychocarpa,
Eucalyptus shirleyi (nectar), Planchonia careya (fruit).

R.



EXCURSIONS:

3/3/02: Worthington-Rouse dry rainforest garden at Calliope: Acacia
aulacocarpa (root), Alectryon subdentatus (fruit), Alpinia caerulea
(fruit, rhizome), Araucaria bidwillii (kernels), Brachychiton
acerifolius, B.bidwillii, B.diversifolius (seeds, root), Canthium
odoratum (fruit), Capparis lucida (fruit), Carissa ovata (fruit),
Cissus oblonga, C.reniformis, C.repens (fruit flesh ), Citriobatus
spinescens (fruit supposedly), Citrus australasica, C.australis
(fruit), Cordia dichotoma (fruit), Cupaniopsis anacardiodes (fruit),
Cycas sp. (treated seed), Dianella caerulea (fruit), Dinosperma
erythrococca (medicinal leaves), Diospyros geminata (fruit), Drypetes
deplanchei (fruit), Emilia sonchifolia (all), Euroschinus falcata
(fruit), Eustrephus latifolius (roots), Ficus opposita, F.platypoda
(fruit, shoots, medicinal sap), Geitonoplesium cymosum (shoots),
Grewia latifolia (fruit), Geijera salicifolia (medicinal leaves),
Hibiscus heterophyllus, H.splendens (buds, shoots, roots, flowers),
Lomandra sp. (leaf bases, seeds), Mallotus discolor (fruit), Pipturis
argentea (fruit), Pittosporum phylliraecides (seeds, gum), Planchonia
careya {(fruit),.Sterculia quadrifida (seeds).

7/4/02: The 0ld Sugar Trail, Vallis Park, Yeppoon: Aidia racemosa
(fruit), Alectryon tomentosus (fruit), Capparis arborea (fruit),
Exocarpus latifolius {(fruit), (fruit), Pouteria pohlmaniana (fruit).

5/5/02: Littoral rainforest behind Farnborough Beach, Capricorn
Coast: Acacia leptocarpa (gum), A.salicina (seeds), Acronychia
imperforata (fruit), Aidia racemosa (fruit), Alectryon connatus

(fruit), Amylotheca dictylophleba (fruit), Cyclophylum coprosmoides
(fruit), Carissa ovata (fruit), Carpobrotus glaucescens (fruit,
leaves), Cassytha filiformis (fruit), Clerodendrum floribundum
(roots), Dendropthoe glabrescens (fruit), Drypetes deplanchei (fruit),
Enchylaena tomentosa (fruit, leaves), Mallotus discolor (fruit),
Myoporum acuminatum (fruit), Pleiogynium timorense (fruit), Sesuvium
portulacastrum (leaves), Sterculia quadrifida (seeds).

2/6/02: TLake Steven: Acacia aulacocarpa (root), Acronychia laevis
v(fruit), Banksia integrifolia, B.robur (nectar), Blechnum indicum
(rhizomes), Bowenia serrulata (treated seeds and tubers), Cassytha sp.
(fruit), Cissus oblonga (fruit flesh only), Cissus opaca (tubers,
fruit flesh only), Dendropthoe glabrescens (fruit), Dianella caerulea
(fruit), Diospyros pentamera, D.geminata (fruit), Emilia sonchifolia
(whole plant), Eragrostis sonoria (seeds), Eucalyptus tereticornus
(nectar), FEustrephus latifolius (roots), Ficus congesta var congesta,
F.opposita, F.rubiginosa (fruit, shoots, medicinal sap), Gahnia aspera
(seeds), Grevillea banksii (nectar), Lantana camara* (fruit), Lisiana
filifolia (fruit), Livistona decipiens (palm “cabbage”), Lomandra
longifolia (leaf bases, seeds), Lygodium microphyllum (stems),
Macrozamia miquelii (treated seeds), Melaleuca quinquenervia,
M.viridiflora (nectar), Melastoma affine (fruit), Nymphaea gigantea
(seeds, stems, tubers), Pandanus tectorius (fruit, seeds, leaf bases),
Passiflora foetida*, P.suberosa* (fruit), Petalostigma triloculare
(medicinal), Phragmites australis (shoots, rhizomes), Piper novae-
hollandiae (fruit, seeds), Planchonia careya (fruit), Pteridium

3.



esculentum (fiddleheads), Syzygium australe (fruit), Xanthorrhoea
latifolia ssp latifolia (growing tip, leaf bases).

