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AUSTRALIAN FOOD PLANT STUDY GROUP
Newsletter no. 4

BEdited by R. Barker P.0O. Box 62,Kangaroo Ground VIC 3097
Thanks to Merrie for all her help- very much appreciated.

The next newsletter may come out end-of-yearish, provided sufficient items
are received. PLEASE CONTRIBUTE. Enquiries, feedback, articles, and other
information that you feel may be of interest can be sent to the editor at
the above address.

"This newsletter is dedicated to all who can see beyond the tyranny of
todays short-term needs." (paraphrased from Richard Lear & Tom Turner)

MEMBERSHIP

Please keep us informed of changes of address.

Current members are: .

Rodney Barker-P.0O. Box 62,Kangaroo Ground VIC 3097

Viec Cherikoff-Human Nutrition Unit,Uni of Sydney NSW 2006

dim Hill-P.0. Box 65,Edmonton QLD 4869

I1.M. Laszlo-2 Spowers Circuit,Holder ACT 2611

Geoff Lodge-9Carie St,Blackburn VIC 3130

Stephen Murphy-Learmonth St,Teesdale VIC 3328

Carol Newton-Smith-21 Banksia Ave,Beaumaris VIC 3143

Russell Starr-7 Crombie St,Hove SA 5048

Jo Walker-16 Blundell St,Queanbeyan NSW 2620

Elwyn Watkins-53 Mundy St,Geelong VIC 3220

Plant Sciences Library,National Botanic Gardens,G.P.0. Box 158
Canberra ACT 2601

The following 8.G.A.P. groups have also requested copies of our newsletter:
Canberrs Region, Foothills Group, Keilor Plains, Maroondah Group, Pine Rivers
Rockhampton and Victorian Region.

Thanks to those groups that have sent donations as this helps with the
production and postage costs of the newsletter.

Membership is only $2.00 annually’” for S.G.A.P. members. Send your cheque or
money order to P.0. Box 62,Kangaroco Ground VIC 3097.

‘

Knowledge advances by steps , and not by leaps
-Thomas Macaulay

Example is a lesson that all men ( & women,too ) can lead.
-Gilbert West ( slightly modified )

WILD FOOD COOKBOOK: In ¢onjuncEion with their "Wild Food Afternoon
Tea and Dinner Party", the Pine Rivers SGAP has published a recipe
book - "GO NATIVE" Wild Food Cookbook - which will be available for
purchase at the Flower Show and during the Federal Convention. There
are approximately 70 recipes featured, many based on the Bunya Nut,
with information on the plants used and line drawings of these plants.
Recipes are catalogued under the headings - SOUPS, MAIN COURSES,
SALADS & VEGETABLES, DESSERTS, JAMS ¢ JELLTES, CONFECTIONERY,
BEVERAGES, MISCELLANEOUS.

A dip into the contents reveals such interesting items as - Cream of
Dock Soup - Bunya Nut Cassenole - Bunya £ Bacon Quiche - Savounry
ELatostema - Macadamia Pumpkin Pie - Steamed Bunya Nut Pudding -
Spotted Dog a La Bunya - Gingen Bunya Nut Biscuits - Bunya Nut ITce -
Dianella Jam - Diplogloittis Jelly - Bunya Nut Pastrny - Backhousia
Tea - Davidson's PLum Wine. All recipes have been tried and tested
by S.G.A.P. members and pronounced delicious.

Copies of this book may also be obtained from Jan Sked for $5.00,including
postage.Her address is "East Sunrise",cnr. kMyles-Galvin St.s, Lawnton 4501.
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IMPROVEMENT OF AUSTRALIAN FOOD PLANTS

Few Australian plents currently provide food of sufficient quality
or quantity to compare with exotic food plants. There is no reason
to believe that the potential of Australian plents is any less.
Macadamias are a successful example of how an Australian plant can
be improved to the level of a "world standard" crop. If we wish
to get maximum benefit from Australian food plants, then some attempts
to improve them (in terms of eating quality, size, removal of large
inedible seeds, increase in yield, etc, etc.)will be important.
Although the science of genetics has been very extensively developed,
Australian flora has been equally poorly studied, and basic informatio:
on plant breeding for Australian plants is rare(cf. to extensive
literature on breeding cereals and other crops). Thus I am envisc_ oI
a series about the improvement of Australian food plants by selection,
hybridization, improved cultivation etc.
Dr G.M. Halloran of Melbourne University expressed an interest in
response to my general enquiries and very kindly provided the follow-
ing notes on the procedures to adopt for cross-pollination. Feel free
to put them to the test, if you have access to superior specimens

of food plants, and see what results you get. The next article in
the (perhaps occasional) series will be "Strategies of Plant Breeding"
where hopefully we will be able to discuss methodologies to adopt in
breeding, followed by more detailed accounts of specific genera

or species) that members express an interest in. 1f you have worked
in the area \or have an interest or know of points we have overlooked)
please feel free to contact us. Above all, ponder on the difference
between a crab-apple and a Jonathon! --=Ed.

