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What’s On                            Mark your calendar/diary 

 

Saturday 6th September     Indigiscapes Eco Market  8am – 12pm 

https://www.redland.qld.gov.au/files/assets/public/v/2/indigiscapes/documents/indigiscapes_ec

omarket_sep_2025.pdf  

 

Saturday 6th September - Fire-Retardant Bushfood Plants 10:00am - 12:00pm.  

10 Perseverance Hall Road, Perseverance 

https://www.facebook.com/events/697123026213012/   

 

Saturday 20th September to the Brisbane Botanic Gardens  8.30am – it’s early due to 

parking issues! Rob Wilson, Horticulturist and Acting Assistant Curator with Brisbane 

Botanic Gardens will be guiding us around. See page 2. 

 

21st September  Free Walk & Talk at Peacehaven Botanic Park, 56 Kuhls Road, Highfields. 

9:00am - 11:00am - The Importance of Bushfoods and Biodiversity with Kemp Killerby. 

https://www.facebook.com/events/1152166456390417   

 

Thursday 9th October      Peace Hall, 102 McDonald St Windsor 6.30pm  

Shelley Gage will talk on Moths, Bugs and Macadamias. See page 2 for details. 

 

Saturday 25th October Native Plants Market – 1 Railway St Rosewood.  

Look forward to seeing you at our Bushfood stand there. 

 

Sunday 2nd November    Qld Herbarium, Grass Roots Botany for Herbalism  

with Elizabeth Greenwood & Andrew Pengelly.  

 

8th & 9th November   Bushfood Conference, ATAC  

4808-4822 Mount Lindesay Hwy, North MacLean.  

 

 

 

https://anpsa.org.au/newsletter/australian-food-plants-study-group/
mailto:australianfoodplants@gmail.com
https://www.redland.qld.gov.au/files/assets/public/v/2/indigiscapes/documents/indigiscapes_ecomarket_sep_2025.pdf
https://www.redland.qld.gov.au/files/assets/public/v/2/indigiscapes/documents/indigiscapes_ecomarket_sep_2025.pdf
https://www.facebook.com/events/697123026213012/
https://www.facebook.com/events/1152166456390417
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Talk by Shelley Gage at Peace Hall, 102 McDonald Rd Windsor 9th October 6.30pm 

 
Shelley is working on her PhD with the Macadamia Breeding Team based at Maroochy Research 

Facility, Nambour. She is a student of the University of Queensland and is working on her degree 

as a Higher Degree by Research (HDR) project. She is researching the interactions between nut 

traits and susceptibility to macadamia nut borer and fruit spotting bug. She will present 

information about macadamias and their close relatives, fruit spotting bugs and banana spotting 

bugs with examples of the bugs. Fruit spotting bugs, in particular, attack a wide range of crops 

and many of you will be familiar with them. She will discuss management of these bugs on and 

off farm, both chemical and in line with Integrated Pest Management Strategies. 

 

Pinkalicious Macadamia             by Sheryl Backhouse 
 

This Macadamia is under PBR – Plant Breeders Rights. I’ve been 

searching for it for years and recently acquired a tray of 45 tubestock 

from the grower David Bell whose father Henry Bell was one of the early 

Macadamia breeders.    

https://www.hvp-macadamias.com/About-Hidden-Valley/ 

 

Henry Bell came to Queensland in 1955, leaving behind a sheep and cattle stud in New Zealand. 

With six generations of farming in his family, that association would later direct the Bells into 

the field of plant breeding. In livestock, Henry looked at meat ratio, staple length and micron 

and weight of fleece, far less characteristics than what he would look at when assessing 

macadamias. The Bell’s bought their present home property, Hidden Valley Plantations (HVP) 

in Beerwah (southeast Queensland), in 1956 and planted their first macadamias in the early 

sixties. At that time, there were about half a dozen varieties available in Australia: the H2, Own 

Choice, S1, Teddington and Hawaiian varieties 246 and 508. Growers believed then that the 

Hawaiian varieties had to be the best because they came from an established industry. However, 

no account was ever taken for the fact that they were bred in a much safer environment than 

Australia’s harsh, more extreme climate. The Bell’s used to graft in situ in the field and Henry, 

out of curiosity, always allowed one sucker to come away below the grafted area to see how it 

performed. He observed time and again that the sucker from the rootstock bore heavier crop than 

the scion. He also noted the heaviest crops were usually on seedling trees of hybrid origin grown 

in their locality. It was this fact that started the Bells down the track of plant breeding. Mr Bell 

also credits the encouragement of Norm Greber – the father of the Australian Macadamia 

industry, who taught Henry how to graft and was the first person to graft Macadamias in 

Australia. One of his selections – Renown – would later form the base of the Bell’s plant 

breeding program. HVP began its breeding program in 1980 when they selected A4 (‘A’ for 

