




















































































































TRADITIONAL ABORIGINAL PLANT RESOURCES

Table 6 Plants for Making Implements

Aboriginal name

Identification

Use

Bandaran

Baruru

Bimarr
Bondjor
Daranggal
Djalad
Djulurd

Djungeri
Gamagurd
Gunan
Laba
Larmi

Liandu
Lirimbi

Malara
Malara
Mangada

Mar
Wander
Wiliwa
Wuluru
Yangal
Yirulumal

Melaleuca cf. argentea

Eucalyptus sp.

Banksia dentata
Brachychiton sp.
Brachychiton paradoxum
Brachychiton diversifolium
Acacia stigmatophylla

Adansonia gregorii
Phragmites karka
Premna acuminata
Thespesia populneoides
Drosera petiolaris

Verticordia cunninghamii
Typha domingensis

Gardenta megasperma
Gardenia ?pyriformis
Calytrix microphylla

Nauclea coadunatus
Canarium australianum
Grewia sp.

Acacia gonocarpa
Erythrina vespertilio
not identified

paperbark used as a mat, as
wrapping and to cover shelters

bark used to make carrying
dishes and for wet season
shelters, trunk for didjeridus

seed stem used as a paint brush
bast used to make string

bast for string and belts

bast for string

hook for womerah and shaft
for spear

bast of roots for string
bamboo for spears

fire sticks

fire sticks and spear shafts

crushed leaves for body
decoration

wood for clubs

fibres around seeds for body
decorations

resin used as fixative
resin used as fixative

wood used as pressure-flake
stone

canoe tree

canoe tree

wood for spears

wood for spear shafts

wood for womerah and shield

bast for string, and wood for
fire sticks
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Table 7 Fruits and Seeds Seasonally and Environmentally Distributed
Wunggaila Djirulgur Bera Golol Geningard Balambala Mararan
Wuman garr Dandauwa Djindi Moial
Wuru ruru Morai Rururd
Wera Wanggalan
bondjor gandala banggiya anbamar anbamar
djalad glai gandala daranggal daranggal
glai langanda glai djalad djalad
mandjara langanda manggalu mangarr
wander mangarr wander ngauwingai
yundu ngara- wiliwa ongu
ngudu gal yangu
wiliwa yundu
lowa lowal gandala banggiyu anbamar anbamar
yundu langanda gandala wiliwa bandari
langanda ‘creeper’
mangarr lariyara
wiliwa mangarr
yundu ongu
yalu
yangu
yundu
djungeri langanda djabaru djabaru djabaru
yauru 1 da djungeri djungeri
halu
djungeri langanda djabaru djabaru djabaru gandjandjal
langanda djungeri djungeri
yalu
djungeri langanda langanda djungeri djungeri
yalu
yan gai
bindjili gara gara dalu gagalum dararr miani
djumbu langanda langand. djungeri djungeri miawal
djungeri madunba walara gagalum
gilu walgali walgali gilu
mandural yilau wander milalba
wander
bondjor nang i daranggul andan daranggal miani
djalad ngawarri djalad djalad yamban
minggul wander wander
wander
Hills Laterite Leached Sand  Sand Swamp Bush Fresh water

December

January-
February

February-
March
April

end of April
May-August
September-
November

Se‘i’oa

£
m,,%%
(4

AYOIMVYED "'