Part I - Technigues of Cross-breeding

—_——Gaiue rla lloran

The procedures of hybridization are Tairly straightforward, as follows:-

1e Choose flowers for emasculation that are well off anthesis. This
can be judged by examining the anthers. If they are fully formed
but still green in colour the stigma of that flower will be still
non-receptive. Do not erasculate flowers wherein the anthers are
yvellow but not yet dehiscent because breakage of anthers on emas-
culation ‘could effect self-pollination.

2. With a fine pair of forceps remove all anthers from the chosen
flower. If the anthers are difficult to see by the neked eye, this -
operation would have to be performed under a stereoscopic microscope
or using =& magnifying glass. It is possible to purchase a magnifying
lens that can be worn on a strap around the head, leaving two hands
free for the hybridization procedures.

Fe If there are a number of flowers in the inflorescence differing in
maturity it would be necessary to remove those flowers that are
much later, leaving one or a number that represent a reasonably
narrow maturity range. This ie done at the same time as the emas-
culation of the chosen flower(s) in the inflorescence.

4. After emasculation, the flower or the inflorescence is bagged to
prevent the chance of cross-pollination. The best type of bag is a
semi-permeable glassine bag. We use Chiko-roll bags because of their
cheapness and suitability for this purpose. In bagging the flower or
inflorescence, the bag is folded for total sealing and fastened with
a paper-clip. Plastic or cellophane bags are not suitable as they
induce high humidity and cause mould growth to occur on the stigma.
Label the flower or inflorescence with s jeweller's tag containing
the designation of the female parent and the date of emasculation.



5.

Approximately two days after emasculation the first pollination
can be carried out. The choice of good fresh pollen is critical to
the success of hybridization. Choose anthers thet are fully ripe
(usually yellow) but not dehiscent.The use of already dehiscent
anthers may involve using pollen that is no longer wviable,

The time period between emasculation and pollination will vary
somewhat with the species and environmentel conditions Prevailing
during that- time. To overcome the possibility of a lack of synchrony
between pollen germination and stigma receptivity it is advisable

to carry out pollinstion of the same flower(s) over 2-3 sucessive
days. When you become very familiar with the time preriod of stigma
receptivity, from experience with a particular species, then just
one pollination is necessary.

In choosing anthers for hybridization place Luel in a small container
from which they are accessible for picking up with your forceps.

(I use the bottom 1% inches of a half inch diameter test-tube. It

can be readily held between the fingers while pollinating). The
anthers, if near dehiscence in the flower, will soon dehisce when
taken from the flower and placed in the container. Choose enough
anthers for only 3-4 minutes pollination because if left too long

in the container there is the danger of a loss of pollen viability,
rarticularly in warm or dry conditions.

In pollinating the femsale flower the anther is held in the forceps

at the opposite end from the first dehiscence and the pollen tipped or
to the stigma. It is often possible to see the coating of pollen on
the stigma. With very small flowers it is advisable to check under

a stereoscopic microscope or lens that there are pollen grains on the
stigma. You could use one anther to pollinate 2-3 stigmas.

After pollination place the protective bag on the flower or inflore-
scence and re-seal. Note on the jeweller's tag the designation of the
male parent and the date of first pollination.

=

' The plant breeder’s tools—forceps, brush, scissors, and a wide-
mouthed jar for methylated spirits. (LAWRENCE, W. J. C., 1957. Practical
Plant Breeding, Allen & Unwin, London.)



MILLAA MILLAA VINE — Elaeagnus latifolia

These notes by Dave Fowler describe a plant which could well have been the
‘Aboriginal Litchi'.Reprinted from Tablelands 8ranch Newsletter, February 1985

The Millaa Millas vine is a straggling, multi-stemmed plant requiring
support on trees or other shrubs. At rainforest edges it will grow to gver
30 metres high, depending on the supporting host. It occurs an red
volcanic clay loam, pH 5-6, in tropical rainforest up to S00 metres
altitude.

(Ed. I have seen it growing on the edge of sub-tropical rainforest as far
south as Mt. Wolvi, 23 Km east of Gymple.)

It tolerates extreme frosting with no 111 effects, and also tolerates
extremel:r high rainfall.

The plant forms a thicket, stems are smooth and cascade out and down fram
the host. These stems are resilient, but will snap cleanly. The leaves
are medium dark green on the top surface and silvery velvet beneath. The
flowers are white, small and insignificant, up to .7cm acrass in axillary
clusters. Flowering occurs in August and September.

The fruits are very prolific, oblaong maroon berries up to 2.3cm lang and
1.3cm across. They are edible. When helf-ripe the flavour is sweet tart,
the outer surface giving the sehsation of a mealy or furry texture. wWhen
fully ripe the flavour is very sweet, no tartness, with a flavour possibly
identical to the Chinese Litchi. The flesh is then more Juicy and the thin
outer skin has lost its furriness. The berries are fully ripe in Novemher
and may start to swell and ferment bhefore dropping.

The berry is among the sweetest of the native frults when fully ripe. It
is best eaten fresh by the handful. There are no known or suspected side
effects. The flesh aof the berry may be extracted by simmering in a small
amount of water. The juice may be used for jellies, jams, tart-fillings,
wine-making, sweet sauces etc. With fully ripe fruit, minimal sugar is
required. .

The seed is 8-faceted, oblong, 2 cm long, .7cm wide, and easy’to germinate
when fresh. The plant has na known insect pests and 1s not traubled by the
fruit fly.

