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A little inaccuracy sometimes saves tons of expIanation. 
H. H. Munro (SakzJ (1870-1916) 

I . - 
' m o s s  IH rnrs c r ~ w  4 Error is the discipline through which we 
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IS HOW ME. # 
. advance. 

'% 4 -William Ellery Channing 
**--*& 

(Does anyone Itnow any more of these pithy, upl if t ing,  enobling sayings? 
I am running out. Of course, i f  you prefer tha t  I do,please say so)( run  out, 
t h a t  is ) . 

PLEASE CONTRIBUTE! 





MURNONG----Microseris scap iqe ra - - -a  s t u d y  of a  s t a p l e  food of. V i c t o r i a n  
A b o r i g i n e s .  

- 

SYNONYMS: Seorzonera scapigera F o r s t .  f .  
by Beth Gott 

Microse r i s  f o r s t e r i  Hook. 
Scorzonera  l a w r e n c i i  Hook. f. 
Phyllopappus l a n c e o l a t u s  Walp. 
Mic rose r i s  l a n c e o l a t a  (Walp . )Schul tz-Bib .  

Beth  Got t  i s  a  g r a d u a t e  of Melbourne U n i v e r s i t y  and I m p e r i a l  C o l l e g e ,  
London. She h a s  j u s t  completed seven y e a r s  work on V i c t o r i a n  A b o r i g i n a l  
p l a n t  u s a g e ,  env i ronmenta l  p r a c t i c e s ,  d i e t  and a r c h a e b o t a n y ,  funded \ 
by t h a  A u s t r a l i a n  I n s t i t u t e  of A b o r i g i n a l  S t u d i e s  and based  a t  t h e  4 

Botany Department ,  Monash U n i v e r s i t y .  Rodney spoke t o  h e r  r e g a r d i n g  / 
h e r  d e t a i l e d ,  i n t e r e s t i n g  and comprehensive a r t i c l e  which appeared  ! 

i n  " A u s t r a l i a n  A b o r i g i n a l  S t u d i e s "  magazine1983 number 2 .  I have  p r e c i s -  I 

ed  t h i s ,  and have supplemented i t  w i t h  c u l t i v a t i o n  n o t e s  which s h e  ;I 
g e n e r o u s l y  p r o v i d e d .  M e r e d i t h  Barker  I 

I 
DESCRIPTION AND LIFE HISTORY.. 

A t  p r e s e n t  t h e r e  a r e  t h r e e  recogn ized  s u b - s p e c i e s ,  o n l y  one of which  
h a s  r a d i s h - l i k e  t u b e r o u s  roots."Murnong" d e n o t e s  t h i s  l a t t e r  s u b - s p e c i e s  
which a l s o  h a s  t h e  common names of  Yam-daisy, N a t i v e  Y a m  and N a t i v e  
Dandel ion .  

I t  i s  a s m a l l  p e r e n n i a l  h e r b ,  s p r i n g i n g  up from a s w o l l e n  t u b e r  resemb- 
l i n g  i n  shape  a s m a l l  round r a d i s h  o r  t a p e r i n g  c a r r o t ,  w h i t e  t o  d a r k  
.brown on t h e  s u r f a c e ,  w h i t i s h  o r  s e m i - t r a n s l u c e n t  i n s i d e ,  and c r i s p  
i n  t e x t u r e .  It u s u a l l y  l i e s  dormant i n  summer, however w i t h  t h e  autumn 
r a i n s ,  lower  t e m p e r a t u r e s  and d e c r e a s e d  e v a p o r a t i o n ,  a  r o s e t t e  of u p r i g h t  
smooth l e a v e s  deve lops  from buds on t h e  s t e m  b a s e  a t  t h e  t o p  of t h e  
- t u b e r .  The l e a v e s  a r e  l o n g ,  t h i n  and s o f t  - v a r i a b l e  even i n  a  s i n g l e  
p l a n t ;  sometimes t h e y  have p r o j e c t i n g  t e e t h  on t h e  e d g e s .  When b roken ,  
a l l  p a r t s  of t h e  p l a n t ,  i n c l u d i n g  t h e  t u b e r ,  exude l a t k x ,  a mi lky subs -  
t a n c e  s i m i l a r  t o  "dande l ion  m i l k " ,  and t h i s  l 'eaves a d a r k  s t a i n  on  
t h e  f i n g e r s .  A s  t h e  l e a v e s  d e v e l o p ,  one o r  more s m a l l  w h i t e  r o o t s  

. grow down from t h e i r  a x i l s  ( t h e  a n g l e s  between t h e  l e a v e s  and t h e  s t e m )  
and b e g i n  t o  s w e l l  i n t o  a  new t u b e r  o r  t u b e r s .  A t  t h e  same t i m e ,  t h e  
o l d  t u b e r  b e g i n s  t o  s h r i v e l ,  a s  t h e  food r e s e r v e s  it c o n t a i n s  is  u s e d  
main ly  f o r  t h e  i n i t i a l  growth of t h e s e  l e a v e s .  Once t h e s e  begin  t o  
p h o t o s y n t h e s i s e ,  food m a t e r i a l  becomes a v a i l a b l e  t o  s w e l l  t h e  new t u b e r  
and p roduce  t h e  f l f o w e r s .  The f l o w e r  heads  which r e s e m b l e  t h e  i n t r o d u c e d  
dande l ion- -a re - .borne  on t h e  long  s t a l k s  and . t h e  buds-  are at f i-rst b e n t  
downwards. They do no t  deve lop  a l l  a t  once ,  s o  s e e d  p r o d u c t i o n  c a n  
o c c u r  o v e r  a p e r i o d  of s e v e r a l  weeks. The " s e e d s "  which form a r e  
r e a l l y  m i n i a t u r e  f r u i t s  ( a c h e n e s )  and t h e y  do n o t  f l y  away as r e a d i l y  
a s  t h o s e  of  t h e  d a n d e l i o n ,  bu t  can  remain a t t a c h e d  t o  t h e  p l a n t  f o r  
some t i m e .  The p l a n t  i s  a b l e  t o  r e p r o d u c e  by m u l t i p l i c a t i o n  of t h e  
t u b e r s  ( r e s u l t i n g  i n  l o c a l  s p r e a d )  and by seed  ( l e a d i n g  t o  wide d i s t r i -  
b u t  i o n  ) . 
G A T H E R I N G ,  PREPARATION AND COOKING.  

Murnong w a s  g a t h e r e d  by A b o r i g i n a l  women u s i n g  t h e  d i g g i n g  s t i c k ,  a n d  
a s  t h e  t u b e r s  l a y  a t  a  sha l low d e p t h ,  even t h e  s m a l l  c h i l d r e n  c o u l d  
g a t h e r  them e a s i l y .  It i s  c l e a r  t h a t  t h e  l a b o u r  i n v o l v e d  i n  t h e  c o l l -  
e c t i o n  o f  t h e  t u b e r s  was not  a rduous:  

-., "At Colb inabb in ,  n e a r  Echuca, yams w e r e  s o  abundant  and 
s o  e a s i l y  p rocured ,  t h a t  one might have  c o l l e c t e d  i n  a n  
h o u r ,  w i t h  a  p o i n t e d  s t i c k ,  as many a s  would have s e r v e d  
a f a m i l y  f o r  t h e  day" .  ( C u r r  1886,v1:240) 



The t u b e r s  come o u t  of t h e  ground r e l a t i v e l y  c l e a n ,  a l t h o u g h  t h e y  w e r e  
o c c a s i o n a l l y  washed and t h e n  e a t e n  raw. The P o r t  P h i l l i p  t r i b e s  used 
t o  bake  them i n  a h o l e  i n  t h e  groung,  where t h e y  would h a l f  m e l t  down 
i n t o  a s w e e t  d a r k  c o l o u r e d  j u i c e ,  c a l l e d  "minni" .  The murnong w a s  
cooked by h e a t i n g  s t o n e s  i n  t h e  f i r e  and c o v e r i n g  them w i t h  g r a s s ,  

l a y i n g  t h e  r o o t s  upon t h e  g r a s s ,  a n o t h e r  c o v e r i n g  o f  g r a s s  on t o p ,  and 
l a s t l y  h e a p i n g  e a r t h  o v e r  t h e  whole l o t .  When r o a s t e d  i n  t h i s  way t h e y  
w e r e  s a i d  t o  b e  s w e e t  and v e r y  d e l i c i o u s .  

I n  Western V i c t o r i a ,  b a s k e t s  w e r e  used i n  t h e  cooking:  
"The r o o t s  a r e  washed and p u t  i n t o  a r u s h  b a s k e t  made on purpose ,  

and p l a c e d  i n  t h e  oven i n  t h e  even ing  t o  be  r e a d y  f o r  n e x t  m o r n i n g ' s  break-  
f a s t .  When s e v e r a l  f a m i l i e s  l i v e  n e a r  e a c h  o t h e r  and cook t h e i r  r o o t s  
t o g e t h e r ,  sometimes t h e  b a s k e t s  form a p i l e  t h r e e  f o o t '  h i g h . "  

(Dawson 1881:20) 

SEASONALITY. 

I t  seems l i k e l y  t h a t  t h e  p e r i o d  when t h e  p l a n t  was l i t t l e  used would 
be  e a r l y  w i n t e r  when t h e  new t u b e r  has  no t  y e t  f i l l e d ,  and t h e  o l d  t u b e r  
i s  s h r i v e l l i n g  and tastes b i t t e r .  The e a s i e s t  t i m e  t o  f i n d  murnong i s  
i n  t h e  s p r i n g ,  when i n  f l o w e r .  I n  t h e  middle  of  summer t h e r e  i s  l i t t l e  t o  
mark i t s  p l a c e ,  t h e  leaves hav ing  d r i e d  o f f  i n  t h e  h e a t ,  b u t  t h i s  would 
p r e s e n t  no o b s t a c l e  t o  A b o r i g i n a l  women w i t h  t h e i r  i n t i m a t e  knowledge 
of  t h e i r  s u r r o u n d i n g s .  Murnong shou ld  p r o b a b l y  be  r e g a r d e d  as a r e s o u r c e  
which w a s  a v a i l a b l e  y e a r  round,  a l t h o u g h  l e s s  p a l a t a b l e  i n  e a r l y  w i n t e r .  

NUTRITIONAL VALUE. 

