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Dear Members and subscribers,

Merry Christmas to you all, and best wishes for the new year - a
year in which I hope study group business will finally get back on
track after suffering from the time drought brought on by competing
responsibilities. A couple of the heaviest of those responsibilities
have now been successfully discharged; our branch’s book was
officially launched in September, and I will have retired from full-
time teaching in two weeks, so I have high hopes for 2004.

Even the weather has been kind. We’ve actually had some old-
style November storms, so may be on the receiving end of a proper wet
season at last! We need the rain so badly.

In preparation for our retirement, we’ve purchased a camper-
trailer, and have begun to try it out on a couple of short trips. We
went to Chillagoe and Cooktown mid-year, and to Tinnanbar and the
Cooloola hinterland for a few days in September. On the tracks
through the Tuan State Forest I found two varieties of Geebungs
(Persoonia spp) bearing heavy crops of large green fruit.
Unfortunately, they were still quite hard, and I couldn’t discover any
ripe ones at all.

October-November saw a wonderful flowering of the Batwing Coral
Tree (Erythrina vespertilio); the best for years. The trees lost
almost all their unusually shaped leaves, and were covered with
racemes of pea flowers in colours ranging from deep red through shades
of brick, terra cotta, orange, apricot and salmon to almost white with
a faint pinkish centre, all with amazing black calices. These were
followed by pods containing bright red decorative seeds.
Unfortunately its thorns limit its use in small gardens, but it’s an
incredibly exciting sight in full bloom. Aborigines are reported to
have eaten the roots raw.

7 Jan: Happy New Year to you all! Now that the excitement of
Christmas is over and visiting family returned home, attention can
once again be directed to the newsletter.

The hoped for Wet has not eventuated, but we have enjoyed a few
storms, which have at least kept the landscape green, and there’s
still time. With temperatures reaching 39 Celsius, the storms are
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certainly a relief, though short-lived. Unfortunately they’ve done
little to replenish creeks or dams.

I hope that some of you have been lucky enough to attend the
ASGAP Conference in Tasmania, and enjoyed both the talks and field
trips. Any information on food plants from either will be gratefully
received for publication. You may have heard that Study Group Co-
ordinator Jan Sked is unable to attend because of health problems, and
we wish her a speedy recovery with no further ill-effects.

If anyone is interested in contacting the Sub-Tropical Fruit Club
of Qld.Inc (whose newsletter, you may recall, was the source of the
article “Wonderful Wines” by Bruce Chadfield in the last issue), the
secretary is Sheryl Backhouse of 201 0ld Mt Samson Rd, Closeburn, Qld
4520, <backhouse@acenet.net.au>

The new leader of the Rainforest Study Group, Kris Kupsch, is
particularly interested in Davidsonia spp, and has a bushfood orchard
currently coming to fruition.

On my daily walk (an innovation now possible), I’ve noticed quite
a lot of fruit developing in the heat and humidity. Cocky Apple
(Planchonia careya) and Medicine Bush (Pogonolobus reticulatus) in
particular are currently loaded with green fruit, and there’s still
ripe lillipillies in lots of gardens, including ours. Our tree is a
Brush Cherry (Syzygium australe) whose shiny magenta fruits are most
decorative against the glossy dark green foliage, as well as yielding
a pleasant lemony crispness when eaten. Many tropical fruits ripen in
late summer, to take advantage of the Wet, as they are not viable for
very long.

Vic Cherikoff’s new programme, “Dining Down Under”, gets its
first local airing on WIN TV, Rockhampton, this Sunday. I'm really

looking forward to checking it out. There’s supposed to be an
accompanying web site with recipes etc too. <www.dining-downunder.com>

Regards,
oﬁ//ﬁr‘j:.’»
Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

22/8/03: Bowenia serrulata seed cone (extensively treated seeds),
Myoporum acuminatum (fruit), Plectranthus parviflora (leaf as
seasoning), assorted Grevilleas and Hakeas (nectar).

26/9/03: Acacia salicina (seeds), Amyema miquellii (fruit),
Cyclophyllum coprosmoides (fruit), Cassia brewsteri var brewsteri (gum
from seeds), Hibiscus heterophyllus, H.splendens (buds, flowers,
shoots, roots), Scaveola calendulaceae (fruit), Callistemon salignus,
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Eucalyptus platyphylla, Lysiphyllum hookeri, Melaleuca nodosa
(nectar) .