&y
Vi,
S on,
c‘-’o,, "'ca e

Djaward
Wundju

Maiaru
Bande manya

Goloruru

Yirma

Yuwala

TRADITIONAL ABORIGINAL PLANT RESOURCES

Table 8 Root Crops Seasonally and Environmentally Distributed

Wunggaila Djirulgur Bera Golol Geningard Balambal M

Wuman garr Dandsuwa Djindi Moial

Wuru rurt Morai Rururd

Wera Wunggalan

gumburr guranggali

bulga walangga djanggara djanggara manganda guranggali

djanggara malindjarr wiana walangga

wiana walanda

walangga walangga

buiga walangga djanggara djanggara manganda guranggali

djanggara malindjarr wiana walangga

wiana walanda

walangga walangga

bulga walangga djanggara djanggara manganda guranggali

djanggara malindjarr wiana walangga

wiana walanda

walangga walangga

bara djabaru bara djabaru

bulga djanggara djabaru gandungai

djanggara langanggu djanggara ganmanggu

ganmanggu gunu gunu

gunu wiridjagn

aliyu baladerr aliyu bara buargu alamard arnu

baladerr baniyu djabaru buargu gumbia baniyu djabren

baniyu wegu djanggara djabaru lau ula djabaru miani

bara langanggu djanggara Iunduru gandungai miawal

buargu gandjidard nalangga ganmanggu yamu

bulga gimaru nandjirr guranggali yangun

djanggara gunu ngulwana gunu

ganmanggu mili nugu lau ula

gulalard ngulwana nanggiridji

gumbia walinjiri ngambiri

gunu yinga hugu

nugu yugali wiridjagu

walanggu yugali

wurrwa yumbu

yugali

aliyu baladerr aliyu bara buargu alamard arnu

baladerr baniyu djabaru buargu gumbia baniyu djabren

baniyu wegu langanggu djabaru lau ula djabarn gingu

bara gimaru lunduru gandungai miani

buargu gunu nalangga gunu yamu

ganmanggu mili ngulwana lLau ula

gulalard ngulwana nugu nanggiridji

gumbia walinjiri ngambiri

gunu yinga nugu

nugu yugali wiridjagu

walanggu yugali

warrwa yumba

yugali

Hills Laterite Leached Sand Sand Swamp Bush Fresh water
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LM. CRAWFORD

Plant Descriptions

The order adopted here follows the standard botanical system of Engler and
Prantle.
Typhaceae

Typha domingensis Pers.

Aboriginal name  Lirimbi

Description A bullrush. The seeds are surrounded with fibres resem-

bling cotton wool.

Use: The fibre is used as a body decoration.

Locality: Wunggalan
Pandanaceae

Pandanus aquaticus Warb.

Aboriginal name
Description

Preparation

Season
Locality

Pandanus sp.

Aboriginal name
Description

Preparation

Season
Locality

Gandjandjal

This is the smallest of the three species of pandanus, and
is known as the river pandanus.

Although the seed has an edible kernel, this was not
usually taken for food as the return did not repay the
labour. It was rather a potential source in case of emer-
gency.

Bande manya

Mararan

Andan

This is the common pandanus which grows in boggy
soils which are rich in clay and near water. It has edible
seeds and fruit, and the aerial roots were used to make
medicines.

The heads of fruit were taken and cooked over coals or
hot ashes. The fibres which surround the seed were re-
moved, but the pith was eaten. Inside the seed is an
edible kernel which resembles an almond.

The aerial roots were used as a basis for medicine for
the treatment of colds and headaches. The roots were
pulverized, then soaked in water. The water was applied
externally.

Yuwala

Dandauwa and Balambala
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Pandanus sp.
Aboriginal name
Description

Preparation
Season
Locality
References

Aponogetonaceae

TRADITIONAL ABORIGINAL PLANT RESOURCES

Yamban

This species is distinguished from andan by a different
break-up formation of the fruit, and it is less common
than andan. The fruit and seeds are eaten.

The fruit and seeds are prepared as andan.

Yuwala

Moial

McArthur (1960: 108) described Aborigines crushing
and eating the kernel of Pandanus whitei. Tindale (1925:
77) said that it was eaten, but not with much relish, on
Groote Eylandt. Maiden (1888: 535 and 1889: 50) quotes
Leichardt as saying that he frequently found remains of
pandanus seeds at Aboriginal camps near Port Essington.
Basedow (1929: 153) said that the Roper River tribes
made a toddy by leaving the pandanus fruit in water until
they fermented. Specht (1958: 483) reported that Aborigi-
nes ate parts of the fruit, and Woolston (1973: 98) has
recorded information on the preparation techniques and
actions signifying ownership of individual trees on the
Wellesley Islands.

Aponogeton elongatus Benth.

Aboriginal name
Description

Preparation
Season

Locality

Arecaceae

Livistona sp.
Aboriginal name
Description
Preparation

Season
Locality
Comment

Yan gun

A water lily with yellow flowers and distinctly different
leaves below and above water. It has an edible tuber.

Cook the tubers in ashes, peel the skin off.

Yirma

Wunggalan

Dangana

The Cabbage Palm.

Cut the growing shoot of the palm out, strip back the
leaves and eat the soft part. It can be eaten all the year
round, and tastes good. It can be baked.

Anytime

Wumangarr in crevices in rock (aru).