T e s t s  on f r e s h  t u b e r s  show t h e . p r e s e n c e  of  some r e d u c i n g  s u g a r  which 
i n c r e a s e s  i n  amount a f t e r  s t eaming .  There a r e  i n d i c a t i o n s  t h a t  t h e  s t o r a g e  
c a r b o h y d r a t e  p r e s e n t  i s  most l i k e l y  t o  be i n u l i n  (which  i s  made up o f  
m u l t i p l e  u n i t s  o f  f r u c t o s e ,  a s i m p l e  s u g a r ) . T h e r e  i s  an abs'ence o f  s t a r c h .  
There  i s  some d i f f i c u l t y  i n  a s s e s s i n g  t h e  n u t r i t i o n a l  v a l u e  of  murnong 
however,  as i n u l i n  i s  a l a r g e  molecule  t h a t  canno t  be  absorbed  by t h e  
human gu t  ( w e  c o m p l e t e l y  l a c k  any enzymes t o  d i g e s t  i n u l i n ) ,  u n t i l  i t  
i s  broken down i n t o  i t s  c o n s t i t u e n t  s i m p l e  s u g a r s ,  f r u c t o s e  o r  o t h e r  smal l -  
er  m o l e c u l e s .  A number of f a c t o r s  c o u l d  c o n t r i b u t e  t o  t h e  s p l i t t i n g  o f  
t h e  i n u l i n  m o l e c u l e  and s o  i n c r e a s e  i t s  a v a i l a b i l i t y  o f  n u t r i e n t s ,  such  as 

1) l o n g ,  s low s teaming  o r  bak ing  i n  a n  e a r t h  oven ( t h e  s w e e t  
j u i c e  "minni"  s u g g e s t s  t h e  p r e s e n c e  o f  f r u c t o s e ) ,  

2 )  b a c t e r i a l  breakdown - a n a e r o b i c  breakdown- o f -  t h e  i n u l i r i  by  
c o l o n i c  b a c t e r i a ,  forming v o l a t i l e  f a t t y  a c i d s  which may 

t h e n  b e  absorbed  by t h e  co lon  ( c a u s i n g  f l a t u l e n c e  and d i s -  
t e n d e d  b e l l i e s ) ,  

3 )  s e a s o n a l  v a r i a t i o n ,  whereby t u b e r s  f i r s t  b r e a k i n g  dormancy 
( l a t e  autumn) have a l r e a d y  c o n v e r t e d  more t h a n  one t h i r d  
o f  t h e i r  i n u l i n  r e s e r v e s  t o  t h e  s o l u b l e  s u g a r s  f r u c t o s e  
and g l u c o s e .  

/ Another  food u s e  t h a t  Be th  s u g g e s t s  are t h e  e d i b l e  l e a v e s ,  which are 

I 

p a l a t a b l e  when young (murnong be longs  t o  t h e  same p a r t  o f  t h e  Compositae 
f a m i l y  as l e t t u c e ,  c h i c o r y ,  s a l s i f y ,  d a n d e l i o n  and t h i s t l e ) .  B e  c a r e f u l  
n o t  t o  d e p r i v e  p l a n t s  o f  l e a v e s  o v e r  t h e  w i n t e r ,  when food  r e s e r v e s  a r e  low 
as t h i s  c o u l d  k i l l  them. 

! 



CULTIVATION NOTES. 

The b e s t  medium f o r  mainta ining t r a n s p l a n t e d  p l a n t s  is  a good w e l l  
d r a ined  p o t t i n g  mix. I t  i s  very important  not t o  w a t e r  p l a n t s  i n  
t h e  summer months (du r ing  t h e i r  dormancy p e r i o d )  a l t hough  n a t u r a l  
r a i n  i s  a l r i g h t ,  and a l i t t l e  water  i s  r equ i r ed  i f  t h e  p o t  is  i n  
danger  of d ry ing  ou t  completely.  ( I f  p l a n t s  are i n  t h e  ground,  t hen  
t h i s  does  not  app ly ;  no summer wate r ing  a t  a l l ) .  
They.germinate  r e a d i l y  from seed ( v i a b l e  seed is  plump; if wi thered  
d o n ' t  b o t h e r ) .  P l a n t s  r e q u i r e  reasonably  good l i g h t  - no t  deep shade 
and must be p r o t e c t e d  from garden s n a i l s .  
They o f t e n  grow w e l l  on c lay /sand  f l o o d p l a i n s ,  s o  may a p p r e c i a t e  some 
o r g a n i c  m a t t e r  eg .  slow r e l e a s e  f e r t i l i z e r .  I t  i s  impor tan t  t h a t  t h o s e  
grown f o r  e a t i n g  are grown quick ly  and a r e  ha rves t ed  a t  t h e i r  peak 
o the rwi se  t h e y  w i l l  become b i t t e r .  
Beth s u g g e s t s  t h a t  it i s  probably b e s t  t o  c o l l e c t  p l a n t s  o r  seeds  
from your l o c a l  area o r  an a r e a  c l i m a t i c a l l y  s i m i l i a r .  

t e a l '  variation \ 
li 

Tubers of Murnong 
Murnong, Microscrii  IMP&^^. C 

- 
I l l u s t r a t i o n s  f r o n  Beth Gott's Ertlcie, 

, . - - b,; h V i c t o r i a n  Aborigines:  Plant ~ 0 0 2  by Oates and Seemzn. [ I  



MORE ON FUNGI 
The i g n o r a n c e  c o n c e r n i n g  s u c h  common o b j e c t s  as f u n g i  i s  t r u l y  r e m -  

a r k a b l e .  T h i s  i s  r a t h e r  s u r p r i s i n g ,  when i t  i s  c o n s i d e r e d  t h a t  many 
are d e s e r v i n g  a p l a c e  i n  o u r  t a b l e  menu. 

( O f  a p o i s o n o u s  s p e c i e s )  A c a s e  of  f a t a l  p o i s o n i n g  i s  t y p i c a l l y  a 
p r o t r a c t e d  and  a g o n i s i n g  b u s i n e s s ,  t h e  v i c t i m  e x p i r i n g  i n  two o r  t h r e e  
d a y s  i f  h e  b e  f o r t u n a t e !  - J .  H .  W i l l i s ,  s l i g h t l y  condensed  

from V i c t o r i a n  T o a d s t o o l s  & Mushrooms 

I n  t h e  l a s t  n e w s l e t t e r ,  I gave  a s h o r t  r e a d i n g  l i s t  and  a f ew i t e m s  on 
f u n g i  t o  e n c o u r a g e  more i n t e r e s t  i n  t h i s  f a s c i n a t i n g  area. 

U n f o r t u n a t e l y  I o v e r l o o k e d  a n  e x c e l l e n t  and  r e a d i l y  a v a i l a b l e  s m a l l  
book by  Tony You?? s ? . t i t l e d  "Common A u s t r a l i a n  F u n g i " .  To r e d r e s s  
t h i s  o v e r s i g h t ,  h e r e  i s  a s h o r t  anonymous r e v i e w  f rom G r a s s  Roo t s  2 : 8 7  
( F e b .  ' 8 3 ) ,  a n d  a pho tocopy  o f  an  e n t r y  f rom t h e  book as a n  example:  

COMMON AUSTRALIAN FUNGI- Tony 
Young. Hard cover, 156 pp, Aust, $11.95. 

There are all too few books available to the 
general reader on fungi, so this volume by Tony 
Young is very welcome. Since there is much 
more to fungi than mushrooms and toadstools,, 
this detailed introduction to the five major 
groups will probably amaze the novice by the 
profusion of form and colour that exists. The 
author discusses the uses of fungi as food, in the 
production of antibiotics, cheese, bread; wine 
and beer, and for dyeing fibres etc. He also 
covers poisonous and edible fungi and includes 
a verv thorounh identification guide. 

Coprinus comatus (Mull. ex Fr.) S. F. 
Gray 
COMMON N A M E  Lawyers wig 
CAP To  5 cm diameter and up to 10 cm 
long; white to cream coloured and 
covered in shaggy brown scales; 
resembles an elongated drum-stick; 
cuticle peels; dry or a little sticky in 
wet wcather; margin with ring 
fragments; auto-digests to an inky- 
black fluid. 
FLESH White; very thin; auto-digesting. 
C;ILI.S White becoming pinkish and then 
black. finally auto-digcsting (This 
process starts from the lower end of the 
gills and upwards): rree; crowded; 
abundant cylindrical cystidia. 
S T E M  TO IS cm; white; more or less 
bulbous: hollow with a central threaCi; 
usually with a movable ring, but this 
may disinlegrate; no volva; brittle; 
easily detached from cap. 
s i * a ~ e s  12- 14 x 7-9 11; black; oval; 
smooth: basidia 4-spored. 
S M E L L  Mild. 
TASTE Mild. Edible and very good if 
used before the gills liquiry. Do not 
consume with alcohol as this may cause 
nausea. 
~ ~ A B I T A T  In troops on very rich soil. 

o n c n  where-vcgctable rubbish has been-. ...-- .-. .- 
buried. 
Q L I )  NSW V I C  TAS SA WA 

The s a m e  G r a s s  Roo t s  i s s u e  h a s  an  a r t ic le  by  Tony  on . d y e i n g  wool 
w i t h  f u n g i .  O t h e r  a r t i c l e s  on t h e  u s e s  o f  n a t i v e  f u n g i  h a v e  a p p e a r e d  
o c c a s s i o n a l l y .  

A l s o  f o r  b r e v i t y ,  I ommit ted m e n t i o n i n g  t h e  C r i b b s  ' . books  . i n  t h e  
p r e v i o u s  a r t i c l e .  Now I might  as w e l l  n o t e  them i n  p a s s i n g  f o r  t h e  
s a k e  o f  c o m p l e t e n e s s :  
"Wild Food i n  A u s t r a l i a "  d e s c r i b e s  1 3  e d i b l e  f u n g i ;  
" U s e f u l  Wild P l a n t s  i n  A u s t r a l i a "  h a s  8  e n t r i e s  ( D y e s ,  d e c o r a t i o n ,  
i n k  and o t h e r  u s e s  ) ; 
"Wild M e d i c i n e  i n  A u s t r a l i a "  h a s  6 e n t r i e s  ( A n t i b i o t i c ,  a n t i - t u m o u r ,  
a p h r o d i s i a c ,  h a l l u c i n o g e n i c  and v u l n e r a r y ) .  

Happy f u n g u s  h u n t i n g ;  remember t o  n o t  u n n e c e s s a r i l y  d e p l e t e  p o s s i b l y  
e n d a n g e r e d  o r  t h r e a t e n e d  s p e c i e s  -. t r y  t o  grow y o u r  own, w h e r e ' p o s ! s i b l e -  



:' Chuck those out-tb're Am&5.'- 

YELLOW FOR DANGER 
IN 

MUSHROOMS 
A plant pathologist of the D e p m e n t  of Adculture 

recently warned people against eating mushroams that 
stained yellow when bruised with a fingernail. Ian Pascoe of 
the Plant Research Institute, Bumley Gardens, said that 
these musfirooms were poisonous. They were among the 
abundant crop of mushrooms and other fungi now growing 
after the recent autumn rains and warm temperatures. 

The common edible field m u s b m ,  Agaricus c a m p e s ~ ,  
and its dose relative the cultivated mushroom, A. bisponrs, 
could be identified by the pink to chocolate brown gills, the 
white cap(sometimes tinged with brown), and the white stem 
with a ring or skirt of tissue about one-third of the way down 
the stem 
Re said rhat most cases of mushroom poisoning were 

caused by the yellow-staining mushroom A. xunthodennus, 
which was easily mistaken for the edible species since it also 
had browngills sad a white cap add stem. However, ifthe cap 
or stem were bruised (by rubbing with the fingernail), they 
stained bright yellow within a b u t  30 seconds, and if thestem 
was cut through near the base, a yellow colour appeared on 
the cut surface. The young cap tended to havesteep sides with 
a flat top, instead of the smoothly rounded cap of the other 
species, and the gills were not so pink when young. Another 
mildly poisonous species,A. placomyces, also stained yellow 
on the cut surface d t h e  stem. Some edible species, such as 
the horse musbmA.arvenms,  deveioped yelIowish tinges 

- - - 
with age but did not stain yellow in response to cutting or 
bruising. 