24/10/03: Brachychiton bidwillii (seeds, root), Callistemon viminalis
(nectar), Cassia brewsteri var brewsteri (gum from seeds), Erythrina
vespertilio (roots), Grevillea banksii, G.rosemarinifolia, G.”Orange
Marmalade” (nectar), Leptospermum petersonii (leaves for tea),
L.polygalifolia (leaves for tea; flowers the source of medicinal
jellybush honey), Lomandra longifolia (leaf bases, seeds), Macaranga
tenarius (food wrap, medicinal), Myoporum acuminatum (fruit), Syzygium
luehmannii (fruit).

28/11/03: Alpinia caerulea (fruit, roots), Cassia brewsteri var
brewsteri (edible gum from seeds), Cordia dichotoma (fruit),
Leptospermum petersonii (leaves), Syzygium luehmannii (fruit),
Eucalyptus shirleyi, Grevillea baileyana (nectar).

EXCURSIONS:

3/8/03: Eitell’s property at Cawarral: Acacia disparrima (root),
Alectryon connatus (fruit), Carissa ovata (fruit), Clerodendrum
floribundum (root), Corymbia citriodora (leaves, nectar), C.intermedia
(nectar), Cupaniopsis anacardioides, Diospyros geminata, Euroschinus
falcata (fruit), Eucalyptus crebra, E.tereticornus, E.platyphylla
(nectar), Ficus opposita, (fruit, shoots, medicinal sap), Lantana
camara* (fruit), Planchonia careya (fruit), Pogonolobus reticulatus
(seeds), Rapanea variabilis (fruit), Cassytha pubescens (fruit),
Eustrephus latifolius (roots), Hardenbergia violacea (leaves as tea),
Passiflora foetida*, P.suberosa*, Tetrastigma nitens (fruit),
Livistona decipiens (“cabbage”), Macrozamia miquellii, Cycas
ophiolitica (treated seeds), Xanthorrhoea latifolia (growing tip, leaf
bases), Gahnia aspera (seeds), Dianella caerulea (fruit), Opuntia
stricta (fruit, stems).

7/9/03: Mt Hopeful: Acacia aulacocarpa, A.disparrima (root),
Acronychia laevis, A.pauciflora, Alectryon connatus, A.subcinereus
" (fruit), Clerodendrum floribundum (root), Corymbia erythrophloia,
C.intermedia, C.tesselaris (nectar), Diospyros australis (fruit),
Dodonaea lanceolata (capsules), Drypetes australasica, Euroschinus
falcata (fruit), Eucalyptus crebra, E.tereticornus (nectar), Ficus
opposita, F.rubiginosa( fruit, shoots, medicinal sap), Geijera
salicifolia (medicinal leaves), Grewia latifolia (fruit), Hibiscus
heterophyllus (buds, flowers, shoots, roots), Lantana camara* (fruit),
Pleiogynium timorense, Planchonia careya, Psychotria daphnoides,
Rapanea variabilis, Syzygium australe (fruit), Bidens pilosa (leaves),
Emilia sonchifolia, Oxalis corniculatum (whole plants), Physalis
minima* (fruit), Wahlenbergia gracilis (flowers), Cayratia acris
(tuber), Cissus hypoglauca, C.oblonga (fruit flesh), Eustrephus
latifolius (roots), Geitonoplesium cymosum (shoots), Hardenbergia
violacea (leaves as tea), Melodorum leichhardtii (fruit), Passiflora
foetida*, P.suberosa* (fruit), Rubus parvifolius, R.probus,
R.rosifolius (fruit), Smilax australis, S.glyciphylla (fruit),
Dianella caerulea var vannata, D.rara (fruit), Gahnia aspera (seeds),
Lomandra filiformis, L.longifolia (leaf bases, seeds), Themeda
triandra (seeds), Xanthorrhoea latifolia ssp latifolia (growing tip,
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leaf bases), Livistona decipiens (palm “cabbage”), Macrozamia
miquellii (treated seeds), Pteridium esculentum (rhizomes) .

