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Dear Members and subscribers,

A belated Happy New Year to you all, and best wishes for a
fruitful (in every sense) year.

Unfortunately, the rain we were hoping for did not eventuate here
in Capricornia. We received enough to green the landscape, but not
enough to replenish creeks, dams and underground supplies, so now
things are looking very dry again. In the west, out near Longreach,
there are grave fears that the Mitchell grass is actually dead rather
than dormant, and scientists are busy trying to sort out what exactly
the problem is (disease, fungus or drought), and whether it can be
treated. If not, the economic as well as environmental impact will be
massive.

Earlier this year we spent a week on a 4WD camping trip looking
round the country south-west of Winton. I found it incredibly
interesting in all sorts of ways, but one of the highlights was the
discovery of great swards of Nardoo (Marsilea drummondii) bearing
large quantities of almost ripe sporocarps in the dry water channels
and edging waterholes. NOW I know what the accounts of Burke and
Wills and Aboriginal usage were all about! The plants were drying off
and becoming brittle, and the clay in which they were growing was
baked hard. It was easy to see how the plants could be threshed by
the feet to separate the sporocarps, then be easily swept up for
winnowing and wet grinding.

At some of the rock holes in Bladensburg National Park (a former
sheep station) were many Rock Figs (Ficus platypoda), and further
south was saltbush and the everpresent Mulga (Acacia aneura).

Since then I’'ve undergone fairly major surgery (still
recuperating) which I’d been putting off, and my Mother-in-law has
been in and out of hospital with a series of mini-strokes, so one way
or another things have been pretty busy. I can understand why so many
retired people say they don’t know how they found time to go to work!

The First Quarter 2004 issue of “Quandong”, the magazine of the
West Australian Nut & Tree Crop Association (Inc), contains some
articles of interest to our group. Subjects include Jujube or Chinese
Date (Ziziphus jujuba and its relatives) which is a weed in the
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tropics from Rockhampton north, but which has delicious fruit, a new
air sorter for Macadamia Nuts, fruiting Cacti including various
Opuntia, and research into the part played by the Woylie or Brush-
tailed Bettong (Bettongia pencillata) in the regeneration of Quandong
(Santalum acuminata) and Australian Sandalwood (S.spicatum). If you
have internet access and are interested in grafting, budding, and
other methods of clonally propagating fruit and nut trees, you might
like to check out this website put up by Texas A & M University at:
<http://aggie-horticulture.tamu.edu/propagation/propagation.html>

As we head towards winter the Illawarra Plums (Podocarpus elatus)
are fruiting, and Ann is getting ready for more jam making ready for
the morning and afternoon teas for the southern coach tours that visit
the Kershaw Gardens during the annual trek north. She’s already
completed a big batch of Davidson Plum (Davidsonia pruriens) using
fruit from the Rockhampton Botanic Gardens.

Regards,

/é/w:/ ‘

Lenore Lindsay and Rockhampton SGAP.

E-mail: lenorelindsay@hotmail.com

EDIBLE SPECIMENS TABLED AT MEETINGS:

30/1/04: Acronychia pauciflora, Dendropthoe glabrescens, Pittosporum
spinescens (fruit), Cassia brewsteri subsp brewsteri (edible gum from
seeds, laxative pulp between seeds), Corymbia ptychocarpa, red form of
Melaleuca viridiflora (nectar), Hibiscus splendens (buds, flowers,
shoots, roots).

27/2/04: Ripe fruit of Ficus racemosa, Melaleuca quinquenervia
(nectar, medicinal leaves), Sterculia quadrifida, Trophis scandens
(seed kernel).

26/3/04: Acronychia laevis, Diospyros humilis (fruit), Melaleuca
quinquenervia (nectar, medicinal leaves), Orthosiphon aristartus
(medicinal).

23/4/04: Pods and seeds of Castanospermum australe (seeds edible

after prolonged treatment, very dangerous without, medicinal research
subject).

28/5/04: Red form of Melaleuca viridiflora (nectar), Myoporum
acuminatum (fruit), Orthosiphon aristartus (medicinal), Brachychiton
bidwillii (seeds, root), Clerodendrum floribundum (root), Dodonaea
viscosa (seed capsules used as a hop substitute).