Ian Pascoe said that mushroom lovers who were not sure 
about the identification of field mushroom should eat the 
cultivated mushroom which was available the whole year 
round Never eat any hngi with white gills. 

This arlicle is taken from the Nervs BuIIe~in OF the Victorian 
I Department of Agriculture. 

BACKCOPIES OF OLD NEWSLETTERS 
I 

From t i m e  t o  t i m e ,  w e  r e c e i v e  r e q u e s t s  f o r  c o p i e s  of  o l d  n e w s l e t t e r s .  
I n  t h e  p a s t ,  w e  have  u s u a l l y  m e t  t h e s e  r e q u e s t s  from s p a r e  c o p i e s  a n d  
seconds .  

However, t h e s e  r e s e r v e s  have been e x h a u s t e d ,  and t o  m e e t  f u t - u r e  r e q u -  
e s t s ,  i t  w i l l  b e  n e c e s s a r y  t o  i n d i v i d u a l l y  photocopy f i l e  c o p i e s  of 
t h e  r e q u e s t e d  n e w s l e t t e r s .  A s  t h e r e  w i l l  n o t  b e  t h e  s a m e  b e n e f i t s  a s s o c -  
i a t e d  w i t h  en-masse p r o d u c t i o n ,  t h e  c o s t  i s  s i g n i f i c a n t l y  h i g h e r ,  and . 
i t  i s  proposed t o  c h a r g e  $ 1 . 0 0  ( i n c l u d i n g  p o s t a g e  ) f o r  e a c h  backcopy 
of o u r  n e w s l e t t e r .  

CURRENT MEMBERSHIP COSTS WILL NOT BE AFFECTED. 

H e r e  i s  a g u i d e  t o  t h e  n e w s l e t t e r s  t o  d a t e :  

NEWSLETTER # 1 March ' 8 3  
L i s t  o f  A u s t r a l i a n  Food P l a n t s  s u i t a b l e  f o r  growing i n  Sou the rn  Aus- 

t r a l i a ,  w i t h  n o t e s  on c u l t i v a t i o n  and u s e ;  F r a g r a n t  A u s t r a l i a n  h e r b s ;  
Recipes  and F u r t h e r  Reading. 

NEWSLETTER # 2 J u l y  '84 
Member's r e ~ o r t s  on t h e i r  e x p e r i e n c e s  w i t h  e d i b l e  p l a n t s  ; D e l i c i o u s  - 

Coprosma c o o k i e s  r e c i p e ;  a r t i c l e  on Kurra jong c o f f e e .  

NEWSLETTER # 3  A p r i l  ' 8 5 .  
Quandongs; B a u h i n i a s  (Lvsighillum); Recipes ;  Sources  o f  food  p l a n t s ;  

Midyim; ~ e w  Zealand Sp inach ;  and F u r t h e r  Reading. 

NEWSLETTER # 4 August ' 8 5  
Breed ing  A u s t r a l i a n  P l a n t s ;  M i l l a a  M i l l a a  Vine;  Fung i ;  ~ u s t r a l i a n  

P r o t a c e a e  a s  Food P l a n t s ;  ~ e t t e - r s ;  ~ o o k  Reviews and F u r t h e r  Reading.  



' MICROCITRUS I N O D O R A :  

T h i s  s p e c i e s  i s  n a t i v e  t o  t h e  v e r y  h i g h  r a i n f a l l  a r e a s  of  n o r t h - Q u e e n s l a n d  
i n  t h e  gab inda -Tu l ly  d i s t r i c t s .  I t  grows a s  a  r a i n f o r e s t  u n d e r s t o r y  s h r u b  
up t o  3 m e t r e s  h igh .  ( T r e e s  i n  c l e a r e d  l a n d  c o u l d  be much t a l l e r . )  The 
l e a v e s  a r e  much l a r g e r  t h a n  t h o s e  of t h e  o t h e r  s p e c i e s  and a r e  a b o u t  t h e  
s i z e  and s h a p e  o f  a  lemon l e a f .  The f r u i t  a r e  s m a l l ,  a b o u t  50mm l o n g  and 
s i m i l a r  t o  a n  e l o n g a t e d  lemon i n  shape.  A un ique  f e a t u r e  o f  t h i s  s p e c i e s  
i s  t h e  p a i r  of t h o r n s  which o c c u r  a t  e a c h  l e a f  node. 

M.inadora i s  known from o n l y  one  l o c a t i o n  - a  s m a l l  p a t c h  of s c r u b  a t  t h e  
barn of t h e  Bel lenden-Her  Range. I t  a p p e a r s  t o  have been  n a t i v e  t o  t h e  
lowland  f o r e s t  a r e a s  i n  t h e  Babinda-Tul ly  d i s t r i c t s ,  b u t  t h e s e  a r e a s  have  
a l m a s t  a l l  been  c l e a r e d  t o  grow cane  o r  bananas.  

MICROCITRUS G A R R A W A Y I :  

T h i s  s p e c i e s  i s  n a t i v e  t o  t h e  monsoon f o r e s t s  o f  Cape York, where  many of 
t h e  t r e e s  a r e  s emi -dec iduous  i n  t h e  d r y  season .  I t  grows a s  a  s m a l l  t r e e  
up t o  7 m e t r e s  h igh .  The f r u i t  a r e  e l o n g a t e  l i k e  t h o s e  of t h e  f i n g e r  lime, 
b u t  s l i g h t l y  l a r g e r .  Many t rees  o f  t h i s  s p e c i e s  o c c u r  i n  f o r e s t s  a l o n g  t h e  
M c I l w r a i t h  Range i n  Cape York. 

EREMOCITRUS GLAUCA: 

T h i s  s p e c i e s ,  c a l l e d  t h e  d e s e r t  lime, i s  n a t i v e  t o  t h e  d r y  i n l a n d  a r e a s  
of e a s t e r n  A u s t r a l i a .  I t  o c c u r s  a s  s i n g l e  t r e e s  up t o  10 metres t a l l  o r  
a s  c lumps of s m a l l e r  p l a n t s .  After c l e a r i n g ,  E re rnoc i t ru s  s u c k e r s  p r o f u s e l y ,  
p roduc ing  l a r g e  numbers of  t h o r n y  bushes.  These may c o m p l e t e l y  c o v e r  a  10 
a c r e  paddock ,  making t h e  p l a n t  q u i t e  a  p e s t  t o  g r a z i e r s .  

T h i s  p l a n t  is t h e  o n l y  c i t r u s  r e l a t i v e  i n  t h e  wor ld  t h a t  i s  a  n a t i v e  of 
d e s e r t  a r e a s .  T h i s  makes i t  v e r y  i n t e r e s t i n g  a s  a p o s s i b l e  s o u r c e  of 
d r o u g h t  and s a l t  t o l e r a n c e  i n  r o o t s t o c k s .  

I t  h a s  t h i c k ,  l e a t h e r y ,  g r ey -g reen  l e a v e s  and s m a l l  round f r u i t .  G r a z i e r s  
i n  t h e  C h i n c h i l l a  a r e a  h a r v e s t  t h e  f r u i t s  by s h a k i n g  t h e  t ree  and  u s e  
them t o  make a  d e l i g h t f u l  lime c o r d i a l .  

* 
Microci t rus  p l a n t s  a r e  f a i r l y  r e a d i l y  ava i l ab le  from n a t i v e  p l a n t  nurse r i e s .  

I have found t h a t  g. a u s t r a l a s i c a  is easy t o  grow from cutTings (compared t o  
o the r  n a t i v e  p l a n t s ) ,  although a b i t  slow. Establ ished p l a n t s  a r e  qui te  hardy 
and f r o s t - r e s i s t a n t ,  even i n  Melbourne winters ,  and t h e  only p l a n t  I l o s t  
w a s  a r e s u l t  of l a c k  of watering over a dry summer. 

The Encyclopedia of Aust ra l ian  P l a n t s  gives a good account of Eremocitrus 
lauca. Apparently C .  S.I.R. 0 .  have se lec ted  and introduced p l a n t s  i n t o  cu l t -  

?vation (do any readers  know more about t h i s ? ) .  Cut t ings a r e  d i f f i c u l t ,  bu t  
suckers ,  roo t  c u t t i n g s  and seed are s a t i s f a c t o r y  methods of propagation. I a m  
keen t o  hear  from members who have grown any of these  spec ies ,  o r  can s h a r e  
o the r  i n f o r m b i o n  wi th .us ,  A f i n a l  note on Eremocitrus .from "Dictionary of - - 
Cult ivated P l a n t s  and t h e i r  Centres of Divers i ty"  by A. C. Zeven and P.M. 
Zhukovsky - Centre f o r  Agr icu l tu ra l  Publishing and Documentation ( ~ a ~ e n i n g e n )  
1975 : "This t r e e  i s  capable of withstanding 6 month droughts. It e a s i l y  
c rosses  with c i t r u s  spec ies  giving f e r t i l e  hybrids. ' '  

A s  wel l  as being ed ib le  r a w ,  Microcitrus and Eremocitrus f r u i t s  can be used 
i n  cooking and i n  d r inks ,  much the  same as exot ic  c i t r u s  f r u i t s  and juices .  
Some r e c i p e s  f o r  Microci t rus  can be found i n  MUTOOROO and GO NATIVE: Wild 
Food Cookbook. Here i s  t h e  marmalade r e c i ~ e  from t h e  l a t t e r :  . .  

MICROCITRUS MARMALADE: 

A -  - - - . . - - 

(Jan Sked) 

Wash f r u i t -  and s l i c e  v e r y  t h i n l y ,  d i s c a r d i n g  any seeds. Place i n  a  saucepan and 

Then add one cup o f  sugar t o  each cup of  pu lp .  B o i l  b r i s k l y  u n t i l  i t  j e l l s .  
cover w i t h  wate r .  A l l ow  t o  s tand  ove rn igh t .  Next day, b o i l  u n t i l  s k i n s  a r e  s o f t .  

B o t t l e  w h i l e  h o t  and seal  when c o l d .  



NATIVE CITRUS OF QUEENSLAM> 

H e r e  i s  an interesting a r t i c l e  w h i c h  w a s  reproduced some time ago in the 
Q u e e n s l a n d  S.G.A.P. B u l l e t i n :  

NATIVE PLANTS FOR CITRUS BREEDING 
K.R. J o rqensen .  

( R e p r i n t e d  from Queensland F r u i t  and Vegetab le  News, J anua ry  27, 1977) 

A r t l c l e s . a f t e n  a p p e a r  i n  a g r i c u l t u r a l  magazines  d e s c r i b i n g  how some w i l d  
p l a n t  from Sou th  America,  Asia  o r  C e n t r a l  Europe is b e i n g  used i n  a  breed-  
i n g  program f o r  new c r o p  v a r i e t i e s .  These w i ld  p l a n t s  c a r r y  c h a r a c t e r s  o f  
d i s e a s e  r e s i s t a n c e  o r  h a r d i n e s s  which can  be b red  i n t o  t h e  new v a r i e t i e s .  