The Aboriginal name for Elaeagnus latifolia is 'Millaa Millaa' and this is
apparently the origin of the town name. The fruit of this plant formed a
portion of the Aboriginal diet prior to 1920 in North Queensland.

Pere 0 cnothar v D.L.éo.w}

4 6%{ i AusTRaLAN Clambing PLANTS
A-H.S AT Reod. (Sydaey) 1937 :

Eleagnus latifolia
Qld (north) Aug-Nov

A variable species which may grow as a shrub
but is more commonly seen as a vigorous
woody climber with long straggling stems.
The young leaves are its most conspicuous
feature, being silvery from a covering of white
hairs. The leaves also bear rusty scales which
are more conspicuous on older parts. The
small, white, four-petalled flowers are
clustered together in axillary spikes and are
generally inconspicuous. The fruits about 2cm
long, are red when ripe and good to eat but
rather dry tasting. Usually seen along
rainforest margins and stream banks.
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Repeat pollination procedure each time on the following day, end

day after, re-bagging the flower(s). After each pollination write

the date on the jeweller's tag. Leave flower(s) bagged for approx—
imately two weeks beyond the period when stigma(s) would be receptive.

Approximately seven to ten days after the last pollination examine
the pollinated flowers for presence of seed (fruit) development.
In those crosses where there is no evidence of seed (fruit) devel-
opment repeat the hybridization procedures.

Sanitary procedures in hybridizaetion: When carrying out hybridizgtion:
involving different male and female parents it is important to

adopt "sanitation" procedures that minimize the chance of "foreign
pollen effecting pollination.

When emasculating and mollinating flowers every precaution should

be adopted to prevent forcig. pollen from entering the opened flower.
It is best to carry out these procedures in isolation of the main
body of plants of the species. Assuming that the plants are in pots
in a glasshouse or greenhouse, it is best to carry out the procedures
in an isolated part of the "house" and away from wind or air movement
from the main body ot plants. If there are flowers at or near
anthesis on the female parent plant it is advisable to bag them to
-prevent the chance ot their pollen falling onto the emasculated
flowers during emasculation or hand-pollination.

After each different hybridization it is necessary to sterilize the
forceps and the anther container by washing them in ethyl alchol

or methylated spirits and making sure they are wiped dry after
each sterilization.

G.M,Halloran

Senior Lecturer in Plan+t Breeding
and Genetics - PMelbourne Uni.
School of aAgriculture and Forestry
Plant and Soil Sciences Section

GLOSSAKRY

ANTHESIS -~ tne process of flowering

CHIKO - the Melbourne version of a " Spring Roll"
DEHISCE - to0 open or split at maturity
EMASCULATION - removal of anther .

GLASSINE - g type of glassy, transparent paper
INFLORESCENCE - the flowering structure of a plant

FURTHER READING

ReWoAllaxrd - PRINCIPLES Of PLANT BREDING
John Wiley and Sons (New York) 1960

James L. Brewbaker - AGRICULTURAL GENATICS
Frentice-Hall (New Jersey) 1964

Williem J.C. Lawrence - PLANT BREEDING
ELdward Arnold - (areat Britain) 1968

williem J.C. Lawrence — PHRACTICAL PLANT BREEDING
Allen and Unwin (London) 1957

A book which mentions plant breeding only briefly, but has the
adveantage of being widely available, is H.T. Hartmenn and D.E.
Kester - PLANT FPROPAGATIUN:Principles and Practice, 3rd Ed.
Prentice~-Hall (New Jersey) 1975



FUNGL

"Phere is no sure method of knowing whether a given specimen is

poisonous other than by a correct identity and a knowledge of the

known poisonous species." -Dr. Alec Wood

Identification of mushrooms and other fungi is far too involved and
lengthy a topic to be covered in a short article,so 1 have appended titles
of several books on this subject.

Members interested in cultivating native edible fungi might find the
following article of interest.l suppouse the essence of the advice is to
put spores in as suitable a site as possible,and protect them from pests.

Other methods which might be worth trying include mushroom kits for
Agaricus-type species,and I think there was a detailed account of the
cultivation of Psilocybe-type species in Edward Vernon's The Complete Guide
to Life (1983)Enigma Press.

Please let me know of any successes (or otnerwise) you have in this area.

Muighie gardamng

If you have patches of tee-tree or shrubs that provide shade enough
to stop grass growing and it's an eastern slope it's likely you will be
able to grow mushrooms in the followiny manner. KNext time you find some
wild mushrooms remove the stems §nd put them on a sheet of paper for
a few hours - Ffrills down. The spores will drop and form patterns on
the paper. ‘

The mushrooms should not be left more than a few hours because grubs
that can't be seen at first, grow very quickly into slaters and drop
down and eat the spores.

Itve often wondered why mushrooms don't seem to spread very easilye
the grubs must be one reason. Taeke the sheets of paper to the chosen
ground and after raking the leaves and- humus aside and-either rub- the
pPaper directly onto the ground or onto your hand and then directly onto
the ground.Then cover the patch with about " of light humus, or what-
ever other soil there is.