White Elderberry (Sambucus gaudichaudiana): Herbaceous perennial to
90cm. Moist, well-drained sheltered position in semi-shade; temperate.
Bunches of small, translucent sweet or tart berries, ripening summer.
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EXCURSIONS:

14/12/04: Christmas breakup with Gladstone SGAP Group at Kershaw
Gardens: We did the Thozet Walk and one of the rainforest ones, and
the complete list of useful plants from these venues is very long
indeed.

1/2/04: Stony Creek, Byfield: Acacia aulacocarpa (root), A.fimbriata
(seed), Banksia integrifolia (nectar), Cordyline murchisoniae
(underground stem), Ficus congesta var congesta, (fruit, shoots,
medicinal sap), Hibiscus heterophyllus (buds, flowers, shoots, roots),
Lantana camara* (fruit), Leptospermum polygalifolia (leaves for tea;
flowers the source of medicinal jellybush honey), Alphitonia excelsa
(fish poison, soap leaves), Melaleuca leucadendra (nectar, medicinal
leaves, bark to wrap food), Melastoma affine, Pouteria sericea,
Syzygium oleosum (fruit), Cassytha filiformis (fruit), Dioscorea
transversa (roots), Eustrephus latifolius (roots, aril), Flagellaria
indica (fruit, leafy shoots), Melodinus australis (fruit), Passiflora
foetida*, P.suberosa*, Rubus moluccanus (fruit), Smilax glyciphylla
(fruit, leaves for tea/tonic), Tetrastigma nitens (fruit),
Xanthorrhoea latifolia (growing tip, leaf bases), Gahnia aspera
(seeds), Dianella caerulea var vannata (fruit), Themeda triandra
(seeds), Emilia sonchifolia, Oxalis corniculata (whole plants),
Wahlenbergia gracilis (flowers), Macrozamia miquellii (treated seeds),
Blechnum orientale (rhizomes), Pteridium esculentum (rhizomes,
fiddleheads), Bowenia serrulata (treated seeds and tuber), Geodorum
densiflorum (tubers).

7/3/04: Duckpond Lagoon Environmental Reserve: Acacia salicina
(seeds), Eucalyptus tereticornus, Lysiphyllum hookeri (nectar),
E.coolabah (emergency water source), Melaleuca quinquenervia (nectar,
medicinal leaves), Bidens pilosa (leaves), Emilia sonchifolia, Oxalis
corniculatum (whole plants), Physalis minima* (fruit), Wahlenbergia sp
(flowers), Amyema miquellii (fruit), Marsilea hirsuta (sporocarps),
Opuntia stricta (fruit, stems), Themeda triandra (seed), Passiflora
foetida*,. (fruit).

4/4/04: Visit to the CQU Plant Science area, checking out current
projects, and inspecting the temperature controlled glass house, seed
bank, tissue culture area, propagation rooms, and so on.

2/5/04: Softwood scrub on “Mourangie” at Edungalba: Acacia bidwillii
(root), A.salicina (seeds), Acronychia pauciflora, Alectryon
diversifolius, Canthium odoratum, Capparis loranthifolia, C,ornans,
Carissa ovata, Diospyros humilis, D.geminata, Drypetes australasica,
Enchylaena tomentosa, Exocarpus latifolius, Grewia latifolia, Santalum
lanceolatum (fruits), Brachychiton rupestris (seeds, root, jelly from
wood pulp) .Geijera salicifolia (medicinal), Lysiphyllum hookeri
(nectar), Cissus opaca (tuber), Eustrephus latifolius (roots),
Melodorum leichhardtii (fruit), Trophis scandens (seeds), Dianella
caerulea (fruit), Lomandra longifolia (leaf bases, seeds).

Bulbine Lily (Bulbine bulbosa): Clump of yellow flowers on stems to
60cm, 20-40cm x 20-30cm, spring/summer, temperate. Hardy. Perennial,
dormant in summer. Protected, moist, well-drained position. Tubers
eaten, harvest all year. Eaten raw or cooked, similar to leek, but
sweeter. High in calcium,iron and carbohydrates.
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LETTERS TO THE EDITOR

Katandra Gardens.
Wandin. VIC. 3139.
26.5.04

Dear Lenore,

Thanks for sending a copy of your newsletter. I read this
publication with great interest.

