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E d i t o r :  Rodney Barker P/O Box 62, Kangaroo Ground, Vie. 3097 

Thanks t o  Merrie and Jan ine  f o r  all t h e i r  help.  

The nex t  n e w s l e t t e r  m a y  come ou t  mid-yearish,  provided s u f f i c i e n t  
c o n t r i b u t i o n s  a r e  forthcoming. Feedback on t h i s  n e w s l e t t e r ,  o r  m y  
o t h e r  e n q u i r i e s ,  t o  t h e  e d i t o r  at  t h e  above address .  

I'JLF:iJibr;7fiP 

P l e a s e  keep u s  informed of changes o f  address.  It i s  p l e a s i n g  
t o  l e a r n  t h a t  t h e r e  have been s u c c e s s f u l  exchanges o f  p l a n t  
m a t e r i a l ,  seeds ,  i n f o r n a t i o n  e t c .  between members. Th is  i s  what 
t h e  Study Group i s  f o r ,  so  f e e l  f r e e  t o  wr i t e .  Current  members 
a r e  : 
Rodney Barker P/O Box 62, Kangaroo Ground, Vic . ,  3097 
J i m  H i l l  P/O Box 65, Edmonton, ~ 1 d .  ,4869 
C.E. Kendal l  Rl4B 43 M i t c h e l l  Rd. Wagga Wagga, N.S. W ,  2650 
1 . M .  Laszlo  2 Spowers C i r c u i t ,  Holder,  A.C.T.,2611 
Heather  Meek "Wongat' Rocky B a l l ,  R.S.W., 2550 
Stephen Iblurphy Learmonth St .  , Teesdale ,  Vic. , 3328 
Carol  Newton-Smith 21 Banlksia AVe., Beaumaris, Vic. , 31 93 
R u s s e l l  S t a r r  17 Kauri Pde. , S e a c l i f f ,  S.A. , 5049 
Elwyn Watkins 53 iq~11dy S t .  , Geelong, Vic. ,3220 
J o  Walker 16 Blundel l  S t . ,  Queanbeyan, N. S. N., 2620 
Pl-t  Sc iences  L ibra ry ,  Nat iona l  Botaaic  Gardens, 
G.P.0. EOX 158, Canberra, A . C . T . ,  2601 / 

The fo l lowing  S.G.A.P. groups have reques ted  cop ie s  o f  t h e  
r 

n e w s l e t t e r :  
Canberra ~ e g i o n ,  F o o t h i l l s  Group, K e i l o r  P l a i n s ,  i.;aroond&, 
P ine  Hivers ,  Rockhampton, and V i c t o r i a  Region. 

Thanks t o  a l l  t h e  groups t h a t  hsve s e n t  dona t ions ,  t h i s  h e l p s  t o  
cover  p roduc t ion  and pos tage  c o s t s  o f  t h e  news le t t e r .  

Membership i s  $2.00 f o r  S. G.A.P. members, year ly .  cheque o r  
money o r d e r  t o  Carol Newton-Smith 21 Banksia Ave. , Beaumaris, 
Vic. , 3193.- 

I area of ignorance is'not 
" M P p r e s e n t  --a only exploring its trgq 
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\ CROSS IN THIS CIRCLE j'. MEANS SUBSCRIPTION 0 
\, IS NOW DUE. 4 
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World awaits . . . 
AS part of our continulog series on sclen- 
tific bmklhmughs, we bring you snip 
pets from an article in 'NatIwal Farmer' 
rnamne headed: "Tea-tree may hold 
key to genital herpes cure." The news is 
that "researchers in Queensland are try- 
ing to confirm hopesthat a specisof  tea* 
tree wlth medlclnal properties holds the 
cure to the hitherto Incurable venereal 
complaint", among other thing. Tea- 
lrec oil is said to be set to blossom as "an 
alternative farm industry". A project has 
been established to try to exploit alleged 
antiseptic, germicidal. and healing prop 
ertles of oll from a particulnr species of 
tea-tree. We eagerly await develop 
ments. In Ule mennume. be carehl mot 
you crash through on the way to the 
beach. 
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WARNING! ! 
- - - -mu- -  a 
I don't think we have stressed the dangers of indiscriminate 
use of wild (and hence variable) plants in the newsletters 
to date. 

/ 

From rnemor , Oates and Seeman (lt~ictorian Aborigines : Plant 
m s d o r n m e n d  no native plants should be eaten, as the 
original methods or^preparation have been lost. 

Certainly Rhodom r t u s  mscrocar a ("Finger Cherryt' of Qld.) 
has been b T 7 d - d  ame or causlng ~ndness. Castanospermum australe 
(lt~oreton Bay ~hestnut~l) can cause intense griping, per Cribb 
and Cribb, even with considerable preparation. Even exotic 
herbs which have been used enthusiastically for centuries 
(such as Sassafras and ~omfrey) are now suspected of causing 
cancer, The dangers of experimenting with previously untried 
species, or species which have not been absolutely correctly 
identified are hence manifold. 

My view is t h a t  a large number of native plants have been 
established a s  safe to eat, and anyone aiming at extending the 
boundaries of plant use should read, as a first guide, Everistfs 
"Poisonous Plants",  The days of '!eat, die and learn" have 
passed some 40,000 years ago, 

Instead,  feed any plant material that you consider suspect to 
an annoying neighbour, a vexatious cat or a yappy little dog. 
Nas ty  children are always candidates for experimentation as 
are spouses with large life insurance policies, 

Anonymous 



QUANDONGS by R. Barker ********* 
The Quandong (Santalum acuminatum) i s  a small tree distributed 
widely i n  t h e  a r i d  a reas  of  Australia. It requires root 
assoc ia t ions  w i t h  o ther  p l a n t s  i n  o r d e r  t o  survive, and t h i s  
has l e d  t o  d i f f i c u l t y  with i t s  c u l t i v a t i o n .  Mature trees are 
highly  ornamental, r e s i s t  extremes o f  temperature  and tolerate 
poor q u a l i t y  water (compared t o  o t h e r  fruit t r e e s ) ,  

The main interest of  t h e  Quandong is its b r i g h t  red f r u i t ,  whose 
f l e sh  and kernel  are  ed ib le  and reportedly attractively flavoured. 
Medicinal and o t h e r  uses have been reported. The f l e s h  may be 
eaten saw, stewed, made i n t o  jams, jellies or preserves, or 
dried w i t h o u t  chemicals to be used up t o  30 years l a t e r .  
Kernels can a l s o  be ea ten  raw, o r  roas ted  and s a l t e d .  