5/10/03: Mt Archer residential area: Acacia disparrima (root),
Acronychia laevis (fruit), Corymbia citriodora (leaves, nectar) ,
C.intermedia (nectar), Cupaniopsis anacardioides (fruit), Dodonaea
viscosa (dried capsules), Drypetes deplanchei (fruit), Euroschinus
falcata (fruit), Ficus rubiginosa, F.virens (fruit, shoots, medicinal
sap), Hibiscus heterophyllus (buds, flowers, shoots, roots), Lantana
camara* (fruit), Pleiogynium timorense, Psychotria daphnoides, Rubus
probus (fruits), Xanthorrhoea latifolia ssp latifolia (growing tip,
leaf bases), Livistona decipiens (palm “cabbage”), Macrozamia
miquellii (treated seeds), C.opaca (root), Dioscorea transversa
(root), Eustrephus latifolius (roots), Melodorum leichhardtii (fruit),
Passiflora suberosa* (fruit), Rubus parviflorus, Smilax australis
(fruit), Opuntia tomentosa (fruit, stems), Pteridium esculentum
(rhizomes), Bidens pilosa (leaves), Emilia sonchifolia, Oxalis
corniculatum (whole plants), Plecranthus graveolens (leaves for
seasoning), Dianella caerulea var vannata (fruit), Themeda triandra
(seed) .

2/11/03: Kemp Beach southern headland: Acacia disparrima (root),
A.leptocarpa (gum), Acronychia laevis, Alectryon connatus, Capparis
arborea, Carissa ovata, Cupaniopsis anacardiodes, Cyclophyllum
coprosmoides, Diospyros geminata, Drypetes deplanchei, Euroschinus
falcata, Exocarpos latifolius, Ficus rubiginosa, Ficus opposita
(fruit), Corymbia intermedia, Eucalyptus crebra, E.Exserta,
E.tereticornus (nectar), Alphitonia excelsa (fish poison, soap
leaves), Hibiscus heterophyllus (buds, flowers, shoots, roots),
Lantana camara*, Myoporum acuminatum, Planchonia careya, Psychotria
daphnoides (fruit), Pogonolobus reticulatum (seeds), Geijera
salicifolia (medicinal leaves), Dianella sp. (fruit), Gahnia aspera,
Trophis scandens (seeds), Lomandra hystrix (seeds, leaf bases),
Cassytha filiformis (fruit), Cissus oblonga (fruit flesh), Eremophila
debilis, Passiflora suberosa*, Smilax australis (fruit), Eustrephus
latifolius (roots), Sesuvium portulacastrum, (leaves), Sarcocornia
quiqueflora (stems), Emilia sonchifolia (whole plant), Physalis
minima, Solanum nigrum, Opuntia stricta* (fruit), Livistona decipiens
(palm cabbage), Cycas intermedia (treated seed).

Global Medicinal Hexrb CD-ROM:

From California comes information via e-mail about the third edition
of a Herbage Ethnobotany Database CD-Rom, available from the author,
Tim Johnson at the reduced price of US$70 <timjohnson@ecocopia.com>

According to the information supplied, the CD-Rom contains a database
of over 28000 concise monographs of medicinal plant species’
characteristics and an inventory of claimed attributes and historical
uses by cultures throughout the world. These monographs are linked to
hundreds of thousands of articles and images via the World Wide Web,
providing an exhaustive tool for in-depth global herb research, and it
is compatible with any Windows or Macintosh computer.
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LETTERS TO THE EDITOR

Blue tongue Organics
PO Box 483
Healesville VIC 3777.
24.10.2003

Dear Lenore,

Thanks for the latest newsletter, which arrived today. You asked
for contributions about temperate climate bushfood plants, so I’'11l
write a bit now before my notes get lost in the silly season chaos.

Pam and I live in the mountains northeast of Melbourne and
started our home-based business just over a year ago. We sell
bushfood plants, herbs and seedlings at local markets. Two of the
bushfood plants occur here naturally - the White Elderberry (Sambucus
gaudichaudiana) and Native Raspberry (Rubus parvifolius). The rest
have come from elsewhere in Melbourne and wider Victoria, as well as
NSW.

We pruned our initial species list according to demand and our
own tastes. Our favourite Melbourne native food plants would have to
be the lillies - Bulbine (Bulbine bulbosa), Vanilla (Arthropodium
milleflorum) and Chocolate (A.strictum). Then there’s the Yam Daisy
or Myrnong (Microseris lanceolata) which was once a staple food for
the indigenous people before cattle, sheep and the like grazed them
out. These small plants all have beautiful flowers and edible
roots/tubers.