My wife Dot is very keen to have a dedicated section in our
garden for bush plant foods. Shortly we will take a trip to see what
is offering that might suit our needs. We already have several
macadamias, lillypillies and a large number of wattles. We have two
Davidson plums; one has flowered but not borne fruit. If we can
obtain a wide range of plants at the one time then we will probably
take out a large older bed and replant with predominantly bush food
plants. Gil Freeman is one name we have in mind to see.

We have an eight acre garden, predominantly native. I have
enclosed a CD that will give an idea of what we can grow here;
basically a very wide range of plants. If ever you are down this way
please drop in to see us as we always enjoy the company of fellow
enthusiasts.

Regards,
Bob O’Neill.

# Bob and Dot run Katandra Gardens Bed and Breakfast and Wildflower
Gardens in the central Yarra Valley about an hour from Melbourne. Bob
has sent a very attractive glossy coloured pamphlet along with the
comprehensive CD. The gardens hold “Land for Wildlife” status, are
part of the Open Garden Scheme and have been featured twice on
“Gardening Australia”. For further information check out the website
at <www.katandragardens.com.au>.

Liverpool. NSW. 2170.
Dear Lenore,

« & wiwiisimie W e I have just become interested in growing some
Australian food plants, although we did already have some in the

garden. Most are still newly bought in pots waiting for us to move
house.

Had a great night recently with the Macarthur Group when John
Lennis from the local Gandangara Land Council brought along bush foods
for us to taste.

Looking forward to hearing from you.

Yummy Growing,
Pam (Valentine).
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North Bunyip. VIC. 3815.
18.3.04
Dear Lenore,

............. I am interested in growing some food plants. I
already have some leaf plants - Lemon and Aniseed Myrtle, Mountain
Pepper, Mentha australis, now two years old, and have some berry
plants to try this year. I also have various Acacias which grow
naturally here on the farm. ........

Regards,
Barbara Birch.

SNIPPETS:

# Cooktown Botanic Gardens are absolutely fascinating for many
different reasons. One is the number of plants labelled with their
names in the language of the original inhabitants, Guugu Yimithirr.
Some of the edible species so named are:

Banksia dentata (Gaburr, Gabbirem)
Morinda citrifolia (To-koon-ja)
Hibiscus tiliaceus (Nayuun, Ngangun)
Hibiscus heterophyllus (Bat-ham)
Canthium coprosmoides (Bil-loo-bal)
Haemodorum coccineum (Tan-di)
Typhonium angustilobium (Kam-mi)

# John King is pioneering the production of fine liqueurs made from
Australian wildfoods. He has successfully developed 16 varieties,
initially for the south-east Queensland market. These include
Kandertal (Desert Lime), Wild Raspberry, Anisata, Coolon (Blue
Quandong) and Wattle, made from the flowers of Zig-zag Wattle (Acacia
macradenia). They are marketed as Rainforest Liqueurs in 150ml, 250ml
and 375ml bottles. For more information contact John King by phoning
07 3284 2202 or e-mailing <jrmrk@bytesite.com.au>

# John Wrench of Brisbane, a member of the Queensland Bushfood
Association, has been invited to deliver a weeklong series of ‘Bush
Tucker’ workshops at the Nice College of Hospitality on the French
Riviera in October. He will be accompanied by Sunshine Coast based
Indigenous chef Dale Scott, who will be supervising a bush food
banquet for 150 invited guests, including French national politicians,
Nice City Councillors and chefs. Dale has her own range of products
under The Dilly Bag label. 1It’s hoped this event will be the
launching pad for a three-month bush tucker and indigenous culture
promotional tour to 24 cities round France.