The C.S . I .R .O.  h a s  been studying t he  Quandong s i n c e  1973 and has 
undertaken breeding, s e l e c t i o n  and t r i a l  p l an t ings  i n  o rde r  t o  
improve fruit quality. T h i s  a r t i c l e  summarises some of t h e  
findings of t h e  C.S.I.R.0, and thanks a r e  due t o  A. Frodsham 
f o r  h i s  assistance i n  making information ava i l ab le .  

Growing P lan t s  from Seed 

S,  acurninatum seeds a r e  a v a i l a b l e  from SGAP seedbanks and - 
s e v e r a l  commercial suppl ie rs .  The fo l lowing method of 
germination i s  recommended by t h e  C . S . I . R . O .  References 
quoted a t  t h e  end of t h i s  a r t i c l e  d e t a i l  o t h e r  methods of 
germination, 

1. Do n o t  remove kernel  from seed. 
* 

2 .  S t e r i l i z e  seed by soaking f o r  30 minutes i n  7% sodium 
hypochlori te  ( o r  "White King" d i l u t e d  t o  one-tenth w i t h  
water). Rinse off bleach with cold bo i l ed  water,  then  
dust w i t h  fungicide ( e , g .  Thiram, Zineb. . ) .  

3. P l a n t  2 cm. deep i n  s t e r i l e  moist ve rmicu l i t e  ( o r  s i m i l a r  
well-drained l i g h t  p o t t i n g  mix). Don't  f o r g e t  t o  s t e r i l i z e  
pots  and your t o o l s .  

4. Keep g o i s t  but no t  water-logged a t  a  temperature of 
15-20 C f o r  up t o  2 years  u n t i l  seed erminates (seeds-  -. 
s t a r t  germinating from about 3 months f . 

5. Once seed has germinated, water p l a n t s  r e g u l a r l y  and 
f e r t i l i z e  f o r t n i g h t l y  (with e.g.   qua sol). 

6 .  When seedling is 5-10 cm. high, i n t roduce  a  hos t  p l a n t  
i n t o  pot ,  or p l a n t  out  carefully near  a  s u i t a b l e  hos t  
p lan t  i n  t h e  garden, Su i tab le  hos t s  inc lude  luce rne ,  
kikuyu, euca lypts ,  casuarina, acac ia  and e x o t i c  f r u i t  
trees, 

7 ,  The references  include information on g r a f t i n g ,  bu t  due t o  
t h e  l ack  of improved p lan t  m a t e r i a l ,  I won't g ive  d e t a i l s  
here. 



8. P l a n t  ou t  from pots  i n  e a r l y  Spring t o  a  wel l  drained 
s i t e .  Be ca re fu l  t o  avoid r o o t  d is turbance .  Water 
r e g u l a r l y  and p r o t e c t  young p l a n t s  from predators .  
F e r t i l i z e  spar ingly  with blood and bone and i r o n  
che la tes .  

Quandong F r u i t  

P l a n t s  begin t o  bear a t  4 t o  5 years .  

F r u i t  r ipens  i n  September /~ctober  ( they  a r e  r i p e  when they 
f a l l  o f f  t h e  t r e e ,  o r  r a t t l e  when shaken). Vitamin C content  
i s  h igher  thzn  oranges. Kernels conta in  25% p r o t e i n ,  bu t  a r e  
r a t h e r  aromatic ,  t o  t h e  e x t e n t  t h z t  some people f i n d  them nauseat ing 
( t h i s  i s  due t o  the  presence of methyl benzoate,  which C.S.I.R.O. 
w i l l  be at tempting t o  reduce i n  t h e i r  s e l e c t e d  v a r i e t i e s ) .  
Kernels  a l s o  contain methyl s a l i c y l a t e  and about 70% o i l .  
Aborigines used t h e  o i l  a s  a  cosmetic and a  l in imen t ,  and a l s o  
t o  r e p e l  f l i e s .  Kernels w i l l  burn l i k e  candle-nuts. .Stones 
have a l s o  been used f o r  jewellry and games. Pounded leaves  of 
t h e  quandong were used by abor ig ines  f o r  b o i l s  and so res .  

Personal  Attempts TO Grow Quandon~  

R u s s e l l  S t a r r  r e p o r t s  success  with a  method s i m i l a r  t o  t h a t  
g iven  above f o r  both Quandongs and Macadamias. However, he 
has tended t o  l o s e  Quandongs a t  the  t r a n s p l a n t i n g  s t a g e .  

I have had two goes a t  growing seed both t imes without  t h e  
b e n e f i t  of t h e  above method. The f i r s t  time I p lanted  seeds 
i n  t h e i r  s h e l l ,  but  when they hadn ' t  germinated wi th in  two 
months, broke open t h e  s h e l l s  and p lanted  o u t  the  ke rne l s  t h a t  
had n o t  gone mouldy o r  been broken. Mice then  a t e  them a l l .  

/ 

The second time, I used t h e  method given by B. V .  C u r t i s  (grow 
i n  ve rmicu l i t e  i n  p l z s t i c  bags, a f t e r  removing s h e l l s )  - a l l  
went mouldy. 