Very few of u s  would r e a l i s e  however, t h a t  o u r  home s t a t e  o f -  Queensland 
c o n t a i n s  some i m p o r t a n t  c i t r u s - t y p e  p l a n t s  which a r e  b e i n g  used t o  b r e e d  
new and b e t t e r  c i t r u s  r o o t s t o c k s .  These p l a n t s  i n c l u d e  f o u r  s p e c i e s  of 
Mfcracitrua, which a r e  n a t i v e  t o  o u r  r a i n f o r e s t s  and  one  s p e c i e s  of 
r r e m o c l t r u s ,  which i s  n a t i v e  t o  o u r  d r y  w e s t e r n  r e g i o n s .  E a r l i e r  t h i s  y e a r  
Dr. Dan Hu tch i son  of  t h e  Uni ted  S t a t e s  Department o f  A g r i c u l t u r e  v i s i t e d  
Queensland t o  c o l l e c t  s eed  of  t h e s e  s p e c i e s .  He was conduc ted  round t h e  
s t a t e  by o f f i c e r s  o f  t h e  Department of Primary I n d u s t r i e s ,  who have been 
l o c a t i n g  p l a n t s  of  t h e s e  s p e c i e s  o v e r  t h e  yea r s .  

Roo t s tock  b r e e d i n g  i s  a  l o n g  and invo lved  p r o c e s s  r e q u i r i n g  s p e c i a l  
f a c i l i t i e s  t o  t e s t  p l a n t s  f o r  d i s e a s e  r e s i s t a n c e ,  etc. The U.S.D.A. h a s  
e s t a b l i s h e d  a  s p e c i a l  c i t r u s  s c i o n  and r o o t s t o c k  b r e e d i n g  c e n t r e  a t  
Or lando ,  F l o r i d a ,  w i t h  t h e  f i n a n c i a l  s u p p o r t  of t h e  U.S.A. c i t r u s  i n d u s t r y .  
The s e e d s  from t h e s e  Queensland s p e c i e s  have now been t a k e n  t h e r e  t o  be 
grown i n t o  t r e e s  and used  f o r  t h e  b reed ing  O F  f u t u r e  c i t r u s  r o o t s t o c k  
v a r i e t i e s .  Each o f  t h e  s p e c i e s  i nvo lved  w i l l  c r o s s  w i t h  commercial c i t r u s  
s p e c i e s  and w i t h  o t h e r  n e a r - c l t r u s  s p e c i e s .  

. The f o l l o w i n g  i s  a  b r i e f  d e s c r i p t i o f i  of t h e  s p e c i e s  i n v o l v e d  and t h e i r  
l o c a t i o n s  i n  Queensland.  Some of  t h e  s p e c i e s  a r e  now known from o n l y  ve ry  
few l o c a t i o n s  because  t h e i r  n a t i v e  r a i n f o r e s t  h a s  been c l e a r e d  I n  p r e v i o u s  
years .  

MICROCITRUS AUSTRALASICA: 

T h i s  s p e c i e s  is commonly c a l l e d  t h e t f i n g e r  l i m e t  because  of t h e  shape  and 
s i z e  of i ts  f r u i t .  I t  grows a s  a n  u n d e r s t o r y  s h r u b  i n  t h e  r a i n f a r e s t  a r e a  
of s o u t h - e a s t  Queensland and t h e  Nor thern  R i v e r s  of  N.S.W. Large p l a n t s ,  
up t o  2 m e t r e s  h i g h ,  a l s o  o c c u r  a s  regrowth ln c l e a r e d  r a i n f a - r e s t  a r e a s .  

P r e l i m i n a r y  t e s t i n g  i n d i c a t e s  t h a t  t h i s  species has good r e s i e t a n c e - t a - - . -  
Phy toph tho ra  s p p . ( r o o t  r o t )  and t o  Rsdopholua sirnilis, t h e  nematode t h a t  
c a u s e s  s p r e a d i n g  d e c l i n e  i n  F l o r i d a .  

MICROCITRUS AUSTRALIS: 

T h i s  s p e c i e s  h a s  been c a l l 2 d  t h e  round lime o r  u d o o j a M  by t h e  a b o r i g i n e s .  
I t  i s  n a t i v e  t o  a n  open t y p e  of  marg ina l  r a i n f o r e s t  i n  s o u t h - e a s t  Queens- 
land.  I n  t h e  s c r u b  i t  grows a 8  a  s h r u b  o r  s m a l l  t r e e ,  b u t  t r e e s  l e f t  a f t e r  
c l e a r i n g  w i l l  grow t o  a  h e i g h t  o f  10 metres .  

The fruit  a r e  round, abou t  30mm i n  d i a m e t e r ,  and v e r y  s i m i l a r  t o  a  s m a l l  
lime, internally and  e x t e r n a l l y .  The j u i c e  c o n t a i n s  a  v e r y  s t r o n g  f l a v o u r e d  
o i l .  The l e a v e s  an  young s e e d l i n g s  a r e  ve ry  t h i n  and f i n e ,  b u t  on m a t u r e  
trees  they  a r e  l a rge  and broad  (50mmX30rnm). 

P l a n t s  a r e  known a t  o n l y  two l o c a t i o n s  - one p a t c h  of c l e a r e d  f o r e e t  a t  
Samford and a s m a l l  a r e a  of  f o r e s t  a t  Imb i l  n e a r  Gympie. I t  i s  q u i t e  l i k e l y  
t h a t  o t h e r - p l a n t s  oc-cur i n  u n c l e a r e d  f o r e s t  o r  a s  r eg rowth  on c l e a r e d  l a n d  
i n  s o u t h - e a s t  Queens land ,  s u c h  a s  t h e  Mary V a l l e y  o r  t h e  South  B u r n e t t .  I t  
is h i g h l y  d e s i r a b l e  t h a t  t h e s e  p l a n t s  be l o c a t e d  and p re se rved .  



There w e r e  quite a  few interesting 
letters received in the last few 
mnths,  and here are some extracts 
that m y  be of general interest  
t o  members. To begin with, a  very 
detailed letter from S.G.A.P. Rock- 
-ton - I am looking forward 
t o  hearing more about t h e i r  project:- 

Our Rockhampton Branch of S.G.A.P. i s  c u r r e n t l y  working on a  l o n g  - - .  
t e r m  p r o j - e c t -  t o  e s t a b l i s h  a n  Austra l ian  u s e f u l  p l a n t  s e c t i o n  i n  t h e  
new A u s t r a l i a n  F l o r a  B o t a n i c  Gardens be ing  e s t a b l i s h e d  by t h e  C i t y  
C o u n c i l  i n  Nor th  Rockhamrton. To t h i s  end w e  have e s t a b l i s h e d  a U s e f u l  
P l a n t s  Sub-committee,  who have w h i t t l e d  down o u r  Queens land  use£ u l  
p l a n t s  t o  a b a s i c  working list of a p p r o x i m a t e l y  200 ( e x c l u d i n g  t i m b e r  
t rees )  , w i t h  a heavy bias  towards  our  own l o c a l  area. V a r i o u s  S.G.A.P. 
members are now engaged i n  r e s e a r c h i n g  t h e  p l a n t s  on this l i s t ;  t h e  
i n f o r m a t i o n  t o  b e  c o l l a t e d  on computer, w i t h  t h e  e v e n t u a l  aim of p u b l i c -  
a t i o n ( b o o k ,  s e l f - g u i d e d  walk  brochures, s t u d e n t s '  w o r k s h e e t s ,  c h i l d r e n s '  
a c t i v i t y  s h e e t s ,  e t c .  ) 

P r o p a g a t i o n  o f  some of  t h e  chosen p l a n t s  has begun, both by S.G.A.P. 
members and t h e  s t a f f  o f  t h e  p r e s e n t  B o t a n i c  Gardens, and of  c o u r s e  
we 've  been  t e s t i n g  and t r y i n g  f o r  y e a r s !  Herewi th  are some of t h e  

PISONIA GRANDIS : P i s o n i a  i s  a  t a l l ,  s p r e a d i n g  tree; t h e  dominant 
v e g e t a t i o n  on most o f  t h e  c o r a l  c a y s  of t h e  Capricorn-Bunker Group 
( a n d  f u r t h e r  n o r t h  t o o ) .  The t i m b e r  i s  f i b r o u s  and s p o n g y , e a s i l y  snapp- 
e d , a n d  s m o u l d e r s  r a t h e r  t h a n  b u r n s .  The trees a r e  s torm-pruned,  up 
t o  20  metres h i g h ,  b u t  t h i s  h e i g h t  n a t u r a l l y  depends  on t h e  t ime  t h a t  
h a s  e l a p s e d  s i n c e  t h e  l as t  b i g  blow. The t ree p r o p a g a t e s  f r e e l y  from 
f a l l e n  b r a n c h e s ,  t h e  new growtK forming d e n s e  t h i c k e t s  u n t i l  i t  g a i n s  
h e i g h t  and t h e  o l d  wood r o t s  away, which i t  d o e s  v e r y  q u i c k l y .  The 
l e a v e s  a r e  l a r g e ,  v a g u e l y  h e a r t - s h a p e d ,  and b r i g h t  ye l low-green.  Flow- 
ers t e n d  t o  b e  s m a l l ,  p a l e ,  and i n s i g n i f i c a n t ,  b u t  are fo l lowed  by  
bunches o f  s e e d s  w i t h  an  extremely s t i c k y  o u t e r  c o a t i n g - T h e s e  s e e d s  
can  s o  gum-up unwary b i r d s  t h a t  they  a r e  p r e v e n t e d  from f l y i n g ,  and 
e v e n t u a l l y  d i e .  If t h e  f l o w e r i n g  s e a s o n  i s  a  b i t  late, and the s e e d s  
are s t i l l  f r e s h  and s t i c k y  when t h e  s e a b i r d s  a r r i v e  t o  b r e e d  around 
November, t h e n  t h e  m o r t a l i t y  r a t e  i s  v e r y  h i g h  indeed .  

P i s o n i a  l e a v e s  a r e  e d i b l e ,  e i t h e r  r a w  o r  cooked.  Choose young, f r e s h  
l e a v e s  (-older_ ones  _are. t o o  c o a r s e )  and wash c a r e f u l l y  ( a t  l e a s t  i n  
summer w h i l e  t h e  t e r n s  are i n  r e s i d e n c e !  ) .  Chop o r  s h r e d  f o r  s a l a d s  
o r  sandwich f i l l i n g s ,  o r  u s e  as a  cooked g r e e n .  F lavour  t e n d s  t o  b e  
b l a n d ,  and i s  improved by s a l a d  d r e s s i n g s ,  o r  b u t t e r ,  lemon j u i c e ,  
and b l a c k  p e p p e r .  One J a n u a r y  when o u r  b o a t  w a s  d e l a y e d  by  bad w e a t h e r ,  
t h e  c h i l d r e n  s t r e t c h e d  t h e  s u p p l i e s  by e a t i n g  s n a c k s  c o n s i s t i n g  of 
a  p i s o n i a  l e a f  s p r e a d  w i t h  mayonnaise,  p i c k l e s ,  even tomato  s a u c e ,  
and r o l l e d  l i k e  a  c i g a r e t t e ,  o r  wrapped around t o a s t e d  p i p i s .  