# John and Dale also appeared in a segment for the SBS TV series,
“"The Food Lovers Guide to Australia”, with John speaking on the
importance of the Bunya Pine and Dale preparing native food
specialities. This segment was filmed at Witjuti Grub Bushfood
Nursery at Kenilworth. <www.sbs.com.au/foodlovers>

# As well, John ran a workshop on Bunya Nuts and a bushfood banquet
at the Northey Street City Farm in Brisbane in February.
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# Kris’s Helpful Hint #2 from the Rainforest Study Group Newsletter
for June 2004: 1In gardens a wide genetic resource of wild populations
is preferable to single seed sources, as genetic variation is an
important conservative tool. Ask your nursery person if all the stock
is from one tree! If so, seek plants from various nurseries in your
area. As an example, a large genetic resource of Davidsonia pruriens
exists as remnants within farmlands on the Atherton Tableland, as well
as those being grown in plantation situations for wine production and
other uses.

# If you’re having trouble germinating seeds of Thysanotus species,
Ian Roberts suggests trying soaking in smoked water for 24 hours
before sowing normally. Plant in March in the southern states.

# Martha Shepherd, co-owner of Galeru Bushfoods, presented a class at
the high-profile cooking school at Black Pearl Epicure in Brisbane in
March. The demonstration class used rainforest fruits and other
native ingredients.

# The ABC has featured bush foods both on TV and radio this year. In
May George Negus interviewed the President of the National Farmers
Federation and later in the same program there was a segment on
“rediscovering” Native Foods, with interviews with growers,
wholesalers and restauranteurs. A number of regional radio stations
interviewed John King, owner of “Rainforest Liqueurs”

# The Northey Street City Farm is currently working on a “Growing
Communities” project facilitating the development of school gardens in
two schools in lower socio-economic areas of Brisbane’s northern
suburbs, involving community, teachers and students. The designs
should include native food plants, and it is intended that cooking and
eating the produce from the garden will also be a feature of the
project.

>

FISH IN PAPERBARK WITH LEMON MYRTLE:

1x2kg Snapper or other white fleshed fish

1 roll paperbark

3 teaspoon ground lemon myrtle or 10-15 fresh leaves
ground native pepper leaf

salt

Method:
Cut 4-5 diagonal slits down each side of the scaled fish
Sprinkle lemon myrtle into each incision, over skin and in belly
cavity
Season both sides lightly with salt and pepper leaf

Rinse paperbark sheets to remove debris (soak overnight to soften
if extra dry) '

Wrap the fish in sheets of bark and secure with string
Bake in an oven on a tray for 40-50 minutes at 200 degrees Celsius

Also works well in a covered barbecue eg Weber, or in the hot ash
and sand of a camp fire

Serves approx. 4 people
(From the January Newsletter of Friends of the Gardens)
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LEMON MYRTLE CHEESECAKE WITH MACADAMIA CRUMBLE.

Base and crumble topping:
100g plain flour
1 cup caster sugar
150g macadamia nuts
100g cold butter cut into chunks
1/2 tsp ground dried lemon myrtle leaf

Filling:
1 cup caster sugar
750g cream cheese, softened
4 large eggs, at room temperature
300ml sour cream
2 tsp pure vanilla essence
1 1/2 tsp ground dried lemon myrtle leaf

Method:
Place flour, sugar, macadamias and lemon myrtle in food processor
and process briefly until the nuts are ground small but still
visible.
Add cold butter and process just enough to produce a crumbly
texture, not a paste.

. Press into the base of a prepared 24cm springform pan and
refrigerate remainder.
Preheat oven to 160C.
Beat cream cheese and sugar together on medium speed.
Add eggs singly beating for 20 sec after each.
Slowly add sour cream, vanilla and lemon myrtle while continuing to
mix.
Scrape filling on to prepared base and smooth top.
Bake 1-1 1/2 hours without opening oven door, until top is light
golden brown.

- Turn oven off, and open just long enough to scatter reserved
crumble evenly over top. Close oven immediately.
Let cheesecake stand undisturbed in hot oven for another 2 hours.
Chill and serve with fruit puree, eg Davidson plum.

(Courtesy Galeru Foods).

# The founders of Toona Essential Oils P/L, Dennis Archer and
Rosemary Cullen-Archer, established one of the first commercial
plantations of Lemon Myrtle (Backhousia citriodora) and planted over
200 Australian native trees and shrubs to assess their suitability for
commercialisation as either essential oil producers or bush food
supplies. Dennis has recently published a technical monograph on
Backhousia citriodora. It covers 100 pages and contains more than 45
illustrations. As it includes both scientific and practical
information amongst its wide ranging content, it should appeal to a
wide cross section of readers.