Australia, and ‘4’ for the fourth selection). At that time, HVP did not do controlled crosses but 

simply selected a female parent and used the seed that was open-pollinated. The following year 

they selected A16 – the 16th selection. In 2006, HVP reached 647 selections, 36 dwarf selections 

and 10 garden selections. 26 A-Series Macadamias Horticulture Commercialisation Casebook 

until 1985, Henry Bell used a system of colour coding to assess new selections (he was later told 

that the Chicago police force used the same system for cross-referencing criminals when looking 

at suspects). Henry simply used a column analysis book with 27 different characters that could 

be rated in different colours: red for ‘excellent’; orange for ‘above average’; green for ‘average’; 

blue for ‘below average’; and black for ‘awful’. As an example, reading across the columns of 

characters for a selection, if there was more than one black rating the selection would be rejected. 

In 1985, this system was eventually superseded by the computer. They used a parametric 

sensitivity analysis whereby the Bell’s could weight either kernel or field characteristics or give 

an unweighted print out. The system was introduced to Henry by his brother who used it in sheep 

https://www.hvp-macadamias.com/About-Hidden-Valley/
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and cattle breeding in New Zealand. The Bell’s were possibly the first to use such a system in 

fruit breeding in Australia. Between 1980 and 2006, in the course of over 25 years HVP screened 

more than 10,000 trees from which they made 647 selections most of which have since been 

discarded, HVP have released three varieties to date. The Hawaiians in their original screening 

released five cultivars from 20,000 trees, so the percentage is not very different. Breeding 

Macadamias is a very long term proposition, as each generation takes at least five years to grow 

from nursery level to making field assessments. It can take up to 15 years before limited release 

is considered for trial in other regions. However, very little breeding work had been done in the 

crop in the past, so any methodical breeding program had a high likelihood of producing 

improved varieties. The main criteria for new varieties sought by Henry Bell, and his son David, 

are early bearing, high yield of kernel per hectare (acre), and good quality kernel. High kernel 

recovery (KR = wt kernel/wt nut) is also very desirable, because a high KR variety producing 

the same quantity of nuts as a low KR variety will at the end of the day produce more kernel. 

Insect and disease resistance are also desirable, as are many other agronomic factors. In HVP’s 

breeding program, they assess a total of 28 characteristics. The Hidden Valley A4 variety was 

selected in 1980 and was released in 1987, becoming together with the A16, the first Australian 

plants of any Genus or species to be granted Plant Variety Rights under the new Act at that time. 

The A4 variety is a very precocious tree that can produce commercial yields in three years, one 

of its key attractions to growers. It is a medium spreading tree with an open canopy. The variety 

is tolerant to Husk Spot and susceptible to stress from high temperatures. The A16 was selected 

in 1981. It is a small precocious very upright tree that produces a high yield per hectare. It has 

slightly oval shaped nuts. The variety is denser that A4 and rarely grows over 9 metres in height. 

It is susceptible to Husk Spot but performs well at high altitude and low light levels. 

Ref:  https://ausveg.com.au/app/data/technical-insights/docs/AH05007_complete.pdf    

Sheryl:  There is another pink flowering Macadamia called Home Beauty but I haven’t 

discovered what the difference is between the two. 
 

Field Trip to the Brisbane Botanic Gardens  -  Saturday 20th September  8.30am 

 

I’m Rob Wilson, Horticulturist and Acting Assistant Curator with Brisbane Botanic Gardens, 

and I’d love to invite you on a guided ethnobotanic circuit through the Gardens. Together, we’ll 

trace a journey across continents; beginning in the African geographic section, moving through 

the Exotic Rainforest, crossing into the Arid Zone, and finally stepping inside the iconic Tropical 

Dome. Along the way, we’ll uncover the deep connections between plants, people, and culture, 

exploring how humans have used and celebrated plants for food, medicine, ceremony, craft, and 

story for thousands of years. You’ll meet plants like the Miracle Fruit (Synsepalum dulcificum), 

whose glycoproteins turn sour into sweet; the Dragon Tree (Dracaena draco), source of the 

legendary “dragon’s blood” resin; and the ancient Cycads (Encephalartos), once both a food 

source and a poison. We’ll stop by the Tamarind (Tamarindus indica), a culinary giant of Asia; 

the Aloe, healer of burns and skin; and of course the globally adored Coffee (Coffea arabica). 

From the sweet Lychee to the iconic Baobab, from Date Palms to Cacao and Vanilla, we’ll 

explore how plants sustain, heal, inspire, and even shape entire economies. Alongside these 

global stories, we’ll tie back to our own landscapes; crossing to the bushfood beds to highlight 

some First Nations food plants, and pausing in the subtropical orchard at Mount Coot-tha to 

appreciate the living heritage of food-growing traditions. This is not just a plant walk, it’s a 

cultural journey through botany, history, and human imagination. Come prepared to see familiar 

plants in unfamiliar ways and to leave with a new sense of how much our lives are interwoven 

with the green world around us. See also attached, the shortlist of plants on the circuit. I will be 

updating this closer to time and will have some copies available for participants. 

