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Sad News. Veronica Cougan of Witjuti Grub Nursery is closing her nursery and will be selling 

off the last of her plants at a few of her local markets. She is having to devote a large amount of 

her time to aging parents with health issues. Thank You Veronica for all you have done for 

bushfood over many years. Send her your good wishes info@witjutigrub.com.au   

or a card to Veronica Cougan, 84 Falls Creek Rd, OBI OBI  QLD  4574  

 

What’s On            mark your calendar/diary 

 

13th February 2025 Peace Hall, 102 McDonald Rd Windsor 6.30pm (a 5 minute walk from 

Albion Railway Station) David Fifield has worked in the food industry in Australia and Europe. 

Specialising in new product development with over 20 years experience from farm produce 

through to retailers and recipes. Recently created product concepts and flavouring with 

bushfoods. Working with government and private clients, he has worked on juices, relishes, 

seasonings and other concepts. The presentation will focus on commercialisation of new 

products in Qld. Related local industries and markets will be discussed with some benefits and 

pitfalls. Also discussing how bushfoods can contribute to niche or mainstream products. Some 

recent bushfoods used in products and what has worked.  

 

Saturday 10th May - GourMay Mary Valley Food Festival 2025 

https://www.gourmaymaryvalley.com.au/  2 hours north of Brisbane.  

Check out Satellite Events on the website for the month of May.  

 

WANTED: David Cuschieri 0412 816 855 is wanting to know of wild plants of Planchonella 

eerwah from all districts. See page 10 for more details. 

 

Maleny Botanic Gardens and Bird World has launched Bush Tucker gardens that showcase 

food and medicinal plants that have their origins thousands of years ago. 
 

‘ 

 

 

https://anpsa.org.au/newsletter/australian-food-plants-study-group/
mailto:australianfoodplants@gmail.com
mailto:info@witjutigrub.com.au
https://www.gourmaymaryvalley.com.au/
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ANPSA – Australian Native Plants Society (Australia) Study Groups   by Sheryl Backhouse  

I am the current leader of the Australian Food Plants Study Group within ANPSA. The group 

started in 1983 with Carol Newton-Smith, Rodney Barker took over in 1985 and Lenore Lindsay 

from 1990 - 2015 having been in that role for an amazing 25 years. The group was in abeyance 

for 5 years when I was asked to take on the role as I also organise the Qld Bushfood Association. 

I looked to see what other leaders had done. There were 45 active and non-active groups and 

there was an incredible amount of excellent work in those newsletters. I decided that it should 

be placed onto the ANPSA website so set about acquiring all the old newsletters from all over 

Australia, taking out the staple, smoothing down the staple holes with my thumb, scanning them, 

converting foolscap to A4 and sending them down to Brian Walters in Sydney who OCRd them 

then placed them on the web. It was a mammoth job but they are now all on the web for all to 

read. https://anpsa.org.au/anpsa-study-groups/       

Australian Plants NSW also asked me if their journal could be scanned and added to the 

website. It’s a 48 page quarterly publication in A5 format. The journal is published by the NSW 

branch and was first issued in 1959 under the editorship of the late Bill Payne who remained as 

editor for over 40 years. I was sent a large box of the journals, then went about locating those 

missing and in order to scan them easily, the spine was sliced off and each journal was placed 

into an envelop and marked. I then approached Keith Andrews, the Membership Officer for 

Native Plants Qld for assistance and as I fed the pages into the scanner, he checked out each 

page and entered all the information into his computer. Keith did an amazing job as sometimes 

the pages were skewed or doubled up. The last few journals were scanned by Avantix as I wanted 

to get the job finished. All journals should be searchable. There are still a few journals still to 

find and scan - 215, 216, 232, 236, 252 and 253 so do check if you can assist. If you are looking 

to scan a quantity of material, then do get a quote from Avantix. They are very reasonable but 

do charge a $50.00 fee which covers a memory stick with your scanned and OCRd work on it.  

I’d like to thank Brian Walters and Keith for the huge amount of work they did for the job I 

undertook. Here’s Keith and I at work!  https://anpsa.org.au/australian-plants-journal/    

 

https://anpsa.org.au/anpsa-study-groups/
https://anpsa.org.au/australian-plants-journal/
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Burdekin Plum - Pleiogynium timorense                by Jan Sked  

 

The Burdekin Plum is a medium sized tree, up to 15 metres tall, but much smaller and wide 

spreading when grown in the open. It has brown scaly bark and a dense canopy of glossy, dark 

green, pinnate leaves, with 3-11 leaflets, each 5-11cm long. Young foliage is beautifully soft and 

hairy and this feature is sometimes retained into maturity. Vol.28. No.10. January 2025 Native 

Plants Pine Rivers (5) Small, inconspicuous flowers are produced in sprays in the upper leaf 

axils in summer. These are followed by large, fleshy, glossy, reddish-purple, plum-like fruits, 3- 

5cm in diameter. These fruits are edible, but need to be completely ripe and soft to be palatable. 

People do not seem to eat Burdekin Plums as they used to years ago. The usual method was to 

gather the plums from the tree and bury them under a few inches of soil for a few days or a week 

until they felt soft. I have found that they will soften quite well when placed in a fruit bowl on 

the table. Once they are completely soft they taste very much like a domestic plum. There seem 

to be two varieties – one with white flesh and one with pink flesh - and there seems to be some 

variation in the quality of the fruit, some being much sweeter in flavour than others. They make 

excellent jams and jellies and a particularly good wine. Use softened fruits for jam-making. 