The p i s o n i a  t ree i s  a l s o  t h e  most r e l i a b l e  s o u r c e  of  emergency f r e s h  
w a t e r  on t h e s e  i s l a n d s .  Rainwater  c o l l e c t s  i n  ho l lows  and c r e v i c e s .  
though i t  i s  n o t  v e r y  a p p e t i s i n g ,  e s p e c i a l l y  i n  summer. However, a 
c l e a r  p l a s t i c  bag t i e d  o v e r  t h e  end of  a  l e a f y  t w i g  w i l l  r a p i d l y  c o l l e c t  
up t o  a  s m a l l  cup  o f  f r e s h  w a t e r  a  day  due  t o  t h e  i n c r e d i b l e  t r a n s -  
p i r a t i o n  of t h e  l e a v e s .  W e  found i t  was b e t t e r  t o  change t h e  bag t o  
a  new b r a n c h  e a c h  t i m e  i t  was empt ied ,  and n o t  t o  l e a v e  i t  unemptiea 
f o r  more t h a n  a d a y ,  as t h e  r a t e  slowed i n  t h e  damp a tmosphere .  

W e  have  - a l s o  s e e n  p i s o n i a  l e a v e s  made i n t o  h a t s  and s k i r t s ,  and used  
them a s  c o v e r i n g s  f o r  jars and bowls ,  and as p l a t e s .  I n  an  emergency. 
t h e y  make a good s u b s t i t u t e  f o r  t o i l e t  p a p e r .  A l t o g e t h e r ,  i t  i s  a  most 
u s e f u l  p l a n t .  



~t i s  e a s i l y  s t r u c k  from c u t t i n g s  of o l d  wood, b u t  r e q u i r e s  v e r y  heavy 
w a t e r i n g .  North Rockhampton High School  had a  most a t t r a c t i v e  s e m i -  
b o n s a i  t ree  growing i n  a s m a l l  bucket  of c o r a l  sand  f o r  a b o u t  6 y e a r s ,  
u n t i l  i t  d r i e d  o u t  t o o  much d u r i n g  one Chr is tmas  h o l i d a y .  

TOURNEFORTIA ARGENTEA : T h i s  i s  a  s m a l l  tree o r  s h r u b  which fo rms  
p a r t  of t h e  s t r a n d  v e g e t a t i o n  between t h e  beach and t h e  p i s o n i a  f o r e s t .  
Leaves are grey-green ,  covered  w i t h  s i l k y  s i l v e r y  h a i r s ,  . the  b a r k  g n a r l -  
ed and rough.  Flowers are s m a l l  and w h i t e ,  i n  l a r g e  c l u s t e r s ,  f o l l o w e d  
by smooth round f r u i t s  l i k e  beads .  

Again, i t  i s  t h e  l e a v e s  t h a t  are e d i b l e .  Young t o u r e f o r t i a  l e a v e s  
may be e a t e n  r a w  o r  cooked,  b o t  t h e  f u r r i n e s s  can  be  a b i t  o f f - p u t t i n g  
i f  e a t e n  whole.  Shred  i n t o  s a l a d s  f o r  v a r i e t y ,  o r  mix wi t l ,  ~ y y  o r  c h e e s e  
on a ' s a n d w i c h .  Cook a s  a g r e e n  v e g e t a b l e ,  w i t h  h e r b s  o r  s e a s o n i n g  and 
b u t t e r .  

A s  t h e  t o u r n e f o r t i a  t w i g s  are c o n s t a n t l y  dy ing  b a c k ,  t h e r e  i s  a lways  
a  p l e n t i f u l  s u p p l y  of emergency d r y  f i rewood on t h e  trees which b u r n s  
w i t h  a c l e a r  h o t  f l a m e ,  i n  marked c o n t r a s t  w i t h  t h e  p i s o n i a .  

We have n o t  s o  f a r  a t t e m p t e d  p ropaga t ion .  

CARPOBROTUS GLAUCESCENS : Beach Banana o r  P i g f a c e  i s  a s p r a w l i n g  s u c c -  
u l e n t  p l a n t  of dunes, b e a c h e s ,  and c l i f f s .  The l e a v e s  are b l u e - g r e e n ,  
smooth, and t r i a n g u l a r  i n  c r o s s - s e c t i o n ,  t h e  f l o w e r s  p i n k - p u r p l e  w i t h  
numerous s t r a p - l i k e  " p e t a l s " ,  fo l lowed by f r u i t s  which t u r n  p u r p l e -  
r e d  a s  t h e y  r i p e n .  These f r u i t s  o f t e n  r e t a i n  t h e  remnants  of  t h e  f l o w e r  
on t h e e  t o p ,  and a r e  crowned by two f l e s h y  " h o r n s " .  

These Beach Bananas are e x t r e m e l y  p o p u l a r  w i t h  c h i l d r e n ,  a s  w e l l  as 
b i r d s  and a n i m a l s ,  and - are d e l i c i o u s  when f u l l y  r i p e .  The b e s t  f r u i t s  
a r e  d a r k  i n  c o l o u r  and q u i t e  s o f t  ( even  b e g i n n i n g  t o  s h r i v e l ) .  I n s i d e  
t h e  r e d  s k i n  i s  a  s o f t  creamy-white f l e s h  c o n t a i n i n g  many s m a l l  b l a c k  
s e e d s ,  which tastes l i k e  s a l t y  *bananas. To e a t ,  s p l i t  t h e  o u t e r  s k i n  
and p e e l  downwards, t h e n  b i t e  t h e  "banana" o f f  and eat raw. Some p e o p l e  
have r e p o r t e d  a  mi ld  t h r o a t  i r r i t a t i o n  a f t e r  e a t i n g  q u a n t i t i e s  o f  f r u i t ,  
but  i t  d o e s n ' t  s e e m  t o  d e t e r  t h e  l o c a l  s m a l l  f r y .  ., 

The l e a v e s  of p i g f a c e  are a l s o  e d i b l e ,  though r a t h e r  s l i m y  and muc i l -  
ag inous .  They have n o t h i n g  t o  recommend them e a t e n  raw,  e x c e p t  p o s s i b l y  
a s  a  q u i c k  s o u r c e  of  m o i s t u r e ,  b u t  improve a  l i t t l e  w i t h  cook ing  and  
season ing .  They can b e  p i c k l e d ,  and a f a i r  r e s u l t  h a s  been a c h i e v e d  
by d r o p p i n g  t h e  l e a v e s  i n t o  a j a r  of t h e  v i n e g a r  i n  which g h e r k i n s  

I were p r e v i o u s l y  p r e s e r v e d ,  and s t o r i n g  f o r  a few weeks. 

The j u i c e  from f r e s h  l e a v e s  g i v e s  some r e l i e f  from s a n d f l y  b i t e s  when 
rubbed o n - t h e  a f f e c t e d  area. 

P i g f a c e  p r o p a g a t e s  e a s i l y  from c u t t i n g s ,  and r e q u i r e s  f u l l  sun and  
w e l l - d r a i n e d  s o i l .  

We would a p p r e c i a t e  i n f o r m a t i o n  which would e n a b l e  u s  t o  c o l l e c t / s w a p /  
buy s e e d s  of S a l a c i a  c h i n e n s i s ,  a t r o p i c a l  c o a s t a l  f o r e s t  v i n e  known 
a s  L o l l y  B e r r y  o r  S n o t t y  Gobbles.  

I f  t h e  f o r g o i n g  thumbna i l  s k e t c h e s  of v a r i o u s  p l a n t s  i s  deemed t o  
be of i n t e r e s t ,  f u r t h e r  s p e c i e s  cou ld  be t r e a t e d  s i m i l a r l y  and forward-  
ed a t  i n t e r v a l s .  

Yours f a i t h f u l l y ,  

Lenore L indsay  ( M r s )  

f o r  t h e  U s e f u l  P l a n t s  Sub-Ctee 
R ' ton  Branch S.G.A.P. 



Glenn Leiper also from Queensland contributes the following observations:- 

I read Jan S k e d ' ~  commenta with i n t e r e s t  and it insp i red  me t o  add my 2 
worth-with regard t o  being poisoned,I 've been fo r tuna te  t o  date but ce r t&nly  
have t r i e d  some shockers,eg. Diospyros fasciculosa,Diospyros ferxea,both of 
which I f ind  very unpleasant with a, s t r o n g , b i t t e r  after-taste.Moet mentioned 
by jm ~ ' v e  t r i e d , b u t  I reckon she may be f l a t t e r i n g  a few with he r  comments, 
such as Acmena brachyandra ,Bi l la rd iera  scandens,Dianella spp.Dianella v a r i e s  
according t o  s p e c i e s  and habitat.Some Dianel la  f r u i t s  I t a s t e d  along t h e  sand 
dunes on Frase r  I s l and  were r a t h e r  unpleasant! 
Some o the r s  a re :  
P ip tu rus  a r ~ e n t e u s  - t h e  f avour i t e  f r u i t  of my s tudents  of 1982.Slightly sweet 

and juicy, looking a l i t t l e  l i k e  a miniature milky strawberry.1 f i n d  them 
very bland. 

Planchonel la  eerwah - one of my favouritss!An absolute  gem t o  t h e  t a s t e  buds. 
A very r a r e  r a i n f o r e s t  t r e e  t h a t  produces large plum-like red f r u i t . A f t e r  
about 1 weeks s torage  ( a f t e r  having f a l l e n  from t h e  t r e e )  they  so f t en  and 
t a s t e  l i k e  a c r o s s  between a sour Paw-paw and passi0nfrui t .A l i t t l e  b i t  
s t r i n g i e r  than  Paw-paw i n  t h e  f l e s h  (which i s  a b r igh t  deep r e d )  . l l oyd  Bird 
( a  l o c a l  r a i n f o r e s t  exper t )  has a mate who made jam from it and reckons it 
must be t h e  t h i c k e s t  jam ever  made,more l i k e  s o f t  rubber! 

Tasmannia i n s i p i d a  - c r i s p  f l e s h  l i k e  Austromyrtus. d u l c i s  but a l i t t l e  h o t t e r  
t o  t h e  t a s t e .  

Acronychia l a e v i s  - f a r  t o o  aromatic f o r  me ( t u r n s  my stomach even before I 
t ake  a b i t e ) .  

Acronychia imperforata  - very  acid,very juicy,very nice.Recommended. 

Acronychia oblongif o l i a  - t a s t e s  very s i m i l a r  t o  weak lemon r ind .  Recommended. 

Dendrocnide phot inophylla  - I h o w  of a l a r g e  t r e e  on M t .  Tamborine ( a  nearby 
mountain r a i n f o r e s t )  t h a t  produces huge q u a n t i t i e s  of f r u i t  yearly.Gne such 
c o l l e c t i o n  y ie lded  a l a r g e  bucketful from 5 minutes c o l l e c t i n g  with 2 of my 
students .  We p,laced them on my c i a s s '  s menu next day. Everyone re l i shed  them 
except f o r  one poor youngster who copped an unnoticed s t i n g i n g  h a i r  on h i s  
tongue.He dec lared  he w a s  never touching. t h i s  bush tucker  again.And he w a s  
an abor ig ina l  chi ld!  