 

https://ausveg.com.au/app/data/technical-insights/docs/AH05007_complete.pdf
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Let’s meet at our Birdwing Vine room (pictured below), which is located near the entrance to 

the Planetarium at 8.30am. 

 

 

I can easily allow 90 min - then gauging 

the group’s enthusiasm, we can do a little 

more (or less) and grab some lunch! 

 

Regards, 

Rob 

 

Sheryl:  The Bushfood AGM will start 

at 11.00am in the café followed by 

lunch. 

 

 

 

 

 

Native Plants Qld - Logan River Branch - Native Food Garden           
                                        by QBA member Geoff Smith 

 

At a propagation meeting early last year, a suggestion was made about what native food plants 

we were growing and could we grow more varieties.  Members embraced the idea. A list was 

drawn up of the different plants that could be propagated that could grow in the region.  When 

we started growing a table bench was set aside – there are now two benches in use. 

 

When I was watching Gardening Australia on the ABC, I saw a segment they featured of a group 

in Victoria which had set up a propagation garden next to their native nursery.  I took the idea to 

the group, they thought it was good and decided to ask Logan City Council (who we lease the 

nursery from) to consider.  They agreed that we could have the extra space and soon after the 

council had prepared the area and mulched it ready for planting.  We purchased plants we didn’t 

have after seeing the plants growing at the Maleny Botanic Gardens on a recent visit where they 

have a dedicated area for native food plants and their uses.  Sheryl Backhouse had advised that 

there would be talks and displays at the gardens and it was well worth the visit. 

 

We started planning the garden as there were boggy spots and drier areas as well as leaving 

access for work to commence for upgrades to the nursery.  We are reliant upon members bringing 

in cuttings to propagate. We have about 20 food plants in the ground with more to follow waiting 

for the warmer weather.  We included some food plants in the Samford plant sale but these were 

mixed with the rest of our other plants, so when the LEAF (Logan Eco Action Festival) sale was 

being organised, it was decided to have a separate section for food plants on the day.  It rained 

off and on but we sold out of all the food plants with people asking for more and where to 

purchase them. 

 

Logan City Council recently asked for 200 food plants for their NAIDOC celebration and with 

the regional gathering (where I gave a presentation on our native food plants and garden) now 

over, we are now getting plants ready for the Belmont plant sales at the end of August. 
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Newsletter of the Kingaroy and Districts Branch of Native Plants Qld                                                 

      by Wendy Benfer 
 

Hosted by the Logan River Branch, the NPQ Winter Gathering was held at the Eagleby Wetlands 

Community Nursery where members of the Logan River Branch meet regularly for a 

propagation morning. If you visit NPQ plant sales, you are likely to see some of the resulting 

plants available for purchase. Jan Glazebrook gave a short history of the involvement of the 

Branch in the nursery which the Logan City Council allows them to run for a nominal rent. 

Propagated plants are recorded by both an alphabetical and numerical method, cross-referenced 

in separate books. Jan stressed the importance of remembering to put labels on the plants. She 

demonstrated the techniques used to grow plants from seeds, cuttings, and by grafting, and 

covered the topics of mixing your own potting mix, the best shaped pots to use and why, and 

making miniature drink-bottle greenhouses. It was a very informative talk. Some of the plants 

in the nursery come under the heading of ‘Bush Food’. Geoff Smith, a qualified chef, discussed 

a few of these plants and ways in which they can be used. 
 

New Edition of the Native Plants book - Mangroves to Mountains  
 

Since the original two-volume edition of “Mangroves to Mountains”, there is now have a 4th 

edition which extends and updates the previous third edition. The book has been completely 

revised and now includes over 100 additional species. That makes approximately 2500 species 

of plants, most with colour photos. (mangrovestomountains.com) The next Native Plant Sale is 

the Spring Market which will be held on Saturday 25th October at Rosewood Showgrounds, 1 

Railway St from 9.00am to 3.00pm. This is worth a visit if you want some good quality native 

plants at a very reasonable price.  
 

