


AUSTRALIAN FOOD PLANT STUDY GROUP 
Newslet ter  no. 4 

Edi ted  by R. Barker P . O .  Box 62,Kangaroo Ground V I C  3097 
Thanks t o  Merr ie  f o r  dl h e r  help- very  much apprec ia ted .  

The next  n e w s l e t t e r  may come ou t  end-of-yearish, provided s u f f i c i e n t  i t e m s  
a r e  received.  PLEASE CONTRIBUTE. Enqui r ies ,  feedback,  a r t i c l e s ,  and o t h e r  
informat ion t h a t  you f e e l  may be of i n t e r e s t  can be s e n t  t o  t h e  e d i t o r  s;t 

t h e  above address .  

"This  n e w s l e t t e r  i s  ded ica ted  t o  a l l  who can see beyond t h e  t y r anny  of 
todays  short- term needs. " (paraphrased from Richard L e a r  & Tom Turner )  

MEMBERSHIP : 
P l e a s e  keep u s  informed of changes o f  address.  
Current  members a r e :  
Rodney Barker-2.0.  Box 62,Kangaroo Ground V I C  3097 \ 

Vic Cherikoff-Human N u t r i t i o n  Unit,Uni of Sydney NSW 2006 
J i m  Hi l l -P .O.  Box 65,Edmonton QLD 4869 
I . N .  Laszlo-2  Spowers C i r cu i t ,Ho lde r  ACT 2611 
Geof f Lodge- 9Carie S t  ,Blackburn V I C  31 30 
Stephen Murphy-Learmonth St,TeesdaSe V I C  3328 
Carol  Newton-Smith- 21 Badksia A v e ,  Beaumaris V I C  4 r 9 3 
R u s s e l l  S t a r r - 7  Crombie %,Hove SA 5048 
Jo  Walker-16 B lunde l l  St,Queanbeyan NSW 2620 
Elwyn Watkins-53 Mundy St ,Geelong V I C  3220 
P l a n t  Sciences  L ib ra ry ,  Na t iona l  Botanic Gardens, G. P. G .  Box 158 

Canberra ACT 2601 

The fol lowing S.G.A.P. groups have a l s o  requested c o p i e s  of  ou r  n e w s l e t t e r :  
Canberra Region, F o o t h i l l s  Group, Ke i lo r  P l a i n s ,  Maroondah Group, P i n e  Rivers  
Rockhampton and V i c t o r i a n  Region. 

Thanks t o  t h o s e  groups t h a t  have s e n t  donat ions  as t h i s  h e l p s  w i t h  t h e  
product ion and pos tage  c o s t s  o f  t h e  newsle t te r .  

Membership i s  on ly  $2.00 annual ly '  f o r  S. G. A. P. members. Send your  cheque o r  
money order  t o  P.O. Box 62,Kmgaroo Ground V I C  3097. 

Knowledge advances by s t e p s  , and n o t  by l e a p s  . 
- Thomas Xac aulay 

Example i s  a l e s s o n  t h a t  all men ( & women,too ) can l e a d .  
-Gi lber t  jiest ( s l i g h t l y  modif ied  ) 

WILD FOOD COOKBOOK: I'n conjunction with their "Wild Food Afternoon 
Tea and Dinner Party", the Pine Rivers SGAP has ~ublished a recioe r 

book - "GO NATIVEtf wild Food Cookbook - which wiil 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. 
RecLpes are catalogued under the headings - SOUPS, MAIN COURSES, 
S A L A D S  $ VEGETABLES, DESSERTS, JAMS g JELLIES, CONFECTIONERY, 
BEVERAGES,  M I S C E L L A N E O U S .  

A d i p  i n t o  the contents reveals such interesting items a s  - Cfieam 0 6  
Dock Soup - D u n y a  Nut C a d ~ e h o L e  - Bunqa I Bacon Quiche - Scvouhy 
Etoito~.terna - Macadamia P u m p k i n  P i e  - Steamed Bunya Y u i  Pudding - 
S p o $ $ e d  V s g  a Xa Bunya - G i n g e a  Bunya N u t  B i d c u i X 6  - Bunya NuR Ice - 
D i a n c U a  Jam - OiptogLotti~ J e U y  - Bunye Nut P a ~ X a y  - Backhoudia 
T e a  - D a v i d d a n ' ~  Plum Wine. ALL recipes have been tried and tested 
by S.G.A.P. members and pronounced delicious. 

Copies of t h i s  book may a l s o  be obta ined from Jan Sked f o r  $5 .00 , i nc lud ing  
postage.  Her address  is  "Eas t  S ~ r i s e "  , cnr. Kyles-Galvin S t .  s ,  Lawnton 4501 - 
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IlVlPHOVEMENT OF AIIYTKALIAN FOOD PLANTS 

Few ~ ~ ~ t ~ ~ l i ~ n  p l a n t s  cur rent ly  provide food of s u f f i c i e n t  q u a l i t y  
or  quant i ty  t o  compare with exot ic  food p lants .  There i s  no reason 
t o  be l ieve  t h a t  the  p o t e n t i d  of Australian p l a n t s  is  any l e s s .  
Iqacadmias a r e  a successfLiL example of how an ~ u s t r d i a n  p l a n t  can 
be improved t o  the  l e v e l  of a "world s tandardw crop. I f  we wish 
t o  g e t  maximum benef i t  from Austral ian food p l a n t s ,  then some at tempts  
t o  improve them ( i n  terms of ea t ing  qual i ty ,  s i z e ,  removal of l a r g e  
ined ib le  seeds,  increase  i n  y ie ld ,  e t c ,  e t c . ) w i l l  be important. 
Although the  science of genet ics  has been very extensively developed, 
Austral ian f l o r a  has been equal ly poorly s tudied,  and bas ic  in fo rmat io~  
on p l a n t  breeding f o r  ~ u s t r d i a n  p l a n t s  i s  r a r e ( c f .  t o  extensjve 
l i t e r a t u r e  on breeding ce rea l s  and o the r  crops) .  Thus I am envisx,;,:g 
a s e r i e s  about t h e  improvement of Australian food p l a n t s  by s e l e c t i o n ,  
hybr id iza t ion ,  improved c u l t i v a t i o n  e tc .  
D r  G.M. Halloran of Melbourne University expressed an i n t e r e s t  i n  
response t o  my genera l  enqui r ies  and very kindly provided t h e  follow- 
i n g  notes  on t h e  procedures t o  adopt f o r  cross-pol l inat ion.  Feel f r e e  
t o  put  them t o  t h e  t e s t ,  i f  you have access t o  super ior  specimens 
of food p l a q t s ,  and see  what r e s u l t s  you get. The next  a r t i c l e  i n  
t h e  (perhaps occasional)  s e r i e s  w i l l  be "S t ra teg ies  of P l a n t  Breedingn 
where hopeful ly  we w i l l  be able  t o  d iscuss  methodologies t o  adopt i n  
breeding, followed by more d e t a i l e d  accounts of s p e c i f i c  genera 
( o r  spec ies)  t h a t  members express an i n t e r e s t  in .  If you have worked 
i n  the  a rea  ( o r  have an i n t e r e s t  o r  know of p o i n t s  we have overlooked) 
p lease  f e e l  f r e e  t o  contact  us. Above all, ponder on t h e  d i f fe rence  
between a crab-apple and a  Jonathon! ---Ed. 

P a r t  I - Techniques of Cross-breeding 

---G. 1.1. d d o r a n  

r 

The procedures of hybr id iza t ion  a re  f a i r l y  s t raightforwara,  as follows:- 

1. Choose flowers f o r  emasculation t h a t  a re  wel l  o f f  an thes is .  This 
can be judged by examining t h e  anthers. I f  they a re  f u l l y  formed 
but s t i l l  green i n  colour  t h e  stigma of t h a t  flower w i l l  be s t i l l  
non-receptive. Do no t  eaasculate  flowers wherein the  an the r s  a re  
yellow but  not  y e t  dehiscent because breakage of anthers  on emas- 
cu la t ion  lcould e f f e c t  se l f -pol l ina t ion .  