14icrocitrus a u s t r a l a s i c a  - we have 2  v a r i e t i e s  found locall$,one-M. a u s t r a l -  
a s i c a  vaz. sangrrinea has  red  f r u i t ,  and g. a u s t r a l a s i c a  var .  a u s t r a l a s i c a  

w i t h  green f r u i t . I 1 v e  got  both growing at home here,both about 4 f e e t  high 
and aboutn.5 y e a r s  old.Both were grown from c u t t i n g s  and have been f r u i t i n g  
all yea r  round f o r  t h e  last 33 years .1  f i n d  them f a n t a s t i c  food and have 
co l l ec ted  a bucket fu l  of f r u i t  from a l o c a l  specimen on numerous occasions 
t o  make marmalades and d r inks  with my s t u d e n t s i I t ' s  a very popular item of 
food with them,Grown from seed it i s  awfully slow a f t e r  an i n i t i a l  burs t  of 
growth as a seedling.To me, th is  p l a n t  shows t h e  most p o t e n t i a l  as a f u t u r e  
food p l a n t  f o r  hor t icu- l turd-  -purpwses;-a-2 it- needs i s  some s e l e c t i v e  breecX- 
ing  and t h i s  could c e r t a i n l y  be a popular c i t r u s .  

S t reb lus  pendulinus - 1 've  never seen t h i s  mentioned as having ed ib le  f r u i t  
but I ' v e  sampled it on a few occasions and found it sweet and'. j u i c y . I t l s  i n  
the  family Moraceae which t h e  f i g s  a r e  i n  a l s o . 1 ' 1 1  have t o  check up whether 
it has any o t h e r  p r o p e r t i e s  which could be de t r imenta l  t o  anyone l i k e l y  t o  
ea t  it as I ' m  st i l l  n o t  c e r t a i n  about it.1 see  down i n  N.S.W. i t ' s  known es 
St reb lus  brunonianus (whalebone ~ r e e ) .  

Schizomeria ovata - very a c i d  and juicy.Another f a v o u r i t e  of mine.Some v ic t ims  
whom I ' v e  i n f l i c t e d  t h i s  upon have not  enjoyed it because of its s t rong a c i d  
f lavour  but I can r e a l l y  "pig-out" on t h i s  one! 

Regarding Elaeagnus l a t i f o l i a , I f v e  co l l ec ted  kilograms of f r u i t  from t h e  head- 
waters of Kin Kin Creek,some 25km as t h e  crow f l i e s  S.E. of Gympie.A l o c a l  
nurseryman has  c o l l e c t e d  i t  from Yandina (about lOkm North of ~ambour )  n e a r  
P a i r h i l l s  Native P lan t  Nursery (our  biggest  and bes t  nursery i n  Qld.). 
Elaeagnus and Eugenia reinwardt iana f r u i t s  I f i n d  very s i m i l a r  i n  t a s t e  and 
t e x t u r e  and a r e  both very n ice .  

Good f e a s t i n g ,  
Glenn ~ e i ~ e r .  



IMPROVEMENT OF AUSTRALIAN NATIVE FOOD PLANTS - Part I1 
- compi led by  R Barker.  Technical  suppor t  by GM H a l l o r a n .  

SEEP CDLLECIZDN 

I ' v e  decided n o t  t o  w r i t e  about techn iques o f  ge rm ina t i ng  seed 
f o r  A u s t r a l i a n  food  p l a n t s  i n  general ,  because : 

a) i t  1s such a  \ A = L  Area, and 

b )  t h e r e  a r e  a l ready  exce l  l e n t  , eas i l y -access ib le  p u b l i c a t i o n s  
(e.9. an a r t i c l e  by A l f  S a l k i n  on t h e  Bog Method appeared a  w h i l e  
ago i n  t h e  V i c t o r i a n  and Queensland s t a t e  j ou rna l s ;  p l u s  many ex- 
c e l l e n t  books e. g. t h e  Encyclopedia o f  A u s t r a l i a n  P l a n t s ) .  

O f  course, a  b reed ing  program (o f  which t h e r e  w i l l  be more i n  
subsequent issues,  h o p e f u l l y )  depends on growing p l a n t s  up f rom 
seed, so  budding* p l a n t  breeders  w i l l  need t o  p r a c t i c e  t h e i r  
s k i  11s i n  t h i s  area. Don't  neg lec t  v e g e t a t i v e  r e p r o d u c t i v e  
methods e i t h e r ,  as  your improved v a r i e t i e s  w i l l  have t o  be 
d i s t r i b u t e d  and marketed t o  an eager wor ld !  

Coll e c t i  on of Raw Ma te r i  a1 

G.M H a l l o r a n  o f  Melbourne U n i v e r s i t y  adv ises  t h a t ,  f o r  a  
s u c c e s ~ . f u l  b reed ing  program, a t  l e a s t  46 i n d i v i d u a l s  shou ld  be 
grown up f rom each l o c a t i o n  a t  which you c o l l e c t .  Less can be 
used, b u t  t h e r e  w i l l  be d i f f i c u l t y  w i t h  l a c k  o f  gene t i c  d i v e r s i t y  
and p o s s i b l e  l a c k  o f  h e a l t h  Snd v igou r  w i t h  ou tb reed ing  spec ies  
(as a r e s u l t  o f  i nb reed ing  depression) - t h e  use o f  more 
i n d i v i d u a l s  w i l l  g i v e  b e t t e r  r e s u l t s .  Your approach c o u l d  be t o  
take  c u t t i n g s  o f  t h e  40 p l a n t s  w i t h  t h e  l a r g e s t / b e s t -  
tas t ing /sma l les t -seeded f r u i t s  a t  each l o c a t i o n  you w i l l  be 
c o l l e c t i n g  from; a l t e r n a t i v e l y  c o l l e c t  a  l a r g e  number o f  seeds 
(say 1001, grow them up and d i s c a r d  a l l  b u t  t h e  40 most d e s i r a b l e  
i n d i v i d u a l s .  

The number o f  l o c a t i o n s  v i s i t e d  should be as  l a r g e  a s  your 
resources a l l o w  , and cover as d i v e r s e  a  range o f  h a b i t a t s  as 

_ p o s s i b l e  , .~sm.. as. t o  maximize. t h e  gene t i c  d i v e r s i t y  o f .  your  paren t  . + 

p l a n t  s tock  (and t h e r e f o r e  g i v i n g  as  much chance as p o s s i b l e  o f  
ach iev ing  t h e  gene t i c  "mix"  t h a t  w i l l  r ep resen t  an improved 
v a r i e t y ) .  To seed and c u t t i n g  c o l l e c t i o n ,  we can add t i s s u e  
c u l t u r e  c o l l e c t i o n  f o r  t h e  i n s t i t u t i o n s  (an extreme fo rm  of  
c u t t i n g s ,  I suppose). 

The range o f  a  spec ies  can be es tab l i shed  f rom S t a t e  and 
Regional f l o r a s  - see SGAP p u b l i c a t i o n s , &  l i b r a r i e s  a t  t h e  l o c a l ,  
S t a t e  and T e r t i a r y  l e v e l s ;  Botany Departments and H e r b a r i a  w i l l  
a l s o  be a b l e  t o  a s s i s t ,  once you e s t a b l i s h  your bona-f ides.  Don't 
f o r g e t  t h a t  t h e r e  a r e  numerous sources o f  seeds (see e a r l i e r  
News le t te r )  - though be  s u r e  t o  f i n d  t h e  o r i g i n a l  source o f  t h e i r  
c o l l e c t i o n .  

f pun intended. 



PLANT QUARANTINE 

~r Graham McKenzie, Horticultural Inspector of the Victorian Department of Conser- 
vation, Forests and Lands, advised m e  of the following res t r ic t ions  regarding 
exchange of plant material within Australia. Note that regulations are subject 
t o  change, and further  res t r ic t ions  may apply across state boundaries other than 
Victoria' s ; check with your loca l  s t a t e  authority. 

1) There is no res t r i c t ion  on sending seed within Australia (except fo r  maize) 

2 )  Plant material other than seed e -g .  cuttings, can be sent between Victoria, - - 
N.S.W. and Queensland without res t r ic t ion .  
Only stone f r u i t  material  cannot be sent t o  S.A. 
Plant material t o  Tasmania has t o  be fumigated, and that  t o  W.A. has t o  be inspect- 
ed, t reated with fungicide and f d g a t e d .  

3) To send rooted plants between s t a t es ,  they must be in  soil-less potting mix .  
' To send t o  W.A. or S.A., phylloxera declarations and inspections are required 

(plus the rules above). For Tasmania, a s o i l  drench of chlordane insecticide is 
mandat ory . 

EXCHANGING CUTTINGS 

Note: Ensure tha t  plant quarantine res t r ic t ions  are not violated! As w e l l  as r isk-  
ing f ines,  careless actions could resul t  in  severe and cost ly damage t o  agricult- 
ura l  production. 

The Victorian Herbarium recomnds  the following mthod as most  sui table fo r  
sending cuttings over long distances. I f  the plant material is rare o r  especially 
del icate ,  mernight couriers are suggested. Provided the time elapsed between 
taking the cut t ing and repotting it is less than one week, good resu l t s  are norm- 
a l l y  achieved. 

1) Take a length of sui table plant material, say 9 t o  12 inches (23 t o  30 cm-s),  
such as  a small branch or  large twig. "Suitable" depends on the part icular  species 
and the usual method of propagating it from cuttings (correct season, whether 
s o f t ,  semi-hard o r  hard wood cuttings are required, whether a flowering branch, 
etc. - check the l i t e r a t u r e ) .  The intention is t o  remove the s ide  shoots a t  its 
destination and make cuttings from them, so choose a branch t o  optimize sui table 
cut t ing material, and healthy and f ree  of disease. Remove excess and unhealthy 
foliage t o  leave about 6 t o  8 good side shoots 
2 )  Wrap loosely i n  w e t  newspaper (not too w e t  - not drippy). Do kot use t issues 
o r  other so f t  paper as this w i l l  prevent the plant from breathing, and encourage 
a build-up of harmful w a s t e  products 
3)  For plants especially prone t o  severe wilting, you can wrap t h e i r  bases in 
a w e t  t i s sue  t o  ac t  as a water reserve 
4 )  In putting cuttings in to  a parcel,  use the m i n m  amount of p l a s t i c  - l ine  
the parcel rather than each individual cutting. Australia Post "bubble bag" envel- 
opes are excellent fo r  a small n m h r  of cuttings. 
5 )  A t  destination, remove all  the damaged o r  unhealthy foliage again. Prepare 
cuttings from the s ide  shoots, and pot up and water as soon a& possible. 

Please inform the  Study Group i f  you want t o  exchange cutting material, and we 
can put a note in  the newsletter. Also let us know i f  you have previously exchanged 
cuttings, and the successes o r  problems you found i n  t h i s  area. 

Guide to collecting requirements for 
Australian terrestrial flora and fauna 

Essential  reading fo r  this subject is the  Bureau of Flora and 
Fauna's GUIDE TO THE COLLECTING REQUIREMENTS FOR AUSTRALIAN 
TERRESTRIAL W R A  AND FAUNA Australian Government Publishing 
Service (Canberra) 1986. Copies are available from G o v e m n t  
bookshops o r  the Bureau f o r  $1.20. Included is information on 
writing permit applications, advice about such applications, 
and a very thorough l i s t i n g  of addresses of the  relevant 
authori t ies  in a l l  the  s t a t e s  and t e r r i to r i e s .  