However, I am conf ident  t h e  above method ( i f  followed scrupulous ly)  
w i l l  reward t h e  dedicated.  Why n o t  t r y  growing t h i s  u s e f u l  and 
promisin p l a n t ,  and r e p o r t  back t o  t h e  Study Gro 7 success  o r  otherwise) .  

References ---------- 
R. V .  C u r t i s  - Spare a  Spot f o r  t h e  Santalum 
Aust P l a n t s  - 7 : 337-338 

W.J .R .  Grant & M.S. Buttrose - Santalum F r u i t  : 
Domestication of t h e  Quandong Santalum acuminatum 
Aust P l a n t s  - 9 : 316-318 

M. Burlass ,  W.J.R. Grant & K.G.M. Skene - Shoot 
Regeneration i n  v i t r o  from Native Aus t ra l i an  F r u i t  
Bearing Trees- Quandong & Plum Rush 
Aust, J. Bot (1980) 28 405-9 - - -  



M. Sedgley - Floral Anatomy & Pollen Tube Growth 
in the Quandong (Santalum acurninatum (R B~)A. DC) 
Aust J. Bot ( 1 9 8 2 ~ 0 1 - 1 - 9  -- - - 
M. Sedgley - Preliminary Assessment of an Orchard of 
Quandong Seedling Trees 
J. Aust Instit Agric Sci (1982) 48 : 52 - 56 - - - - 

AFTERTHOUGHT: Those especially keen of experimentation could 
try grafting Santalum onto non-parasitic relatives, such as 
members of the closely related families Olacaceae and 
Opflaceae. Although unlikely, success could result in honour 
and glory! (within the Study ~roup). 

SANTALUM A C U M I N A T U M  
-leaves. whole fruit. seeds and kernel. 

The quandary of quandongs \ 

"If yo11 haven't tried quandongs with goat cream, you 
haven't lived," said 72-year-old Norm Cornish. Norm, who 
spends his life inventing dovices to make outback life 
easier. is promoting the qunndong, a fluit that grows in 
the semi-arid regions around Broken Hill, NSW. "Most 
people can't even spell quandong," said Norm. "so it's a n  
upI1il1 battle to get them eaten." A red fruit that tastes 
something like rhubarb and grows a s  big as a cherry, the 
quandon~ i s  stilI edible after 30 years if dried. Norm a l s o .  
hangs them, when dried, from his hat to keep off flies. " 



-AN OUTSTANDING FOOD SOURCE OF VITAhUN C 

SIR,-WC havc found, in a wild fruit, fiky timcs as much vitamin 
C a s  is pracnt  in oranges, and this may bc thc r ichat  natural sourct 
of this vitabin in tbc world. In our study o i  rhc nuttitima1 
composition of bushfoods used by Australian ~ b o r i g i r t z l s ' ~  
samples arc collected by Aboriginal health workers and othcn and 
airfrcightcd to Sydncy. In three sampla of T m i m l i a  
jcrdinandiona wc found ascorbic acid contents of 3150, 2850, and 
2300 mg per 100 g cdiblc fruit. Thc samplcs came from three 
dilTcrcnt arcas near Darwin (Northern Territory) in two successive 
scasons, 1981 and 1982. 

U'c used rcvcrx phasc high pcrformancc liquid chromarognphy on nw 
prcpackcd 25 cm 'Lichromrb RPB' 10 pm columns mnnccrcd m series witb a 
3 cm pard column. Tbc mobile p t u v  is warcrwith pH adiuacd to 2.5 with 
rncraphosphoric acid and dcrmion is by a spccrrophotow~cr at 245 nm. Any 
dchydrorscorbic acid is convcned ro ascorbic acid. We conIid m l u a  for 
ascorbic acid in T. / n d i ~ n d i a ~  fruit by dinirrophcnylbydnzbc and 
dich!oroindophcnol mcrhods. 

Tmnimlia spp. arc rropical I r e s  of the Cornhrctaccac f d y  (to 
which thc almond also belongs). 27 ferdinandianq Ernll a ST. 
Bl& is a rall slcnder tree growing up to 10 m with largc green-re 
ycllow lcavcs. It is found along the north-wat coast of Ausmh.  
T h c  fruit grows along thc branches and marura from March to 
August; it is about 2 cm long and 1 crn in diamctcr, light grccn to 
ycllow in colour and contains a singlc h g c  pip. I t  looks and t a n s  
like an English gooseberry. Kcar scnlcmcnts or cramps all thc  fruit 
on thc trecs is carcn, apccially by children. It is not a aap lc  food nor 
one for which a special expedition might bc madc. One Aboriginal 
narnc for the fruit is manmohpaq.in thc language o f  people in 
W a t c r n  Arnhcm Land. 

Citrus fruits havc around 50 mg vitamin C per 100 g; at 100 mg or 
above comc (uncooked) broccoli, sprouts, kalc, cauliflower, puslcy, 
ncrtles, grccn mango, and kiwi fruit; around 200-300 mg arc 
blackcurrants, guavas, peppers, cashew fruit pulp, som t r o p i d  
vcgctabla, and a few bush fruits. Ar the top of the league table of 
vitamin C, uprcsscd in mg pcr 100 g nw food, arc xa buckthorn 
(Hippophoe rhamnoides, 450a), ambla or cmblic (Emblico officinai+ 
6004), roschips (Rosa aninn,  12503): &no& fruit ( h r i u m  
rmrgrzlmrc, 12w5), and 3ccrola or Barbados chcrry (Molpiglria 
prmir@h, 1 1 ~ ~ ) '  to 2330'). 

Wc thank rhc Aunnlun Inxinrtc for A b o r i ~ a l  Snrdin for h n & I  
suppon; Ms Robin Lion and collcapcs and Mr Clyde Dunlop for collCFLiDg 
samplcs; and Mr C.  Hutchison, Mr L. Lwlcr.  Dr Dcrmoc Smyrh, md 
Caprain L. J.  Hiddins for adrice. 