2. With a  f i n e  p a i r  of forceps remove all anthers  from the  chosen 
flower. Tf t h e -  a n t h e r s  a;~e,d*ff kcu i t  -tw -see -by - the n&eh'-eye, t - h i s  - -  - 

opera t ion  would have t o  be performed under a s tereoscopic microscope 
o r  using a magnifying glass .  It i s  possible  t o  purchase a magnifying 
l e n s  t h a t  can be worn on a  s t r a p  around t h e  head, l eav ing  two hands 
f r e e  f o r  the  hybr id iza t ion  procedures. 

3.  I f  t h e r e  a re  a number of flowers i n  t h e  inf lorescence d i f f e r i n g  i n  
maturi ty  it would be necessary t o  remove those flowers t h a t  a re  
much l a t e r ,  l e a v i n g  one o r  a number t h a t  represent  a reasonably 
narrow maturi ty  range. This i~ done z t  the  same time as t h e  ernas- 
cu la t ion  of t h e  chosen f lower(s )  i n  t h e  inf lorescence.  

4. After  emasculation, t h e  flower o r  the inf lorescence -is bagged t o  
prevent t h e  chance of  cross-pol l inat ion.  The bes t  type of bag i s  a 
semi-permeable g l a s s i n e  bag. We use Chiko-roll bags because of t h e i r  
cheapness and s u i t a b i l i t y  f o r  t h i s  purpose. I n  bagging t h e  flower o r  
inf lorescence ,  t h e  bag i s  folded f o r  t o t a l  sea l ing  and fastened wi th  
a p-&per-clip. P l a s t i c  o r  cellophane bags a r e  not s u i t a b l e  as they 
induce high humidity and cause mould growth t o  occur on t h e  stigma. 
Label t h e  flower o r  inf lorescence with a  j ewe l l e r ' s  t a g  containing 
t h e  des ignat ion  of t h e  female parent and the  da te  of emasculation. 



5 Approximately two days a f t e r  emasculation the  f i r s t  p o l l i n a t i o n  
can be car r ied  out.  The choice of good f r e s h  pol len  i s  c r i t i c a l  t o  
the  success of hybridization. Choose anthers  t h a t  are f u l l y  r i p e  
(usu&ly but  not dehiscent.The use of a lready dehiscent  
an thers  may involve using pol len  t h a t  i s  no longer  viable .  

The time period between emasculation and p o l l i n a t i o n  w i l l  vary 
somewhat with t h e  species  and environmental. condi t ions p r e v a i l i n g  
during that- time, To overcome the  p o s s i b i l i t y  of a l a c k  of synchrony 
between pol len  germination and stigma r e c e p t i v i t y  it is d v i s a b l e  
t o  c a r r y  out p o l l i n a t i o n  of t h e  same f lower(s )  over 2-3 sucessive 
d w s .  When y ~ u  become very f a m i l i e  with the  time period of  stigma 
r e c e p t i v i t y ,  from experience with a p a r t i c u l a r  spec ies ,  then j u s t  
one p o l l i n a t i o n  i s  necessary. 

I n  choosing anthers  f o r  hybridizat ion placc Lire~i ,  i n  a small con ta ine r  
from which they a r e  access ib le  f o r  picking up with your forceps.  
(I  use the  bottom 1% inches of a half inch diameter tes t- tube.  It 
can be read i ly  held between the  f inger s  while p o l l i n a t i n g ) .  The 
anthers ,  i f  near  dehiscence i n  the  flower, w i l l  soon dehisce when 
taken from the  flower and placed i n  t h e  container,  Choose enough 
anthers  f o r  only 3-4 minutes po l l ina t ion  because i f  l e f t  t oo  long 
i n  the  container  t h e r e  i s  the  danger of a l o s s  of po l l en  v i a b i l i t y ,  
p a r t i c u l a r l y  i n  w a r m  o r  dry conditions. 

6. I n  p o l l i n a t i n g  the  female flower the  anther  i s  hald i n  the  forceps 
at t h e  opposite end from the f i r s t  dehiscence and t h e  po l l en  t ipped or 

t o  the  stigma. It i s  of ten  poss ib le  t o  see  t h e  coat ing of pol len  on 
the  stigma. - ~ i i t h  very s r n a l l  f lowers it i s  advisable  t o  check under 
a  s tereoscopic microscope o r  l e n s  t h a t  the re  a re  pol len  g ra ins  on t h e  
stigma. You could use one anther  t o  pollina-be 2-3  stigma.^. 

7.  After  p o l l i n a t i o n  p lace  the  p ro tec t ive  bag on the  flower o r  i n f l o r e -  
scence and re-seal. Note on the  j ewe l l e r ' s  t a g  t h e  designat ion of t11e 
m d e  parent  m d  t h e  da te  of f i r s t  pol l ina t ion ,  

I 

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



MILLAA MILLAA VINE - Elaeagnus latifolia 

These n o t e s  by Dave F o w l e r  d e s c r i b e  a  p l a n t  which c o u l d  well have been t h e  
1 Abor ig ina l    it chi'. R e p r i n t e d  f  ram T a b l e l a n d s  Branch N e w s l e t t e r ,  F e b r u a r y  1985 

The M i l l a a  M i l l a a  v i n e  is a s t r a g g l i n g ,  multi-stemmed p l a n t  r e q u i r i n g  
s u p p o r t  on t r e e s  o r  o t h e r  sh rubs .  A t  r a i n f o r e s t  edges  i t  w i l l  grow t o  o v e r  
30 m e t r e s  h i g h ,  depending  on t h e  s u p p o r t i n g  h o s t .  I t  o c c u r s  on r e d  
v o l c a n i c  c l a y  loam, pH 5-6, i n  t r o p i c a l  r a i n f o r e s t  up t o  900 m e t r e s  
a l t i t u d e .  

(Ed. I have s e e n  it growing on t h e  edge of s u b - t r o p i c a l  r a i n f o r e s t  a s  f a r  
s o u t h  a s  M t .  Wolvi,  23  Hm e a s t  of Gympie.) 

I t  t o l e r a t e s  ex t reme f r o s t i n g  w i t h  no ill e f f e c t s ,  and a l s o  t o l e r a t e s  
extremel!: h i g h  r a i n f a l l ,  

The p l a n t  forme a th icke t ,  stems are smooth and ca scade  o u t  and down from 
t h e  h o s t ,  These stems are resilient, but w i l l  s nap  c l e a n l y .  The l e a v e s  
a r e  medium d a r k  g r e e n  on the  t o p  surface and s i l v e r y  v e l v e t  benea th .  The 
flowers ere w h i t e ,  small and I n s i g n i f i c a n t ,  up t o  .7cm a c r o s s  i n  a x i l l a r y  
clusters. Flowering accure i n  August and September.  

The f r u i t s  a r e  v e r y  p r o l i f i c ,  ob long  maroon b e r r i e s  up t o  2.3cm l o n g  and 
1.3cm a c r o s s .  They a r e  e d i b l e ,  When h a l f - r i p e  t h e  f l a v o u r  i s  sweet  t a r t ,  
t h e  o u t e r  s u r f a c e  g i v i n g  t h e  s e n s a t i o n  of  a  mealy o r  f u r r y  t e x t u r e .  When 
f u l l y  r i p e  t h e  f l a v o u r  i s  ve ry  s w e e t ,  no t a r t n e s s ,  w i t h  a  f l a v o u r  p o s s i b l y  
i d e n t i c a l  t o  t h e  Ch inese  L i t c h i .  The f l e s h  i s  t h e n  more j u i c y  and t h e  t h i n  
o u t e r  s k i n  h a s  l o s t  i t s  f u r r i n e s s ,  The b e r r i e s  a r e  f u l l y  r i p e  i n  November 
and may s t a r t  t o  swell and f e r m e n t  b e f o r e  dropping .  