I've started new patches where mushrooms have been previously, and
giving nature this helping hand have harvested incredible quantities
of market gerden quality mushrooms. They come up thick and fast after
a couple of wet days. rhe still dark dampness under thick tee-trees
is ideal it seems. Five minutes work is well rewarded.

Michael Daunt

from Bend of Islands Coqservatic
Association Newsletter 11

(March '85)0




Jan Sked, a mushroom lover from Pine Rivers S.G.A.P. writes:
Mushrooms I love and I think I can distinguish the edible ones.
However, I am always careful, being mindful of this little verse by
George Coffing-
ca "Of the mushroom which you know not,
Put them never in your pot.
Check your pickings with an expere

gills .
For, if you heed not this alert,

LY r’“‘ and take a wild chance on a fungus,
You'll soon be missing from among us."

stalk —4

‘ . AL ::ru.'urwzf

volva

Parts of a mushroom (Amanita).

from A. Wood (1980)

- highly recommended.

REFERENCaS £OR THe ITDENTIFICATIOWN OF uddind

Aberdeen,J.n.C. Introduction to rushrooms, Toadstools and Larger Fungi
of Queensland.(17579)brisbane.yueensland Naturalists' Club.

Cleland,J.b. Toadstools and rushrooms a:d Other Larger Ffungi of Southl
Australia.vol. I(1934,1976J)Adelaide.dovt. Printer. ‘

Cole,ii.,Fuhrer,5. « dolland,A. A Field Guide to the Common Genera of
willed rungi in Australia. (1978)lelb.Inkata.

Fuhrer,B. 4 Field Companion to Australian Fungi.(1985)ielb.Five Mile Press.

Macdonald,K. & Westerman,d. Fungi of South-eastern Australia: A Field
Guide.(1979)elb. Nelson.

Willis,J.H. Victorian Mushrooms & Toa&stools;(1963)Field Naturalists - -
club of Victoria.

Wood,A. Australian lMushrooms and Toadstools:How to Identify Them(1980)

N.S.W. University Press.
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AUSTRALIAN PROTEACAE AS FOOD PLANTS S BYRON LAMONT

(The original article appeared in Proceedings of the W.A. Conference

on Tree and Nut Crops, University of W.A., April 1983, Ed. D. Noel.
I have generally extracted and summarised the personal findings of
Dr. Lamont.)

FLOWERS, ROOTS AND STEMS.

Nectar -
AAAAAAANAANANS

Banksia ericifolia and Banksia telmatisea produce large amounts_ff

of sweet, musky smelling nectar. Grevillea banksii has sweet nectar,§‘

and that of Grevilles leucopteris is moderate in both quality and

quantity. Do not consume nectar if you tend to get hay-fever, or if

it tastes very bitter, as this may be due to the presence of cyanide.

Edible Flowers -

Grevillea banksii, Grevillea leucopteris and Hakea petiolaris

all have edible flowers -~ the pollen presenter "knobs" are bitter
and are best removed. (Despite the pollen being high in protein, it

may not be digestible by humans).

Roots -~
flany genera (Banksia, Dryandra etc.) have protuberances on their
lateral roots which store starch. However, it is difficult to remove
the woody, bitter flavour. Also, some roots act as water storage
organs (useful-only if you are dying of thirst).
Stems - i
Again, these often contain stored starch which is difficult
to extract. Gum from wounds in Grevillea wickhamii was daten by
aborigines. &

FRUIT AND SEEDS.

The fruit of Persoonia falcata is bitter unless completely

1/
ripe. As it is too mucilaginous to chew, remove the skin and swallow

the fruit whole. The seed is also pralatable, but relatively insipid.,
Grevillea and Hekes species _are edible but insipid. Grevilles —-
annulifera has the best flavour, especially when roasted. Grevillea

banksii, Grevillea robusta and Grevillea pteridifolia all contain

cyanide. Xylomelum seeds are bitter, although they do not contain

cyanide. No Banksias tested contained cyanide.

Compared to almonds, most Proteacae tested are much smaller,
but higher in mineral content and richer in protein (most are higher
in protein than soy—beans but their comparable nutritionai value has
not been tested). Some seed coats are difficult to remove, however
not removing them makes chewing difficult., Most taste bitter or insipid
compare&:to elmonds, and in many species secds drop to the ground and

are lost.
(cont.)



.Another major drawback is the.low seed cet compared to exotic
fruit plants - on average only a few percent of flowers develop
into ripe seeds.PFactors responsible include insect predation, lack
of irrigation and annual variability. Cultivation alone maylincrease
sced set.

Grevi_llee. annulifera mey have high potential for development

as it is tolerant of extremely poor, sandy soils and long summer
droughts. The kernels are highly nutritious (protein content can reach
33,3%),but are small and seed set is low. Seeds have a "corky" coat
and the flavour of the kernels resembles "waxy" almonds. When fjpe,
seeds fall to the ground and the kernels can be extracted with a.knife.
QOther native Proteacae with high food potential includes Banksia

and Hicksbeachisa species; those with less potential include Grevilles

leucoptéris, Hokea platysberma, Xylomelum occidentale and Xylomelum

salicifolium.