Remove the stones and try to remove all the skin from the fruit as this can taint the jam. I have 

made jam without using a jam setter, but it sets better with it, or you can add the juice of a lemon 

to the mix. This is a common tree along rocky coastal areas, on sand dunes and in dry vine scrubs 

from Gympie to north Queensland and also in New Guinea. Some specimens growing in good 

soils with plenty of moisture develop into large 

lush trees. It is a hardy species that can withstand 

hot and dry conditions and will grow in mostly 

any soil. Makes an excellent shade tree. Burdekin 

Plum has also been called Tulip Plum and there 

are a range of Aboriginal names for it - Noongi 

by the Port Curtis people, Bungya from around 

Bundaberg, Kancooran at Rockhampton, and 

Toolbar and Doolbi in the Isis Scrub. Propagation 

is from fresh seed or cuttings. 

 

Diploglottis Chutney                         by Jennifer Hall 

 

Put all ingredients in a pot, bring to the boil and simmer for 2-3 hours till most liquid is gone. 

 

500 gm diploglottis fruit after seeding (remove seeds – a very laborious process) chopped 

500 gm apple green weighed after coring and removing skin - chopped 

250 gm minced or finely chopped onion 

250 gm raisins 

120 gm preserved ginger - chopped 

250 gm brown sugar 

700 ml vinegar 

1/2 teaspoon cayenne pepper 

1 teaspoon salt 

 

Photo courtesy of Tuckerbush WA 

 

This recipe worked very well. 
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Witjuti Grub Bushfood Nursery raises awareness of flavoursome bushfoods 
                                       by Jennifer Nichols 

 

 
Veronica Cougan grows bushfood plants including Warrigal Greens 

Of the 250,000 species of flowering plants on earth, only 150 to 200 are cultivated by humans, 

and according to the United Nations Food and Agriculture organisation, just three of them, rice, 

maize and wheat generate 60 per cent of the world's food. It is a stark contrast to the estimated 

5,000 different bushfood plant species that Indigenous Australians once utilised and seasonally 

harvested. 

 

 

 

 

 

 

 

 

 

Native Sea Celery is also known as native parsley, and grows wild  

across coastal areas in Australia's southern states. 
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But on a property bordering the rainforest in the Sunshine Coast hinterland's Obi Obi valley, 

Veronica Cougan is aiming to raise awareness of forgotten native foods - the amazing trees, 

fruits and flavours we have in our own backyard. 

"We just haven't given them enough attention yet and a lot of people just don't know what they 

are, so I don't think they're game to buy it and they don't know what they're buying," Ms 

Cougan said. "But a lot of chefs are now starting to pick up on the bushfoods, and once people 

have tried something made by somebody, professional or amateur, they love it." 

Forgotten bush flavours   When explorer Thomas Petrie first arrived on the Sunshine Coast 

there was a vibrant Indigenous community, but European settlement led to significant 

displacement of the local Aboriginal people. 

Ms Cougan owns and operates Witjuti Grub Bushfood Nursery with her partner Roy McKenzie, 

and serves up delicious wild jam made from Davidson Plums, Plum Pine and Lilly pilly fruit. 

"Davidson Plums are a lovely big fruit," Ms Cougan said. "A big golf ball-sized fruit, full of a 

deep red beautiful-looking flesh and just two slender seeds in that, so most of that is useable 

flesh. 

Ms Cougan was enrolled in a horticulture course 19 years ago when she met Graham White, of 

the Queensland Bushfood Association. Now she cultivates up to 25 different species of native 

trees, shrubs, vines and herbs in her nursery, propagating by seed and cuttings - collecting, 

breeding and using grafts to achieve superior fruiting qualities. 

"There are two varieties: the north Queensland variety fruits in autumn with great big hanging 

bunches, like giant bunches of grapes. "We've heard of trees that produce up to 40 kilograms of 

fruit and they're a tall slender tree like a tree fern or a palm in growth habit. "Then there's the 

New South Wales Davidson plum, which occurs just on the border with Queensland. "It actually 

fruits in summer and you get these lovely pink flowers on the trunk, followed by plums up and 

down the trunk." 

 

 

 

 

 

 

 

 

 

 

The flower of the Davidson's Plum is popular with enthusiasts and can grow up  

to 10 metres tall. Rootstock is grafted with wildly popular native finger limes 
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Root stock is grafted with wildly popular native finger limes 

The strongly aromatic Native Thyme was used by Indigenous Australians  

                           for its medicinal qualities, and has an earthy, minty flavour 

"It has a real earthy minty flavour, beautiful dried, and as you can see it's a lovely little shrub 

that's becoming really popular." 
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"We're still a small specialist nursery but the lines that we've got now are better fruiting trees," 

she said. "Everybody loves finger limes and why wouldn't they? They're just incredible - the 

range of colours, the little balls of citrus caviar, they're so versatile - we can't keep up with the 

demand. "They're a small tree that can fit into anybody's yard, and you can keep the grafted 

varieties in a pot on your deck and they'll fruit really well for you as long as you feed them 

occasionally and water them." 

 

"I think with the people up in North Queensland that still live closer to the land, have still got a 

lot of information they could share," Ms Cougan said. 

"A lot of the local information has been lost.  "I'd really love the bushfoods to come into 

everybody's awareness and to be used every day by everyday people. "I think it's right under our 

noses and the flavours are amazing." 

Finger limes are bursting with tiny balls of citrus and come in a variety of colours.      

The thorns of the native finger lime trees also provide a safe haven for nesting wrens   

and finches. 

Ms Cougan broke open a finger lime that erupted with small balls of citrus juice. "This variety 

is pink inside, that one there is green skin and green inside. You can get yellow skin with yellow 

inside, and the one we're excited about at the moment has deep red balls of citrus and it's just 

beautiful." "The native bees come over to them as well and its thorns provide a really great 

protected site for the little finches and wrens to come and nest in. "We've had up to four active 

nests at one time in this tree here. It gives them shelter from birds of prey and pythons." 