The b e r r y  i s  among t h e  s w e e t e s t  of  t h e  n a t i v e  f r u i t s  when f u l l y  r i p e .  I t  
i s  b e s t  e a t e n  f r e s h  .by t h e  handfu l .  There  a r e  no known o r  s u s p e c t e d  s i d e  
e f f e c t s .  The f l e s h  o f  t h e  b e r r y  may be e x t r a c t e d  by simmering i n  a  s m a l l  
amount of water .  The j u i c e  may be  u sed  f o r  j e l l i e s ,  jams, t a r t - f i l l i n g s ,  
wine-making, aweet  s a u c e s  etc. With f u l l y  r i p e  f r u i t ,  minimal ' sugar  i s  
r e q u i r e d .  I 

The seed  i s  8 - f a c e t e d ,  o b l o n g ,  2 c m  l o n g ,  .7cm w i d e ,  and e a s y t t o  g e r m i n a t e  
when f r e s h .  The p l a n t  h a s  no known i n s e c t  p e s t s  and i s  n o t  t r o u b l e d  by t h e  
f r u i t  f l y .  

e A b o r i g i n a l  name f o r  E l a e a q n u s  l a t i f o l i a  i s  ' M i l l a a  M i l l a a 1  and t h i s  i s  
p a r e n t l y  t h e  o r i q i n  of t h e  town name. The f r u i t  of t h i s  o l a n t  formed a  
r t i o n  of  t h e  44bor ig ina l  d i e t  p r i o r  

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 h i t s  about 2 cm 
long,'are red when ripe and good to eat but 
rather dry tasting. Usually seen along 
rainforest margins and stream banks. 



8. Repeat p o l l i n a t i o n  procedure each time on t h e  following day, w d  
d a y  a f t e r ,  re-bagging t h e  f lower(s)  After each p o l l i n a t i o d -  wr i te  
the  d a t e  on t h e  jewel ler ' s  tag. Leave flower(=) bagged f o r  approx- 
jmat&y two weeks beyond the  period when stitma(s) wouLd be recept ive ,  

9 Approximately seven t o  t e n  days a f t e r  the  las t  p o l l i n a t i o n  examine 
the  po l l ina ted  flowers fox presence of seed ( f r u i t )  development. 
In those crosses  where the re  i s  no evidence of seed (frui-k) devel- 
opment repeat  the b g b r i d i ~ a t i o n  procedures. 

10. Sanitary procedures i n  hvbridiaation: When carrying out hybr id iza t ion;  
involving d i f f e r e n t  male and female parents  it i s  important t o  
adopt " san i t a t ion"  procedures t h a t  minimize the  chance of  "foreignfl 
pol len  e f fec t ing  pol l ina t ion .  

When emasculating and ~ o l l i n a t i n g  flowers every precaut ion should 
be adopted t o  prevent f , - z , i g - ~  pollen from enter ing  t h e  opened flower. 
It i s  bes t  t o  car ry  out these procedures i n  i s o l a t i o n  of t h e  main 
body of p l a n t s  of the  species.  Assuming t h a t  the  p l a n t s  a r e  i n  p o t s  
i n  a glasshouse o r  greenhouse, i t  i s  bes t  t o  car ry  out  t h e  procedures 
i n  an i s o l a t e d  p a r t  of t h e  ffhouse" and away from wind o r  a ir  movement 
from the  main body of plants .  I f  there  a r e  flowers at  o r  near  . 

an thes i s  on the  female parent  p lan t  it i s  advisable t o  bag them t o  
+prevent  t h e  chance of t h e i r  pol len  f a l l i n g  onto the  em-asculated 
flowers during emasculation o r  hand-pollination, 

After  each d i f f e r e n t  hybridizat ion i t  i s  necessary t o  s t e r i l i z e  t h e  
forceps and the  anther  container  by washing them i n  e t h y l  a lchol  
o r  methylated s p i r i t s  m d  making sure they a re  wiped d ry  a f t e r  \ each s t e r i l i z a t i o n .  

G. M e  Halloran 
Senior Lecturer  i n  P l a t  Breeding 
a d  Genetics - :,?elbourne Uni. 
School of  ~ g r i c u l t u r e  and Fores t ry  
Plant  and S o i l  Sciences Sect ion 

AN;2msIs - t h e  process of flowering 
CHIKO -- t h e  Melbourne version of a If Spring Rol l f1  
DEHISCE - t o  open o r  s p l i t  a t  maturi ty  
Eli.CULA1'IOlj - removal of anther . 

GLASSINE - a type of glassy,  t ransparent  paper 
INPLORESCXi\ICE - t he  flowering s t r u c t u r e  of a p l a n t  

R. Wo A l l a d  - PHIlVCIfUd Or' PL&JT &iadDIlLG 
John Wiley and Sons ( ~ e w  ~ o r k )  1960 

W i l l i a m  J. C, Lawrence - PLALUT BiiJ3UIh G 
fidward Arnold -  r re at b r i t a i n )  1968 

W i l l i a m  J. C. Lawrence - PRACTICAL YLtiL\lT BL?AEDIdG 
Allen and Unwin  o on don) 1957 

A bopk which mentions p l a n t  breeding only b r i e f l y ,  but  has t he  
a d v k t a g e  of being widely avai lab le ,  i s  H.T. H a r t m a n n  and D.E. 
Kester - PLA~vT fdOJ?kiili'j!TUd :principles and Prac t i ce ,  3rd Ed. . 
Prentice-Hall  ( ~ e w  ~ e r s e y )  19'75 



"There i s  no sure  method of  knowing whether a g i v e n  Specimen i s  

~ o i s o n o u s  o t h e r  than  by a c o r r e c t  i d e n t i t y  and a knowledge of the  

known poisonous species .  " -Dr .  Alec Wood 

I d e n t i f i c a t i o n  of mushrooms and o t h e r  fungi i s  f a r  too involved and 

lengthy  a top ic  t o  be covered i n  a s h o r t  a r t i c l e , s o  I have appended t i t les 

of s e v e r d  books on t h i s  sub jec t .  

Members i n t e r e s t e d  in c u l t i v a t i n g  n a t i v e  edible  fungi  might f i n d  t h e  

following a r t i c l e  of  i n t e r e s t . 1  suppose the essence of  the  advice i s  t o  

pu t  spores  i n  a s  s u l t a b l e  a s i t e  as poss ib le ,  and p ro tec t  them from pes t s .  

Gther methods which might be worth t r y i n g  include mushroom k i t s  f o r  

Agaricus-type spec les ,  and I t h i n k  t h e r e  w a s  a d e t a i l e d  account of  the  

c u l t i v a t i o n  of  P s i l o c ~ b e - t y p e  spec ies  i n  Edward Vernon's The Complete Guide 

t o  L i f e  ( 1983)Bnigma Press .  

Please l e t  me know of any successes ( o r  otnerwise) you have i n  this a r e a .  

I f  you have patches of t ee - t r ee  o r  shrubs t h a t  provide shade enough 

t o  s top g rass  growing and i t ' s  an eas te rn  slope i t ' s  l i k e l y  you w i l l  be 

able t o  grow mushrooms i n  t h e  followinx maser. liext time you f ind  some 

wild mushrooms remove the  stems and put  them on a  sheet of paper f o r  
r 

a few hours - fril ls dowa.  he spores  w i l l  drop and form p a t t e r n s  on 

the  paper. f 

The mushrooms should no t  be l e f t  more than a  few hours because grubs 

t h a t  c a n ' t  be seen at f i r s t ,  grow very quickly i n t o  s l a t e r s  and drop 

down and e a t  t h e  spores. 

I ' v e  o f t en  wondered why mushrooms d o n ' t  seen t o  spread very eas i ly -  
1 

the  grubs must be one reason. Take t h e  shee ts  o f  paper t o  t h e  chosen 

ground and a f t e r  raking t h e  l e a v e s  and- humus as ide  and-elkher rub - t h e  

paper d i r e c t l y  onto t h e  ground o r  onto your hand and then d i r e c t l y  onto 

the  ground.Then cover the  pa tch  with about of l i g h t  humus, o r  what- 

ever o the r  s o i l  t h e r e  is. 