H u m  Nurrtrion L'mr 
and Cnrnrnonwalrb lmurv~c o f  Hal& 

VlC CHwroFF 
Svdnn Linivcnim. Ahh'~ LEE 

1. Bnnd JC, SbcUq C,  Md)oomll J. La A. Tk nuoiraoll corn* d A w  
burldmdl.Plrrh'rm~rim~Aulr  1981; (: 170. 

2. BnRd JC. R.c C hkDonecl J, Lcr & QxLUTV.Tnurel1 hS. FdT- in 
AurrrdL. 1982 (in pw).  

3. Souci SW. F* W, Knut H. Food armparria. d n- & lWlm2. 
Sturr y: 5 i i l i c b c  Verlqqrrellrhh. 1981. 

4. Gopbn C. Raru h r i  BV, 8.h- S C  N* nk dbdk Tm& 
Eimtioiul lnuirurc o f h ' u t r i ~ k  HIQmbd. 1981. 

5. Lcung W - l T .  Buvm F. Jardin C F d  a m p n i b  nbk 6. rpr m A 6 k  Lmwz 
FAO. I9M. - 

6 . Q t k l d C . F o o d a a r p i t i o o n b l o : W d * k - . r  
R m a :  FAO, 19%. 

7. WcnLm NS. -0. Compdrim dHa4  hi^ C h k H & & k L q S u  
BuU 1%5. m 135. 

~ N e w Z e a I ~ ~ n d s p i n a c h i s ~ l s o k n o w n o r  
Botany Bay greens. 

AUSTROMYRTUS DULCIS 
, -- -3 

Austromvrtus and a o ~ l e  ~ i e  

Pastry - 8 ozs f l o u r  

4 ozs b u t t e r  

1 egg yolk 

1 tabsp water 

1 bush lemon ( j u i c e )  

Rub b u t t e r  i n t o  f l o u r  then add beaten egg yolk,  

then the  remaining ingred ien t s .  ~ n e a d  well and r o l l  

f l a t .  Line a well greased t i n .  

F i l l i n g  - 13 cups Austromyrtus f r u i t  

13 cups peeled, chopped apples 

1 cup sugar 

water t o  cover 

Cook f r u i t  f o r  20 minutes and then d ra in .  Add 

su.yar and mix well .  Place i n  p i e  s h e l l  and cover 

with p a s t r y  l i d .  Cook fo r  20 minutes i n  

moderate oven. , 

NEW ZEALAND SPINACH 

Because it appears to be the first 
Australian plant used by the discoverers 
o f  Australia and because of its value and 
pleasure today. it seems appropriate to 
discuss as the first herb in this series 
Tetragonia tetragonoides or "New 
Zealand Spinach". 

It is a scrambling or trailing plant 
which often sprawls over other plants. 
The leaves are triangular-ovate in shape 
and both the leaves and the stem are 
covered with glistening, liquid-filled, 
small pustules which give it a somewhat 
clammy feel. The flowers are small and 
yellow and almost stalkless. They form 
in the axils of the leaves. Tetragonia 
tetragonoides is very common along 
Beach Park at sandringham. (Vic.) 

- 
Propogation from cuttings is easiest 

but seed is also available. 
Cultivation: 

Charles Lamp (1979 p.318) classifies it 
as a weed which indicated that it is not a 
difficult plant to grow. It is salt resistant 
and is especially good for a sandy bank. 
It is a rapidly spreading plant so give it 
room to grow. 
Uses: 

Tetragonia tetragonoides has a very 
natural sodium content (D. Hall 1976 
p.74). Sodium has been called the youth 
element. There are indications that salt 

is a health hazard but that sufficient 
natural sodium in your diet will help to 
keep the degenerative processes of old 
age at bay. The plant is used in the 
treatment of stomach cancer in China 
and Japan (Cribb 1981 b. p.162). 

Try using the herb fresh from the 
garden in salads and in sandwiches. It is 
particularly good in egg sandwiches as it 
removes the need for salt. Like spinach. 
there is no need for long cooking. It can 
be lightly steamed and is also a delicious 
last minute addition to a Chinese stir-fry 
dish. It is well worth experlmenting to 
find different ways of adding Tetragonia 
tetragonoides to your diet. 

References 
Cribb, A.B. and J.W. 1974: Wild food in  

Australia, Collins, Sydney. 
Cribb, A.B. and J.W. 1981b: Wild 

medicine in Australta. Collins, Sydney, 
Hall, Dorothy 1976: The natural health 

book. Nelson, Melbourne. 
Lamp, Charles 1976: Weeds in 

Australia. Inkata, Melbourne. 
Wrigley, John. W. and Fagg, Murray 

1919: Australian Native Plants. 1 Collins. 
Sydney. 
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BAUHINIAS 
*****it*** 

by I. M. LASZLO 

I have found several Rauhinias which are used as food in many 
parts of the world. Of the approximate 400 + species, at 
least 10% are local wild foods. Distribution ranges from 
Brazil, to Yunnan (china), from Southern Africa (with at least 
four edible species) to India. 

I know of three Australian species, one that is at home in 
Central Australia (but I don't know its name), d rainforest tree 
L si hillum hookeri is its current name and I am not going to 
%en the constraints of a Canberra winter), and 
Lysiphil lurn carronii, a desert tree. 

With extreme difficulty I obtained seven seeds from the S.A. State 
Herbarium, of which I sent two to Jenny Brandt of Sydney 
University for analysis. They found three alkaloids : .rutin, 
querc'itin and quercitrin (all anti-mutagenic) and.there are no 
cyanogenic glucosides. Mr. Vic Cherikoff tasted some of the- 
seed and wrote me that it tastes like raw cashew nuts. Seeds 
are roughly the size of a lima bean. 