7/7/02: Thompson’s Point on the Fitzroy River: Canavalia rosea
(treated seeds), Corymbia intermedia, C.tesselaris (nectar),
Bucalyptus coolabah, E.crebra (nectar), Cycas media (treated
seeds), Glycine tabacina (root), Macrozamia miquelii (treated seeds)
Eustrephus latifolius (roots).
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4/8/02: “Lopholaimus” at Byfield: Acronychia laevis (fruit), Aidia
racemosa (fruit), Alectryon connatus (fruit), Archontophoenix
alexandra (palm “cabbage”), Bowenia serrulata (treated seeds and

tubers), Cissus oblonga (fruit flesh only), Clematis glycinoides
(medicinal), Cordyline manners-suttoniae, C.murchisoniae {(underground
stem), Diospyros fasciculosa (fruit), Elaeagnus triflora (fruit),

Elaeocarpus grandis (fruit), Emilia sonchifolia (whole plant), Ficus
congesta var congesta, F.copiosa, F.coronata, F.fraseri, F.superba var
henneana, F.virens var sublanceolata (fruit, shoots, medicinal sap),
Flagellaria indica (fruit, shoots), Geitonoplesiom cymosum (shoots),
Hibiscus heterophyllus (buds, shoots, roots, flowers), ILantana camara*
(fruit), Livistona decipiens (palm “cabbage”), Melodinus australis
(flesh only), Mucuna gigantea (seeds), Passiflora foetida*,
P.suberosa* (fruit), Piper interruptum, P.novae-hollandiae (fruit,
seeds), Pipturis argentea (fruit), Pouteria chartacea (fruit),
Podocarpus elatus (“fruit”), Pteridium esculentum (fiddleheads), Rubus
moluccanus, R.probus (fruit), Smilax australis (fruit), Syzygium
australe (fruit), Tetrastigma nitens (fruit), Trophis scandens (fruit,

seeds), Typha domingensis (underground shoots, pollen, young female
flower spikes).

1/9/02: Mt.Jim Crow: Canthium odoratum (fruit), Cyclophylum
coprosmoides (fruit), Aidia racemosa (fruit), Alectryon connatus,
A.tomentosus (fruit), Corymbia tesselaris (nectar), Cupaniopsis
anacardioides (fruit), Eustrephus latifolius (roots), Geitonoplesiom

cymosum (shoots), Pogonolobus reticulatum (seeds), Smilax australis
(fruit), Cissus oblonga, (fruit flesh only), Melodorum leichhardtii
(fruit), Tetrastigma nitens (fruit), Trophis scandens (fruit, seeds).

6/10/02: Moore’s garden in North Rockhampton: Aleurites moluccana
(kernal), Calamus sp. (fruit flesh), Davidsonia pruriens (fruit),

Diploglottis australis (fruit), Macadamia sp. (kernal), Syzygium spp.
(fruit) .

3/11/02: 01d Marble Quarry, South Ulam: Alectryon connatus,

A.diversifolius (fruit), Boerhavia diffusa (root}), Brachychiton
australis (seeds, root, wood) , A.bidwillii (seeds, root), Canthium
odoratum (fruit), Capparis arborea, C.canescens (fruit), Carissa ovata
(fruit), Cassytha filiformis (fruit), cCissus oblonga, C.repens,

C.sterculifolia (fruit flesh only), Cissus opaca (tubers, fruit flesh
only), Citriobatus spinescens (fruit supposedly), Clerodendrum
floribundum (root), Corymbia clarksoniana, C.intermedia, C.tesselaris
(nectar), Cupaniopsis anacardioides (fruit), Cycas media (treated
seeds), Dianella sp. (fruit), Diospyros geminata, D.humilis (fruit)
Drypetes deplanchei (fruit), Erythrina vespertilio (roots),
Euroschinus falcata (fruit), Eustrephus latifolius (roots), Exocarpus
latifolius (fruit), Eucalyptus crebra, E.tereticornus (nectar),
F.opposita, F.rubiginosa, F.virens (fruit, shoots, medicinal sap),

r
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Gahnia aspera (seeds), Geijera salicifolia (medicinal leaves),
Geitonoplesiom cymosum (shoots), Grewia latifolia (fruit), Hibiscus
diversifolius (buds, flowers, shoots, roots), Lantana camara* (fruit),
Lomandra longifolia (leaf bases, seeds), Maclura
cochinchinensis(fruit), Macrozamia sp. (treated seeds), Melodorum
leichhardtii (fruit), Melaleuca nervosa (nectar), Opuntia sp. (fruit,
“pads”), Petalostigma pubescens (medicinal), Planchonia careya
(fruit), Passiflora suberosa* (fruit), Pleiogynium timorense (fruit),
Smilax australis (fruit), Trophis scandens (fruit, seeds) .