Common Appleberry (Billardiera scandens): Light climber to 3m. Grows
best in full sun or light shade, prefers warm, well-drained soil,
temperate. Good in tubs or hanging baskets. Keep well-watered.
Yellow-green bells most of year, green fruits, translucent and very
soft when ripe, December to July. Taste like stewed apple with a
touch of kiwifruit.




Sweet Appleberry (Billardiera cymosa).
(By Linda Gowing and others)

Billardiera cymosa is a member of the Pittosporaceae family. Ann
Prescott in “It’s Blue with Five Petals” (which indeed it is)
describes it as a twiner or sprawling shrub with narrow, lance-shaped
leaves. Flowers occur in groups of about seven at the ends of
branches. It grows in hills and semi-arid mallee and flowers over
summer. It will tolerate drier positions than B.scandens.

The greenish berries are edible. Tim Low describes them as
having a delightful aniseed flavour, and describes the fruit as
turning soft and translucent when ripe. Juleigh Robins in “Wild Lime:
Cooking from the Bushfood Garden” notes that the fruit will not keep
for extended periods, even in the fridge, and recommends freezing
them, particularly as the berries ripen over an extended period of
time. The berries are wiped clean and frozen whole.

Juleigh Robins also notes that Billardiera species adapt well to
cultivation, making an attractive, light screen on trellises and
fences. Warm, well-drained soil and regular watering is recommended.
She reports they grow rapidly and usually fruit in the first year.
Billardiera cymosa germinates readily from fresh seed in five weeks or
so.

Robins suggests using the fruit in a pie, mixed with apple, in
fruit salad, sliced and scattered over prosciutto and shaved ham, or
mixed with wild rice to stuff chicken breasts. While bushfoods may
not all be to everyone’s taste, the possibilities for use are
obviously diverse.

Billardiera cymosa is a pretty plant, with delicate flowers, well
worth a place in the temperate garden. To save the seeds, which are
numerous in the fruit, spread soft, mature fruit to dry in the sun, or
squash ripe fruit in a saucer or bowl and leave to ferment for a few
weeks. When fermentation starts, tip the mass into a strainer, wash
off all the flesh and retain the seeds. (Tip from “Grow your own
Bushfoods” by Keith and Irene Smith. New Holland Publishers
(Australia) Pty Ltd, 1999).

# Apple Bush (Pterocaulon sphacelatum) and Desert Fuschia (Eremophila
gilesii) are two of the many dryland plants used by Aboriginal people
as bush remedies. Apple Bush is used for sinusitis and colds and is
reported to have the same chemical properties as a well-known chest
rub. Desert Fuschia is used for skin complaints such as sores and
scabies. Among the many Eremophilas from the arid interior which have
medicinal properties besides E.gilesii are E.latrobei, E.alternifolia,
and E.freelingii.

From “Growing Australian” APS Vic. Sept.20003

# Galeru products <galeru@bigpond.com> are wanting to hear from

anybody growing or harvesting native figs, tamarinds and/or Acronychia
oblongifolia.

# A too close encounter with a stinging tree can be dealt with by
waxing the affected part (as for hair removal).
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PODOCARPUS ELATUS.

Brown Pine; Illawarra Plum; She Pine.

The name Podocarpus comes from the Greek Podus a foot and carpus
a fruit - referring to the fleshy fruit-like stem at the base of the
seed capsule.

This tree belongs to a very ancient family - PODOCARPACEAE, and
is cousin to the famous Huon Pine of Tasmania. The timber has been
used for boat building and saltwater piles. It is fine grained and
polishes well. This native Australian species is found naturally from
Cairns in North Queensland to the Illawarra district in NSW. Locally
the tree is found along creek banks at Byfield and in other forest
areas.

The fresh seed germinates readily, is very slow growing but
attractive. Eventually it can grow to 40m in its natural environment,
but in a garden situation it can be trimmed. there sre some fine
specimens in both the Botanic and Kershaw Gardens. The tree is in
full fruit at the moment. The “fruit”, which is really a fleshy stem,
is edible and has a sweet, aromatic plum flavour, with a rather sticky
consistency. It is user friendly for jam makers as the seed readily
twists off.