"Lemon Myrtle is probably up there with finger limes. Everybody I think is familiar with 

Lemon Myrtle now: they've tried it in food or cosmetics, and once again it's something that can 

fit into anybody's yard. "It's a tree that you can keep pruned to any size, and being a foliage 

plant it grows in a pot too if you want to use it for that. 

"Warrigal Greens is a rambling ground cover that gets a lot of seeds so when they die back, the 

seeds drop all around them and with the next rain or decent watering, you'll get a whole lot of 

new plants coming up again. "Use it just like you would use spinach - take the new growth tips. 

It's easy to grow in the garden or in a pot. It must be blanched in hot water and water discarded 

after use.” 
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The native pepper vine is an attractive plant that produces red berries 

that can be dried and crushed just like ordinary cultivated pepper varieties. 

"Our local pepper is a beautiful vine with a lovely heart-shaped leaf and you get beautiful 

clusters of red berries, which turn black when they're dried out and get all crinkly like 

peppercorns and away you go, just chuck it in your pepper grinder. 

"A lot of people have either got or have 

had native violets in their garden, but 

most of them don't realise that it has an 

edible leaf and also an edible flower, so 

that beautiful little flower there just 

makes a gorgeous garnish. 

The native violet is more than just a 

pretty groundcover. It also produces 

edible flowers and leaves 

"The Curry Myrtle is an inland plant 

and it's got a real sort of curry 

eucalyptus smell, great in dukkhas and seasonings as well. 

https://www.abc.net.au/news/rural/2016-09-22/bush-foods-native-nursery-sunshine-coast/7861900 

 

 

 

 

https://www.abc.net.au/news/rural/2016-09-22/bush-foods-native-nursery-sunshine-coast/7861900
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ANPSA 2024 Biennial Conference – Melbourne               by Ray & Wendy Benfer 

 

The theme of the Conference, “Gardens for Life”, covered many topics such as ‘Gardens for 

Wildlife’, ‘Urban Forests for People & Climate Change’ and ‘The Role of Mycorrhizae & Soil 

Biota in Australian Soil Health’, to name just a few. There were 3 speakers who included the use 

of Australian bush foods in their presentations. Two briefly discussed plants for food and 

medicine by First Nations people from an historical/cultural perspective. These were Cassie 

Leatham (“First Nations Native Weaving Fibres and Bushtukka”) and one of the Break-Out 

Session leaders, Christopher Jakobi (“Native Plants as Food, Medicine, and Tools for First 

Nations People”). The third topic by Julie Weatherhead, “Creating a Native Food Pantry in your 

Home Garden”, looked at the contemporary use of bush foods. Julie and her husband, Anthony 

Hooper, have owned ‘Peppermint Ridge Farm’ at Tynong North for over 30 years. They are 

passionate about adding nutritious native foods into everyday cooking and run tours and cooking 

lessons on the farm. She and her husband experimented with over 70 different species before 

arriving at the selection that works well on their property. These include Lemon and Anise Myrtle 

(Backhousia citriodora, Syzygium anisatum), Mountain Pepper (Tasmannia lanceolata), 

Strawberry Gum (Eucalyptus olida), Native Oregano and Thyme (Prostanthera rotundifolia, P. 

incisa), Finger Lime (Citrus australasica), Warrigal Greens (Tetragonia tetragonioides), River 

Mint (Mentha australis) and Native Celery (Apium annum) among many others. They are the 

species generally used in their cooking. Copies of her cookbook, “Australian Native Food 

Harvest – a guide for the passionate cook and gardener” were on sale at the conference and are 

available by visiting their website: peppermintfarm. As usual, we enjoyed the Conference and 

increased our knowledge. It included some excellent speakers and exceeded our expectations. 

 

Sheryl:  As leader of the Australian Food Plants Study Group, I was invited to be a guest speaker 

at this conference. I do try and attend as they are really enjoyable. However, on looking at the 

guest speakers who had been invited, I declined their offer as they originally had six speakers 

on bushfood.  

 

Searching for the Wild Black Plum       Planchonella eerwah    by Beth McDonald 

 

The Gold Coast City Council is on the hunt for the Black Plum growing in the wild! If you have 

seen a large tree with shiny leaves and dark coloured fruit it could be Planchonella eerwah, a 

rare and endangered native tree which is known to grow in Willow Vale.  

 

The Black Plum project is looking to identify, protect and expand the presence of these rare trees 

through the propagation of the seed and conservation. If you think you have them, then the 

GCCC would like to hear from you. We have trees on our property and may have inadvertently 

started this project by giving fruit to our local native plants group for propagation a few years 

ago through frustration in the lack of interest in this rare and endangered tree.  

 

If you find this plant on your property or on public land, notify 

the Land for Wildlife Department in the Gold Coast City 

Council.  For help to identify this tree, go to:  
https://www.koalasonthegreen.com/wp-

content/uploads/2024/12/The-Great-Black-Plum-Hunt.pdf    

 

Contact David Cuschieri 0412 816 855   

 

 

https://www.koalasonthegreen.com/wp-content/uploads/2024/12/The-Great-Black-Plum-Hunt.pdf
https://www.koalasonthegreen.com/wp-content/uploads/2024/12/The-Great-Black-Plum-Hunt.pdf
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Planting out Tubestock  

 

Tubestock is usually planted using a spade or Hamilton Planter 

• To remove the plants from the pot / plug, make sure they are well soaked, perhaps by immersing 

into a bucket of water prior to squeezing the pot and removing the plant (or in the case of plugs 

- use a stick in the drainage holes). 