1/12/02: Mt.Archer (recently burnt): Eucalyptus media (nectar),
Lantana camara* (fruit), Corymbia citriodora (nectar, leaf),
Eustrephus latifolius (roots), Geitonoplesium cymosum (shoot),
Passiflora foetida*, P.suberosa* (fruit), Cycas media, Macrozamia
miquellii (treated seed), Pteridium esculentum (fiddleheads) .

LETTERS TO THE EDITOR

Swifts Creek
VIC 3896

18 March 2002
Dear Lenore,

Following up on my earlier letter, my trials on Gahnia spp
are now finished, set out below to complete the record. T notice
Andrew Paget’s interest in seed germination in an earlier newsletter
and have already contacted him.

Gahnia clarkei: Sown at summer temperatures (around 20 degrees
Celsius here more or less) and exposed to indirect light. Germination
started 30 days later and continued over several weeks.

Gahnia subaequiglumis: Sown as above, germinated 54 days later.

Gahnia sieberiana: Sown as above, germinated 60 days later, a few
more over the next few weeks.

It appears on reading through past newsletters , the main
focus has been on live specimens however obtained, and the little
information on propagation is about fresh specimens or seed. From my
position, it involves a lot of chasing around in the mail for 1 plant
that may not be available anyway, leaving seeds (of unknown age) and

trying to figure out the best way of germinating them as my only
option.

There is information round; some genera and families are
fairly easy with the right treatment €g soak in water, abrading seed
coat, etc; no doubt experienced members know a few more tricks; but
unless it gets into print we amateurs will remain groping round in
trial and error. I pass on a few ideas:

* The majority of Asteraceae seem to germinate better after storing

for 6 months or so.

* Passiflora would be worth trying by sowing at higher than normal
temperatures. After previous failures, I had success with 2 non-

I,



native species by placing them in wet paper towels in a sandwich bag
next to the fireside.

* Species of damp or swamp habitats tend to need light exposure for
germination.

Whilst a cold climate limits my choices, I do have
greenhouse space for frost tender specimens, and I'm still looking for

seeds of Trachymene incisa.

Kevin Smith.

23.11.02
Hi Lenore,

...... I’d appreciate it if you could mention that I have re-
structured my company, Vic Cherikoff Food Services P/L, moved, and
changed my website address. I am also looking for products which can
be promoted around the world via my up and coming television series,
"Dining Downunder” - innovative Australian ingredients for creative
chefs, manufacturers and foodies from the pioneer of the Australian
native food industry - screening in 13 countries in 2003. T have
attached a page on the show and what we offer anyone who is making
native Australian flavoured products and wants to export.

Vic Cherikoff Food Services Pty Ltd

rear 167 Kingsgrove Rd, Kingsgrove, NSW 2208
Ph: 61 2 9554 9477

Fax: 61 2 9554 9633

email: Vic@cherikoff.net

website: www.cherikoff.net

Thanks,
Vic.

# Vic, one of our long-time subscribers, has been invaluable, dealing
with a number of commercially oriented queries addressed to the Study
Group which were beyond my abilities to answer. (Ed.)

# We received a letter from an integrated organic farm in Tamilnadu,
India, looking for partners (I think guaranteed markets is the
interpretation) for their medicinal plants and herbs, offering to grow
to specific requirements. I replied, explaining that we were unable
to assist, but if anyone is interested in any aspect of this

communication, please let me know and I will pass on the contact
details.

# Did you know dried Davidson Plum seeds surplus to requirements make
wonderfully decorative additions to pot pourri? They absorb oils and
fragrance, and certainly look good. Ann McHugh.

# Have you seen any of the segments on native food plants that are
popping up with very pleasing frequency on “"Gardening Australia” on
ABC TV? They are generally very well done, and there was an excellent
one on growing and using Tasmannia lanceolata back in April.