T

i 2
Paul Wycherly photo
(Grevillea annulifera)

Grevillea annulifera (Proteaceae)

Grevillea is a genus of 190 kinds of trees and shrubs in
eastern Malaysia, New Hebrides, New Caledonia and Aus-
tralia. . Of this species, Paul Wycherly, director of the
botanic garden at Perth, writes:

““This shrub of the sandplain heaths of the Irwin district
bears relatively papery fruits enclosing two hard-shelled
seeds in each. The shell is fairly difficult to crack and the
edible seed is relatively small, therefore there is no
commercial harvest which would give an economic return,
however, quite a number of people do eat them as tidbits.”

Harold Caulfield of the botanic garden at Brisbane )
writes: “‘Caution is advised in eating ‘nuts’ from many of ‘\.\(
the Grevilleas. 1t may be possible to eat a few seeds, how- ¥
ever, quantities are not advised.”

_Barrau says: ‘‘The seeds of Grevillea elaeocarpifolia are
eaten on Pentecost Island, New Hebrides."

Frem Edwin Meaninaesr EDBLE TS D? 3yron Lamont and his sons Matthaw
OF “THE wioerd Horrcohiudnd  Bocks %) and Vesley sample a dish of
: reviilea nuts, -30URCE UNENOWN

(Fionda ) a1+

According to Frigiey J.W. and Fagg i. AUSTRALIAN RATIVE PLANTS 2nd Ed. Collins (Sydney)
1983 , both Greviiles annmulifera and leugopteris are unreliable on the humid east
coast , and should ba zrafted onto « 10ze rvzliable rootsiock , such as (Grevillea robusta

Hakea platysperma is said to be a hwrdy plant in wsil-isained 3
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LETTERS
I.MeLaszlo writes that he has planted one

thorny seedling of Lysiphillum carronii in

a frost pocket to see whether it will survive.
He hasn't any information on the toxicity of
seeds as yet. Seed which he broadcast 12 months
ago hasn't germinated at the time of writing.
He has trouble growing any plants - native or
exotic - due to the extreme climate of the area

in which he lives, (Holder in the A.C.T.)

To my delight I receiveda a letter from Jan
Ssked (Pine Rivers S.G.A.P.)which was most
interesting and entertaining. I have taken the
liberty of reproducing it here(slightly edited)l
‘ 3 I have always been fascinated by native foods and have been
'Iaéiing ZLhem for as far back as T can nemember. 1 prefer mosit native §ruits to the
nonmal' Zypes, Like apples and onanges. When 1 was a chikd, my mothern, in desperation,
Todd me everything that grew in the bush was poisonous. In fact, 1 have only been
podsoned once and that was my own fault, as 1 confused one §ruit with anothen.
Fresh fruits 1 enfoy ane:-
Acmena brachyandra - pleasantly acdd.

Acronychia wilcoxiana - Lemony, pleasantly acid.

Aws tromyntus dubleds -  deliclously sweek.

Billandiera scandens - sweet and pleasant.

Canpobrotus glaucescens - delightfully sality taste.

Cardissa_ovata - pleasantly sweet. B}

Davidsonda pruwiens - pleasantly acdd.

Dendrocncde photinophylla - a erndsp acdd glavoun (enjoyed with great care!)

Diplogloltas cunninghamii - pleasantly acdid - makes a good drnink. ’

Ehretia acuminafa - sweet tasting, verny tiny fruit, you need to gathen a Lok.
Elacagnus Latifolia - deliciously sweet when {ully ripe.

Eugenda necnmwandtiana - sweet tasting Like a Brazilian Cherny.

Eupomatia Lawwina - sweet Like a guava.

Linospadix monostachyos - cnisp flavour - quite pleasant.

Melastoma polyanthum - sweet - stains Like mulberny.

Micrnocithus australasica - Lovely ta@t 6£agoun.

z aus thalis =
Planchonella austhalis - fgain, but must be very nipe (watch out fon maggots). =~
Plelogynium timorense - sweeily acdd when completely nipe.
Rhodomyrntus psidioddes - pleasantly sweet.
Rubus mofuccanuws - Zart but nice.
Rubus nosifoliuws - my favounite (sprinkled with sugan & ztopped with whipped cream makes
Solanum avicwlare - quite pleasant when very nipe. a delicious dessent).
Syzygium austhale - one of my favowrite LALLApLLELLeS .
" fonte - nonthenn species, Lange white frudit, tastes Like- Granny Smith appdes
= Luehmannidi - fain, but betten fon jam.
B oleosum - (syn. S.coolminianum) the best LALLIpALLYy fon eating, crisp glesh.
: johnsonidi - Lilac-punple, pearn-shaped fruits, watery sweet, Linsipdid.
Dianella App. - fain, but betten forn jam.

One of owr membens Ls trhying the Bundekin PLum (PLedlogynium Limonense) fon
fjam this week, and 1 hope to experniment with Sofanum aviculare as a jam also. 1he
frudits are s0 attractive.

Some of owr membens have eaten Pontulaca olenacea naw or Lightly steamed as
a salad green on vegetable. They say Lt 48 quite tasty. Alas, 1 have always pulled it
out as a weed, but shall trny to mend my ways in future.




The Native Spinach (ELatostema neticulatum)is okay o eat raw if you pick
the very young sZems and shoots. However, T Zhink £t is probably an acquined taste. 1
intend to trhy preparing Lt Like a nonmal vegetable, as 1 think this would make it much
monre appealing.