• As a general rule, being Australian Native plants and providing that plant species are 

appropriately selected for the district and purpose, they will not require additional fertilizer at 

planting. 

• If planting is done as soon as practical to the break of the Autumn / Winter season, they should 

not require irrigation during the following Summer. 

• Tree guards can be useful for browser control, but it is debatable whether there is any other 

benefit. Experience has shown that they can harbour snails and create a small hot house effect 

for weed growth. A tree grown without a guard is often stronger in the long run. 

• Don't be afraid to plant native tube stock and plugs quite deep as Australian native plants are 

used to soil build up around them as a result of floods and sand drift, etc. 

• Pre-spraying out your site with herbicides can lessen the completion for the plants in the first 

year, but check with your local agronomist as to the best spray chemical for your soil and 

application. 

Wind breaks 

• It is recommended that planting density is calculated at approximately 2-3m apart, with a 

minimum of 3 rows - 3 m apart for effective wind breaks. Additionally, the row facing prevailing 

wind needs to contain predominately dense shrubs, such as Melaleucas, Leptospermums & 

Acacias. The Centre row usually contains tall growing Eucalypts and Casuarinas and the back 

row should contain bushy Mallee type Eucalypts, Banksias, Callistemon & Hakeas etc 

Ref:  Reedy Creek Nursery 

Queensland researchers turn Lemon Myrtle oil into anti-bacterial wound gel 

 

USQ researcher Danuki Seneviratne says the gel was 

developed using Indigenous knowledge. (ABC Southern 

Qld: David Chen) 

Queensland researchers have used an Indigenous bush 

remedy to develop a healing gel that could replace expensive 

wound dressings and have a "life-changing" impact on 

chronic wound sufferers. 

The gel uses lemon myrtle oil and has been tested by University of Southern Queensland 

researchers.  Adjunct Associate Professor Bill McGuiness, from La Trobe University's Alfred 

Clinical School, said the study was promising but more work was needed to test the hydrogel's 

effectiveness in real-life. "It's good to see that there's not much [bacterial] growth around the 

lemon myrtle," he said. "But wounds are so much different in terms of their mixture and their 

types of organisms." Associate Prof McGuiness said if the hydrogel was to be commercialised, 

it could have a "life-changing" impact on those who suffered from chronic wounds. 

"You're asking people with chronic wounds to buy a dressing that can be $20 plus for three or 

four times a week," he said. "Some of the pensioners just can't afford that." 

The University of Southern Queensland's Raylene Ward, who helped oversee the research as a 

'knowledge broker' and is a Kunja woman from south-west Queensland, said the development 

was significant for Aboriginal communities. "A lot of our Aboriginal people in communities do 

suffer from different types of wounds," she said. 

Ref:  https://www.msn.com/en-au/health/other/queensland-researchers-turn-lemon-myrtle-oil-into-anti-bacterial-wound-

gel/ar-AA1vPfre?rc=1&ocid=winp1taskbar&cvid=c1ea98e47cfd496ad193e3d5219e8483&ei=14   

https://www.msn.com/en-au/health/other/queensland-researchers-turn-lemon-myrtle-oil-into-anti-bacterial-wound-gel/ar-AA1vPfre?rc=1&ocid=winp1taskbar&cvid=c1ea98e47cfd496ad193e3d5219e8483&ei=14
https://www.msn.com/en-au/health/other/queensland-researchers-turn-lemon-myrtle-oil-into-anti-bacterial-wound-gel/ar-AA1vPfre?rc=1&ocid=winp1taskbar&cvid=c1ea98e47cfd496ad193e3d5219e8483&ei=14
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Gympie’s gourmet gift to the world 

 

Jan and Ian McConachie at the launch of his beautiful new book  

“The Macadamia - Australia's Gift to the World” (451365_02) 

The Gympie man who became an important 

leader of the now worldwide macadamia nut 

industry, Ian McConachie has come a long 

way since boyhood days stealing nuts from 

his Brisbane neighbours. “We collected nuts 

from under the trees when permitted, and 

climbed fences to steal a few when we were 

not,” he recalls in his fabulous new book, 

“The Macadamia – Australia’s Gift to the 

World.” From a childhood enthusiasm to a 

lifetime calling and ultimately an Order of 

Australia, Mr McConachie AM has made it 

his life’s work to help market Gympie 

region’s “gift to the world,” the first 

Australian bush tucker food to be mass 

marketed internationally. Now he has given 

a gift of his own. And it really is a beautiful 

book, telling pretty much the entire story of 

the macadamia – its botany, Aboriginal and settler history and the adventures of all the 

enthusiastic personalities who, over more than a century, energised its emergence as one of the 

world’s most sought after foods. On top of that, it’s all in a good cause. 

All proceeds go to the Macadamia Conservation Trust, a body dedicated to the conservation of 

wild macadamias in the near-Gympie region, preserving precious genetics including one “new” 

variety, a patented commercial macadamia which has already earned $2 million for the trust Mr 

McConachie got started. Sales of the book, which is available at Gympie’s Twiga Books in Mary 

Street, will help save a species which is under considerable threat in its diminishing natural 

environment, mainly around Amamoor and Bauple. Ms McConachie is also founder and former 

chairman of Gympie’s Suncoast Gold Macadamias, which started out as a farmers co-operative 

in 1985. The book is dedicated to his wife Jan who, he says, “generously tolerated my 

eccentricities” and backed him absolutely through a long and sometimes challenging journey. 

The story includes the influence of Americans after World War II, who developed the industry 

in Hawaii before it returned to Australia, where after 50 years it now produces 60,000 tonnes of 

nut a year. And that is only a fraction of world production, which now includes Hawaii, 

California, African nations, Vietnam and a vast and rapidly expanding plantation acreage in 

China. From that Brisbane boyhood, Mr McConachie has studied the botany, distribution and 

history of the macadamia species. To tell the full story, he draws on a wealth of material collected 

over decades and the knowledge of many informants. 