Australian cuisine used to be an oxymoron

Now we have some of the newest, most interesting and innovative foods and flavors anywhere.

Check this list:

1. You have a great product or service and are ready to export or are based overseas 4
2. you may even have distributors and have the financing and freight logistics in place e
3. BUT how is your product going to walk off the shelves if no one knows about it???

Dining Downunder is a new genre cqoking show, which is not only showcasing Australian products
but works to promote the brands associated with the show as those offering the quintessential
Australian culinary experience. Our corporate underwriters already include food and beverage, herbal
cosmetics, furniture, cookware, knife, venue and travel companies. And we are looking for more food
and beverage products, particularly those with native Australian flavours, by offering the following
(compare this to your expected results from attending a trade show or simply forming a relationship
with a distributor and selling in to an outlet — we maximize your sell through by providing):

1. effective exposure in 12 countries (and possibly up to 25) with a focus on North America,
Canada, UK, Japan and other parts of Asia, much of Europe and here at home in Australia

2.  assistance with retail outlet networking eg we have had supermarkets offer us top shelf
positioning for our differentiated range, slot fees waived etc

3. help with existing distributors or in finding new ones - generally, we provide the on-going PR
to keep sales happening

4.  point of purchase promotions tied into trade and consumer show representation to which we
are invited

5. natural fit product placément for your range in the body of the show, as appropriate

6.  brand protection of products in corporate underwriting positions taken before and/or after each
show in the series

7. licensing (at a 3% royalty on wholesale) of the use of our over-brands eg “As seen on Dining
Downunder” or “More quality from Dining Downunder” as logos associated to the series and
facilitating whole-store promotions around DDU

8.  on-going brand exposure in the website, books, CDs and home videos of the series

9.  listing in the credits at the conclusion of the show

10. continued market penetration as the show’s popularity spreads

11. all of the above for 3 to 4 years of the life of the series (this reflects the extent to which the
show will be replayed and endure)

The series has a very special Aussie flavour and feel which sets it apart from other cooking shows.
And it’s not only the use and applications of uniquely Australian ingredients, the visual splendour of
our landmarks and landscapes and the bounty of our markets and agriculture. An eclectic musical
ensemble delivers more of what is distinctly Australian with Doug Lyons on Blues harp, Heath
Nicholson on guitar and Marc Cottee evoking the spirit of the outback on digeridoo.

Dining Downunder will become the one-stop export shop known for top quality, typically Australian

products, supported with their own on-going promotion. Let us assist you in your marketing, both
domestically and internationally.

If you have a product or service related to the food or hospitality industry, we invite you to call
or email Vic Cherikoff on the numbers below. We are closing off the opportunity soon as the
first series is in production now and up to the end of the year with the first show screening in the
USA early in 2003. Ring or email now.

Vic Cherikoff Food Services Pty Ltd
rear 167 Kingsgrove Rd Kingsgrove NSW 2208
Ph: (+61 2) 9554 9477 Fax: (+61 2) 9554 9633

Pioneering the native food industry since 1983

Email: vic@cherikoff.net

Website: www.cherikoff.net



Fast Kurrajong
NSW 2758
28.4.02

Dear Lenore,

..... I'’ve been a member of SGAP and now APSOC for many
years, usually attending the Hawkesbury Group meetings. My wife and
I, together with our son, have purchased a 40 acre block of land at
O’Connell near Bathurst in NSW. It has been used as part of a sheep
and cattle property and is badly degraded. The elevation of the land
is about 900 metres and at that elevation we are restricted as to
which food plants we can grow. !

However, we have decided on a few species which we are going
to try: Acacia victoriae, Alectryon tomentosus, Microcitrus
australis, Rubus parvifolius, Syzygium luehmannii, Tasmannia
lanceolata.

If anyone has any relevant cultivation or other useful
information they could pass on we’d be very grateful.

Yours sincerely,
Arthur Rutter.

SNIPPETS:

# Jim Hill has sent a copy of the self-guided walk through the
Aboriginal Plant Use Garden of the Flecker Botanic Gardens in Cairns
which reflects the usage patterns of the Rainforest Aborigines of the
region. This section was a Bi-centennial project, and Jim comments
that it appears to be quite well patronised.

# Geoff Watson sent some press cuttings, including information about
a native foods website sponsored by the Rural Industries Research and
Development Corporation at <www.nativecrops.com.au/industry> and
factsheets available for download from the Australian Native Produce
Industries’ website at <www.ANPI.com.au> which, though South
Australian focussed, contain some good information.