I ' v e  s t a r t e d  new patches  where mushrooms have been previously,  and 

giving na ture  t h i s  he lp ing  h-ld have harvested incredib le  q u a n t i t i e s  

of market garden q u a l i t y  mushrooms. They come up t h i c k  and f a s t  a f t e r  

a couple of wet days. yhe s t i l l  dark dampness under th ick  t ee - t r ees  

i s  i d e a .  it seems. Five minutes work i s  well rewarded. 

Michael Daunt 

from Bend of I s l a n d s  Conservatic - .  - 

Association 1,lewsletter 1 1  

 arch '85).  



Jan sked,  a mushroom l o v e r  from Pine  'Rivers S. G.A.P. w r i t e s :  

~ush rooms  I l o v e  and I th ink  I can d i s t i n g u i s h  t h e  e d i b l e  ones, 

However, 1 am a l w w s  c a r e f u l ,  being mindful of t h i s  l i t t l e  v e r s e  by 

George Coff in  :- 

cap 

gills 

ring 

stalk 4 
volva 8 

Parts of a ~nushroom (Arnatzita). 

from A. Wood ( 1  980) 

"Of t h e  mushroom which you know n o t ,  

Pu t  them never  i n  your po t .  

Check your p i ck ings  wi th  an exper* 

Fo r ,  i f  you heed no t  t h i s  a l e r t ,  

~ n d  t ake  a wild chance on a fungus, 

Y o u ' l l  soon be missing f r o n  among us .  

- h igh ly  recommended. 
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AUSTRALIALV FKOTBACAE A S  FOOD YLAN'I'S --- - BYRON LMJIONT 

( ~ h e  o r i g i n a l  a r t i c l e  appeared i n  Proceedings of the  W.A. Conference 

on Tree and Nut Crops, Universi ty  of W.A. Apri l  1983 ,  Xd, D. Noel. 

I have genera l ly  ex t rac ted  and summarised the  personal  f indings of 

D r ,  Lamont. ) 

PLOWEKS, ROOTS Ai\D STEMS. 

Nectar  - . '_- - 
Banksia e r i c i f o l i a  and Banksia te lmat iaea  produce l a r g e  amounts 

of sweet, musky smell ing nec tar .  Grevillea banksii has sweet nectar ,  

and t h a t  of GreviXlea leucopteris i s  moderate i n  both qua l i ty  and 

quant i ty .  Do not consume n e c t a r  i f  you tend t o  g e t  hay-fever nw i f  

it t a s t e s  very b i t t e r ,  as t h i s  m a y  be due t o  t h e  presence oJ 
.L . 

2 
-. 

Edible  Flowers - 
G r e v i Z l e a  banksii, Grev i l l ea  l e u c o p t e r i s  and Hakea p e t i o l w i s  

all have e d i b l e  flowers - t h e  p o l l e n  presenter  l l h o b s l l  a re  ' b i t t e r  

and a r e  b e s t  removed. ( ~ e s p i t e  t h e  po l l en  being high i n  p ro te in ,  it 

may no t  be d i g e s t i b l e  by humans). 

Roots - 
~~iany genera ( ~ a n k s i a ,  Dryandra e t c , )  heve protuberances on t h e i r  

l a t e r a l  r o o t s  which s t o r e  starch.Bowever, i t  i s  d i f f i c u l t  t o  remove 

t h e  woody, b i t t e r  f lavour .  Also, some roo t s  a c t  as water s torage 

organs ( u s e f u l  .only i f  you a r e  dying of t h i r s t ) .  

Stems - - r 

Again, these  o f t e n  conta in  s t o r e d  s t a rch  which i s  d i f f i c u l t  

t o  e x t r a c t .  Gum from wounds i n  Grevillea w i c k h a m i i  was daten by 

abor ig ines .  

FRUf T ATGD SZEDS. 

Tne f r u i t  of Persoonig  f a l c a t e  i s  b i t t e r  un less  comple-t;ely 

r i p e ,  A s  i t  is  too mucilaginous t o  chew, remove t h e  skin and swallow 

t h e  f rui t  whole, The seed i s  a l s o  pa la tab le ,  but r e l a t i v e l y  ins ip id .  

G r e v i l l e a  and Hakea s p e c i e s  . a re  edibLe -hurt- &ns.ipid.. Gxevil1e~--- . 

annulifera h a s  t h e  b e s t  f l avour ,  e s p e c i d l y  when roasted.  Grevillek 

b d s i j ,  Grevillea robus ta  and Grevillea ~ t e r i d i f o l i a  all contain 

cyanide. Xylorneium seeds  a r e  b i t t e r ,  although they  do not  contain 

cyenide. No Banksias t e s t e d  contained cyanide. 

Compared t o  almoiids, most Proteacae t e s t e d  a r e  much smaller,  ; 

but  i l igher i n  mineral content  and r i c h e r  i n  p r o t e i n  (most a re  higher 

i n  p r o t e i n  than  soy-beans but  t h e i r  comparable n u t r i t i o n a l  value has 

n o t  been t e s t e d ) .  Some seed c o a t s  a r e  d i f f i c u l t  t o  remove, however 

no t  removing them makes chewing d i f f i c u l t .  Xost t a s t e  ' b i t t e r  o r  ins ig id  

compared. t o  elraonds, and i n  many species  seeds drop t o  the  ground and 

a r e  l o s t .  
(cont. ) 



Another major drawback is t h e  low seed cet  compared t o  exot ic  

f r u i t  p l a n t s  - on average only a few percent  of f lowers develop 

i n t o  r i p e  seeds.Pactors respons ib le  include insec t  predation, l ack  

of i r r i g a t i o n  and annual v a r i a b i l i t y .  Cult ivat ion alone may increase  

seed se t .  

-GreviUea a n n u l i f e r a  may have high p o t e n t i a l  f o r  development 

as i t  i s  t o l e r a n t  o f  extremely poor, sandy s o i l s  and long summer 

droughts. The k e r n e l s  are highly  n u t r i t i o u s  (p ro te in  content can reach 

33.3$),but a r e  small and seed s e t  i s  low. Seeds have- a Itcorkytt coat 

and t h e  f l avour  of t h e  ke rne l s  resembles "waxytt almonds. When r i pe ,  

seeds fall t o  t h e  ground and t h e  ke rne l s  can be ext rac ted  with a knife.  

Other na t ive  Proteacae with high food p o t e n t i a l  includes B a d k s i a  

and Hicksbeachia species;  those w i t h  l e s s  p o t e n t i a l  include Grevillea 
\ 

- ' Jgucorjt Bris . ' H d c e a  pla-trgGDerma; _ ~ l y l o m e ~ u m  occiderttale and ~ l o m e l u m  

s a l i c i f  olium. 

1 2 
Paul Wychcrly photo 

(Grevillea onnuli/ero) 

Grevillea annulifera (Proteaceae) 

Grevilleu 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 garderi 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 she11 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 >b/C 
the Grevilleas. I t  may be possible LO eat a few seeds, how- 
ever, quantities are not advised.'' 

Barrau says: "The seeds of Grevi/lea elaeocarp~lia are 
eaten on Pentecost Island, New Hebrides." 

- k m  a w i a  f lg.azw @\biG w'dfl 
t ~ ~ i  ~ J C L C ~  I w ~  

C ~~oid&) lqt? - 

.I)? 3yron Lanont and h i s  sons bf$it*;t i~w 
(.: , ~ s i  ,; ;m;n3 '.':esley sample a dish of  
gyeviiai?s nuts  -3 3'nCz ma\37iy 

B c c o r t k g  t o  7Jrigley J .F. and Yagg 31. AUSTRALIAN y&TrJZ 2LX;tTS 2nd Ed. Collins (sydneY; 
7983 , 3 ~ t h  5reviilc;c ariqdifera 1Etfzco~tsx.i.s are ?.mr-?lialale on the h-mid east 
coast , ,zzld -f;h33d? 53 ;;-ra-_'.t;.2.fL --.l3re ra?;ia>le root,c;toci: , such as Gmvilles rohs ta  



LETT- 

I.M.Lasalo wr i t e s  that he has planted one 

thorny seedl ing  of Lysiphillwn carronii i n  

a f r o s t  pocket t o  see whether i t  w i l l  survive,  

He h a s n ' t  any information on the  t o x i c i t y  of 

seeds as yet .  Seed which he broadcast 12 months 

ago h a s n ' t  germinated at the time of wri t ing.  