New Australian Plant ID App  

 

You can find this app in iNaturalist  If you take a photograph of a 

plant you wish to identify, it can either lead you to a common name 

or it will tell you that there is not enough data in the photo for a 

positive identification and you should try to take another photograph 

from a different angle. Tree trunks will not be sufficient to ID. A 

further click reveals the botanical name, a short description of where 

it grows, a map and the taxonomy of the species. Flower and fruit 

photos make a positive identification more accurate. This app is still 

in its infancy and should be treated as a guide.    

https://www.inaturalist.org/pages/seek_app   

 

 

Life Membership awarded to Glenn & Judy Leiper – NPQ - Logan River  
 

 

After an enjoyable morning tea provided by the hosts and a welcome 

from their President Chris Reddick, Glenn Leiper and his wife Judy 

were  presented with Life Membership awards.  As the Logan River 

Branch is home to all three of the current authors of the book, 

Mangroves to Mountains, it seemed appropriate that the 4th edition 

was launched at this meeting. Glenn Leiper, Jan Glazebrook, and 

Denis Cox are native plant enthusiasts with many years’ experience 

in the field.  
 

 

 

https://www.inaturalist.org/pages/seek_app
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Book - Mangroves To Mountains – Fourth Edition 

 
This edition updates and extends the previous "third edition" which was originally published in 

2022. It is completely revised with updated plant names, over 100 additional species, and 

rewritten and expanded plant descriptions incorporating more detail in many cases. 

 

"Mangroves to Mountains" is a 608 page full colour field guide (complete with protective clear 

plastic sleeve), ideal for identifying the native plants of south-east Queensland and northern 

NSW and is the most comprehensive for the region. But the area of coverage extends further 

north and south because many of the plant species covered are not just limited to south-east 

Queensland. 

 

Approximately 2500 species of plants are covered, most with colour photos, and each having a 

description that includes plant size and form, leaf details, flower and fruit details, time of 

flowering, and some relevant information such as edibility, or whether it's a threatened species. 

There are also illustrations to accompany some species. 

 

It now provides comprehensive coverage of the region's gum trees, wattles, mistletoes and 

flowering rainforest trees, shrubs and vines, as well as an increased number of species in the 

other habitat types. Most orchid species are also included. 

 

To aid in its usefulness as a field guide, the book is divided into 7 habitat types: tidal wetlands, 

dunes and headlands, freshwater wetlands, eucalypt forests, rainforests, coastal heath, and 

montane areas. There are also chapters detailing all known gum trees (eucalypts and close 

relatives) and mistletoe species for the region. 

 

Within each chapter, flower and fruit colours are grouped together, and then within these colour 

sections, the tallest trees are detailed first, then shrubs, herbs, ground covers and vines 

progressively. 

 

The authors, Glenn Leiper, Denis Cox and Jan Glazebrook, are native plant enthusiasts, with 

many years spent bushwalking and exploring the region. They are all members of the Logan 

River Branch of Native Plants Qld, formerly known as the Society for Growing Australian Plants 

(SGAP). 

 

Glenn Leiper photographed most of the plants in the book over the past 40 years, but there are 

also many contributing photographers, including noted rainforest experts Hugh and Nan 

Nicholson, nature photographer Gunther Schmida, and botanists Lui Weber and Mike 

Mathieson. 

 

                 

 

 

 

 

 

 

  Authors L-R:  Denis Cox, Jan Glazebrook and  Glenn Leiper 

                         https://www.mangrovestomountains.com/   

 

https://www.mangrovestomountains.com/
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Plant List – Native Plants Qld - Logan Branch     https://npq.org.au/logan-river/  

 

Alpinia caerulea Australian Ginger 

Antidesma erostre Wild Currant 

Apium prostrata Sea Celery 

Apium prostratum var. prostratum Sea Parsley 

Atriplex nummalaria Old Man Saltbush 

Austromyrtus dulcis Midyim berry 

Backhousia angustifolia Curry Leaf Myrtle 

Backhousia citriodora Lemon Myrtle 

Backhousia myrtifolia Cinnamon Myrtle 

Bulbine bulbosa Native Leek 

Carpobrutus glaucescens Pigface 

Citrus australasica Finger lime 

Cullen tenax Emu Foot 

Cymbopogon ambiguus Native Lemongrass 

Davidsonia pruriens Qld Davidson’s Plum  

Disphyma crassifolium ssp. Clavellatum  
Round Baby Pigface 

Elaeagnus trifloral Millaa-Millaa Vine 

Enchylaena tomentosa Ruby Saltbush 

Glycosmis trifoliata Orangeberry 

Kunzea pomifera Muntries 

Lomandra hystrix Creek Mat Rush 

Lomandra longifolia Mat Rush 

Mentha australis River Mint 

Mentha satureioides Native Mint 

Microseris lanceolata Murnong Yam Daisy 

Olearia axillaris Wild Rosemary   

Plectranthus graveolens Bush Basil 

Prostanthera incisa Native Thyme 

Prostanthera rotundifolia Native Oregano 

Rhagodia spinescens Salt Bush 

Rubus probus Atherton Raspberry 

Salicornia europaea Marsh Samphire 

Sesuvium portulacastrum Sea Purslane 

Syzygium anisata Anise Myrtle 

Tetragona tetragonoides Warrigal Greens  

 

Hosted by the Logan River Branch, the NPQ Winter Gathering was held at the Eagleby Wetlands 

Community Nursery, where members of the Logan River Branch meet regularly for a 

propagation morning. If you visit NPQ plant sales, you are likely to see some of the resulting 

plants available for purchase.  