Bureau of Flora and Fauna 



- from the journal Australian ~ b o r i q i n a l  Studies 1983 & 1984 

These (somewhat dated) communications w i  11 help t o  c l a r i f y  the 
work of these leading researchers, and advise how t o  get i n  touch 
with them. I w i l l  t r y  and provide further examples of t h e i r  work 
i n  future  issues. 

NUTRIEN!l! COMPOSITION OF ABORIGINAL BUSH FOODS 

V. CHERIKOFP & J . C .  BRAND - Human Nutr i t ion Unit, Sydney Universi ty  

The Austral ian I n s t i t u t e  of Aboriginal Studies  i s  part-funding a pro- 
j e c t  t o  compile t a b l e s  of n u t r i e n t  composition of Aboriginal bush foods. 
This research i s  being conducted at the  Human Nutr i t ion  Unit, Universi ty  
of Sydney. 

Many of the  150 food samples t h a t  have been analysed t o  d a t e  a r e  valuable  
n u t r i e n t  sources, High f i b r e  seeds and f r u i t s ;  s ta rchy roo t s  and tubers ;  
high p ro te in  and f a t  sources i n  seeds, meats and eggs; low f a t  seafoods; 
and a  s u f f i c i e n t  supply of micronutrients provide a wholesome d i e t  i f  
energy intake i s  adequate, 

Much i n t e r e s t  has  been generated by t h e  u n i t ' s  ana lys i s  of a n a t i v e  
f r u i t  found t o  have t h e  h ighes t  Vitamin C content of any f r u i t  i n  the  world. 
Terminalia ferdinandiana,  t h e  green o r  bi l ly-goat  plum is  now being 
c lose ly  examined f o r  development f o r  the  ' exo t i c '  f r u i t s  market, Work on 
c u l t i v a r s  t o  improve f r u i t  q u a l i t y  may l ead  t o  l a r g e r ,  sweeter f r u i t s .  More 
e s o t e r i c  exp lo i t a t ion  by genet ic  engineering could use the  p l a n t ' s  vitamin 
production processes  t o  induce s imi lar  y i e l d s  i n  o the r  stone f r u i t  while 
keeping ex i s t ing  f r u i t  q u a l i t y  and es tabl i shed  a g r i c u l t u r a l  p r a c t i c e s ,  

The green plum's p o t e n t i a l  a l so  includes s i g n i f i c a n t  Aboriginal involve- 
ment i n  what could be an important cash crop. Marginal land may lend it- 
s e l f  t o  mixed n a t i v e  f o r e s t s  of useful  (food and medicinal) t r e e s  and 
shrubs. Sui tab le  management of such araa could o f f e r  a p r a c t i c a l  compromise 
between European monocultural p1an;ations and the  Aboriginal exploit-and- 
move t r a d i t i o n .  

Assimilation i n t o  European soc ie ty  cannot preserve t h e  Aboriginal 
i d e n t i t y  ( o r  h e a l t h ) ,  With t h e  l o s s  disappears 40 mi l len ia  6f acquired know- 
ledge. However, some i t e g r a t i o n  aspects  of European cu l tu re  i n t o  some Abor- 
i g i n a l  l i f e s t y l e s  i s  poss ib le  and could be acceptable, 

Today the re  i s  a g rea t  dea l  of enthusiasm f o r  wild food ga ther ing  and f o r  
t h e  re-adoption of t r a d i t i o n a l  food d i s t r i b u t i o n  pa t t e rns ,  I f  t h i s  cont- 
inues i t  could p o s i t i v e l y  influence the  s i t u a t i o n  where some ind iv idua l s  
a re  malnourished because of inadequate food in take  while o t h e r s  a r e  obese 
through an unbalanced d i e t .  A s  well  as t h e  h e a l t h  benef i t s ,  medical anthrop- 
o l o g i s t s  have commented on the  s o c i a l  e f f e c t s  associated with t h e  responsib- 

- i l i t y  of *athering food, - 

The preparat ion of many bush foods i s  time consuming and labor ious .  It 
may take hours, days o r  weeks t o  manually process seeds f o r  damper, d ig  
f o r  wild yams o r  de tox i fy  foods. A lack of n u t r i t i o n a l  awareness tends t o  
lead  Aborigines t o  purchase eas izy  prepared foods. A copmon d e s i r e  f o r  sweet- 
ness  i s  o f t en  r e a d i l y  s a t i s f i e d  by items with low n u t r i t i o n a l  value.  Aware- 
ness  of the  n u t r i e n t  composition may encourage semi- t radi t ional  Aborigines 
t o  decrease t h e i r  r e l i a n c e  on outback s tores .  All ied bush food research 
i n t o  s t a r c h  d iges t ion  vagar ies  ind ica te  benef i t s  of a bush food d i e t  f o r  

Aborigines i n  reducing t h e  pxevdence of the  common type of d iabe tes  
mel l i tus ,  ( ~ b o r i g i n e s  may be gene%ical ly  prone t o  t h i s  l a t e  onse t  aon- 
i n s u l i n  dependent d iabe tes . )  High f i b r e  and potassium in takes  m a y  p1a.y a 
r o l e  i n  p ro tec t ion  agains t  hea r t  disease.  Research i n t o  bush food composition 
a l s o  provides a d a t a  base f o r  t h e  i n t e r p r e t a t i o n  of n u t r i t i o n a l  surveys of 
present  and p a s t  groups of Aboriginal people, 

It i s  hoped t h a t  our sources of bush foods w i l l  eventual ly  cover most 
s i g n i f i c a n t  -food spec ies  and r e f l e c t  l o c a l  and seasonal v a r i a t i o n s ,  The 
serv ices  of c o l l e c t o r s  a r e  always appreciated and duly acknowledged . in  
regular ly  published papers. Information on co l l ec t ion ,  s torage  and f r e i g h t  
m w  be obtained on reques t  from V. Cherikoff, Human Nutr i t ion  Unit ,  University 
of Sydney, NSW 2006. (02) 692 3759. 



BETH GOTT - Botany Department, Monash University 

I n  south-eastern A u s t r a l i a  researchers  who wish t o  know what p l a n t s  
were u t i l i s e d  by Aborigines must r e l y  l a r g e l y  on the  ethnographic 
record,  which i s  of l i m i t e d  extent  and sometimes covers only c e r t a i n  eco- 
l o g i c a l  zones. Its o r i g i n a l  accuracy i s  a l so  d i f f i c u l t  t o  assess .  P l a n t s  
w e  o f t en  i d e n t i f i e d  only by common names, some of which a re  no longer' .  
i n  use, and even when bo tan ica l  names a re  given, these  may be obsolete.  
It i s  the re fo re  n o t  s u r p r i s i n g  t h a t  l i s ts  of u t i l i s e d  p l a n t s  prepared by 
various authors  f r equen t ly  conta in  e r r o r s  of both commiss5on and omission, 
not  t o  mention b o t a n i c a l  solecisms, and consul tat ion with a b o t a n i s t  unacqu- 
a in ted  with thet thnographic record w i l l  not always r e s u l t  i n  t h e i r  
correct ion.  

Under a- p r o j e c t  funded by t h e  AIAS, it w a s  decided t o  s e t  up a computer 
f i l e  of p l a n t s  u t i l i s e d  i n  Vic to r i a ,  f u l l y  referenced.:to t h e  e a r l i e s t  eth- 
nographic sources,  and containing a l l  t h  information l i k e l y  t o  be useful. 
t o  archaeologists:,  p r e h i s t o r i a n s ,  h i s t o r i a n s  and o the r  i n t e r e s t e d  people. 
I n  view of t h e  l i m i t e d  extent  of t h e  Victor ian records,  it w a s  decided 
t o  include i n  t h e  f i l e  no t  only those p l a n t s  t h e  use of which had been 
recorded i n  Vic to r i a ,  but  p l a n t s  occurring i n  Vic tor ia ,  t h e  use of  which 
had been recorded only  i n  o t h e r  pa r t s -  o f  Australia.  There a re  i n  add i t ion  
a number of spec ies  which by reason of t h e i r  c lose a f f i n i t i e s  with o t h e r  
u t i l i s e d  p l a n t s ,  can be regarded as 'probably used' .  A four th -ca tegory  
includes p l a n t s  whose use  is more uncertain,  and these  a re  c l a s sed  as 
'poss ib ly  used '. These f o u r  groups of p l a n t s  a r e  c l e a r l y  d is t inguished 
i n  the  f i l e .  

The f i l e  may be searched under t h e  following headings: 
NAME 
Bo:tanica.l, o ld  o r  new synonym, common name, Aboriginal name wi th  area. 

PLANT FAMILY, PLANT HABITAT 

USE 
P a r t  used, what used f o r ,  how used, when and where recorded. 

r 

NUTRITIONAL INFORMATION, TOXICITY ~c OCCURRENCE 
I n  the  13 a reas  i n t o  which t h e  Land Conservation Council ha9 divided Vic to r i a ,  
i n  o ther  s t a t e s  o r  ou t s ide  Aust ra l ia ,  spec ia l  hab i t a t s .  

ABUNDANCE 

SEASON 

ARCHAEOLOGICAL PRESERVATION 

WHETHER DRAWIIVGS:. PHOTOS OR SEEDS W E  HELD BY THE AUTHOR 

NOTES 

REFERENCES . . . . . . . 

A f u l l  p r i n t o u t  of t h e  f i l e  i s  held i n  the  l ibsa=y  o f  the  I n s t i t u t e ,  
together  with explanatory notes.  The f i l e  i s  a l s o  held by t h e  author  on 
d i s k e t t e s  c rea ted  on an Apple I I e  computer, using PFS f i l e  and PFS Report 
programs. Se lec ted  p r i n t o u t s  can be made on request  by wr i t ing  t o  D r  Beth 
Gott, Botany Department, Monash un ive r s i ty ,  Clayton, Vic., 31 68. - .These w i l l  
be charged f o r  according t o  time and mater ia ls  required. 

Since many of t h e  Vic to r i an  p l a n t s  occur i n  p a r t s  of Aust ra l ian  o ther  t h a ~  
Vic tor ia ,  and some a r e  Australia-wide, it i s  hoped t h a t  t h i s  f i l e  w i l l  
provide a sound i n i t i a l  base f o r  research  i n t o  Aboriginal ethnobotany 
i n  soth-eastern a reas  of Austral ia .  

I n  addi t ion ,  t h e  author  holds a reference c o l l e c t i o n  of seeds  and f r u i t s  
of a l a r g e  number of Vic to r i an  p l a n t s ,  and t h i s  c o l l e c t i o n  may be consulted 
at the  Monash Univers i ty  Botany Dep-artment by arrangement. This  c o l l e c t i o n  
w a s  also assembled under a grant from AIM. 



A doctoral thesis 

that  involved 

gathering facts 

and berries 
By CHRISTOBEL BOTTEN 

Dr Wendy Beck likes gathering her  nuts add 
berries. But judging .from the flndlngs of her  
newly acquired doctoral thesis In prehistory, Dr  
Beck.rnay well prefer some outback Aborlglnes 
to do her gathering lor her. 