He has  t rouble  growing any p l a n t s  - na t ive  o r  

exo t i c  - due t o  the  extreme climate of t h e  a r e a  

i n  which he l i v e s ,   o older i n  t h e  A.C.T.) 

T o  my d e l i g h t  I receivea a l e t t e r  from Jan 

Sked ( ~ i n e  Rivers S.G.A.P.)which w a s  most 

i n t e r e s t i n g  and enter taining.  I have taken t h e  

l i b e r t y  of  reproducing it h e r e ( s l i g h t l y  edi ted) :  

I haup. a.&.uaq& been 6uc inaZed by naa2ve 6 o o A  and have been 
' *ao$it ing1 -them 604 an dm back M I can ~emembek. I ptre6e.1~ m o a t  native ~truLth t o  t h e  
' n o m d '  t y p a  , l i k e  apptes and manges. When 1 wea a c u d ,  m y  mo~herr, i n  d u p e t r d o n ,  
XoLd me eveqXhing that gnew i n  *he huh was poOonou. In dad, 1 have o n l y  been 
pohoned once and .that wan m y  own dault ,  an 1 condu~ed one 6kLLi.t with anothetr. 

Fhed h ~4u i .X~  7 enjo y m e :  - 

-a - pleanan;tey acid.  
AmenyckLia wdcoxiana - Lemony, pbeanantly acid. 
p u n h o m y u u  d d c i n  - d e l i c i o w l y  sweet. 
B-ieemdit~a s c a n d e ~  - sweet and pbeafjant. 
CanpabtroXu q t a u c u c e ~  - deligktduRey s d t y  $ a t e .  
C h b a  ovcLta - p.fea.mct&j awee2. 
Davi&uea ptrwtienl, - pleaaa&y aci2. 
Dendf~ocnide phoX..inophtiUa - a c n h p  a c i d  6lavowr (enjo yed wLth gheat cake! 1 
Riptuq1uu;in cunninghumii - pleadaYttey acid  - makes a good &nk. ' 
E h e f i a  actunifzata - awee.2 ;taQrting, vmy finy ,jtruit, you need t o  gathek a Lot. 
E.taeagnua ~~~o~ - do?.i&0u.b&y aweG when ~uRRy tripe. 
Euqenia a e i w m d ~ a n a  - 6wee.t' &Xing l ike a BrraziLian Chetrtly. 
Eupomci.tiu lawr-inn - dweet .Like a guava. 
Linuapactix rnonad~achyoa - w . h p  dbavowl - qui te  pbeanavvt. 
MdaaRoma pobyan+thum - clweet - st din^ .Like mdbemy.  
Mimocia3~un a u n h d a n i c a  - Lovely tcuct 6lavauh. 

f l  a~~6ahuLd 11 I 1  I I - 
- PbanchonUa a w a h a  - d&, bLLtmuat be v m y t i p e  (watch out ,504maggafi). 

Pbeiagyniwn h o t r e ~ n e  - swee;tey acid when completely t i p ~ .  
Rhodomy~;tun phidiuidsa - pbeanantl y sweet. 
Rubud moluccanw - tmt but nice.  
Rubw trosif,oLiua - my 6avowLLte (sptrinkted w d h  sugm & topped wi th  whipped cheam maka  
SoLanum avicuRme - qui te  pbeanant when vetry tripe. a d e l i c i o w  desaeat,i . 
Syzqgiiwn a w h d e  - one 0 6  my davowLiRe U p i l b i e s .  
2 - notrthel~n s p e c i u ,  bmge  wkCte QLLL~A, t a t e d  b ike  Gtranny Smith- app2e.h 

l f  &uehmannii - @h, but beLtetr 604 jam. 
I I 

I ;  
obeodwn - (dyn. S . c o o ~ i ~ n w n )  t h e  best  b d Y i p i U y  6ok e a ~ n g ,  c h i n p  d l u h -  
i o h ~ o G  - Uac-pup .& ,  pem-bhaped dtrLLi&, M e f i g  sweet, insipid. 

VianelXa ~ p p .  - 6&, but beLte4 6utr jam. 

One 06 o w l  mmben  b ahying t h e  Bwldetun Pbwn (Pbeioqyvtiwn Zhortenbe) ,504 
jam $kin week, and 1 hope t o  e x p e h e n t  wi th  SuLanum avicLLeme an a jam &o. The 
tjkLLi;tn a m  6 0  aXhaot ive .  

Some 0 6  a w l  mmben  have eaten Porr.tulaca obekacea kaw 0 4  fighLty steamed an 
a d d a d  gkeen otr vegdabbe.  They say it b qui te  tan ty .  Alan, 1 have aXu~ays pulled it 
out an a weed, but sha l l  h y  t o  mend my ways i n  du-twre. 



The NaxXue Spinach (ElnCod;tma rteaZctLeakuxn1 o hay t o  e& JLW i d  you p i c k  
t h e  ue ty  young ntemn and n h u a t ~ .  H u w ~ v ~ ~ ,  7 $kink  i..t AA ptobably an acquhed  t a n t e .  1 
i n tend  t o  &y ptepa/ting .it L i k e  a nomde vege;table, ab 7 t h i n k  tkC6 wURd make it much 
m o m  appecding . 

The New Zealand Spinach oa Botany 6ay Gteenh (TeXmgonia ; t& ikagon io ida)  
han been cooked and eaten by one 0 6  ouh membem, who nayn, "Young p l a m  t h d  anehge 
6hom aeauleed m d c h  i n  my gmden, m e  eaten - cook when 3 - 4  i n c h u  h igh ,  3 - 5  minuten 
i n  a li,,ctle wateh. They m e  nl ighaYy a f i p p e ~ y ,  munchy, Lovely colowr.  Said t o  be 
h i c h  i n  V i t a m i ~ n  A and C .  " 

The name mmbeh han &ied WaXeneiey (Nymphaea 6p. )need. She &a ;thm i n  
bu.tteh w A h  led t -oueh manhed pota;to doh  bneah6aclt - g t i . t t y ,  buL n i ce .  

1 have e d e n  rn W c i n e  akbacina ; E u b m .  They me plea.bavlf;ey cmhp  w iZh  an 
anheed  6Lauowl. Have &o eaten Euf iephua Lal;i6aliub X u b m ,  which have the name 
oLiap t e x t ~ ~ e ,  b u t  m e  a much blanden XLavowl. &he traw puaMu.  I don' f a e d y  .Like 
leuXikg t h e  t u b a  ah I L O O ~ ,  becaae yo; have Xo d e a h o  y khe ptan2: $0 ge$ $hem- T h a t  
ih why 1 have neveh  led Diohcorrea ;Dranhvma. 

16 you want a good, aweet, avcineed 6Lauowr, t h e  young ghowth on t h e  h m e  
Bachhowia aninata h q u i t e  de f igh , tdd .  The l e a u u  can be eaten taw and add a n i c e  
touch t o  nalach . The n u  L ipn m e  a l o v e l y  p ink c o l o w ~  and t h e  leaven have 6 lu ted  
edgea . 

We UAQ Bachhowia Leaven t o  add 6lavouh t o  Rea - Eackhoubia cii2;rtiodo~a t o  
g i v ~  a d ~ U c i o w  Xmon @avowr. and B . m y ~ ~ u L i a  6ok a di6datten.t d l a u u m  .that ih h a d  
;to dedine, bLd: equ&ij dd.ight6uX. We ILse matwe L e a v a  baaken i n k o  a m d l  p i e c u ,  ah 
X k i n  given $he monk 6tavowr. No baabecue ~3 evm compLeAe wLtkau2 Backhollnia t e a .  
Aotu&y, 1 t h i n h  1 invented it, bu t  it h cetr/tainLy v e t y  p o p d m  w d h  & o m  mmbem. 