The fruit can be chopped and stewed with sugar, lemon juice and a
little apple and eaten with cream and/or icecream. It can also be
used in Asian cooking and curries.

ILLAWARRA PLUM JAM.

250 gm Illawarra Plum fruit
juice of 1 lemon

grated lemon zest

1 1/2 cups sugar

300 - 400 mls water

Method:
Pick fruit when well developed and ripe. Twist seed to remove.
Wash fruit well.
Slice fruit finely crosswise like cumquats or process in food
processor.
Place in jam pan, add lemon juice, a little zest and water.
Bring to the boil and boil gently for about 30 minutes.
Add warmed sugar and stir till. dissolved.
Bring back to the boil and simmer for about 30 minutes or until it
jells.
Bottle while hot in warm sterile jars-——€ap well. For long term
keeping, cover jam with melted paraffin wax or greaseproof paper
dipped in vinegar.

Ann McHugh.

Midyim (Austromyrtus dulcis): Attractive low, spreading shrub from
NSW/Qld. One of the most tasty bushfood fruits. Berries in
summer,white with speckles of green or purple. Prefers moist,
sheltered shady position in soil enriched with compost, but is
adaptable. Temperate, frost resistant and drought tolerant.
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AUSTRALIAN NATIVE HIBISCUS.

The following article is condensed from papers written by Colleen
Keena for the Garden Design Study Group and “Hibiscus International”,
the journal of the International Hibiscus Society. (Ed)

Although new species of hibiscus and hibiscus-like plants are
still being found and recorded the beauty of at least one species was
recognised as long ago as 1828. The Colonial Botanist of New South
Wales, Charles Fraser, described Hibiscus splendens as the King of all
the Australian plants he had seen. He described the flowers as being
the most delicate pink and crimson amd literally covering the plant.
Other Australian representatives include Abelmoschus, Abutilon,
Alyogyne, Gossypium, Lagunaria, Malva and Radyera, as well as
Hibiscus.

These plants may be herbs, shrubs or trees, and vary in size from
a ground cover to a tall tree. In addition, they can be found growing
in a wide range of habitats. While most species occur in subtropical
and tropical regions, some can be grown in temperate climates with
reliable rain if kept well watered eg Hibiscus splendens,
H.diversifolius, H.heterophyllus and H.tiliaceus. Most plants are
perennials, and flowering times vary according to species. Flowers
may be white or various shades of yellow, pink, purple or red. They
are not only decorative, but the flowers and seed capsules encourage
birds and insects to the garden. They are also very “frog friendly”.

Hibiscus and hibiscus-~like plants could be incorporated into most
garden styles as a means of enhancement. Possible ways are as a
screen, as a feature, as part of a mixed planting or as a container
plant. Most are amenable to pruning and will grow from cuttings.

(For more information on this aspect, see APOL for December 2003 at
<http://farrer.csu.edu.au/ASGAP/APOL32/dec03-6.html>

The flowers, leaves and even the roots of Hibiscus are described
as edible. Although it has been argued that no hibiscus is known to
be poisonous and that it is probably safe to eat any that taste
acceptable (Low,T.1988.),caution should be exercised. Before eating
any plant, be sure plants are correctly identified, take care with
unfamiliar food and be aware that even though hibiscus is usually
considered safe, adverse reactions in particular individuals cannot be
ruled out. The flowers make an attractive, edible garnish for salads.
The petals of Hibiscus heterophyllus make a delicious preserve,
cordial or syrup. (Recipe in Newsletter ) One species, Abelmoschus
manihot has leaves that are high in protein and is an important
vegetable in countries such as Papua New Guinea. Uses besides food
include medicine, fibre and wood.

Probably the major obstacle to incorporating Hibiscus and
Hibiscus-like plants in the garden is the lack of availability of
plants. Few nurseries regularly carry Australian species, in spite of
their beauty, suitability, hardiness and usefulness.

A full reference list for the entire article and some magnificent
photographs are posted on the APOL web site. For further information
on Australian members of the Hibiscus family, visit the Australian
Hibiscus web site.
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Native Mulberry (Pipturis argenteus):By Jan Sked.