The Queensland Herbarium advise that it grows in cracking clay 
soils and is probably frost resistant. Also, aborigines soaked 
the flowers in water to provide a sweet drink. 

Hall (~rees and Shrubs In The Dry Country of Australia C.S.I.R.O. -- - 
(1974) p. 355)states that stock eat pods, flowers an& leaves. 

All this fits in with the qther Bauhinias which are used as 
food. However, one other source of information - the office 
of Dr. Flood, Australian Heritage Commission botanist - states 
that in North-West Western Australia, it is consideyed toxic to 
stock. I found no other references to this effect and it may 
represent a regional variation. 

From my point of view, this is an important possible food crop, 
and any further information would be most welcome. The 
horticulture of L. carronii is another matter. Where can I 
geti seed for broadcasting? Further analysis is necessary for 
palatibility and edibility, but it would fit into a niche for 
cultivation, as-the Yeheb nut of Somalia ( ~ o r i a u x i a  edu-lis-) - 
or the Bauhinias of Zimbabwe (B. thonnin i- 4 B. pe te r shy)  
all of which are locally considere e ~b e and used as suc 
and also as ornamentals. It may fit in with other exotics of 
similar nature (the Honey Locust comes to mind) and other tree 
legumes ( e .  g. Olneya tesb ta  and Pithecellobum i'lexicaule) but 
L, carronii is Ln my book a food tree prospect and further 
Trials by others will help to establish its significance. 

I would appreciate further comment and contact. Suggestions, 
opinions and facts are welcome. 

\ 

Ed. ~ k e  + Bauhinm -fgfgf' ha( edible flowerr , accordin 3 
biany Club o\ i l \ A . U h ; -  I wonder if ~ n j o f i e  has 

dhrj - I ~ \OCM&OA 30 he edibilik y carronii ~ I O ~ U S  ? 
c' 

Bauhinia carronij 



~t- ' K E c I P E ~  * 
BUNYA FEAST ( ~raucsria, b i d w i l l i i )  

The fo l lowing  r ec ipes  a r e  by Kollo P e t r i e  of t h e  &Id 
SGAP and were o r i g i n a l l y  published i n  t h e i r  Sept 1982 
B u l l e t  i n .  
The Pine Rivers  S G U  were lucky enough t o  be ab le  t o  
v i s i t  a s t a n d  of Bunya p ines  and enjoyed t h e  prepared 
nuts .  Other prime l o c a t i o n s  f o r  c o l l e c t i n g  n u t s  a r e  
t h e  Bunya Mountains ( I ) ,  t h e  Botanic Gardens i n  each 
s t a t e  (even t h e  Bunyas i n  Sobart  bea r  f r u i t  occas iona l ly)  
parkland p l a n t i n g s ,  and o ld  homesteads. ("Como", sn h i s t o r i c  
homestead i n  Melbourne, V i c t o r i a  h a s  q u i t e  a few Bunya 
p i n e s ,  s u i t a b l y  l a b e l l e d  "Eeware of falling pine  conestt 
- t h e  t r e e s  a r e  e a s i l y  i d e n t i f i e d  by people s tanding  
underneath looking  f o r  f a l l i n g  p ine  cones!!!) 

SPOTTED DOG A LR BUNYA; 

S u l t a n a s  o r  m i x e d  f r u i t  3 c u p s  S . R . f l o u r  
2 c u p s  m i n c e d  Bunya n u t s  ( c o o k e d )  2 t a b l e s p o o n s  b u t t e r  
2 s m a l l  t e a s p o o n s  B a k i n g  P o ~ l ~ d e r  2 e g g s  
1 t e a s p o o n  s a l t  3 t a b l e s p o o n s  powdered  m i l k  
4 t a b l e s p o o n s  s u g a r  
Method:  Mix f l o u r ,  powdered m i l k ,  s a l t ,  b a k i n g  powder  a n d  s u g a r  
t o g e t h e r .  Melt b u t t e r  i n  a l i t t l e  h o t  w a t e r .  Add minced  n u t s ,  e g g s ,  
b u t t e r  a n d  f r u i t  t o  o t h e r  i n g r e d i e n t s .  Mix t o  j u s t  p o u r i n g  c o n s i s t e n s y ,  
a d d i n g  a  l i t t l e  more  w a t e r  i f  n e c e s s a r y .  P o . ~ r  i n t o  g r e a s e d  l a r g e  t r a y  
o r  o t h e r  s u i t a b l e  b a k i n g  d i s h .  Bake a t  459 d e g r e e s  f a h r e n h e i t ,  r e d u c e  
t o  4 0 0  a f t e r  20  m i n u t e s ,  bake  u n t i l  cooked .  

B U N Y A  JOHNNIE: 

4 c u p s  m i n c e d  Bunys n u t s  ( c o o & d )  2 e g g s  
2 t e a s p o o n s  Bak ing  Powder 2 t a b l e s p o ~ ~ i s  s u g a r  
2 t a b l e s p o ~ n s  powdered m i l k  1 t a b l e s p o ~ n   butte^ 
M t e a s p o o n  s a l t  F r u i t  i f  r e q u i r e d  

Method:  Mix a l l  d r y  i n g r e d i e n t s  t o g e t h e r  ( t h i s  i n c l u d e s  bunya  n u t s ) .  
Then a d d  e g g s  a n d  b u t t e r  which  h a s  been  m e l t e d  i n  a - l i t t l e  h o t  w a t e r .  
Mix t o  a  j u s t - p o u r i n g  c o n s i s t e n c y ,  a d d i n g  mire u a t e r  i f  n e c e s s a r y .  
P o u r  i v t o  g r e a s e d  7 i n c h  s p o n g e  t i n .  Bake a t  4 5 0  d e g r 2 e s  f a h r e n h e i t  
f o r  2 0  m i n u t e s ,  r e d u c e  h e a t  t o  4 0 0  d e g r e e s  a n d  bake  u n t i l  c o o k e d .  