One klIu-i.t 1 would f i h e  t o  ;Drv, but  have been unable t o  o b t a i n  no huh, h 
Rhapkidopdzoaa p&nata. 12 l o o h  uehy much f i h e  t h e  e x o f i c  Monbteha t o  wh ich  2 i n  
Ceonelq he la ted .  Un60tt;eunaX.rLey, my pLa& 6 t u i A  3 0  g t .  up a l m g e  E u c d y p t ,  h p o a a i b l e  
t o  teach.  1 keep hopinq Lt w i l l  AhLLit Loweh down, b u t  1 q u u n  it h t o o  nhady t h m e .  . ... 
Mont 0 6  my gmden h a miniatute-nain&ohecl~.  

- 

Have n o t  expe,thented Uehy much w A h  cseech, on l y  t h e  w& known oneh - 

ALeuhited moluccana (Candle Nut) - vvtey eaten nmalL q u a n L i f i u  a&, v e t y  t d n t y ,  no 
ill e d d e m  - nLLtY t o  be X e d  i n  cooking. 

Ahaucmia b idLu i l l . i i  (Bunya NuL) - one ad t h e  bed2 n d v e  duo& - have w e d  tk in i n  
many wayn . 

8hachyckLton ace/tidofium (Flame Thee) - u d y  eaten a 6e.w taw - tac, te l i k e  cotrn. 

Hichnbeachia p inna t i t j o f i a  (Monkey Nu t )  - eaten taw, no t  an d l a v a m a m e  Macadamia, 
bu t  n L i L t  v a q  gaud. 

Macadamia ivL tegh iho l iu  (Queenbland N u A )  - .the one developed 604 cammace - same m&rrc 
& e u  nLLtY ghawing natuh&y i n  OWL 
lowland h U i n d 0 t u t  4emnana%, 

Macadamia 4 ~ v c i t ; o l h  (Mmoochy Nu t )  - am& q u a n L L f i u  eaten wLthacl;t U e66eca - 
teputed t o  con ta in  p a b a n .  

T e m i n c d i a  catappa (Sea Almond) - eaten taw, 6Lauuwr l i k e  &an&, qui;te good. 

StmcuRicr- quadhi6ida (Peanut Tnee) - eaten haw, d e l i c i a u n ,  l i k e  peanuA. 

AX ;the moment 1 cannot L k n h  0 6  any atheh nakive duo& 1 have &ed. Thme 
me paobably a dm motre Syzygiwnd Xlzat could be added $0 khe .!At, nuch as Sqzqgim 
aLt%Xigneum [Ovtiowood) dwrn noirttk Queemland, ruhich h a  a k m g e  tred 6 t u U  &ui.Xh a 
p t e a a a d y  a h p  6Lavuw~. 

1 ' ve jut made that SoLanwn a v i d m e  jam. 1.t LA a 6 2  b iLtet r ,  &&he& l i k e  
manmalade. 1 w e d  a m i d m e  ad tLipe and semi - t ipe  6tLLCt and inc luded t h e  s k i m .  Thehe 
had t o  be ,&moved 6tam t h e  dinin hed phoduc/t, and may have been t h e  c a w e  ad t h e  bLCtet- 
Mehb. 1 t h i n k  nex t  ;time 1 dhaee w e  on ly  k i p e  6tlui.t and temove t h e  p d p  6hom .the hkim 
6 h t .  T k i n  ih imponnibLe t o  do u d u n  64LLLt b hipe.  1 hope 1 can ab;tdin some ma4e 
6 t lu i t .  1 have w e d  & 1 can 6tom my p lan t .  



atephen Murphy sen t  e x t r a c t s  from an a r t i c l e  by J.C.Brand and V.Cherikoff 
e n t i t l e d  "The N u t r i t i o n a l  Composition of Austral ian Aboriginal P lant  Foods 
of the  Desert  Regionsw (as f a r  as Stephen b o w s  it has s t i l l  t o  be publ ished) ,  
Here i s  a paragraph from t h e  a r t i c l e  about the  n u t r i t i o n a l  value of Acacias: 

I1The Acacia ( w a t t l e )  seeds a re  s t r i k i n g l y  n u t r i e n t  r i c h  with higher  energy, 
p r o t e i n  and f a t  contents  than crops such as wheat and r i c e  and even h igher  
than some meats. The w a t t l e  i s  A u s t r a l i a ' s  na t iona l  flower and they a r e  gener- 
ally unknown as food sources,  The f r u i t 8  and seeds are o f t e n  poisonous o r  at  
l e a s t  non-edible. Even domestic animals r e j e c t  most of them ( ~ r i b b  and Cribb 
1974). Mulga (A. aneura) and wi tchet ty  bush (A. kempeana) have pods 2-4 cm. 
long and c a r r y  severa l  ed ib le  seeds about 3 mm i n  diameter. The high p r o t e i n  
l e v e l s  i n  t h e  Acacias (range 17-25%) suggest bread making p o t e n t i a l  o r  poss- 
i b l y  t h e  food indus t ry  might f ind  uses  f o r  the  p ro te in  i s o l a t e s .  Their  high 
f a t  contents  (range 3.3-37.0$)suggest p o t e n t i a l  as o i l seeds  depending on f a t t y  
ac id  compos i t ion , s t ab i l i ty  and p a l a t a b i l i t y .  W e  found 8, coriscea and 8, 
tenujssima t o  have very pa la tab le  o i l s .  A t  the  immature green s tage ,  A. coria- 
cea  seeds can be steamed from the  pod and eaten d i rec t ly .  This s t age  has a 
p r o t e i n  content  of almost 24$, a sweet, de l i c ious  f lavour  and a co lour fu l  
appearance,' 

A t o t a l  of e i g h t  spec ies  of wat t le  a r e  analysed and described. Stephen wr i tes :  
I obtained seeds of t h e s e  wa t t l e s  from Nindethana. I have attempted t o  grow 
all of t h e s e  (except A, v i c t o r i a e )  and had a l o t  of t roub le  and high l o s s e s  
with A, meura, A. cowleana, A. dictyopbleba, A, kempeana and A. murrgana, 
because they  have very b r i t t l e  r o o t s  and stems. I have been advised t h a t  I 
would have more success  i f  I allowed them t o  w i l t  j u s t  p r i o r  t o  p r i ck ing  out 
and t ransplant ing .  
Species Stephen d id  no t  have t rouble  with would have been A. coriacea, A. 
estrophiolata and & tenuissima. H i s  l e t t e r  continues: 
I note i n  t h e  news le t t e r  t h a t  Russel l  S t a r r  i s  on the  lookout f o r  Davidsonia 
p ru r i ens  (ooray).  I be l i eve ,  with some c e r t a i n t y ,  a Davidsons plum i n  t h e  
Melbourne Botanic Gardens is  expected t o  flower f o r  the  f i r s t  time t h i s  year. 
I include a repor t  on n a t i v e  food p l a n t s  t h a t  I have t a s t e d  and t r i e d  growing: 

Carpobrotus glaucescens - (p igface)  
The f r u i t  s e l e c t e d  w a s  green but reddening and growing on the  nor th  face  of my 
.dam r e t a i n i n g  bank, Even though t h e  p l a n t s  were growing i n  c lay ,  they  were 
hea l thy  and vigorous.The cut  f r u i t  showed wel l  developed seeds i n  a pa t t e rn  
resembling Chinese Gooseberries and oozed viscous sap, which when placed on 
t h e  tonghe caused a numbing sensation. The f lavour  w a s  d i s t i n c t l y  s a l t y  and 
Caused some mild t h r o a t  i r r i t a t i o n .  The repor t  i n  Cribb and Cribb p.70 
indica ted  t h a t  t h e  f r u i t  grown on elevated tab le lands  i s  prefer red  t o  t h a t  
found i n  t h e  va l leys .  Our l o c a t i o n  would f a l l  i n t o  the  l a t t e r  category. 