When we go to the beach we see Coastal Pigface (Carpobrotus
rossii), Sea Celery (Apium prostratum), Ruby Saltbush (Enchylaena
tomentosa) and Warrigal Greens (Tetragonia tetragonioides). It’s fun
to visit them in their own homes and to graze a little. The celery in
particular is delicious.

The only Dianella reported as edible in our accumulated
literature are D.longifolia and D.revoluta. The sweetest, tastiest
ones so far were some D.longifolia in a planter box outside Coles in
Healesville! Yes, some passers-by looked at us sideways as we sampled
the blue-purple berries. D.tasmannia grows here on the property and
we planted D.cerulea.just to complete the family.

Edible flowers include Native Bluebells (Wahlenbergia spp) and
Native Violets (Viola hederacea). They add extra colour to salads,
cake-tops, etc. Running Postman (Kennedia prostrata) is a beautiful
scrambling groundcover with nectar-laden pea-type flowers. You can
suck the nectar as you would from honeysuckle and make a refreshing
tea from the leaves.

We're very fond of the mints - River Mint (Mentha australis)
smells much like Pennyroyal. 1I’d like to know whether it’s safe to
use during pregnancy. It makes a yummy tea, with or without honey,
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and when cooled is nice as a mouthwash. Apparently the traditional
Aboriginal use was for the treatment of coughs and colds. Round-leaf
Mint (Prostanthera rotundifolia) can be used as for common mint, fresh
or dried. It’'s best to use smaller quantities though, due to its
stronger and slightly peppery taste. Mango and Native Mint Salsa can
be found in some stores.

Common Appleberry (Billardiera scandens) and Sweet Appleberry
(B.cymosa) are delightfully delicate climbers with bell-shaped
flowers. When ripe, the sausage-shaped fruit turn translucent and
afll to the ground. The complex flavour reminds me of stewed apple.

Mountain Peppers (Tasmannia lanceolata) grow up the road from us
and we obtained a permit to gather cuttings. The Peppers tend to be
one of the best sellers, thanks to programmes such as “Gardening
Rustralia”. They are beautiful trees and the leaves and Pepperberries
are spicy additions to savoury dishes.

Recommended Reading:
“Flora of Melbourne”, APS Maroondah (2001) Hyland House.
“Grow Your Own Bushfoods”, Keith and Irene Smith (1999).
“Koorie Plants Koorie People”, Nelly Zola and Beth Gott (1992).
“Wild Classics”, Juleigh & Ian Robins (2000).

Bundjel, the Aboriginal Cultural Centre opposite Healesville
Sanctuary <www.bundjel.com.au>, has recently opened a bushfood
restaurant. The Koorie Heritage Trust’s shop in Melbourne sells
bushfood books and if you become a member you can access their
reference library <www.koorieheritagetrust.com>

Some of the Shire Councils have magnificent posters and booklets
promoting their indigenous flora. It’s well worth asking for them.
They’ve helped give us a better idea of the plants’ favoured
environments and the scope of their natural habitat.

When we were starting out, other indigenous nurseries were very
helpful, as were members of the Southern Bushfood Association. Dr
Beth Gott of Monash University has done a lot of work on the subject
of indigenous food plants, so we put a link on our website to her
online database.

New groups and networks form all the time, learning from and
helping each other. We welcome questions and suggestions - they help
us keep in touchwith the outside world from atop our mountain.

Hope this has helped.

Kind regards,
Ali Broome.

# Ali has enclosed an information sheet listing over 20 species which
they have available, with brief but informative notes regarding habit,
growing requirements, edible part and preparation needed, food value
and other attributes if relevant. Their website can be found at
<http://www.geocities.com/bluetongueorganics>
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SNIPPETS :

# “The Courier Mail” has featured bushfoods a number of times
recently in its “Good Life” supplement. The producers of Galeru
products on the Sunshine Coast were the subject of one lengthy article
on 11 November, which included a recipe for Lemon Myrtle Cheesecake
with Macadamia Crumble. David Haviland, one of the partners, makes
the point that ensuring future harvests to maintain supply is their
greatest challenge.