B U N Y A  FRUIT CAKE ( M o i s t  cake-come-brownie ) :  

3 c u p s  S.R. f l o u r  1 h e a p e d  c u p  raw s u g a r  
3 c u p s  m i n c e d  Bunya N u t s  ( c o o k e d )  2 t a b l e s p o o n s  b u t t e r  o r  
2 t e a s p o o n s  B a k i n g  Powder  m a r g a r i n e  
1 t e a s p o o n  s a l t  5 e g g s  
4 t a b l e s p o o i s  powdered  m i l k  F r u i t  t o  t a s t e  

Method:  Mix a l l  d r y  i n g r e d i e n t s  t o g e t h e r ,  a d d  r e s t  w i t h  a  l i t t l e  
w a t e r  t o  make m i x t u r e  t o  a  j u s t - p o u r  c o n s i s t e n c y .  P o u r  i n t o  a  g r e a s e d  
l a r g e  l a m i n g t o n  t i n  o r  o t h e r  s u i t a b l e  t i n .  Hake a t  4 5 0  d e g r e e s  f o r  
2 0  m i n u t e s ,  t h e n  r e d u c e  t o  4 0 0  d e g r e e s  and  c o n t i n u e  b a k i n g  u n t i l  cooked.  

Arnucaris bidwillii 
(Bunyo Pine) 

A tall pine tree 40m in height eventually. The  cones 
may weigh 10 kg or  more and  are produced high in the 
trees' crowns. The leaves a r e  stiff and spiky. Each 
tribe had its owq-particular set of t r m  that it owned. 
They were about the only hereditary aboriginal item. 
There were large harvests of  seed every three years 
and aborigines would travel great distances to  these 
t r m  in the Bunya Mountains. The very large seeds 

were eaten raw when unripe. o r  roasted and eaten 
when ripe. Also, the 4 s  were pounded into a meal 
and baked in ashes as a cake. Sometimes, the l a p  I ~ \ l r ( ~ \ ~ & i 6 f i ~  3. 
Bunya nut was hidden in a waterhole for a month o r  
two where it would ncrminate or  go m o u ~ d y  (it 

d o ~ ~ ( i ~ h n  4 aunra 
became very offensive to  the white palate). This was 

- 
pine .F,, iMUf3n  

considered tasty. This was a time of the year when the 
t n b a  were fattened up considerably from eating large 

by 9krn Leiper. 
,quantities of bunya nuts. 



SOURCES OF FOOD PLANTS ****+***************** 

We still need a member to volunteer to manage a seedbank, plus 
input from all members on how a seedbank should operate (free, 
by donation, or semi-commercial lines?). 

In lieu of a fully operational seedbank, it will be necessary 
to approach other suppliers to obtain Australian Food,Plants. 

The cheapest method is seed, and SGAP members can get free seed 
from their State seedbanks. The Victorian seedbank includes over 

etc. I 
I haven't 

seen lists for other States. Also local SGAP groups often have 
their own seedbanks. 

A good commercial sup lier is Nindethana Seed Service (~.~.B.939 
Wuogenilup 6324 (W.A. 7 (098154-1066) with about two dozen food 
p l a n t s  (~issus antartlca and h o lauca Euch laena tomentosa, 
GreviZlea leucopteris, Linospa ~x monostac 
tetra 

*' *d+rnia 
la, M o orum insulare  and montanum, PasslfXora herbertiana, 

Perso%!: s p p ~ r p u s  elatus, Santalum acuminatum, Xylornenum 
~ v r i f o r m e  etc.) 

Other suppliers include Harpers, West Australian Native Plants, 
Flamingo Seeds, Diggers Seeds, Phoenix, New Gippsland Seed Farm 
( ~ e w  Zealand spinach); sorry, I haven't got addresses (try 
!'Your Gardenu magazine, or perhaps they would care to lodge 
classified advertisements in the next newsletter?) 

Nurseries also sell Australian Food Plants, tho1 usually as 
ornamentals. llAustraflorall in Montrose (victoria) sells a 
good range of rainforest p-lants with food potential (~avidsonia 
ruriens , Aleurites moluccana, ~ u s t r o m y r t u k  spp, etc: ) One of 

h e r s  (Heather Meeks) was developing an arboretum/nursery 
specializing in native food plents, but I'm not sube of current 
details. Rlso see ''Qu~+ffi\;an P l ~ n t . s *  for specialist nursvics. 

Anyone knowing sources of seed, spare seeds or who has tried 
germinating seed is invited to drop a line for ultimate use 
by the seedbank. 

r-* x ( J p D ~ p ~ x f  + 

I have r e c e n t l y  obtained cop ies  of o l d  SGAP Qld Region an& NSY 

news le t t e r s  from Carol. 

SGAP Qld 1984 l i s t  inc ludes  q u i t e  a number o f  food p l a n t s  

(Alemitee nolueaane, Auetrornyrtua d u l c i  6 ,  Brachyehiton spp. 

Lysiphill,um carroni i  & hookeri, Sterculia quadrifide, Syzyrium 

epp, Xylomenum py&ifonne, etc. .  . ). E n q u i r i e s  t o  b. Arthur  (see: 

L Inospadix monos 
cura to r )  39 14adison S t . ,  Woodridge, 41 14. 