Planchonel la  a u s t r a l i s  - au lack ~ p p l e )  
This superb looking f r u i t  w a s  co l l ec ted  at the  Melbourne Botanic Gardens i n  
e a r l y  January. Its f l avour  w a s  reported t o  be l i k e  a c r o s s  between guava and - .- 
cus tard  apple ( ~ e r m a c u l t u r e  12, p. 1  2 ) ,  i f  eaten when very  r ipe.  
Unfortunately my experience does not  support t h i s ,  as even though t h e  i n i t i a l  

t a s t e  i s  sweet, i ts  f i b r o u s  na tu re  and b i t t e r  a f t e r t a s t e  made it unpleasant 
t o  ea t ,  It i s  l i k e l y  however t h a t  there  m a y  be Black Apple seedl ings  t h a t  
produce a b e t t e r  q u d i t y  f r u i t .  It  has an excel len t  appearance ( l i k e  a mammoth 
prune) and would have economic p o t e n t i a l  i f  the  r i g h t  t r e e  can be. found. 

A c a c i a  kernpeana - ( ~ i t c h e t t ~  ~ u s h )  
One of t h e  edib le  acac ias  t h a t  I have t r i e d  t o  grow. The seeds a r e  l a r g e ,  and 
when t r e a t e d  with b o i l i n g  water have a  t a s t e  very l i k e  sunflower seeds. A \ 

pleasant  and repeatable  experience. 

SEED GERMINATION TESTS : 
1. Castanospermum a u s t r a l e  -  lack ~ e a n )  
3 seeds wrapped i n  moist absorbent paper and placed i n  a p l a s t i c  bag a t  room 
temperature ('20 - 25O~ ) .  
100% germination i n  10 days ( planted January ) .  



2 ,  Planchonel la  a u s t r a l i s  - a lack ~ ~ ~ l e )  
4  seeds wrapped i n  moist absorbent paper and placed i n  a p l a s t i c  bag; at room 
temperature . 
100% germination i n  30 days ( planted February ) .  
3 .  Podocarpus e l a t u s  - (Plum p ine)  
20 seeds  p l an t ed  i n  p o t t i n g  mix i n  6" bags and kept  ou ts ide .  
10% germination i n  5 months ( plan ted  February ) .  
4. Santalum acuminatum - ( ~ u a n d o n g )  
240 s t e r i l i z e d  seeds  p l an t ed  wi th  s h e l l  i n t a c t  i n  p o t t i n g  mix i n  6" bags -d 
kep t  outs ide .  
2% germination i n  10 months - remainder of seed i n  bags i s  s t i l l  good, as I 
checked a random sample ( plan ted  August ) .  
Note :The Quandong i s  an Autumn germinating spec ies ,  s i n c e  it a t t e m p t s  t o  - 
e s t a b l i s h  i t s e l f  over Winter so  as t o  survive the  dry  smmer.Therefore  

0 germination may be b e t t e r  if seed kept  at 20 and p l an t ed  i n  Autumn. 

Jim H i l l  s e n t  a l e t t e r  some time ago, with a donation of seed t o  t h e  seedbank 
- the  f i rs t  rece ived  t o  date.Here a r e  two paragraphs d i s c u s s i n g  n a t i v e  p l a n t s  
he has t r i e d :  
On a r e c e n t  S.G.A.P. t r i p  t o  Cape Tr ibu la t ion  I t a s t e d  f o r  t h e  first t ime 

Sdac ia  chinensia ( ~ 0 1 1 ~    err^) ("Nat ive  Plants of Queenslamd, Vol. 2" by 
Keith W i l l i a m s  page 2 5 0 ) . I t  i s  a scrambling cl imber of beach f r o n t s  i n  
t r o p i c e l  areas.The b e r r y  i s  about 1 t o  i t  cm i n  diameter ,  and has  a l e a t h e r y  
o u t e r  s k i n  wi th  a s i n g l e  s eed ; the  t r a n s l u c e n t  pulp  is q u i t e  sweet a,nd good t o  
ea-k.1 have brought home a few seeds  and some of them have s t r u c k ,  
The enclosed n u t s  a r e  t h e  seed of C a n a r i u m  muellori.1 have n o t  been a b l e  t o  

d i g  up much l i t e r a t u r e  on it  but  it i s  descr ibed i n  "Aus t r a l i an  Ra in fo re s t  
Trees" - W.D. Franc i s  page 432.The fmit i s  about t h e  s i z e  and shape of an 
o l i v e  and t h e  seed-kernel  w a s  ea ten  by n a t i v e s . I t  i s  hard t o  c r ack ,  I use  a 
v i ce ,  but t a s t e s  t o  me l i k e  B r a ~ i l  nut .  

Vic Cherikoff has  a l s o  wri t ten .He i s  i n t e r e s t e d  i n  exchanging seed s o  as t o  
increase  t h e  scope of h i s  arboretum.He s t a t e s :  
I have o r  can g e t  seeds  of many e d i b l e  f r u i t s  and vegetables .Seed swappers 
should s t a t e  t h e  number of seeds  requi red  (which should r e f l e c t  t h e  germination 
r a t e ,  o r  be, sa.y, 10 seeds  if t h i s  i s  not  known), whether t r e e s ,  shrubs ,  o r  
c reepers  a r e  wanted and what s o i l  ty-pe and c l imate  p reva i l s . ,  

FORTHCOMING EVENT$ 

This yea r s  S.G.A.P. Fede ra l  Conference and Convention i s  being he ld  i n  
Brisbane.Of re levance  t o  t h e  Study Group i s  t h e  t o u r  of t h e  P ine  R ive r s  a r e a  
on Sunday 29th September , when t h e  Pine Rivers  3,G.A.P. w i l l  be h o s t i n g  a 
"Wild Food Afternoon Tea and D i n n e r ! ' ,  where they w i l l  be l aunching  -( and 
providing samples f r o m  ) t h e i r  Wild Food Cookbook.There w i l l  be an i n s p e c t i o n  
o f  t he  "North P ine  Country Park" and t h e  "Rollo P e t r i e  Ra in fo re s t  Walk" 
( with a number of  examples of  e d i b l e  an3 o t h e r  u s e f u l  p l a n t s  ) . A f t e r  d i n n e r  
D r s .  Alan and Joan Cribb w i l l  g ive  a t a l k  on "Wild Food". Sounds wonderful,  
and dl S. G.A.P. members a r e  welcome. 

Coming events  f o r  Melbourne r e s i d e n t s  include a t a l k  on A u s t r a l i a n  e d i b l e  
by R. Barker,  t o  be  given et t h e  Springvale S.G.A.P, a t  8 p.m., 

Thursday 31 October i n  t h e  N.R.C.L. H a l l ,  593 Springvale Rd., Spr ingvale  Sth .  

The Vic tor ian  Herb F e s t i v a l  w i l l  i nc lude  a t a l k  and d i s p l a y  on t h e  s u b j e c t  I 

o f  usefu l  n a t i v e  p l a n t s ,  t o  be coordina.ted by P a t  Down.This w i l l  be he ld  ove r  
t h e  weekend of 23rd and 24th November at Burnley H o r t i c u l t u r a l  College,  Sw- 
S t . ,  Richmond.The f u l l  t ime tab le  has ye t  t o  be f i n a l i z e d  - f o r  f u r t h e r  
d e t a i l s ,  con tac t  t h e  Herb Soc ie ty  on (03)754-4889. 

Please  n o t i f y  t h e  e d i t o r  of any .forthcoming events  you know of  i n  t h e  f i e l d  
of  ed ib l e /u se fu l  p l a n t s ,  s o  t h a t  t h i s  informat ion can be shared  with  o t h e r  
members. Otherwise i n t e r e s t e d  people  may m i s s  ou t ,  i nc lud ing  your se l f .  