Former Australian Macadamia Society CEO Jolyon Burnett describes the book as “a story with 

it all: heroes, villains, wrong turns and lost ways, new inventions, David and Goliath battles over 

international trade and colourful characters – some with a utopian vision, others perhaps driven 

by the dream of a quick profit.” At 324 large pages, the book features full colour illustrations, 

maps, tables, end notes, a bibliography and index. Twiga has it for a recommended $49.95 retail 

and it will soon also be available as an e-book, with bulk discounts available for macadamia 

industry outlets. It can also be purchased online at:  

scholarly.info/book/the-macadamia-australias-gift-to-the-world/ 

https://noosatoday.com.au/news/25-12-2024/gympies-gourmet-gift-to-the-world/ 

https://scholarly.info/book/the-macadamia-australias-gift-to-the-world/
https://noosatoday.com.au/news/25-12-2024/gympies-gourmet-gift-to-the-world/
https://noosatoday.com.au/wp-content/uploads/2024/12/McConachie_451365_02.jpg
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Sydney  If you’re down Sydney way, Wollondilly Shire Council has a guided bushwalk through 

Thirlmere Lakes National Park. Meeting at the Heritage Pumphouse (corner of Slades and 

Pumphouse Road), participants will discover the Aboriginal history and heritage of this stunning 

natural ecosystem while learning about Wollondilly’s rich biodiversity and native bush tucker 

plants. This bushwalk offers a fantastic chance to explore the region’s beautiful landscapes and 

deepen your understanding of its native flora and fauna, so don’t miss out on this hands-on 

adventure in your own backyard. 

 

Central Coast Council is offering a range of free or cost-effective activities to keep children 

and youth entertained during the school holidays. Central Coast Mayor Lawrie McKinna said 

the exciting summer program showcases Council’s facilities and community services and offers 

fun and educational activities for kids of all ages. “There’s a great range of activities in our 

program to provide fun and excitement for kids across the Coast,” he said. “From animal 

encounters to arts, sports to water-based activities or environmental programs, we have 

something for everyone.” Here are some highlights from this year’s summer school holiday 

program: Learn about bushcraft and bush survival, composting and worm farming, turtles, birds, 

bugs, rockpool critters, art, bush tucker and lots more in the Environmental Program. 

https://coastcommunitynews.com.au/whats-on/   

 

Some favourite Indigenous owned eateries in Australia 

 

Big Esso & Mabu Mabu, Victoria 
'Big Esso' is an expression in the Torres Strait. It's a slang term that means 'the biggest thank 

you'. With ties to the Komet Tribe of the Meriam people in the Torres Strait, chef Nornie Bero 

has her fingers in several pies. Mabu Mabu, which is an expression used at the start of a meal 

meaning 'help yourself', includes Big Esso (the biggest thank you) restaurant in Melbourne's 

Federation Square, Tuck Shop catering named in honour of her father, and Kara Meta (my home) 

range of pantry items such as spices and sauces. The chef established Mabu Mabu in 2018 with 

a dream to make native ingredients the hero of the Australian kitchen and to support the 

Indigenous circular economy.     Big Esso & Mabu Mabu 

 

Aboriginal Bush Traders Cafe, Darwin, NT. 
Located on the ground floor of the Charles Darwin Centre in 

Darwin's Smith Street Mall, not-for-profit Aboriginal Bush 

Traders showcases Indigenous bush foods with a modern 

twist. Basic dishes are transformed with unique characteristics 

and native flavours bursting with health benefits. Try the 

tasting plate to sample a variety of native ingredients and 

samples of bush spices. There's also a gallery with rotating 

exhibitions every six weeks. Feel good shopping in the retail 

space stocked with carvings, art, bush medicine and more, 

knowing you are directly supporting remote Northern 

Territory independent Indigenous artists and art centres. 

Aboriginal Bush Traders Cafe 

https://coastcommunitynews.com.au/whats-on/
https://mabumabu.com.au/
https://aboriginalbushtraders.com/pages/cafe-new
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Mirritya Mundya, Berry, New South Wales 
Mirritya Mundya means 'Hungry Blackfish' in 

the Ngarrigu language group of South Eastern 

Australia. It offers 'Indigenous Twist' culinary 

products and experiences including event 

catering, a food truck and Spirit Food dining 

experiences. The five course Indigenous Twist 

food journey includes seasonal native ingredients 

such as pepperberry, native ginger, smoked gum 

leaf, bush mint, lilli pilli, davidson plum and bush 

tomato as well as proteins including emu, 

kangaroo, local mussels and baby snapper. 

Throughout the evening Wandiwandian, 

Walbunja and Djirringanj descendant Dwayne 

Bannon-Harrison provides a cultural 

interpretation of each course and its native 

ingredients. Mirritya Mundya provides employment and training opportunities for Aboriginal 

people.   Mirritya Mundya 

 

Palawa Kipli, Hobart, Tasmania 
Palawa Kipli started as an Indigenous catering 

company about five years ago and has evolved 

to include Indigenous food tours. In Palawa 

Kani, a reconstructed Tasmanian Indigenous 

language, 'palawa' means 'Tasmanian 

Aborigine' and 'kipli' means food. The Kipli 

Takara Tours are a 90-minute bush-food walk 

with a Palawa guide across the culturally rich 

Piyura Kitina (Risdon Cove). Taste seasonal 

native bush tucker, learn about Palawa history 

and culture, and discover ways to shape a 

sustainable future. The experience ends with a unique tasting of native finger food and drinks or 

ask about a private sit-down cultural dining experience featuring a six-plate set menu of high-

end native foods.     Palawa Kipli 

 

 

Warakirri Dining Experience, Mudgee, New South Wales and 

other locations across Australia 
Established in 1997 and owned by Ngemba Weilwan woman, 

Sharon Winsor, Warakirri Dining Experience is an immersive four-

hour, five-course degustation dining experience that showcases 

Australian native foods, botanicals, culture and rituals. Food and 

drinks are prepared in a unique fusion of modern techniques with 

traditional methods. Along with dining, there is authentic cultural 

entertainment, musical and cultural storytelling, and the sharing of 

knowledge of Aboriginal culture and food. 