 

Mangroves to Mountains Since the original two-volume edition of “Mangroves to Mountains”, 

we now have a 4th edition which extends and updates the previous third edition. The book has 

been completely revised and now includes over 100 additional species. That makes 

approximately 2500 species of plants, most with colour photos. (mangrovestomountains.com) 

The next Native Plant Sale is the Spring Market which will be held on Saturday 30th August 

2025 at the Belmont Shooting Complex (1485 Old Cleveland Road) from 9.00am to 3.00pm. 

This is worth a visit if you want some good quality native plants at a very reasonable price. 

Geoff Smith at the Logan Native Nursery 
with a Native Raspberry Rubus probus 

growing inside a tub so the roots don’t 

escape with Emu Foot Cullen tenax in front 

https://npq.org.au/logan-river/
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Cosmos Magazine 

 

After a review of its magazine business, CSIRO Publishing, the national science agency's 

editorially independent publishing arm, has made the difficult decision to stop the production of 

Cosmos and Double Helix magazines. The final print edition of Cosmos was published in June 

2025. The magazine will be transitioning to an online-only format. The decision was made by 

CSIRO Publishing citing rising production costs and a broader shift in audience preference 

towards online content. While the print magazine is ending, the Cosmos website will continue 

as a digital platform for science content, including news, peer-reviewed papers and e-books. In 

its latest edition, there’s an article on bushfood which I include below.  

https://cosmosmagazine.com/nature/plants/bush-food-lemon-myrtle-indigenous-science/  

 

Bushfood and the science of survival 
by Dr Kelly Wade in partnership with RMIT University (School of Science) 

 

Indigenous science turns bush foods into tools for survival, medicine and sustainability 

Science in every leaf — how Indigenous knowledge is shaping a sustainable future 

What do a rainforest leaf, a toxic fern, and an ancient palm have in common? They 

each reveal the ingenuity of Australia’s Aboriginal and Torres Strait Islander peoples, who 

for tens of thousands of years have known how to turn native plants into delicious bush 

food, flavour, and medicine. 

This is science. It’s grounded in careful observation, rigorous experimentation, and systems 

of knowledge passed down through story, song and practice. And it’s deeply relevant 

today. As we confront challenges like climate change and food insecurity, Indigenous 

science offers both ancient wisdom and cutting-edge insight. 

As we confront challenges like climate change and food insecurity, Indigenous science 

offers both ancient wisdom and cutting-edge insight. 

https://cosmosmagazine.com/nature/plants/bush-food-lemon-myrtle-indigenous-science/
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The chemistry of a leaf, the safe preparation of a fern, the detoxifying of a seed - these 

aren’t relics of the past. They’re blueprints for a sustainable future, born of deep 

knowledge, patient experimentation and respect for Country1. It’s time we listened, learned, 

and fully acknowledged their valuable contributions. 

Lemonier than a Lemon — the chemistry of bush flavour 

Lemon Myrtle (Backhousia citriodora F. Muell.) is one of Australia’s most aromatic native 

plants. With a flavour that’s often described as ‘lemonier than a lemon’, it owes its intense 

citrus hit to a compound called citral — a natural chemical also found in lemongrass and 

lemon balm. 

Flowering native Australian Lemon Myrtle tree. 

Citral is what gives lemon myrtle its signature tang, delivering a pure, intense citrus note 

without the acidity of citric acid (unlike in lemons), making it ideal for balancing dishes 

without altering their pH. Citral also imparts potent antimicrobial and antioxidant 

properties. 

Citral is actually made up of two 

chemical compounds called isomers. 

These are Geranial (Citral A) and 

Neral (Citral B) which are used in 

fragrances, flavours and other 

applications. 

Aboriginal Australians have used 

lemon myrtle (a key species in their Customary Medicinal Flora) for thousands of years, 

not just as a flavouring but also for medicinal purposes — as a soothing tea for coughs and 

colds, or crushed in water for cleansing and healing. 

Long before modern chemistry confirmed its active compounds, First Nations communities 

recognised its effectiveness through observation and use. 

https://cosmosmagazine.com/nature/plants/bush-food-lemon-myrtle-indigenous-science/#a4c3849e-4eda-46fc-a568-fc75f95724ea
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The choice to use Lemon Myrtle and how it was prepared reflects a deep understanding of 

plant chemistry. Whether selecting leaves at their most fragrant stage or knowing where the 

plant grows best, this knowledge wasn’t random. It was science, tested over generations, 

refined through experience, and passed down through story and practice. 