The New Zeakand Spinach on Botany Bay Greens (Tetrnagonia tetragonioides)
has been cooked and eaten by one of our membens, who says,"VYoung plants that emenge
from seaweed muleh in my ganden, are eaten - cook when 3-4 inches high, 3-5 minutes
in a Little waten. They ane sLightly slipperny, crunchy, Lovely colourn. Said to be
nich in Vitamins A and C."

The same membern has tried Waterlily (Nymphaea ap.)seed. She fries them in
butten with Left-oven mashed potato fon breakfast - gniiity, but nice.

I have eaten naw Glycine fabacina tubers. They are pleasantly cnisp with an
aniseed glavoun. Have also eaten Eusinephus Latifofius tubens, which have the same
crisp texture, but are a much blanden flavourn, Like naw potato. 1 don'it neally Like
eating the tuberns on noois, because you have to destrnoy the plant Lo get them. That
s why T have nevern tried Diosconea thansversa.

If you want a good, sweet, aniseed fLavoun, Zthe young ghowth on the rare
Backhousdia anisata is quite defightful. The Leaves can be eaten raw and add a nice
ZLouch fo sakads. The new tips ane a Lovely pink coloun and the Leaves have f§Luted
edges.

We wse Backhousia Leaves to add flavour to tea - Backhousia citriodona to
give a delicious Lemon §lavoun and B.myntifolia fon a different glavourn that is hand
to define, but equally delightful. We wse matune Leaves broken into small pieces, as
this gives the most fLavouwr. No barbecue is evern complete without Backhousia tea.
Actually, 1 think T Linvented %, but it is centainly verny popular with all ocur members.

One frudt 1 would Like to trny, but have been unable to obtain 40 fan, 44
Rhaphidophora pinnata. 1t Looks very much Like the exotic Monstera to which Lt is
closely nelated. Unfortunately, my plant fruits 30 §&. up a Large Eucalypt, impossible
to neach. I keep hoping 4t will §ruit Lowen down, but I guess it is Zoo shady there.
Most of my ganden 4s a miniature nainfonrest.

Have not experimented very much with seeds, only Iﬂe well known ones -

Aleurnites moluccana (Candle Nut) - only eaten small quantities nal, verny tasty, no
AL eqfects - 4L to be tried in cooking.
Araucarnia bAdwillii (Bunya Nut) - one of the best native foods - have used this in
many ways . '
Brachychiton acernifolium (Flame Tree) - only eaten a few raw - taste Like conn.
Hicksbeachia pinnatifolia (Monkey Nut) - eaten haw, not as §lavoursome as Macadamia,
but s£LL very good.
Macadamia integnifofia (Queensfand Nut) - the one developed §on commence - -some maturne:

tnees 5L growing naturally in oun
Lowland rainforest nemnants,

Macadamia Zernifolia (Maroochy Nut) - small quantities eaten without LA effects -
rneputed to contain podson.

Terminalio catappa (Sea Almond) -~ eaten naw, §lavowr Like akmonds, quite good.

Sterculio quadiifida (Peanut Trhee) - eaten naw, delicious, Like peanuts.

AL Zhe moment 1 cannot think of any othen native foods 1 have tried. Thene
are probably a few mone Syzygiums that could be added to the List, such as Syzygium
akliiligneum (Oniomwood) §rom nonth Queensfand, which has a Large ned fruit with a
pleasantly sharp fLavoun.

I've fjust made that Solanum aviculare jam. 1t 48 a bit bitten, rathern Like
mamalade. 1 used a mixtune of nipe and semi-nipe fruit and included the shins. These
had 2o be wemoved from the ginished product, and may have been the cause of the bitter-
ness. I think next time 1 shall use only tipe fruit and nemove the pulp from the skins
foust. This Ls impossible to do unless fauit is nipe. 1 hope 1 can obtain some mone
fruct. T have used alf I can from my plant.




Stephen Murphy sent extracts from an article by J.C.Brand end V.Cherikoff
entitled "The Nutritional Composition of Australian Aboriginal Plant Foods

of the Desert Regions" (as far as Stephen knows it has still to be published).
Here is a paragraph from the article about the nutritional value of Acaciass

"The Acacia (wattle) seeds are strikingly nutrient rich with higher energy,
protein and fat contents than crops such as wheat and rice and even higher
than some meats. The wattle is Australia's national flower and they are gener-
ally unknown as food sources. The fruite and seeds are often poisonous or at
least non-edible. Even domestic animals reject most of them (Cribb and Cribb
1974). Mulga (é. aneura) and witchetty bush (A. kemReana) have pods 2-4 cm.
long and carry several edible seeds about 3 mm in diameter. The high protein
levels in the Acacias (range 17—25%) suggest bread meking potential or poss-
ibly the food industry might find uses for the protein isolates. Their high
fat contents (range 3.3—37.0%)suggest potential as oilseeds depending on fatty
acid composition,stability and palatability. We found A. coriacea and A.
tenuissima to have very palatable oils. At the immature green stage, A. coria-
cea seeds can be steamed from the pod and eaten directly. This stage has a
g;gtein content of almost 24%, a sweet, delicious flavour and a colourful
appearance. "

A total of eight species of wattle are znalysed and described. Stephen writes:
I obtained seeds of these wattles from Nindethana. I have attempted to grow
all of these (except A, victoriae) and had a lot of trouble and high losses
with A. aneura, A. cowleana, A. dictyophleba, A. kempesna and A. murryena,
because they have very brittle roots and stems. I have been advised that I
would have more success if I allowed them to wilt just prior to pricking out
and transplanting.