Events are held periodically in Mudgee and other locations across 

Australia.   Warakirri Dining Experience 

https://mmundya.com/
https://www.palawakipli.com/
https://indigiearth.com.au/warakirri-dining-experience/
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Jala Jala Treats & Cooee Café, Carrum Downs, Victoria 
Yamatji/Noongar woman Sharon Brindley made her mark 

on the Indigenous food scene when she opened the only 

Aboriginal-owned cafe on the Morning Peninsula - Cooee 

Café - with a menu featuring native ingredients and flavours 

and upstairs showcasing other tasty delights such as jams, 

relishes, teas, herbs and spices upstairs and a gallery of 

Indigenous artists. Her most recent venture is Jala Jala 

Treats, a dream long in the making to develop stronger 

connections to her culture and community through the 

flavours of her Country. Jala Jala (meaning 'very good' in 

Wajarri) and its turtle logo represent Sharon's family totem, 

and two components capture the essence of Sharon's vision for Jala Jala Treats; a family business 

making premium authentic Indigenous products that unite people from every corner. Visitors to 

Jala's independent distribution showroom on Bunurong/Boonwurrung Country in Victoria's 

Carrum Downs can taste native-infused chocolate bars and teas, or buy ingredients such as 

Davidson Plum and Wattleseed to cook at home. Community and culture is at the core of the 

business, guiding every aspect, from yarning with customers, partnering other First Nations 

businesses across the country and supporting the growth of similar food entities by showcasing 

their products and other collaborations in store. 

https://nit.com.au/11-12-2024/15351/dine-at-indigenous-owned-venues-this-festive-season   
 

Fernleigh Awabakal Shared Track, Lake Macquarie NSW   The Fernleigh Awabakal Shared 

Track (FAST) is a shared pathway linking the end of the Fernleigh Track at Belmont with 

Blacksmiths Beach, creating a 27km active transport route from Murrays Beach to Adamstown. 

FAST transverses culturally and historically significant parts of Belmont, including Belmont 

Lagoon, and a series of public artworks along the route express connection to Country and the 

area's cultural significance. Bush tucker in and around Belmont lagoon was plentiful. The 

freshwater lagoon set between Ninkinpa (Lake Macquarie) and the sea, providing the Awabakal 

people with a wide abundance of bush tucker, animals and seafood. 

Sydney  You can book a one-hour Aboriginal bush tucker tour in Royal Botanic Garden and an 

indigenous guide will share their knowledge of edible endemic plants. 

https://nit.com.au/11-12-2024/15351/dine-at-indigenous-owned-venues-this-festive-season
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A fruitful partnership to boost bush food           by McPherson Media Group 

 

Native pink lime berries are native to northern Australia 
 

A shared vision to boost Australia’s Indigenous-led bushfood industry is the key to the 

partnership between The University of Queensland and Roogenic, which makes products with 

Australian plants that have nutritional and health properties.   

Prof Yasmina Sultanbawa 

The partnership incorporates research from the ARC Training Centre for 

Uniquely Australian Foods on the properties of leaves and fruits like Kakadu 

plum (Gubinge), Jilungin and wattleseed sourced primarily from Indigenous 

communities and small farms. 

Centre Director Professor Yasmina Sultanbawa said the collaboration began 

more than 4 years ago, in Darwin. “We met through one of our Indigenous 

communities and we just clicked immediately,” Professor Sultanbawa 

said.“We had so much to discuss about future research and how to build the 

bushfood industry working with Indigenous communities – I knew their heart 

was in the right place and their values were like ours. 

“They bring us the industry perspective and share information about the 

market needs, what the consumer wants. 

“When the Indigenous communities start growing for business, they need to 

scale up, so that is where we begin our research. 

“The communities must scale up because more product is needed, so we need to support those 

communities to create a quality, safe product and then provide market access. 

“We provide research on the quality and safety of bushfoods, how much can be consumed, and 

what it does to the body, confirming Indigenous knowledge dating back tens of thousands of 

years. “What we have now is a trusted partnership and a three-way research collaboration 

between UQ, Roogenic and Indigenous partners.” 

Roogenic Marketing Director Jordan Bruno said the collaboration with the UQ team was 

amazing. “We got along well, and straight away everything aligned with what we wanted to do, 

in terms of growing the bushfood industry and making it more equitable,” Mr Jordan said. 

https://www.sheppnews.com.au/mcpherson-media-group/
https://roogenic.com.au/
https://uniquelyaustralianfoods.org/
https://uniquelyaustralianfoods.org/
https://about.uq.edu.au/experts/2458
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“It’s not an easy industry to work in – the supply chain is unique as a lot of these plants are wild 

harvested, don’t fruit every year, with fruit and leaves often different sizes and prone to natural 

disaster like bushfire. “So, to be able to forecast sales and get stock in and make products is a 

challenge, but also enormously rewarding. “We have profit-sharing strategies in place and ensure 

community is part of the value chain. “It’s an incredible perspective to have access to such an 

amazing culture and to learn about it. “As we’ve grown and seen the opportunity to invest in 

research, new products, support communities, Uniquely Australian Foods is always our first 

point of contact. “It’s been a whirlwind and the growth has been incredible to see. “The world 

is slowly being educated about Australian plants and we take real pride in that.” 