A second article on 2 December featured Marcus Childs, chef at
Opus Restaurant in Brisbane’s CBD, who is making a name with his
innovative fusion menu. Here are some of his hints for giving festive
favourites an Aussie twist:

Prawns: Add lemon aspen to a good-quality whole egg mayonnaise for
a great accompanying sauce. Aspen will give it a sweet, citrus
flavour, similar to grapefruit and lime.

Turkey: Use riberries in the stuffing. For a glaze, try
traditional maple syrup with aromatic lemon myrtle . Start brushing
with a thin layer of glaze halfway through the cooking, and when the
turkey’s nearly ready, increase the oven temperature for a final glaze
to achieve a rich golden colour.

Ham: Baste with macadamia nut o0il and glaze with spreadable kakadu
plum and crushed macadamia nuts. The kakadu plum has a sweet, subtle
apricot flavour and is a pleasant green colour with jam consistency.

Pork: Add muntries berries with apples when you make the sauce to
go with roast pork. Muntries have a granny-smith apple flavour with a
subtle spicy finish. They can be eaten raw, although prolonged
cooking permeates their full flavour.

Shortbreads: The herb forestberry added to a shortbread mixture
(5g to 1lkg) will add a delicious flavour similar to blueberry,
cranberry and a hint of strawberry.

Davidson’s Plum Jam - some tips:

While I basically use the recipe from Jan Sked’s “Go Native - Wild
Food Cookbook”, I don’t peel the fruit - just cut the flesh from the
pips and into 3-4 mm pieces. I cook the fruit before adding the sugar
(my mum told me to always cook citrus before adding sugar or the peel
sets hard). I boil the seeds separately and add the fluid to the pulp
during the process, as well as half a teaspoon of citric acid.

The jam is lovely - with just that little ‘bite’ that makes it
interesting, and I have no trouble finding ‘takers’ when I have some
available.

Beth McRobert.

(From “Native Plants for New South Wales”, July 2003)




Bush Greens Salad:

Collect enough young leaves from Tetragonia tetragoniodes (Warrigal
Greens - there are a number of alternative spellings) to loosely fill
a salad bowl.

Place the leaves in a large pot of boiling water and boil for 8-10
minutes, changing the water a few times to remove the oxalic acid.

Drain the leaves thoroughly and while still hot add:
Garlic salt
Olive oil
200 gm tin of baby shrimp or crab meat, drained.

Mix together and serve.
Dorothy Luther.

# UTS Sydney currently have a PhD student researching the growing of
Tetragonia hydroponically in an effort to remove the nasties and the
sometimes bitter taste.

(From “Native Plants for New South Wales”, July 2003).

Lycopene in Millaa Millaa:

The November 2003 newsletter of the Queensland Bushfood Association
(Contact <galeru@ozemail.com.au>) has some interesting information
about Milla Millaa vine fruit. While it has come through a couple of
hands, its source is the work of Barbara Blades at the Central Coast
Campus of the University of Newcastle. Analysis has produced a result
of 24.5 mg/100g of Lycopene (compare with 6.0mg/100g for tomatoes).
Lycopene is considered to have major health benefits, including
reducing cholesterol and slowing the process of prostate cancer.

Millaa millaa (Elaeagnus triflora) is a tropical scrambler with simple
dark green leaves with a wonderful silvery or coppery underside -
great for floral arrangement. The axillary flowers are small and
sweetly scented, the fruits ovoid, speckled with fawn or gold dots and
containing a single ribbed seed. My own kids loved these small
fruits.

Handy Tip for Collecting Cuttings:

A small plastic soft drink bottle is extremely useful for transporting
and keeping cuttings safely for up to 24 hours. Make sure the bottle
is moist inside, and gently insert the cuttings through the top
opening, leaving the cap off. This not only keeps the cuttings fresh,
but prevents crushing or bruising. To remove, cut the base from the
bottle, then pot up in the usual way.

(From Nurseryman Ted Poynton, as reported in the Epacris Study Group
Newsletter, October 2003).




BUSH TUCKER ~ BURDEKIN PLUM.

Burdekin plum (Pleiogynium timorense) can be a large and shapely
tree to 20 metres or more under good conditions, or a stunted, almost
bonsai shrub under harsher conditions.

Formerly known as Pleiogynium solanderi, the Burdekin plum has a
dark grey trunk and often glossy, compound leaves. The tree can be
found in wvine thickets, gallery rainforest and along creek lines in
tropical Queensland and Papua New Guinea.