BOOK REVIEWS 

MUTOOROO 
by Glenn Le iper  

P r i n t e d  by Assembly P r e s s  ( ~ l d . )  

Mutooroo i s  a s m a l l  book of  e i g h t y  pages d e t a i l i n g  t h e  "P lan t  u se  by 
Aus t r a l i an  a b o r i g i n a l  pe.oplen p r o j e c t  a t  t h e  Eagleby S t a t e  School ,  under 
t h e  guidance of t e a c h e r  Glenn Leiper.  The word Mutooroo means "p l ace  
where we go f o r  food".  Many n a t i v e  p l a n t s  u s e f u l  as sources  of food ,  water ,  
medicine,  f i s h  po i son  and f i b r e  e tc .  were grown by t h e  s t a f f  and o l d e r  
s t u d e n t s ,  and 225 of  them a r e  descr ibed wi th  l i n e  drawings by J a n e t  Hauser 
and Steve Cardno. 
A u s e f u l  t a b l e  t a k i n g  up s i x  pages g ives  at a glance t h e  u se s  of  each p l a n t .  
The w a y  t h e  p l a n t  w a s  p repared  f o r  use i s  a l s o  d i scussed  witl.. c - . ~ . ~ a r i s o n  
t o  European food. There a r e  a l s o  a few r e c i p e s  t o  start t h e  exper imenter  on 
t h e  road t o  u s i n g  n a t i v e  foods. 

- J i m  H i l l  

9- FOOD POTZXTIBL OF SEEDS PHOM AUSTUIAN NATIVE ZLAN'TS 

Proceedings o f  a colloquium he ld  at Deakin Univers i ty  on 7 t h  March 1984 
Ed i t ed  by Gwyn P. Jones.  Geelong: Deakin Univers i ty  P r e s s  1985, 21 2 pp, 

The c o n t r i b u t o r s  t o  t h i s  p u b l i c a t i o n  would be some of  t h e  few academics 
working on A u s t r a l i a n  food plants.Some of  t h e  papers  a r e  very  t e c h n i c a l  b u t  
most a r e  read- unders tood by t h e  amateur.Several of t h e  pape r s  d e a l  w i t h  
A u s t r d i m  seeds  from t h e  hum- n u t r i t i o n  p o i n t  of view, and it i s  i n t e r e s t i n g  
t o  s e e  t h e  a n a l y s i s  o f  s e e d s  f o r  food va lue -Pa t  Maggiore d e s c r i b e s  an 
experiment t o  develop a b i s c u i t  from Acacia f l o u r  and compares t h i s  f l o u r  t o  
Chick pea  f l o u r  and White Wheat f l o u r ,  w i th  favourab le  r e s u l t s .  

Here i s  a list of t h e  pape r s  p resen ted ,  t o  g ive  you some i d e a  o f  t h e i r  range 
a d  d i v e r s i t y :  The unexplored p o t e n t i a l  of  indigenous p l - t s  as food;  Use of 
s eeds  by V i c t o r i a n  Aborigines ;  Nu t r i en t s  i n  n e t i v e  p l a n t  seeds ;  U t i l i s a t i o n  o f  
some Aus t r a l i an  s eeds  i n  e d i b l e  food produc ts ;  Kernels  of S a t a l u m  s p e c i e s  as 
human food; E r y t h r i n a  v e s p e r t i l i o  amd Canavalia m a r i t i m a ;  Some a n t i - n u t r i t i o n a l  
f a c t o r s  i n  Acacia s eeds ;  Problems i n  domest ica t ing Aus t r a l i an  p l a n t s ;  Problems 
i n  growing convent iond .  a g r i c u l t u r a l  c rops  i n  A u s t r a l i a ;  C o q e r c i d  p r o s p e c t s  
f o r  e d i b l e  n u t s  of A the r ton i a  d i v e r s i f o l i a  and Elaeocarpus b w c r o f t i i ;  Rovea 
s eeds  : A source  of protein and o i l ;  Domestication o f  food t r e e s  i n  A n s t r d i a :  
and Discussion:  Can indigenous  Aus t r a l i an  p l a n t s  be s e r i o u s l y  considered as 
p o t e n t i a l  food c rops?  
Copies a r e  a v a i l a b l e  from Deakin Univers i ty  V I C  3217 f o r  $15.00. 

-Carol Wewton-Smith 

MORE ON BUNYA NUTS 
On 24-2-85 P ine  R i v e r s  S.G.A.P. he ld  ano ther  Bunya Nut Peas* a t  %he North P i n e  
Country Park.Lorning t e a  c o n s i s t e d  of scones with jam made from n a t i v e  f r u i t s ,  
t e a  f l avoured  wi th  Backhousia l e a v e s  m d  va r ious  d e l i c a c i e s  p r epa red  from 
Bunyo Nuts. 
Lunch comprised c a s s e r o l e s ,  damper, quiche,  r i s s o l e s  and even d e s e r t s  made with 
Bunya Nuts ( p l u s  more Backhousia t e a ) .  
Here i s  a r e c i p e  t h e y  passed  on t o  u s  - it  i s  claimed t o  be t h e  b e s t  of all 
p o u l t r y  s t u f f i n g s :  

1 cup minced cooked Bunya Nuts 
1 cup breadcrumbs 
1 l a r g e  onion - chopped 
2 teaspoons mixed d r i e d  he rbs  
1 egg 
1 oz. melted b u t t e r  
salt Sc pepper 

Combine all i n g r e d i c n t s . I f  too  d r y ,  add water  t o  ge t  t h e  r i g h t  consistency.You 
cam j u s t  use Bunya. Kuts wi thout  breadcrumbs, a l so .  
A s  Bunyas crop h e a v i l y  every  t h r e e  yea r s ,  FeSruary 1988 i s  a t ime  we should all 
mark i n  our  d i a r i e s !  



FURTHER READING : 
E d w j a  Menninger B ~ I B L E  NUTS OF T I E  WORLD H o r t i c u l t u r a l  B o o k s  ( I ? l o r i d a . ) 1 9 7 7  

-d iscusses  m a n y  A u s t r a l i a n  s p e c i e s  ( a l t h o u g h  n o t  a l w a y s  ident i fying t h e m  as 1 

such) i n  not very m u c h  d e t a i l .  

D.L. Jones and B. G r a y  A U S T m I A N  CLIMBING PLANTS A.H. & A. W. R e e d  ( s y d n e y )  
. I 9 7 7  -again, mamy species  discussed have e d i b l e  fruits and secds, o r  

o t h e r  u s e s . H a s  a handy t a b l e  w h i c h  s u m m a r i s e s  h o r t i c u l t u r a l  
r e q u i r e m e n t s  and other i n f o r m a t i o n .  

G, G r i f f i n  BUSHTUCKER i n  A u s t r a l i a n  P l a n t s  = : I 0 3  ( ~ u n e  1985) p.127 

Pint R i v e r s  S.G.A.P. BUSH MEDICINE - a s m a l l  b o o k l e t  of 39 o ld  bush r e m e d i e s .  
C o n t a c t  Jan Sked for further i n f o r m a t i o n  ( a d d r e s s  given e l s e w h e r e  ) .  

Tom H e n s h a l l  e t  d. NGURRJU MANINJA KURLANGU N y u r n u  Y a p a  K u r l a n g u  ( ~ u s h  
~ e d i c i n e )  W d p i r i  L i t e r a t u r e  Product ion C e n t r e  ( N . T . ) 1 9 8 0  
-an account o f  s o m e  c en t r a l  A u s t r a l i a n  p l a n t s  used as bush m e d i c i n e  by the  

Y u e n d u m u  a b o r i g i n a l  c o m m u n i t y .  T e x t  i n  engi i sh  a d  aboriginal .  

b d r e w  C r o w e  A  F I E L D  GUIDE TO THE NATIVE E D I B L E  PLANTS O F  NEW ZEALAND 
C o l l i n s  ( N .  Z, ) ( f o r g o t  t o  w r i t e  p u b l i c a t i o n  d a t e )  
-an excel lent  r e f e r e n c e ,  descr ib ing  s o m e  spec ie s  found a l s o  i n  A u s t r d i a , .  

If  undel iverable  re turn  t o  : 
R . B a r k e r ,  P/O B o x  62,  
K a n g a r o o  G r o u n d ,  V i c .  , 3097. 