Walking Stick Palm NSW does not  pub l i sh  i t s  f u l l  seed l i s t ,  bu t  w i l l  pr6vide the 

PALMAE (ARECACEAE) l i s t  and propagation no tes  on reques t  - p l e a s e  send SAE t o  SGA 

DISTRIBUTION: North from Bulladelah, c/- 17 New Zealand St . ,  Parramat ta ,  2150. 
N.S.W., in sub-tropical, warm temperate 
and cool temperate rainforests up to 
1200m. 
DESCRIPTION: A small palm (3-4 m) with 
leaves fewer. shorfer, smaller and less 
regular than the Bangalow. No prickles. 
Red oval fruits occur on long single pen- 
dant spikes in Summer end Autumn. 
USES: The trunks of Walking Stick Palms 
make excellen4 (wait lor ill) walking 
slicks. The root ccom can be.sanded to 
reveal its attractive cellular structure, and 
becomes the knob. It would probably be 
possible to steam bend the top lor a curv- 
ed handle; mine is straight. The small red 
fruits are edible. 
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f l M I U Y I M M  - From a book by XATKLEEL IqcAKTHUR. 

I:u;nber One i n  an o c c a s i o n d  s e r i e s  of Book Reviews. 

I have j u s t  borrowed from the  l i b r a r y  "The Bush I n  aoomtl by 
Kathleen ivicArthur ( ~ a n g a r o o  P r e s s  Kenthurst  1982), a wildf lower  
p a i n t e r  and n a t u r a l  h i s t o r y  e- l thusias t .  Althou2;h no t  packed wi th  
Ithard" f a c t s ,  i t  has  q u i t e  a few i tems on Aus t r a l i an  Food F l a t s  
and manages t o  combine t h e  au thors  encyclopediac knowledge of 
b o t a n i c a l  l i t e r a t u r e  wi th  superb i l l u s t r a t i o n .  Her c h a t t y  p e r s o n d  
s t y l e  i s  e n t e r t a i n i n g  and highly  readable .  
I have copied p a r t  o f  one chap te r  from t h e  book as an example of 
h e r  approach. Note t h a t  A ~ s t ~ o m y r t L I 6  d u l c i s  i s  widely a v a i l a b l e  
from p l a n t  n u r s e r i e s  due t o  i ts  a t t r a c t i v e  f o l i a g e .  It also 
germina tes  v e r y  r e a d i l y  from f r e s h  seed. 

Midyim 

In MarchlApril 1836. two Quaker mirrionaries viritcd the Morcrot~ nay Penal Settle- 
mcnr. One  of rhcrll. Janlcs ihckhousc Iatcr publislicd tlic diary o f  liir visit ro tllc 
Australian co~onies  which ir well s t u d d d  wirh his botaniul findi~~gr. irrrludi;rE tlrolc 
at Mortton Bay. 

When  unfavourablt winds detayrd theit departure from rhc pilot station on 
Morcron Idand. Backhoure wmz botanizing througll the great sand-mur that is this 
island and among ttlc plants be l i r d  was thc Midyirn af the Aborigine. k that time 
it was ctarsificd a PArm rmu$olia; i t  i~ now rlu~rmrnynvr dulrir and at long bs t  is 
gairiing popularity as a garden pIant, with i t s  pink new leaf growth, whire and 
son~ct i rns  pink myrtle flowcts and fruit of distinctive flauour. ( have no nridrncf of it 

being catcn by birds but cxpect it would be, d tbough I do know that it i s  catcn by 
dingoer. having rccn their turds on Fram Island quirt  Iadm with the little Iced$. It 
flowers in early summer and ns Backhouse found, thc  fruits arc ripe in autumn. 

In returning from thc wcsr side of thc  Island, my attcarian was divcrtcd by a 
mtlltitudc o l  but~crflics, md by a large lizard; and after walking for some timc, I 
again and a p i n  found myscll on rhc west coast. Taking thcrcforc my mmpars, I 
dttermincd to make my way dirccr to my mmpanions, whom I mccctdd in 
reaching, aftcr some ftrigue, by wading t h r o u ~ h  a lagoon, and c m h g  some steep 
and-hills, The latter wtrc  overgrown by Myrrlrs trnn$olia, a mynlc. of low stature. 
with narrow Ifavcr. and swcct. aromatic, whire bcrrics. sported with purptc. Therc 
are thc  niost agrccablc, native fruit, 1 havc tasted in Ausrraiia; thcy arc produced so 
abundantly, as ro aflord an important articlc of faad. to  the AbrigEnm. 

With the growing movement towards cultivating our native fruits, Midyim is one to  
t ~ k c  seriously. 

My home is called MFdyim. the name having bccn given to m in rhr forties by an 
Aboriginal friend and fortunatcEy I spclt i t  in thc samt m y  as did Manson Bailcy. in 
thc' previous ccntury. ProbaMy b m u r c  of this rssociation Arthur Hartold of NWU 
once prescn~ed me with a smalt jar of Midyim jelly which he had made after much 
Ialmtious berry picking. It would g o  well with certain meats. 

Pirnxtqv: Some months having pasred since writing rht above, as I was wandering 
vaguely through early isrucs a f  the  Wildlife Prcwrvation Society's magazine Wild/$ i n  
Arrstmlia I came across Dorothy Makin's article 'August Day at Sandy Cape' in rhc 
second i s u t  of Scptcmbcr 1963. which confirmed my statement on Midyim as dingo 
food and also tistcd rhc birds t h ~ r  thc Makins had obrtrved lccding on the bmics. 

Beside the road a patch of Midyim. . .still carried a few fruits. Where the bushes had 
been cut back front the road, new shoots had sprung up, wry pretty with their red 
colouring. At  about Christmas timc the shrubs offer xentcd white flowers rather 
reminiscent of May. 

Bur w dircovtrd  a rather odd thing about this plant. The or lrintly 
~urplish s p t t d  fruits, I $  well as being attmctivc to bids, art rdirhed by dogs. 
Digby sfid Binkie, ttrc [ight station dogs, seek out the fruits. and from the many 
small 4 s  in dingo droppings we bcliwc the wild dogs at thcrn too. The 
bchaviour of the domtrtic do@ when c~citcdky tracking and snuffling through r t i t  

Midyim clumps would seem to indicate the frequent visits of ding- t o  thcbushcs, 
cspeciaily as we have scen thcir frcrerl~ tracks. 