Even within a small area, Burdekin plum can be extremely variable
in appearance and the fruit vary considerably in size, colour and
taste. In the wild, fruiting occurs in the winter months and seeds
are apparently dispersed by flying foxes and wallabies. As with its
close relative, the Mango, the flowers are small and insignificant.

Seeds germinate readily if they have been soaked in a bucket of
water for 24 hours prior to planting. Burdekin plums can be a little
slow in the first couple of years, but soon puts on some fairly rapid
growth. Eight years seems to be the minimum age for fruiting.
However, grafting may produce some interesting effects. They are
widely grown in Townsville gardens and revegetation projects. Look
for old seeds beneath the tree. They look like little UFOs with
portholes in the side.

The fruits were popular with Aborigines, explorers and settlers,
but seem to have fallen into disuse sometime after World War II. They
are fortunately experiencing a revival.

The large, black, globular or pumpkin-shaped fruit vary in taste.
Those that have red-purple flesh are quite tart; those with a pale
greenish-white flesh are milder but less tasty. Some fruit are half
red - half white and these are delicious! This variety occurs
naturally round Townsville. ‘

The riper the fruit, the less unpleasant the drying effect of
eating the fruit. In the centre is a large pitted stone which usually
fills 70-80% of the total fruit. They do not ripen on the tree, but
must be stored, either buried in sand, or kept in paper bags in a dark
spot for a few days.

They can either be eaten raw, cooked into jam or jelly, used to
flavour meat, or to make wine. A ripe fruit is mostly water (73%),
but has moderate levels of energy, fat, vitamin C and is high in fibre
and most minerals. Analysis has shown that, like tree shape and fruit
colour, the nutritional content is extremely variable between trees.
Burdekin plum is in the family Anacardiaceae, along with mangoes and
cashew nuts.

Experimental plantations are being established and there seems to
be enormous potential for selecting superior varieties and grafting.
The timber is regarded as one of the best native timbers by wood
turners, who prefer to salvage fallen trees rather than cut down such
a useful tree!

~Greg Calvert in “The Native Gardener”,
SGAP Townsville Newsletter, August 1997.
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ADDITIONAL NOTES FROM ROCKY.

Burdekin Plum is also a widespread tree in the vine scrubs of
Central Queensland. As well, it is found along creeks and in the
swales behind the frontal dunes along the coast.

The sites of old homesteads and settlements are frequently marked
by a Burdekin plum and an Indian tamarind tree; sometimes with a date
palm or mango as well. I remember the Burdekin plum tree on my
grandparents’ farm at Mt Morgan, and my father’s stories of burying
the fruit in sugarbags along the edge of the sandy gully, and
forgetting exactly where, so that he and his brothers had to dig up
the whole creek bank before locating them. The locations of trees in
the district that bore superior fruit were well known, and regularly
visited, particularly the prized “blood plums”.

The plum trees lining Rockhampton’s Quay Street were planted in
1867 by M.Anthelme Thozet, the author of the important booklet ™“Roots,
Tubers, Bulbs and Fruits, used as Vegetable foods by the Aboriginals
of Northern Queensland”.

My own sons were particularly fond of the fruit, and an afternoon
drive to collect plums from the enormous tree at Poison Creek at the
foot of the Mt.Morgan Range was an eagerly anticipated treat. We used
to hang them in mesh onion bags on the verandah till they were soft
enough to eat. There is also a very good blood plum out at Central
Queensland University.

They make a good tart jelly that sets well. While the jam is
also tasty, removing the flesh from the seed is very time consuming,
though prior freezing does help.

# RIRDC has supplied a list of some of its relevant publications,
mostly aimed at farmers and commercial (or potentially commercial)
producers, but one title seems particularly interesting. “Innovative
Products from Australian Native Foods” by M.Forbes-Smith et al. (2002,
90pp, Pub.No.02/003; $36) is a study which aims to improve shelf-life,
quality and safety of existing native foods and to identify and
develop novel products from native foods and to develop applications
across the food industry leading to significant increase in demand for
the raw material with subsequent growth of the native food industry.
Contacts: Phone 02 6272 4819; Fax 02 62725877; PO Box 4776, Kingston,
ACT 2604; <publications@rirdc.gov.au>

It would be good to publish a review of this, or any other relevant
book, should someone be inclined to write one and submit it.