Species Stephen did not have trouble with would have been A. coriacesa, A.
estrophiolata and A. tenuissima. His letter continues:

I note in the newsletter that Russell Starr is on the lookout for Davidsonia
pruriens (ooray). I believe, with some certainty, a Davidsons plum in the
Melbourne Botanic Gardens is expected to flower for the first time this year.
I include a report on native food plants that I have tasted and tried growing:

Carpobrotus glaucescens - (Pigface)
The fruit selected was green but reddening and growing on the north face of my
dam retaining bank. Even though the plants were growing in clay, they were
healthy and vigorous.The cut fruit showed well developed seeds in a pattern
resembling Chinese Gooseberries and oozed viscous sap, which when placed on
the tongue caused a numbing sensation. The flavour was distinctly salty and
Caused some mild throat irritation. The report in Cribb and Cribb p.70
indicated that the fruit grown on elevated tablelands is preferred to that
found in the valleys. Our location would fall into the latter category.

Planchonella asustralis - (Black Apple)
This superb looking fruit was collected at the Melbourne Botanic Gardens in
early January. Its. flavour was reported to be like a cross between guava and
custard apple (Permaculture lz,~p.12), if eaten when very ripe.
Unfortunately my experience does not support this, as even though the initial

taste is sweet, its fibrous nature and bitter aftertaste made it unpleasant

to eat., It is likely however that there may be Black Apple seedlings that
produce a better quality fruit. It has an excellent appearance (like a mammoth
prune) and would have economic potential if the right tree can be. found.

Acacia kempeans - (Witchetty Bush)
One of the edible acacias that I have tried to grow. The seeds are large, and
when treated with boiling water have a taste very like sunflower seeds. A
pleasant and repeatable experience.

SEED GERMINATION TESTS :
1. Castanospermum sustrale - (Black Bean)

3 seeds wrapped in mo%st absorbent paper and placed in a plastic bag at room
temperature (20 - 25°C
100% germination in 10 days ( planted January ).




2. Planchonella australis - (Black Apple)

4 seeds wrapped in moist absorbent paper and placed in a plastic bag at room
temperature.

100% germination in 30 days ( planted February ).

3. Podocarpus elatus - (Plum Pine)

20 seeds planted in potting mix in 6" bags and kept outside. -

10% germination in 5 months ( planted February ).

4. Santelum acuminatum - (Quandong)

240 sterilized seeds planted with shell intact in potting mix in 6" bags and
kept outside.

2% germination in 10 months - remainder of seed in bags is still good, as I
checked a random sample ( planted August ). ’

Note :The Quandong is an Autumn germinating species, since it attempts to
establish itself over Winter so as to survive the dry summer.Therefora
germination may be better if seed kept at 20° and planted in Autumn.

Jdim Hill sent a letter some time ago, with a donation of seed to the seedbank
-the first received to date.Here are two paragraphs discussing native plants
he has tried:

On a recent S.G.A.P. trip to Cape Tribulation I tasted for the first time
Salacia chinensis (Lolly Berry) ("Native Plents of Queensland, Vol. 2" p
Keith Williams page 250).It is a scrambling climber of beach fronts in d
tropical areas.The berry is about 1 to 1% cm in diameter, and has =a leathery
outer skim with a2 single seed;the translucent pulp is quite sweet and good to
eat.l have brought home a few seeds and some of +hem have struck.

?he enclosed nuts are the seed of Canarium muelleri.l have not been able +to
dig up much literature on it but it is desoribed in "Australian Rainforest
Tr?es" = W.D. Francis page 432.The fruit is about the size and shape of
olive and the seed-kernel was eaten by natives.It is hard to cr k, I -
vice, but tastes to me like Brazil nut. = =

Vie Cherikoff has also written.He is interested in exchanging seed so as to
increase the scope of his arboretum.He states:

I have or can get seeds of many edible fruits end vegetables.Seed swappers
should state the number of seeds required (which should reflect the germination
rate, or be, say, 10 seeds if this is not known), whether trees, shrubs, or
creepers are wanted and what soil type and climate prevails.,

FORTHCOMING EVENTS

This years S.G.A.P. Federal Conference and Convention is being held in
Brisbane.0f relevance to the Study Group is the tour of the Pine Rivers area
on Sunday 29th September , when the Pine Rivers S.G.A.P. will be hosting a
"Wild Food Afternocon Tea and Dinner",where they will be launching‘( and
providing sampleé from ) their Wild Food Cookbook.There will be an inspection
of the "North Pine Country Park" and the "Rollo Petrie Rainforest Walk"

( with a number of examples of edible and other useful plants ).After dinner
Drs. Alan and Joan Cribb will give a talk on "Wild Food".Sounds wonderful,
and all S.G.A.P. members are welcome.