Donations to this program can be made through the QAAFI First Nations Agribusiness Research 

Fund on UQ Giving Day, to fund research empowering Indigenous communities in agribusiness. 

Images are available via Dropbox. 

Media:  Professor Yasmina Sultanbawa, y.sultanbawa@uq.edu.au; QAAFI Communications, 

Natalie MacGregor, n.macgregor@uq.edu.au, +61 409 135 651. 

The Queensland Alliance for Agriculture and Food Innovation (QAAFI) is a research institute 

at The University of Queensland supported by the Queensland Department of Agriculture and 

Fisheries. 

https://qaafi.uq.edu.au/article/2024/10/fruitful-partnership-boost-bushfood    

 

Fairhill Native Botanic Gardens 
 

Farming family reopens historic garden venue after transformation 

Angela and David Wright have taken over the historic Fairhill Native Botanic Gardens 

transforming the venue with extensive renovations. Located on 8.4 hectares at Ninderry, the new 

chapter also sees former Spirit House chef Daniel Gregory bring his culinary flair to the onsite 

restaurant. The property was sold to the Wrights in July after the previous owners spent nearly 

four years rejuvenating the venue. Fairhill was first established in 1975 on former dairy land and 

by the late 1980s and early 1990s it was one of the most prominent native nurseries in Australia. 

The site was largely abandoned after the original owners retired in 2002. 

 

Sour Honeys from 57 species of Stingless Bees in 18 countries 

https://www.researchgate.net/publication/363010636_Sour_Honeys_from_57_Species_of_Stin

gless_Bees_in_18_Countries 

 

Recipes and Calendar from the Australian Macadamia Society (see page 2 Corn Fritters) 

https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-

2025-recipe-

calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-

EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-

b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049 

 

https://bushfood.substack.com/p/saltbush 

 

https://www.uq.edu.au/news/article/2023/02/salty-and-sustainable-%E2%80%93-bush-food-

business-potential 

 

https://www.uq.edu.au/news/article/2021/02/towards-indigenous-led-bushfood-industry 

 

https://www.sbs.com.au/food/article/the-art-of-cooking-with-bush-foods/0rog4qhbu 

 

https://saltbushkitchen.com.au/blogs/recipes/saltbush-roast-spuds 

https://givingday.uq.edu.au/campaigns/qaafi-first-nations-agribusiness-research-fund
https://givingday.uq.edu.au/campaigns/qaafi-first-nations-agribusiness-research-fund
https://www.dropbox.com/scl/fo/y5xtaptafwyxamjmfl4y9/AC7jeAaul7H-LzonbMfSukc?rlkey=94hlkepmg84pz4lkgj5zfe6mg&st=51cw1imq&dl=0
mailto:y.sultanbawa@uq.edu.au
mailto:n.macgregor@uq.edu.au
https://qaafi.uq.edu.au/article/2024/10/fruitful-partnership-boost-bushfood
https://www.researchgate.net/publication/363010636_Sour_Honeys_from_57_Species_of_Stingless_Bees_in_18_Countries
https://www.researchgate.net/publication/363010636_Sour_Honeys_from_57_Species_of_Stingless_Bees_in_18_Countries
https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-2025-recipe-calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049
https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-2025-recipe-calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049
https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-2025-recipe-calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049
https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-2025-recipe-calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049
https://www.australian-macadamias.org/wp-content/uploads/2024/12/Australian-Macadamias-2025-recipe-calendar.pdf?utm_source=Australian+Macadamias+News&utm_campaign=efe7aeb7e4-EMAIL_CAMPAIGN_calendar+2025_calendar&utm_medium=email&utm_term=0_-b135cde59e-79008049&goal=0_7f201710d9-efe7aeb7e4-79008049
https://bushfood.substack.com/p/saltbush
https://www.uq.edu.au/news/article/2023/02/salty-and-sustainable-%E2%80%93-bush-food-business-potential
https://www.uq.edu.au/news/article/2023/02/salty-and-sustainable-%E2%80%93-bush-food-business-potential
https://www.uq.edu.au/news/article/2021/02/towards-indigenous-led-bushfood-industry
https://www.sbs.com.au/food/article/the-art-of-cooking-with-bush-foods/0rog4qhbu
https://saltbushkitchen.com.au/blogs/recipes/saltbush-roast-spuds
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Book Review:    Australian Bush Foods: A Handbook for the Home Cook   
by Maria Hitchcock, Armidale 

 

This booklet was written to complement a workshop on bush foods held at Gawura Gallery in 

Glen Innes in November 2020. The author has been very interested in bush foods since the 

movement started to take off in the 1980s. Supply of plants and produce has always been limited 

and the Australian market has been slow to take up the challenge. It has taken many years for 

the industry to grow to where it is today.In recent years there has been a resurgence of interest 

in bush foods. Racks of bush food spices and products can be found across Australia in Visitor 

Information Centres, specialty shops and Galleries. A few products have hit the supermarket 

shelves but there is much potential here particularly in products like jams, spices and biscuits. 

Many people are now aware of various bush food varieties like 

Lemon Myrtle, Wattle Seed and Mountain Pepper but they do not 

know how to incorporate these unfamiliar and nutritious items into 

their cooking. This booklet is an attempt to assist readers in how to 

grow these plants in gardens or pots, how to harvest the leaves or 

fruits, how to process them and use them in a variety of dishes. 