Cabbage palm groves occur on Mitchell Plateau and accord-
ing to informants, was the principal plant food in that

38




References

Poaceae

LM. CRAWFORD

area, but the variant growing near Kalumburu appears to
be a smaller plant.
Maiden (1888: 524, 1889: 40); Specht (1958: 485).

?Chrysopogon cf. pallidus (R. Br.) Steud.

Aboriginal name
Description
Locality

Berrngul
A grass used to dip up honey when this is very runny.
Found in bera, gololor and wunggaila.

Panicum ?capillipes Benth.

Aboriginal name
Description

Season
Locality

References

Darrar

A grass with edible seed. The collector sat on the ground,
and pulled the heads of the stems towards her, stripping
the seeds by hand into her lap. She then freed the seeds
from the husks by rubbing them between her palms. She
separated the husks from this mixture by allowing hand-
fuls of seed to fall into her lap, while she blew the husks
away. She did not grind the seeds while I was present.
Yirma

Balambala. The specimens collected came from the creek
at the old Pago Mission.

Grass seeds were apparently a rare element in the diets of
Aborigines in Kimberley. Love (1936: 77) says that the
women did not eat any grass seed. The large grinding
dishes which were used south of Kimberley are not part of
the material culture of the northern Kimberley people.
However, Basedow (1929:151), Easton (1922:26),
Gribble (1930: 179-180 and 1932: 15) and Kaberry (1939:
11) all refer to the consumption of grass seeds. Gribble
(1930: 179-180) says that Aboriginal women collected
‘darra’ from ant nests, but this was not observed at Kalum-
buru. Two grass seeds, darrar and milalba, were eaten near
Kalumburu. Both ripen early in the dry season when many
root crops are available, and as the collection and prepara-
tion of the grass seeds are obviously long processes, grass
seeds may have been of minor importance.

Panicum delicatum Hughes

Aboriginal name

Description and
Preparation

Season

Locality

Milalba

As darrar.
Yirma

Balambala
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Phragmites karka (Retz.) Steud

Aboriginal name
Description

Use

Locality

Cyperaceae

Gamagurd

Bamboo.

Used principally as a part of the shaft of spears.
Mararan

Cyperus bulbosus Vahl

Aboriginal name
Description

Preparation
Season
Locality

Gimaru

A small plant with grass-like leaf and a small onion-like
bulb beneath.

Cook the bulb in hot sand for a few minutes.
Yirma-Yuwala

Gololor

Eleocharis ?sphacelata R. Br.

Aboriginal name
Description

Preparation
Season
Locality
References

Araceae

Djabren

A rush which grows in lagoons and swamps. It has small
tubers located deep in mud.

The tubers are cooked in ashes or hot sand.

Yirma-Yuwala

Wunggalan

According to Gribble (1932: 18), ‘arno’ is the name given
at Forrest River to the common rush with tuber. The
‘arnu’ which I collected does not correspond with that
description which would however fit djabren, and Abor-
igines at Kalumburu confirmed that the Forrest River
people use the word arnu for the plant which Kalumburu
people call djabren. Specht (1958: 484) and Woolston
(1973: 96-97) both refer to the consumption of the tubers
of E. dulcis.

Colocasia antiquorum Schott

Aboriginal name
Description
Preparation

Season
Locality

Gin gu

A waterlily. It has a large edible rhizome.

This rhizome is caustic before it is cooked. Aborigines
cooked it in a bush oven overnight.

Yuwala
Rururd

Typhonium liliifolium Schott

Aboriginal name
Description

Alamard
A lily growing in the flood plain. It has red flowers.
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Preparation

Season
Locality

Flagellariaceae

Flagellaria indica L.
Aboriginal name
Description
Preparation

Locality
References

Commelinaceae

LM. CRAWFORD

The bulb needs very careful preparation, for in its raw
state, it will cause very bad burns to the mouth.

The bulbs are put well down in an open fire and left for
approximately 10 minutes until the outsides are thorough-
ly blackened. The bulbs are then removed and hammered
individually until the moist yellow centres and blackened
exteriors are thoroughly mixed. Pounding produces a
moist paste which is then returned to the fire for further
cooking. After about six minutes this is again removed and
re-pounded, and re-cooked and re-pounded a third time by
which stage very little yellow remains and the specimen
looks .deep green-black in colour. The texture dries con-
siderably during cooking and becomes rubbery. It is then
hammered flat until it is about 1 cm thick and oval in
form. This is re-cooked and re-hammered twice and finally
shaped into a sausage form. This is called nguni. It is said
that two or three specimens could then be amalgamated to
make a long loaf.