Coming events for Melbourne residents include a talk on Australian edible
plants by R. Barker, to be given at the Springvale 3.G.A.P. at 8 p.m.,
Thursdey 31 October in the N.R.C.L. Hall, 593 Springvale Rd., Springvale Sth.

The Victorian Herb Festival will include a talk and display on the subject .
of useful native plants, to be coordinasted by Pat Down.This will be held over
the weekend of 23rd and 24th November at Burnley Horticultural College, Swan
St., Richmond.The full timetable has yet to be finalized - for further

details, contact the Herb Society on (03)754-4889.

At

Please notify the editor of any -forthcoming events you know of in the field
of ediblc/useful plants, so that this information can be shared with other
members.Otherwise interested people may miss out, including yourself.



BOOK REVIEWS

MUTOOROO
by Glenn Leiper

Printed by Assembly Press (Qld.)

Mutooroo is a small book of eighty pages detailing the "Plant use by
Australian aboriginal people" project at the Eagleby State School, under
the guidance of teacher Glenn Leiper. The word Mutooroo means "place

where we go for food". Many native plants useful as sources of food, water,
medicine, fish poison and fibre etc. were grown by the staff and older
students, and 225 of them are described with line drawings by Janet Hauser
and Steve Cardno.

A useful table taking up six pages gives at a glance the uses of each plant.
The way the plant was prepared for use is also discussed witl. c_..carison

to Buropean food. There are also a few recipes to start the experimenter on
the road to using native foods.

-Jim Hill
PHE FOOD POTENTIAL OF SEEDS FROM AUSTRALIAN NATIVE PLANTS

Proceedings of & colloquium held at Deakin University on 7th March 1984
Edited by Gwyn P. Jones. Geelong: Deakin University Press 1985. 212 pp.

The contributors to this publiceatior would be some of the few academics
working on Australian food plants.Some of the papers are very technical but
most are readily understood by the amateur.Several of the papers deal with
Australian seeds from the human nutrition point of view, and it is interesting
to see the analysis of seeds for food value.Pat Maggiore describes an
experiment to develop a biscuit from Acacia flour and compares this flour to
Chick pea flour and White Wheat flour, with favourable results.

Here is a list of the papers presented, to give you some idea of their range
and diversity: The unexplored potential of indigenous plants as food; Use of
seeds by Victorian Aborigines; Nutrients in native plant seeds; Utilisation of
some Australian seeds in edible food products; Kernels of Santalum species as
human food; Erythrina vespertilio amd Canavalia maritima; Some anti-nutritional
factors in Acacia seeds; Problems in domesticating Australian plants; Problems
in growing conventional agricultural crops in Australia; Commerciel prospects
for edible nuts of Athertonia diversifolia and Elaeocarpus bancroftii; Hovea
seeds : A source of protein and o0il; Domestication of food trees in Australia;
and Discussion: Can indigenous Australian plants be seriously considered as
potential food crops?

Copies are available from Deakin University VIC 3217 for $15.00.

-Carol Newton-Smith

MORE ON BUNYA NUTS
On 24-2-85 Pine Rivers S.G.A.P. held another Bunya Nut Feast at the North Pine
Country Park.lMorning tea consisted of scones with jam made from native fruits,
tea flsasvoured with Backhousia leaves and various deliceacies prepared from
Bunya Nuts.
Lunch comprised casseroles, damper, quiche, rissoles and even deserts made with
Bunya Nuts (plus more Backhousia tea).

Here is a recipe they passed on to us - it is claimed to be the best of all
poultry stuffings: ’

cup minced cooked Bunya Nuts
cup breadcrumbs

large onion - chopped
teaspoons mixed dried herbs
egg

_ ) 2

oz. melted butter
salt & pepper

Combine all ingredicnts.lf too dry, add water to get the right consistency.You
can just use Bunya Kuts without breadcrumbs, also. )

As Bunyas crop heavily every three years, February 1988 is a time we should =211
mark in our diaries!



FURTHER READING: -
Edwin Menninger BDIBLE NUTS OF THE WORLD Horticultural Books (Florida)1977
—-discusses many Australiesn species (although not always identifying them as
such) in not very much detail.

D.L. Jones and B. Gray AUSTRALIAN CLIMBING PLANTS A.H. & A.W. Reed (Sydney)

1977 -again, meny species discussed have edible fruits and seeds, or
other uses.Has a handy table which summarises horticultural
requirements and other information.

G. Griffin BUSHTUCKER in Australiesn Plants 13:103 (June 1985) p.127

Pine Rivers S.G.A.P. BUSH MEDICINE - a small booklet of 39 old bush remedies.
Contect Jan Sked for further information (address given elsewhere

Tom Henshall et al.. NGURRJU MANINJA KURLANGU Nyurnu Yapa Kurlangu (Bush
Medicine) Walpiri Literature Production Centre (N.T.)1980
-an account of some central Australian plants used as bush medicine by the
Yuendumu aboriginal community.Lext in engliish and aboriginal.

Andrew Crowe A FIELD GUIDE TO THE NATIVE EDIBLE PLANTS OF NEW ZEALAND
Collins (N.Z.)(forgbt to write publication date)

-an excellent reference, describing some species found also in Australia.

If undeliverable return to:
R.Barker, P/O Box 62,
Kangaroo Ground, Viec., 3097.
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