# “The Queensland Farmer” of March 2003 reported on a new Federal and
State funded project involving FNQ Area Consultative Committee, CREDC,
James Cook University and indigenous communities to develop an
Indigenous Food Industry in Tropical North Queensland. Consultants,
working closely with the School of Tropical Biology at JCU, will
initiate the process of domestication of up to five bush tucker
species for polycultural cultivation, facilitate the development of a
network of indigenous growers and harvesters, and examine the
opportunities for value adding.
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Seed Collectu:m and Treatment
: “Jeff Reid o

ThIS artlc(e is devoted to the lnterestmg subject of natwe seed what
* to ‘collect, and how to treat it. Knowing this can mean the dn‘ference
_between successful growmg and heartbreakmg josses.

' What made me decnde to write this article was .seeing samebody, o
- collecting Eucalyptus capsules, and plantmg them directly into the. .

~ ground, not knowing that inside each one of those capsu!es there. may.

“have been many hundreds of seeds A similar expenence ¢ame when' .
.another person asked me, what tlme of xhe year do you plant these
, nat:ve pme seeds”’ : . .

I cannot go through every seed but I can give some bas;c ideas that. -
may get you on the road to success. I want to stress that collection of
- seed from anywhere other than a garden has to be done within the -

" -guidelines of the law. Permits or permission must be obtained before .
any seed or cutting materials can be collected from' other locations. It
is quite easy to grow the wrong thing, so it is important to be sure of
your plant specves This comes with expenence v -

There are four basic types of seeds that people are hkety to encuunter :

. most frequently, especrally in‘relation to the COOTS prOJects \

(1) Fine seed types, mcludmg Eucalyptus Melaleuca, Cal/:stemon, and
Leptospermum species. - : '

(2) Hard-coated seed, such as AcaCIa, Eutaxla, Senna, and Kennedia- -

species.

(3) Winged seed such as Banksia and Hakea spec:es

(4) Fleshy or drupe types of seed; such'as D/anella and Carpbbrotus
- species. , ‘

»Fme seed types ‘

Fine seed generally-comes from a capsule In some. species (eg
Callistemon) .many capsules can form a group. When collecting: these
- capsules, look closely to.see if the capsule has already opened to. shed :
~ the seed. Choose the oldest capsules that have not opened ~ these
‘may be found well down the branch on old wood Seed from new-

- green capsules is generally not viable.

‘Place a few of the old-looking, unopened’ capsules in a paper bag. (not
~ plastnc) and leave in a very warm place for a few days. I place them
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,along the dash.of the car The capsules will dry out fully, open-up and
express all the seed. Throw the capsules away; and you are left with
enormous amounts-of very fine seed,. which is. sprinkled over a-seed"

" raising mix, and covered 'with fine gravel This forms a type of. mulch,
keeping the seed moist and preventmg the seed from being washed

', away when: you water the pots.: \

| ’Hard-coated seed : ‘ :
" Choose dried, nat green, pods, and open to extract the seeds. These
" 'seeds need ass:stance to allow moisture to get into the embryo to
~stimulate germ‘inatfon ‘This can be done by scarification, which means.
rubbing the seed between some sandpaper, or you can nick gently .
with a sharp knife, but we prefer to pour near-boiling water over the .
~ seed, and leave for about 24 hours. The seed will begin to swell, and
can then be placed on seed raising mix, and again covered’ witha .
.- layer of fine.gravel. If the seed has not swollen, continue to soak
' them until they do, or use the sandpaper method.
'nged seed ‘ :
In the case of some Banksuas, ﬁre or extremely hot COﬂdlthnS may be
needed to get the seed out. Select old dry cones to obtain fully -
_mature seeds. (Check that the capsuie has not opened and released
... its seed.) Each capsule normally contains two winged seed, and in the -
case. of Banksia speCIes several capsules form the cone. ' ’

» Once removed from their capsules, seeds can be sown in the normal
manner, pushed slightly into a seed ralsmg mix, and covered wrth F neq,
gravel - : ,

Drupes or fleshy seed , ’ '
It is advisable to remove the flesh as thls can go mouldy and affect
growth. I get a handful of these seeds, and mix with some water,:
" rubbing the seed betweén my hands, squashing the fruits You can
feel the seed as you do this,