# The latest edition of the Newsletter of the Sub-Tropical Frut Club
of Qld Inc profiles one of their long-standing members, Willie
Bollerman who lives at Mt Cotton after migrating from Java in 1970.
Among the fascinating information shared with readers about the fruit
and veges grown on the property is some relating to Australian food
plants. candlenuts and macadamias are ground to a fine flour to add
to curries: the fruit and leaves of Solanum nigrum, the garden
nightshade, are both edible: the fruit of the naturalised wild
passionfruit, Passiflora foetida, is very sweet: the canopy of larger
gums has been left to create soft shade and shelter for the orchard
area: the trees are planted in mounds of soil on top of the poor
shallow natural clays: the fruiting trees are kept pruned very low,
no more than about 1.5 to 2 metres and many of the outer branches are
pulled down towards the ground with bricks tied onto string, creating
a low spreading shape allowing easy harvesting and complete netting if
required: this style of cultivation does not seem to reduce fruit
yield in any way. Willie and her husband also eat a species of what

8.



was reported to be an Acacia which has pods they eat like young beans,
grind into a paste with chilli, or sprout for ‘bean sprouts’ .

# However, further enquiries elicited the fact that the plant in
question was not an Acacia at all, but the exotic (and naturalised in
parts of tropical Australia) Lucaena glauca. Willie also told me that
in Indonesia the mature seeds are roasted and ground as a coffee

substitute, but it is not advisable to eat too much of the plant at a
time, because of adverse effects. (Ed)

# The Australian Quandong Industry Association’s magazine
“Acuminatum” for Autumn 2002 contains an interesting article by Robin
Schaefer and associated ‘technical information relating, to using
polymers as a way of dealing with “sudden death syndrome” of mature
Quandong trees. They apparently not only hold many times their own
volume of water and increase the availability of nitrogen to the
plant, but some are able to spread through the soil thus increasing
the wetting zone. Robin goes on to say that since he began applying
polymers in late February he has not lost one tree, all have
flourished and put out new growth in spite of the long hot dry season,
and he had a fantastic fruit set. He now has plans to replace the
drip irrigation in his orchard with under tree sprinklers. As
Quandongs probably have the same type of root system as Sandalwood,
which rarely penetrates deeper than 60cm, and may spread as far as 50m
from the trunk, it seems that using such sprinklers for irrigation and

fertilization makes a lot of sense., (For the full text of the article
please contact me).

# Cas' Liber of APS NSW and Irene Champion

looking for germination information on Gahn
notoriously difficult to grow.
please? (Perhaps Kevin -

of SGAP Mackay are both
ia aspera, which is

Has ‘anyone any clues to pass on
see above - may have some ideas?)

# Irene has also passed on her reci

pe for Davidson’s Plum and Apple
Jelly, which has been a feature at M

ackay branch functions recently.

Ingredients:

Equal weights of just ripe Davidson’s Plums and Granny Smith apples
White sugar

Water
Lemon juice, Jamsetta or pectin for a firmer set

Method:

Wash fruit and cut into pieces including skins and seeds (
if you want to plant them of course) .

Put into a preserving pan and barely cover with cold water.
Cook gently till soft and tender.
Strain through flannelette.

Measure juice and return to large preserving pan with a teaspoon of
lemon juice per cup of juice (or according to jam setter directions).
Bring to a rapid boil and add a cup of warmed sugar for each cup of
Juice, stirring till sugar 1is dissolved.

Continue boiling rapidly till a small amount dropped on a cool plate
Sets. (Start testing after about 5§ min) .

Bottle into clean sterilised jJars while hot.

Makes a tart, deep red jelly.

though not




By e-mail:

I’d be delighted for you to include my recipe for Native Hibiscus
Preserve in the newsletter. The best taste comes from the white petal
form of Hibiscus heterophyllus. Other native Hibiscus species don’t
have quite the ‘sharp’ flavour and wonderful colour.

The reference for the hibiscus information is
<http://www.hibiscus.org/culinary.html>
I also have recipes using Warrigal Greens at
<http://www.teachers.ash.org.au/bushtucker/warrigal_greens.html>
and Lemon Myrtle at
<http://www.teachers.ash.org.au/bushtucker/lemon_myrtle.html>

Remember that cooking time varies according to the power of the
microwave, size of the petals, etc.