Nowadays, lemon myrtle has become a bush tucker favourite, lending its bold flavour to teas, 

desserts, spice blends, and even cheeses. And it’s frequently found in cleaning and personal 

care products. Its growing popularity is a reminder that the oldest knowledge systems on this 

continent are not only still relevant, they’re leading the way in flavour, health and 

sustainability. 

How to eat a fern without dying - the science of Nardoo 
Aboriginal and Torres Strait Islander peoples not only have a deep understanding of 

nutrition; their ancestral knowledge includes detailed and precise knowledge about safe 

plant preparation. Several historical accounts illustrate this perfectly. 

When the ill-fated explorers Burke and Wills ran low on supplies, the local Yandruwandha 

people gave them food, including damper made from the sporocarps of an aquatic fern called 

Nardoo (Marsilea drummondii). Aboriginal people knew how to produce flour from 

Nardoo’s spore-producing structures. However, Burke and Wills later ate them raw. 

The sporocarps (pictured on left) of an aquatic fern called Nardoo (right).
 

In late June, 1861, Burke and Wills died of malnutrition despite having food to eat. 

The mystery lay in an enzyme called thiaminase, found in 

nardoo. Thiaminase breaks down vitamin B1 (thiamine) in 

the body, leading to a dangerous deficiency, called beriberi, 

that affects the nervous system. Symptoms can include 

fatigue, confusion, nerve damage and, if untreated, death. 

The Yandruwandha people knew this — not through 

https://www.nma.gov.au/defining-moments/resources/burke-and-wills
https://www.nma.gov.au/defining-moments/resources/burke-and-wills
https://australianfoodtimeline.com.au/1861-burke-and-wills-poisoned/
https://www.ncbi.nlm.nih.gov/books/NBK537204/
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textbooks, but through generations of careful practice. They had developed methods to 

process nardoo properly, such as soaking, leaching and roasting, which deactivated the toxin. 

The Burke and Wills tragedy is 

often remembered as a story of 

hardship and failed 

exploration, but it’s also a 

story of overlooked wisdom. 

What the explorers lacked 

wasn’t just food, but 

understanding. The science of 

how to safely eat nardoo was 

already known, encoded in the 

lived experience of the people 

who had thrived in that 

landscape for millennia. 

Today, there are many 

commonly eaten foods that 

require special preparation to ensure they’re safe for human consumption, including cassava, 

taro, and kidney beans. Nardoo is just one example of how Indigenous science, grounded in 

observation and experience, protected communities long before modern toxicology existed 

— and like those other foods that require careful preparation, it still has potential to enrich 

modern diets today. 

Cycads, Captain Cook, and consequences 

Cycads offer another example of Indigenous knowledge of 

safe preparation practices. The ancient, seemingly palm-like 

plants found across northern Australia contain toxic 

compounds like cycasin, which can cause vomiting, liver 

damage, and even d 

eath if not properly treated. 

 
Cycads are an ancient group of plants. The seeds are poisonous,. First Nations people devised a method of preparation that makes them safe to eat. 

Indigenous Australians 

have long consumed 

cycad seeds, but only 

after careful 

processing. The seeds 

are soaked in running 

water, leached of 

toxins, and ground or 

cooked in specific  

ways, often over 

multiple days.  

 

https://www.ncbi.nlm.nih.gov/books/NBK234978/
https://www.ncbi.nlm.nih.gov/books/NBK234978/
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This methodical approach renders them safe and nutritious, unlocking their starchy energy 

stores. But, when colonists and early explorers encountered cycads without access to this 

knowledge, the results were dangerous. Historical accounts suggest that several members of 

Cook’s crew and other expeditions suffered illness after consuming improperly prepared 

seeds mistaking them for a convenient bush food after finding the hulls around Aboriginal 

campfires. 

Much like with Nardoo, the issue wasn’t the plant; it was the failure to heed the science 

embedded in Indigenous practice. These stories underscore how knowledge held by 

Aboriginal and Torres Strait Islander peoples is not only deeply tied to Country but also 

grounded in chemical insight, food safety, and adaptive science. 

Science in storytelling - Knowledge passed through generations 
For First Nations peoples, science isn’t just found in textbooks — it lives in stories, songs, 

ceremonies and careful observation. These cultural traditions are scientific records, 

preserving knowledge of plant chemistry, seasonal change and ecological relationships with 

precision. 

Children learn through watching and listening: which plants to eat, how to process them, 

when to harvest and when to wait. These lessons are grounded in generations of trial and 

observation, embedded in systems of respect and responsibility. 

Knowledge like how to detoxify nardoo or prepare cycads isn’t abstract - it’s culturally 

embedded science. It teaches not just how, but when, where, and whether to act. In this way, 

Aboriginal science passes down more than facts — it passes down wisdom.  And that wisdom 

has endured, in practice and in memory, for tens of thousands of years. 