Once you have broken the fruits, pour onto paper towel, and let the -
seed dry off. These can be separated from the paper once dried, and
sown in the usual manner using seed raising mix, and covering with
fine gravel. 1 like to plant this type of seed very. fresh because I seem
to get better germmatmn "

. 9{ Thls Maﬂ be patrhcu(a.rhj re,levowrl' w reletior, to eo&.é/.: Brecits [Ed)"

-
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Seeds needing special treatment

With species like Pittosporum, the 5eed again needs to be extracted
“from a capsule. This occurs naturally once picked, because the seed
capsule opens_up, exposing a number of orange seed with a sticky
_coating. I am led to believe that this coating will inhibit germination,
so I remove it by placing the seeds into a glass jar with a lid, adding
some water, dishwashing liquid, coarse sand or fine gravel, and -
shaking vigorously (with the lid on) for a few seconds.many times
- over several days. As well as removing the sticky coating this scarifies-
the seed a little. Sow the seed as before, and be patient! Pfttosparum
seed can take many months - sometlmes -a-year or more - to
K germmate

.Capsules from Callitris species need to be placed ina paper bag, and
left in @ hot place. All the seed will. fall out of the capsule after a week °
.or so, but needs to be stratified. To do thlS, place the seed in very
cold conditions = I have been told in a fridge for six weeks. I have
done this, and germination does take place, especaally if sown in the
warmer months

'Grasses are an mterestmg challenge, because you must be sure: that
~ the grass that you are attempting to-grow is. in fact native. The seeds
- of some species (eg. Stipa elegantissima)’ has a dormancy period and
must be ‘stored for about twelve months hefore it will germinate..
However speciés like Dichanthium sericeumn (Silky Blue-grass) W|ll
'grow exceptlonally well if the seed is fresh

Propagatlon alds and informatlon ,

The use of “Smoke Water” can improve . results for some species,
~ improving the germination rate and giving more consustent

' germmatlon an aspect that helps with pottmg on.

I have mentloned only a. handful of species here. There are many
“other species, some with parl:ncular quirks about’how they.can be
grown. If you are uncertain, talk to our “growers" who have had
- ‘experience in a lot of different native plant specnes they wull be only
too pleased to share their knowledge

" There are no hard and fast rules to growmg plants This mformation is
a guide only, and the result-of my experience in growing plants for the
'COOTS projects. The best advice is to experiment, and when you have
found what works for you, stick with it. Good luck. s» -

R"'P"“"‘fed fromn +he J'Oul"t'\a.l of S.A.Reglen} APS..
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# The September 2003 issue of “Australian Plants” contains a very
interesting article on the food gualities of edible Western Australian
Platysace tubers, with supporting photographs and tables. I am
familiar with Platysace ericoides, with its carrot-scented feathery
green foliage, but know nothing about edibility of it or any members
of the genus, so any information would be gratefully received.

# There is also an account of a rare NSW mistletoe, Atkinsonia
ligustrina, with photographs, including the ripe fruit. From the
photos and description, it is a semi-parasitic shrub rather like the
Santalaceae, and the bright red berry looks inviting. The article
does not mention the edibility oxr otherwise of the fruit.

CHOCOLATE LILY: (Arthropodium strictum).

These small tuberous lilies with pretty flowers, a faint chocolate or
caramel scent and grass-like leaves often grow together in large
numbers, and the Aborigines dug their tiny tubers for food. T
The tubers are an adaptation to Australia’s
harsh seasonal climate. The plants sprout
leaves and flowers only in favourable seasons,
later withering and surviving only as
underground storage organs. THese watery,
bittersweet tubers could be harvested with
digging sticks, and along with other ground
lilies, orchids and murnong formed an important
part of the Aboriginal diet.

‘Flowering in temperate Australia occurs from
August to February. The drooping flowers are
pale mauve to dark purple, with crinkly petals
4-15mm long, carried on a wiry stalk up to 1m .
tall. Common chocolate 1lily_sprouts buds singly
along the stalk, while nodding chocolate lily
(A.fimbriatum) buds are in groups of 2 to 6.

The juicy, egg-shaped tubers 1-3.5cm long are
carried at the root tips.

These lilies are plants of open forests,
woodlands and grasslands, and do well in

Arthropodium strichum - Choeolate Lty S11ghtly boggy soils. They would be’an
attractive addition to a native garden. -

Underjrouma( $ubers of
Chocolate L:[5~
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