Kind regards,
Colleen Keena.

Australian Native Hibiscus Preserve
(Microwave Method: Times based on 600 watts on high)

Petals only from 10 large hibiscus flowers
1/4 cup of lemon juice

1/2 cup of boiling water

2 cups of sugar

Detach petals from calyx and discard
calyx. Chop petals finely and place in a
very deep pyrex bowl. Cover petals with
lemon juice and microwave on high for 4
minutes. Add boiling water and sugar and
stir well. Cook 2 minutes then stir. Cook
another 2 minutes, stir and then cook 2
minutes more. Let cool for about 1 hour.
When cool, cook for 4 minutes then stir. |
Cook for a further 2 minutes and stir. Cook o
2 minutes more and stir. Let cool slightly
and pour into a sterilised jar. Refrigerate
before using.

This recipe produces a rich red spread with the consistency of honey. It
has a distinctive flavour and is delicious on toast or scones. Can be used
as a glaze or diluted with white vinegar for sauces or marinades.

I

Other uses as a food plant:

The flowers make a colourful edible ornament for a salad. Buds can be
pickled or boiled as a vegetable; flowers can be stuffed, made into
fritters or into tea.

The flavour of the flowers and buds is very mild. Flowers only last for
one day but if they are to be used at night, they can be picked as they
begin to unfurl in the morning, then stored in the refrigerator crisper and
if taken out in the late afternoon, will open and stay fresh until well into
the evening.

10.



# The WANATCA 2002 Yearbook contains a very technical and detailed
paper (with 7 listed authors) on the diversity and origins of
Macadamia cultivars. Based on DNA research, one of its conclusions is
that most modern cultivars, regardless of country, rely on a very
small germplasm base, from the northernmost part of the M.integrifolia
range and the southern end of that of M. tetraphylla. Only one, the
Hawaiian selection 791 which is popular in South Africa, contained
significant (45%) M.ternifolia in its makeup. Therefore the potential
gains through conventional breeding methods using our natural
resources of wild Macadamia trees are enormous. (For a complete text
of the paper, please contact me).

# In an article in “Australian Good Taste” for July 2002 on ways to
help combat some of the problems facing Aboriginal communities, Sharon
Aris reports on a travelling “Back to Basics” cooking school run by
N.T. based chef Steve Sunk, which not only teaches how to prepare and
cook meals using uniquely Australian food, both plant and animal, but
turns out employable graduates with TAFE certificates. It was run in
10 remote Outback communities last year, and has bookings for the next
2 years.

# Essential Harvests of Beechworth, Victoria, is sponsoring an
Essential Oil and Medicinal Herb Field School at Beechworth from 4-6
April 2003. It will “appeal to the grower, natural therapy
practitioner and anyone who is interested in the essential o0il and
medicinal herb industry”. The program includes practical sessions on
distillation by Jeff Allen, and another on the pharmacology and
chemistry of native medicinal and linalool containing herbs and
essential oils with Andrew Pengelly, editor of the “Australian Wild
Herb Bulletin”. For further information: ph 03 5728 1129, fax 035728
1231, e-mail <noelenelkooee.com.au>

# “The Foodlovers’ Guide to Australia” program on ABC television on
25 October featured a recipe for Salmon in Paperbark with Lillipilly
Salsa courtesy of Raymond Kersh. The salmon was wrapped with a green
leafy vegetable in a sheet of paperbark and grilled. The salsa
ingredients consisted of 2 types of Lillipillies, apple, orange zest,
seeded mustard, garlic, red onion, balsamic vinegar, oil and chopped
parsley. There was also a Nonya (Straits Chinese) recipe using
candlenuts, barramundi fillets and heaps of other ingredients
including ginger flowers.

# Russell Zabel’s next one day TAFE course on native stingless bees

will also be in February 2003 at Toowoomba TAFE. For more information
phone 07-4694 1600.

Growing Hibiscus heterophyllus:

This native Hibiscus grows all along the east coast of Australia from
central NSW up to the Lockhart River. It is larger than the exotic
varieties, up to 5 metres. While it prefers a moist open spot it will
adapt to dry conditions and partial shade, but is susceptible to frost
damage. It is adaptable but prefers a permeable soil with humus, so
prepare the proposed site well. Propagate from seeds and cuttings.