The native mulberry occurs in subtropical and dry rainforests and
regrowth areas from northern Australia to northern New South Wales.
This is a small tree growing to about 4-6 metres in cultivation, with
long, spreading, often pendulous branches that are often covered in
fine whitish hairs.

The soft, oval, 3-veined leaves, about 4-15cm long are alternate
along the stem. They are drawn out to a long point at the tip, and
the edges are toothed. The leaves are green above and usually whitish
and finely hairy below, with very noticeable veins on the underside.
The leaf stalk is up to 15mm long. New growth is silvery hairy.

The tiny flowers are white and grow in clusters on spikes from
where the leaf joins the stem. Male and female flowers are on
different plants, so only a female plant will have fruit. Flowering
occurs from summer to winter.

The fruit are small succulent white jellyish-feeling berries up
to lcm across, with tiny seeds that are visible as fine black dots in
the fruit. The fruit is edible, sweet and very attractive to birds.
When planted in good growing conditions, the native mulberry can be
fruiting after a few months and will do so for much of the year. The
fruit is small but very good.

It is very quick growing and will do well in most well mulched
soils in sun or shade. Can be pruned hard to maintain a tidy shape.

The native mulberry is an important and often under utilised
pioneer species. Like all pioneers it grows quickly to help shade out
weeds and create suitable conditions for further seed germination.
Underneath a native mulberry are usually many naturally regenerated
seedlings - the juicy fruit attracts birds who deposit seeds in their
droppings.

Native mulberry is a host plant for the White Nymph and Speckled
Line Blue butterflies, whose larvae feed on the leaves. The
caterpillars and butterflies also provide food for insect eating
birds.

Pipturis is often grown from cuttings but this does not promote
genetic diversity within the species nor is it easy to do at home.
However, if you wish only to grow a single tree, it is the only way to
guarantee a female plant.

Pipturis grows very easily from seed, and this is the best option
for revegetation projects. As the fruit usually contains many seeds
they can germinate very thickly, making it difficult to pot on.
Rubbing the fruit with sand will separate the seeds and allow them to
be spread more thinly over the seed sowing mix. The seed usually
germinates in about 4-6 weeks.

The fruit is succulent so is best sown fresh. Short term storage
is all right in the fridge. Because the seed is so small and doesn’t
have a large food reserve the seedlings often seem to stop growing.
Applying some fertilizer to the seed raising tray will fix this,
allowing them to grow big enough to be potted on. Native mulberry
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seedlings can remain in the seed raising tray in a state of suspended
growth until you are ready to put them into tubes. You can therefore
time your potting-up to suit yourself.

The native mulberry grows quickly and can often branch out
forming a wide shrub. This creates a good shade cover helping to
reduce weed growth.

Pipturis is definitely worth a try if you are revegetating or
trying to cover a bare area, and its ease of propagation adds a low
cost option to buying in all your stock.

(Reprinted from the SGAP Qld Bulletin, March 2004.)

Mushie Gardening.

If you have patches of tea-tree or shrubs that provide shade
enough to stop grass growing and it’s an eastern slope, it’s likely
you will be able to grow mushrooms in the following manner.

Next time you find some wild mushrooms remove the stems and put
them on a sheet of paper for a few hours - frills down. The spores
will drop and form patterns on the paper.

The mushrooms should not be left more than a few hours because
grubs that can’t be seen at first grow very quickly into slaters and
drop down and eat the spores. Perhaps that’s one reason why mushrooms
don’t seem to spread very easily.

Take the sheets of paper to the chosen ground and after raking
the leaves and humus aside , either rub the paper directly onto the
ground or onto your hand and then directly onto the ground. Then
cover the patch with about 1.25cm of light humus, or whatever other
s0il there is.

New patches have been started where mushrooms have been
previously by giving nature this helping hand. They come up thick and
fast after a couple of wet days. The still dark dampness under thick
tea-trees is ideal it seems. Five minutes’ work is well rewarded.

i

(Reprinted from the SGAP Qld Bulletin, March 2004.,)

323 Philp Ave.,

USTRALIAN FOOD PLANTS
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