Twenty species are covered and it is hoped to expand on these in 

successive editions. Thirty one classic but familiar recipes are given 

a special twist with the addition of bush food spices or fruits. All the 

recipes have been selected for their simplicity and tested by the 

author. The booklet is aimed at the home cook who wants to try 

something different. An index to the recipes is included as well as an 

extensive reference list of websites and suppliers. Readers need to be 

aware that websites may change or cease to be available over time. 

 

Book Review:     Karkalla at Home           by Mindy Woods   
 

Chef, author and proud Bundjalung woman Mindy Woods features stories and profiles on more 

than 40 of the continent's most readily available native ingredients. Connect to Country with 

more than 110 easy and inspiring recipes, including everything from breakfasts and weeknight 

mains to special occasion centrepieces, along with a vibrant array of drinks and desserts. 

Mindy Woods is a woman of the Widjabul Wiabul and Nyangbal clans, Bundjalung Nation 

(Northern NSW), best known for her native ingredient–driven 

restaurant Karkalla Byron Bay – which evolved into the cultural and 

culinary experience Karkalla on Country in 2024 – and her two 

seasons on Masterchef: 2012 (season 4, Andy Allen's season), where 

she came 4th; and 2022, where in the 'Fans and Favourites' edition, 

she championed First Nations cooking and was a fan favourite with 

her engaging and warm approach to inviting Australians to celebrate 

the country's incredible array of native foods. She is a member of the 

2023 Indigenous Entrepreneur Program with Food Futures/Charles 

Sturt University and is the former CEO of Lotus Dining Group in 

Sydney. She lives in Northern Rivers, NSW.   $44.99 hardback   
  

https://www.google.com.au/books/edition/Karkalla_at_Home_Native_foods_everyday_r/nE0AEQAA

QBAJ?hl=en&gbpv=1 

 

 

 

 

https://www.google.com.au/books/edition/Karkalla_at_Home_Native_foods_everyday_r/nE0AEQAAQBAJ?hl=en&gbpv=1
https://www.google.com.au/books/edition/Karkalla_at_Home_Native_foods_everyday_r/nE0AEQAAQBAJ?hl=en&gbpv=1
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Gamechanging collaboration Kakadu Kitchen X OzHarvest returns 

First Nations Northern Territory bushfood company, Kakadu Kitchen and food rescue 

organisation OzHarvest’s social enterprise arm, OzHarvest Ventures, have joined forces once 

more to relaunch Conscious Drink, a lightly sparkling wine-alternative. Launched in 2023, the 

project received the inaugural Gamechanger Award at The Hive Awards for a product that 

transcended traditional categories while championing a kinder, less wasteful world that 

empowers Indigenous communities. 

 
For this season's Conscious Drink, more than two tonnes of blueberries that would have 

normally gone to waste have been saved. Conscious Drink is made from rescued blueberries 

and wild-harvested native botanicals, ethically sourced from First Nations-owned companies. 

This season over two tonnes of blueberries that would have normally gone to waste have been 

saved from Coffs Harbour, New South Wales, juiced and combined with native wild 

lemongrass, pepperberry, lemon tea tree, and oldman saltbush, and then lightly carbonated. 

The founder of Kakadu Kitchen, Bininj man, Ben Tyler, grew up learning about bush foods 

from his Murumburr family and kin relations in Kakadu National Park and West Arnhem 

Land.   Kakadu Kitchen specialises in Kakadu native botanicals and Tyler said its mission is to 

respectfully share Bininj-Mungguy culture through food with as many people as possible while 

promoting First Nation voices in the Australian bush food industry”. “Beyond ‘just a drink’, 

we exist to promote a healthier drinking culture. We want to spark conscious conversations 

around issues that affect remote Aboriginal communities including lack of access to 

affordable, nutritious food as well as health, climate and biodiversity threats. 

“Only one to two per cent of the native bush food and botanicals businesses are led or owned 

by First Nations people. Through the Conscious Drink collaboration, we are shining a light on 

the inequity that is emerging in this space and encouraging consumers to educate themselves 

about the industry and to actively look for more ways to support Aboriginal-owned 

businesses,” Tyler said. 

https://www.foodanddrinkbusiness.com.au/news/the-hive-awards-winner-gamechanger-award-kakadu-kitchen-x-ozharvest
https://thehiveawards.com.au/2024-winners
https://www.foodanddrinkbusiness.com.au/news/kakadu-kitchen-creating-a-new-consciousness
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OzHarvest Ventures head, Louise Tran, 

said, “It goes without saying, people are 

finally recognising how innovative and 

disruptive products can be champions 

for change. Through this product, we 

can create awareness on food security, 

sustainability and food equity as a whole 

by simply choosing where we spend our 

dollars.” 

 

 

Chief Drinks Alchemist, Tim Triggs, is who the rest of the team describe as “the mastermind 

behind the unique drinks blend”. 

“After launching a small-run one year ago, we have been really blown away with the love of our 

Conscious Drink. We purposefully wanted it to be a drink that could be enjoyed by all, a family-

friendly celebratory drink for any time of the year that is deliciously refreshing, aromatic, 

peppery and sherbert-y all at once,” Triggs said. 

The latest release of Kakadu Kitchen X OzHarvest ‘Conscious Drink’ is available now for $30 

online and at selected venues and can be purchased directly at shop.ozharvest.org 

Every 750ml crown-sealed bottle sold enables OzHarvest to deliver two meals to people in need 

and contributes to Kakadu Kitchen’s vision of growing native and edible plants in Indigenous 

communities in the Northern Territory, promoting food security and biodiversity. 

 

https://www.foodanddrinkbusiness.com.au/news/kakadu-kitchen-creating-a-new-consciousness
https://www.foodanddrinkbusiness.com.au/news/kakadu-kitchen-creating-a-new-consciousness
https://shop.ozharvest.org/