Early pruning will increase branching and development of more
flowering shoots.
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The Quandong

(Santalum acuminatum)

Australian Plants Society

Journal, November 2002
S A. Reqicr Tre.

Robert Reid

wins titlﬂle

"A NORTH Queensland

indigenous group is taking
bush tucker to a new level
by winning an award for its
tropical food garden cre-
aled with seeds gathered
from the rainforest.

The Mamu Aboriginal
Corporation took out the
Queensland Arbor Day
Award for the 800-tree fruit
garden that integrates with
Innisfail’s Warrina Lakes
recreational complex.

The prestigious award was
presented by the Spade and
Shade Committee, whose
members include the Bris-
bane City Council, Queens-
land Parks and Wildlife Ser-
vice, Greening Australia and
Queensland Health.

The 1ha site, donated by
Johnstone Shire Council, is
being transformed into a
natural bush tucker model
that will be used to educate
indigenous children in the
cultural significance and
traditional use of the trees.

Mamu project co-ordinator
and community develop-
ment officer James Epong
said the garden would also
be used to educate the wider
community and had the
potential to become a tour-
ist attraction.

Mr Epong said the two-
year-old garden contained
more than 100 species of
food-bearing trees.

—_
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Birth of a Quandong

Alan Slape (artwork) and Linda Gowing (text)

When I collected this picture from Alan he told me how he had
followed one recommended technique for germinating quandongs
which involves soaking them in bleach, cracking the shells, then
leaving them in damp sphagnum moss. The result was nothing.
Imagine his annoyance when a neighbour scoffed at this approach,
and said he just throws the seeds into the backyard. Alan did the
same thing, and forgot about them until, when weeding, he realised
he had just pulled out a quandong. He found he had enough seedlings
to wash one off for a drawing of the root system.
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Australian Plants Society Journal, November 2002

The quandong (Santalum acuminatum) is a shrub or small tree that
can reach 7m in height under good conditions. I sometimes find it
difficult to distinguish quandong from the native apricot - Pittosporum
phylliraeoides ~ but when the globular, green to bright red fruit are
present it is unmistakeable. Quandongs are a traditional staple food of
Aboriginal people The fleshy fruit, although somewhat tart, has a
pleasant taste when ripe and is highly nutritious, having a vitamin C
content twice as high as that of an orange. Dried fruit, collected from
under the tree, are easily reconstituted in water. Quandongs are
becoming increasingly known and grown in modern Australia, making
their way into jams, sauces and other products. :

Santalum acuminatum is a root parasite, at least in its younger
stages, obtaining nutrients through the roots of nearby plants. A
quandong tree can take up to four years to yield a first good crop of
fruit, but make up for this by being long-lived.

In looking for information for this article I found
one book [(3) in the source list below] which
recommended storing the stone for one year in
the shell in order for the seed to fully mature.
The shell is then cracked and the seed removed,
sterilised for 30 minutes in dilute bleach
solution, placed in moist wood shavings in a.
plastic, and kept cool and dark. Germination will
take 3 weeks or more. The partly germinated
seed should be planted, two-thirds buried, over
a host species root such as couch grass. Alan
Slape’s approach of throwing them into the

garden and forgetting about them sounds much
simpler.

Sources: (1) Latz, P. Bushfires & Bushtucker:
Aboriginal Plant Use in Central Australia. IAD
Press, Alice Springs: 1995. (2) Robins, 3. Wild
Lime: Cooking from the Bushfood Garden. Allen
& Unwin, NSW: 1996. (3) Stewart, D. & R. From
Seeds to Leaves; A complete guide to growing
Australian shrubs and trees from seed.

Bookman Press, Melbourne: 1999.%
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Cycads of Australia Book review by Editor

This is a magnificent book by Ken Hill and Roy Osborne, illustrated in
beautiful colour by many photographers and produced with the support of The
Australian Plants Society. All species occurring naturally in Australia of the
four cycad genera (Cycas, Bowenia, Lepidozamia and Macrozamia) are
described and illustrated in colour, both female and male plants. The sections
on cultivation, economic uses, toxicity and conservation will be of interest.

The unusual forms of cycads, and their ability to survive harsh conditions,

makes them excellent feature plants.  Available from your bookstore for

$65.00, excellent value. Frenn “Australan Clanl. " Ve b 2000
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Scouting for waterlilies and turtles at

Mission Hole billabong, NT, as part of the Back to Basics
cooking school.
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