“Given the wealth of knowledge held by the Indigenous People of Australia, the term 

Customary Knowledge now recognises that this knowledge incorporates traditional and 

contemporary knowledge,” says Professor Sylvia Urban, Program manager of the Bachelor 

of Science and Reconciliation and Responsible Practice Facilitator for the School of Science 

(STEM College), RMIT University. 

“The term Customary knowledge of Australian medicinal flora is used to describe the field 

of research that focuses specifically on the phytochemical (chemistry and bioactivity) 

of compounds in Australian plants.” 

Indigenous food systems and future sustainability 

Australia’s Indigenous food systems are among the oldest in the world and some of the 

most sustainable. Developed over 60,000 years, they’re tailored to this continent’s 

landscapes, offering vital lessons for today’s climate-challenged world. Bush foods like 

wattleseed, bush tomato and native yam thrive with little water, no chemicals and minimal 

intervention. Many are nutrient-dense and climate-resilient, making them ideal for 

diversifying modern diets. Lemon myrtle, for example, is rich in antioxidants and citral, 

with uses ranging from teas to cleaning products. 

https://www.publish.csiro.au/book/8174/
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(Left) Australian native 

Golden Wattle seed pods. 

Seeds are edible as peas or 

ground flour.  

 

(Right) the Australian native 

shrub Kangaroo 

Apple, Solanum laciniatum, 

or Bush Tomato. Ripe fruit is 

edible as bush tucker, but 

unripe fruit is poisonous. 

 

Modern science is only now uncovering what Aboriginal communities have long understood: 

these systems are sophisticated, sustainable, and deeply rooted in care for Country. But the 

value of Indigenous food systems isn’t just in ingredients — it’s in ethos. Practices like 

seasonal harvesting, firestick farming, and communal custodianship protect biodiversity and 

Country while maintaining productivity. The system is circular, respectful, and rooted in the 

long view — something industrial agriculture struggles to replicate. As we search for more 

sustainable ways to grow and eat, Indigenous science offers both practical solutions and a 

guiding principle: sometimes the most powerful innovations are already here - if we choose 

to listen. 

“Australia is a globally recognised biodiversity hotspot, home to countless unique species of 

flora and fauna. This presents an incredible opportunity for research and sustainable 

development,” says Associate Professor Tien Huynh, Biotechnology Program Manager at 

RMIT University (School of Science). 

“By embracing the deep traditional knowledge of our Indigenous custodians, we can build 

on centuries of wisdom rather than starting from scratch, and co-developing solutions that 

help make our planet cleaner, greener, and healthier for all.” 

(Warning: Never taste an unfamiliar plant unless someone who knows the plant well has 

told you it’s safe to eat.) 

Country (with a capital C) refers to the lands, waters, skies, and ecologies to which Aboriginal and Torres Strait Islander peoples have a 

deep cultural, spiritual and custodial connection. It includes the people, stories and knowledge systems that have lived with and cared for 

it for tens of thousands of years.  

 

Originally published by Cosmos as Bush food and the science of survival 

 

 

Edible Weeds and Foraging around Perth 

 

This is a 47 page book that is interesting though bear in mind that the plants are not native.  

https://www.moorecatchment.org.au/wp-content/uploads/2020/09/Edible-Weeds-and-

Foraging-around-Perth-Australia_.pdf 

 

https://cosmosmagazine.com/
https://cosmosmagazine.com/nature/plants/bush-food-lemon-myrtle-indigenous-science/
https://www.moorecatchment.org.au/wp-content/uploads/2020/09/Edible-Weeds-and-Foraging-around-Perth-Australia_.pdf
https://www.moorecatchment.org.au/wp-content/uploads/2020/09/Edible-Weeds-and-Foraging-around-Perth-Australia_.pdf
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Recipe:  Macadamia and Parmesan Damper with Chilli Macadamia Butter 

 
Chilli Macadamia Butter  

Process 1 cup of roasted & salted macadamias in a food processor, stopping to scrape down the sides 

occasionally until slightly runny. Add 125g butter and 1 tsp chilli flakes, pulse to combine. Spoon 

the mixture into a bowl. Cover and refrigerate until ready to serve.  
 

Damper  Preheat oven to 200°C fan forced. 

Dust baking tray with flour. Sift 3 cups SR flour 

and 1 tsp baking powder together into a bowl. 

Add 80g chilled cubed butter and use your 

fingertips to rub the butter into the flour until 

the mixture resembles fine breadcrumbs. Add 

3/4 cup roughly chopped macadamias, ¾ cup 

grated parmesan cheese and 1 tsp finely 

chopped rosemary leaves. Stir to combine. 