Birds known to feed on the Midyim bfrrics include Lewin Honeyeaterr. Olivc- 
backed Orioles. Mistletoe Birds and the Crw. 



These supplement the  reading l i s ts  i n  Newsletters 1  and 2. 

. E. V. Lassak and T. McCarthy : Austral ian Medicinal P l a n t s  
Methuen ( ~ u s t )  1983 

. Glen Leiper  : Mutooroo-Plant use by Austral ian Aboriginal 
People ~ s s e m b l y  Press  (&ld) 1983 

. D. M. Churchhill ,  T. B. Muir and D. M. S i rkora  : 
The Published Works of Ferdinand J. H. Mueller 
(1825 -1896) Muelleria 4 : 1  - 120 and 3 (4 )  : 
229 -248 ( r e f e r  e spec ia l ly  t o  subjec t  headings such as 
tlEconomic p lants1 ' ,  "Medicinal P lants"  e tc .  ) 

Ed. D. J. Carr : Sydney Parkinson - A r t i s t  of Cook's 
Endeavour Voyage A.N. U. Press  ( ~ a n b e r r a )  1983 
(wonderful i l l u s t r a t i o n s  E) 

. Ed. B. D. Morley and H. R. Toelken : Flowering P l a n t s  i n  
A u s t r a l i a  Rigby ( ~ u s t )  1983 (esp. Chapter 2  "Plant  .and 
Aboriginal L i fe" ) .  

. Eric  Ro l l s  : A Mill ion wild Acres Thomas Nelson ( ~ u s t )  
1981 (mainly Chapter 8  "Timber and scrub") .  

, Ed. Janice  Heed : Body, Land and S p i r i t  Uni Qld Press  
Gt ~ u c i a )  1982 ( see  esp. "10 Fish For 1 M a n "  by Betty ~ e e h a n )  

. Dulcie L e v i t t  : P l a n t s  and People - Aboriginal Uses of P l a n t s  
on Groote Eylandt Australian I n s t i t u t e  of Aboriginal S tud ies  
( ~ a n b e r r a )  1 981 

I n t e r e s t i n g  a r t i c l e s  can be f n u d  i n  t h e  following p e r i o d i c a l s  : 

. S.G.A.P. Victor ian Newsletter Alice T d b o t  - Herbs and Other 
Useful P l a n t s  (sept .  '82 and Dec. '82).  , 

Ross McDonald - Native P l a n t s  A s  
Others See Them ( ~ e c .  '83)  ( ~ U T  read J.B. W i l l i s  ( ~ a r .  '84)and 
Jim McAllester ( ~ u n e  '84)  f o r  a l t e r n a t i v e  views). 

. Permaculture Ouarterls 12 PP. 17, 29 and 36 
many a r t i c l e s  

18 ~ p . 5  - 23 - . pustrelian P lan t s  12 : ( ~ u n e  '83) 132 (on Grevi l lea  l e u c o p t e r i s )  

Although n o t  very informative on Austral ian food p l a n t s ,  t h e  fol lowing 
i s  e s s e n t i a l  f o r  iden t i fy ing  p l a n t s  i n  the  wild (south- astern s t a t e s  
only):  Jean Galbrai th  A F ie ld  Guide To The Wildflowers of South-East 
Aust ra l ia  Col l ins   ondo don) 1977. 
Any suggestions f o r  f u r t h e r  reading are  more than welcome; a l s o  book 
reviews -and a r t i c l e s  compiled by members w i l l  be considered f o r  
publ ica t ion  i n  subsequent newslet ters  as space allows. You d o n ' t  need 
t o  be a profess ional  w r i t e r  o r  h o r t i c u l t u r a l i s t  - your own experience 
of growing o r  using Austral ian p lan t s  is of i n t e r e s t  t o  o t h e r  members. 
Also of value a re  " l i t e r a t u r e  searches" - c o l l a t i n g  and summarizing 
information on p a r t i c u l a r  p lan t s  from a v a r i e t y  of sources; see  i tems 
i n  t h i s  news le t t e r  on Uauhinias and Quandongs. 
Remember, i t ' s  your Ytudy Group, and we r e l y  on members' experience 
and i n t e r e s t  t o  maintain a pos i t ive  information exchange! 
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The fol lowing a re  due f o r  r e l ease  now o r  i n  the near  fu tu re .  
Reviews a re  s o l i c i t e d  f o r  t h e  next newsletter.  

. The Food P o t e n t i a l  of Seeds from Australian Native P l a n t s  
Deakin Univers i ty  Press  ( ~ e e l o n g )  1985 (about $15.00) 

. J e n n i f e r  I s a a c s  : Bush Tucker 

I heard h e r  d i scuss  h e r  p lans  f o r  t h i s  book on the  radio  - 
it recounts  he r  experience of l i v i n g  with t r i b a l  Aborigines 
and l e a r n i n g  t r a d i t i o n a l  methods of food co l l ec t ion  and 
prepara t ion .   he published t i t l e  may have a l t e r e d ) .  

Ed. D. Noel : Proceedings o f  the  West ~ u s t r d i a n  Conference - - 
on Tree and Nut Crops, Universi ty  of Western Aus t ra l i a ,  Apri l  1983 

Byron Lamont k indly  sen t  me a copy of t h e  paper he presented at 
t h i s  conference, d e t a i l i n g  h i s  inves t iga t ions  i n t o  t h e  food 
va lue  o f  a number of Proteaceae. (including p a l a t i b i l i t y ,  y i e l d  
and p repara t ion) .  

. . -- . . -  

I f  undel iverable ,  p l ease  r e t u r n  to :  
R. BARKER 
P . O .  COX 6 2  
KALJGAKOO GROUND 
V I C .  3097 