Dr Beck bas found that some Australian 
Aborigines can distinguish toxic from non-toxlc 
plants, a t  times detecting differences so subtle 
they have defied recognition by science. She has 
aiso found they have ways of readerfng many 
hsrrniuf plants safe. 

In the past four years, In Melbourne and in 
Arnhem Land, Dt Beck has looked at 691 species 
of plants, seeds and roots. She has found 0P.toxfc 
and 100 unpalatable species. Some a r e  potentlal- 
ly  lethal. 

Sernl.tradltloaa1 Yolngu tribal AbQrlglaes, 
with whom Dr Beck lived for a while, rely on 
cultural training as well as smelt, sight and led 
to identify toxlc f d a  Detoxification methods 
Include leacblng In water, pounding and roast- 
ing, for up to 24 hours. 

The cycad palm's woody nut Is a aotorlously 
toxic food which the Yolngu use to make a bread 
known as muabuwa While cyeasin poisoning 
can be fatal In humans It telt untreated, the 
Aborigines a re  able to tell a poisonous nut from 
one that has been lying on the ground long 
enough to lose its toxicity. 

Dr Beck received her Ph D at  La Trobe Unl- 
versity last week. 

Picture: RAY KENNEDY 

Dr Beck in a setting appropriate to her specialist subject. 
I 

-'.THE aGE" L / ~ / Y &  

I will be s2eakizg to 3r. Eeck later this year, so ?ope to be able to tell :-G, 

sore abont her w o ~ k  i n  a subsequent newsletter. Also look forward to so met hi^.^ - 
about the work of Dr. SarSara Langevard. 

BUSH RAISIN - - - - - . . . . -  .-.L 3 ?&?G?-GS;-:; %.LC 

The Sush R a i s i n  Is quoted in the I l tera tc-re  a s  !:iivl;:~ e d i b l e  berries that c= 
L 3e eaten r s w .  Eowei7er I cene u?on the followizg met5o5 of preparation :n a 
blling~al prixer call~? yAEA;IRRI KAp3Rzc-K3R>; JearLle ~ ~ s ~ ~ a r r s ~ - i  z:Lcj-lls> 
+I*-? L L o ~ . ~ l ~ t i ~ ; l  by Lotti ?J~pa;lgar?i Z ~ b e r t s o z j .  h '~ ip : r ;  - . . - .  i,,terat>zre Trodsc'' -- 

L A  U I ;  

C e n t ~ e  (Aust.) 138: : 

- collect ripe b s r r l e s  
- best berries to~etker wit5 a stone 
- ---. i,Ai-.-A pulp with water a ~ d  make iato 5212s 

- leave ba. i l s  t>e s - ~ z  s . ~ ~ t l l  f----.- 

- eat "Like neat". 

T - do not know If this z.ethoe of s~e;e.:ztlcn was fo: :easocs of taste zr 
>lsssl"Jle toxlclty. Perhaps some of onr readers cocld assist here ? 



BOOK REVIEW 
"Australian Medicinal Plants", E.V. Lassak and T. McCarthy. 

"The average Australian, adult & child, knew more about botany one thousand years ago 
than they know today," Geoffrey Blainey is quoted on the dust jacket of this book. It 
seems that he is right, judging from the results of extensive and painstaking research 
undertaken by the authorswho have collected together a wealth of information about 
Aboriginal knowledge of medicinal uses of Australian plants. Early settlers too, from 
necessity, made use of the plants they found about them. 

Zhapter headings include: Headaches, Colds & Fevers; Tonics; Narcotics and painkillers; 
Antiseptics and Bactericides and Skin Disorders. 

Each plant is listed under its botanical classification with common names, description, 
habitat & distribution, medicinal uses. h active constituents: for instance, we may learn 
that Euodia vitifloe, family Rutaceae, is known as Toothache tree (-10 Aboriginal name 
given). The botanical description & distribution follow. The resinous exudate of the 
bark is placed in cavities in the teeth to relieve pain. A bark decotion is rubbed on 
the body for pains. Then follows a description of active ingredients. 

The book emphasises that expert knowledge is required to know the correct plant, the 
correct part of the plant & the proper method of preparation. 

It is interesting that the majority of plants mentioned here & in ~ribb's Wild Food 
Plants of Australia are found in No-rthern Australia. Whether this is due entirely to the 
greater variety of useful & edible plants in warmer climates, or it is due partly to 
lack of recorded information about Southern areas is unclear, but one wonders if 
Victoria was a hungrier & less healthy place than, say, Queensland. 

Beautifully illustrated & presented, this book is a pleasure to handle. It is enhanced 
by an abundance of colour photographs & some charming line drawings. There is a quick 
reference table of plant uses, a useful glossary, a comprehensive index & that measure 
of a good book, a bibliography. 

This is a book for the researcher into the medicinal potential of Australian plants & 
the general reader interested in Aboriginal medicine or colonial history. 

- COLLINE MUIR f 

TIM *LOW KNOWS 'how to hard- 
sell himself, and this is  fortunate, 
because his mission as biologist 
and author is to convince a s c e p  
tical public that today's weed- 
p a t c h  could  b e  tomorrow's  
spanikopita Mr Low eats  weeds  
Creamed. weeds, weed quiche, 
weed souffIe, dandelton omelet, 
that sort of thing. Coakea to his 
own unique recipes. 

Right now we a r e  crouching In 
the middle of Park Street, Carl- 
ton, studying a clump of raw sow- 
tlllstle which is struggling out of 
the medlan strip. "This a beauti- 
ful salad plant," says Mr Low, 

rom The Herb Aqe, Vic 

Ipluckltikd' leal and mmMng on 
lit. ."Get s o m e  flat brehd.u?lth d0l- 
Jops el2 mustard and r a w  leaves 
and it's f really nlce dlsh. ' T h e ,  idea is to, be an urban 
lorager," he cootinues'as we head 
east down Park Street and stop 
before A nondescript weed will1 
yellow flowers pushing out of a 
crack in the pavement. "Ah! Pig 
-weed. Burke and Wills ,were eat- 
ing this. in northern Australia 
The leaves a r e  goad as a salad 
plant and these black' seeds a r e  
high In oHmW. 1 - I".:. -. 

For Tim ~ow;'dinoesis odly'as- 
f a r  away as your nature strip. 
Standing In a vacant lot, he can 
envisage 'a baaquct where others 
just see tangles of chick-weed, 
nightshades and other- innerci ty  
horticultural. pests, hUThe num- 
bcrs of .  edible .weeds out there 
you .wouldn't find in the native 
bush. It wouId be easier to live off 
the land in Melbourne than it 
would in a eucalypt forest" 

Mr Low, a ~ 9 - ~ e a r - o l d  Q u W W  
lander, has written #he ultimate 
low-budget euistne guide, 'Wild 
Herbs of Australia and New Zea- 
land'. The title is  something of a 
euphemism, because what the 
book really Looks at Is edible 
weeds  "Obviously if I'd called It 
'WlId Weeds of Australia' there 
would have been a lot of consum- 
er resistance," he  says. "I've Just 
taken the word 'herb' to its broad- 
est sense." 

With this book dandelions can 
be transformed into therapeutic 
coffee, nettle and bracken be- 
cnme ~ u i h s t i t v ~ t ~  v e v ~ t a h l e ~ .  

torian Herb Society, S 
hf~btshades  -and uricklv Pear 
c a h i  make a great jam, and dock 
Jeavcs can help fix thc stings you 
suffered whiIc whipping up qet- 
t lequiche for dinner. 
: The book was conceived three 
years ago, a result of Mr  Low's 
disitlusionment with both blology 

-and the conservation movement. 
i-I published a scientific paper 
looking at a new species af lizard. 
It wasexcitiogio a way, but when 

lyou realise that only 50 scientists 
.'in:the worfd are really interest- 
ed, . it's.: not .exactly. a huge 

- ,readership.". . 
- ' ; .T~P book was miit& out of 
!"'ltruism and also a feai  that the 
conservation movement is fail- 
ing. The conservation movement 
will say 'Lpok, we've saved a for- . > 

est', but all you have really done 
is maintained the status quo. 
There's no real progress. you 
can't win any permanent vic- 
tories, certainly not if the move- 
ment remains elite. I found it 
depressing. 

"I think the only hope for the  
Australian conservation move- 
ment in the broader sense is get- 
ting people involved, feeling they 
have a stake in the natural envi- 
ronment and the way to do that is 
get them more personalfy in- 
volved in the natural environ- 
ment. And you can't get much 
more personal than eating it. 

"In computer parlance, you 
make computers user-easy. I 
want to make nature user-easy. I 
can make nature personally rele- 
v a n t  You can make spanikovita 
with weeds aod I guarantee yoc . .. .. .-** " 
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.::me main 0tmaclc ; i ro~nt inue  
the :'computer aaalmgy~e: !hat 
.madem,~~alia'ns.do.not.itnter- 
face-with -weeds 'as-successfnliy 
as Europeans and Asians. Mahy 
-of the pIauts llsted lo the book 
were used as food by early Aus- 
trallan ' settlers and explorers, 
and many a r e  still used t o d a y h  
Italy, .Japan, Britain and otMer 

. countrie% : u 

But in  a n  age of Big ~ a c s ;  it-is 
difficult to convince people t.@t 
weeds are a culinary alternative. 
"People who buy the book ?re 
usually too nervous ! to;mtest -the 
recipesand put it on a shelf fcr ,a  
few weeks before.theyll iry'ooe," 
concedes the author. Fear of b_e- 
ing poisoiied is'o'n'e of'the main 
reasons,, although Mr Low ad- 
dresses this issue in Chapter 
Three. - 

The book, he'  says, is  mainly 
aimed a t  people on the dole and 
o thers  who need  low-budget 
meals. For that reason he has 
taFen a'small royalty to keep the  
retail price of the book below $10. 
His next book is a similar tome on 
Australian native plants which 
were used a s  food by Aboriginals 
aud early .white.sttlers, 

"That's two books I've written 
about living off the environment, 
which seems'to indicate a strong 
sense of self-preservation. I fI6 
ure if the book failsf can always 
survive a s  a drunk in a pa&" 

WILD HERBS OF AUSTRALIA 
AND NEW ZEALAND, by Tim 
hw. Published by 4gu.s and Rob- 
ertson,-rrp $9.95. . 



FURTHER READING 

These are s o m  of the  hooks and articles that I have cane across, o r  t h a t  have 
been brought t o  my at tent ion,  w h i l s t  compiling this newsletter. 

Kingsley DIXON and John S. PATE Tuberous, Cornus and Bulbous Plants Uni of W.A. 
Press (Per th)  

-information on plants  with edible roots and useful appendices, 
but misleading i n  some respects e.9. Aboriginal p lan t  names. - 

The entire i ssue of Archaeology in Oceania 17(1) A p r i l  '82,  sub t i t l ed  "Plants 
and People" is fascinating; these are the  most relarant articles t o  our Study 
Group: 

R.A. HYNES & A.K. CHASE Plants, S i t e s  and Daniculture: Aboriginal Influence upon 
Plant Conmunities i n  Cape York Peninsula -. 
J.M. BEATDN Fire  and water: Aspects of Australian Aboriginal Managerrent of Cycads 
Beth GO'IT Ecology of Root U s e  by the  Aborigines of S o u t k m  Australia 