Make a well in the centre and add 1¼ cups of 

milk. Use a round-bladed knife in a cutting 

motion to mix until the damper just comes 

together, adding 1-2 tbsps of extra milk if the mixture is a little dry. Use your hands to bring the 

mixture together in the bowl. Turn the dough onto a lightly floured surface and knead gently until 

the base is almost smooth. Shape into an 18cm round, pressing any exposed macadamias into the 

damper. Place on the tray. Mark 8 wedges on the top of the damper. Lightly dust with flour. Bake 

for 30 minutes or until the damper is cooked through 

https://www.australian-macadamias.org/wp-content/uploads/2025/06/Winter-Snack-recipes-with-

Australian-Macadamias.pdf   

 

Pumpkin and Lemon Myrtle Scones 

 

Preheat oven to 230°C or 210°C fan.  

Lightly dust a large baking tray with some flour. 

Sift 2½ cups wholemeal SR flour into a large bowl.  

Add 1 tbsp finely ground lemon myrtle. 

Whisk 1 cup roasted mashed pumpkin and ½ cup Carnation 

Lite Cooking Cream in a large jug until smooth. 

Add to the flour along with ½ cup lemonade. 

Use a flat-bladed knife to stir until a sticky dough forms. 

Turn onto a lightly floured surface and knead gently until a 

smooth, soft dough. 

Press the dough out to a 2cm-thick discs. Use a 5.5cm cutter 

dipped in flour to cut 8 discs from the dough (or use the rim 

of a small glass). Gently knead the scraps and repeat to make 

another 8 scones. 

Place the scones, side by side and just touching, on the 

prepared tray. Lightly brush with milk. Bake for 12-15 mins 

or until golden and scones sound hollow when tapped on the 

base. 

Serve warm with butter and cinnamon sugar. 

Makes around 16 scones - for more scones use a smaller cutter or glass. 

 

Ref:  https://www.recipes.com.au/recipe/pumpkin-and-lemon-myrtle-scones   

https://www.australian-macadamias.org/wp-content/uploads/2025/06/Winter-Snack-recipes-with-Australian-Macadamias.pdf
https://www.australian-macadamias.org/wp-content/uploads/2025/06/Winter-Snack-recipes-with-Australian-Macadamias.pdf
https://www.recipes.com.au/recipe/pumpkin-and-lemon-myrtle-scones
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Native Pepperberry - Tasmannia lanceolate             Jude’s Pepperberry photo 

 

Member, Geoff Smith 

bought along to the recent 

Native Plant Fair a couple 

of cheeses featuring 

Pepperberry. I found a few 

more so look out for them.  

 

 

 

 

 

 

 

 

 

 

Warrigal Greens and Pigeon Pea Dhal                ref: Yandina Community Gardens 

 

Soak 4 tablespoons dried pigeon pea seeds (12 tbsps cooked seeds) or lentils overnight in warm 

water, drain and rinse; place into saucepan, cover with fresh water then boil for one hour. Drain 

and set aside. Heat 6 tablespoons oil in a saucepan and fry 1 tsp onion seeds, 1 tsp mustard seeds 

& 4 dried chillies (or to taste). Boil 400g chopped Warrigal Greens (which need to be boiled 

prior to adding to the recipe to remove the oxalates contained in the leaves) discard the boiled 

water. 

Add 1 tsp pulped ginger, 1 tsp ground coriander, 1 tsp ground cumin, 1 tsp salt, 1 tsp chilli 

powder (or to taste) 

Lower heat and fry for 7-10 minutes. Cool slightly. 

Add the peas/lentils and the spinach mixture to a blender or food processor. Blend until required 

consistency (can be smooth or a bit chunky). 

Transfer mixture to a serving dish, add 2 tbsp lemon juice and garnish with a drizzle of olive oil, 

1 green chilli and coriander. 
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Macadamia Slice 

 

Preheat the oven to 160°C fan forced. 

For the base, grease and line a slice pan with baking paper.  

Beat 1 egg and ½ cup caster sugar until well combined.  

Add ⅓ cup vegetable oil and beat again.  

Sift ⅓ cup plain flour and ¼ cup self raising flour.  

Combine the flours and gently fold into the wet mix.  

Spread evenly in the prepared pan and bake for 20 minutes. 

Topping, place 1 cup brown sugar, 175g butter and 2 tbsp golden syrup in a saucepan.  

and heat gently over a low heat for 5 minutes until the butter melts and the sugar dissolves.  

Simmer for 10 minutes without stirring. Keep the heat low and watch it carefully as it can burn. 

Add 1 cup macadamias and lightly stir to combine.  

Pour the mixture over the base, spreading evenly.  

Bake in the oven for approximately 10 minutes or until golden brown. 

Cool the slice in the pan before cutting into 12 slices. 

Ref:  https://www.australian-macadamias.org/recipe/wendys-macadamia-slice/    

 

 
 

https://www.australian-macadamias.org/recipe/wendys-macadamia-slice/