Both in its raw form and after preparation alamard appears
to have good keeping properties.

Yirma-Yuwala

Balambala

Gadji

A creeper with long stems resembling a bamboo.

The end of the stem is battered, and then used to dip up
honey when this is located deep in a hollow tree.
Wumangarr

Specht (1958: 485) gives uses in Arnhem Land.

Cartonema parviflorum Hassk.

Aboriginal name
Description

Preparation
Season

Locality
Reference

Wiridjagu

A small plant, with a dried, prickly appearance. It has
white flowers. The plant has small tubers at the root.

The tubers are cooked in hot ashes for a short period and
are then ready to eat.

Eaten during dry season Goloruru to Yuwala.

Found in morai.

Specht (1958: 485).
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Commelina ensifolia R. Br.
Aboriginal name  Buargu

Description A small plant with blue flowers and edible roots.
Preparation The roots are cooked in hot ashes.

Season Yirma-Yuwala

Locality Gololor, wunggaila, geningard

Comment There was some discussion among Aborigines as to

whether this plant was buargu or baniyu (Murdannia
graminea). It was known to Wunambal informants as a
food source, but was not used as such by the people of the
Kalumburu area.

Commelinaceae

Murdannia graminea (R.Br.) Bruckn.

Aboriginal name  Baniyu

Description A small plant with white flowers. The roots are swollen,
and radiate from the central stem about 15 cm below
ground surface.

Preparation The roots are cooked in hot ashes.

Season Yirma-Yuwala

Locality Balambala, wunggaila and Djirulgur

Comment There was some confusion and discussion as to the correct

term for this and buargu. This confusion may result from
the use of different terms by Aborigines in different areas.

Liliaceae

Thysanotus tuberosus R.Br.
Aboriginal name . Yamu

Description Small waterlily with edible tuber and hard shell.
Preparation Cooked in hot ashes, When ready, the shell split open.
Season Yirma-Yuwala

Locality Rururd

Amaryllidaceae Hypoxidaceae

Curculigo ensifolia R.Br. Form 1
Aboriginal name  Lunduru

Description A small plant with leaves about 30 cm long and small
yellow flowers. It has a long skinny root which is edible.

Preparation The root is cooked in hot ashes or sand.

Season Yirma-Yuwala

Locality Geningard
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Curculigo ensifolia R.Br. Form 2

Aboriginal name
Description

Preparation
Season

Locality
Comment

References

Amaryllidaceae

Ngambiri

Recognized by Aborigines as a variant of lunduru. It is
smaller than lunduru.

As lunduru.

Yirma-Yuwala

Wera

Aborigines say that there is a third, and larger form of
lunduru called arlar which grows on the Drysdale River.
It was not collected.

Spech (1958: 486).

Hypoxis marginata R.Br.

Aboriginal name
Description

Preparation

Season
Locality

Taccaceae

Gumburr

A small plant about 15 cm high, with yellow flowers and
an edible bulb.

Faten raw.

Wundju

Geningard

Tacca leontopetaloides (L.) Kuntze

Aboriginal name
Description

Preparation

Gandungai (lit. testicles), also called djilgi (lit. groin).

The plant produces a single long flower stem about 50 cm
high which terminates in a head of flowers resembling an
onion flower. The leaves are produced at ground level.
The plant has a tuber about the size of a potato, but with
a distinctive kidney shape.

This plant must be carefully cooked as it is inedible raw.
The tuber is split into quarters resembling orange seg-
ments (that is, it is split longitudinally). A hole is prepared
with stones in the bottom. Over these, a fierce fire is lit,
and this is left burning for about 40 minutes after which
the burning wood is removed leaving a layer of coals above
the stones. Three or four handfuls of wet soil are put on
the coals. The tuber segments are liberally coated with
very wet yulan ashes. The hole is then covered with paper-

‘bark and sand and left for eight hours. After this length of

time, the pieces of gandungai are still too hot to hold. On
the following day, the Aborigines wash the segments of
tuber, recoat them with fresh ashes and replace them in
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Season
Locality
Comment

References

TRADITIONAL ABORIGINAL PLANT RESOURCES

the ‘bush oven’. On the next morning, they are taken out,
and after washing, are ready for eating.

Goloruru to Yuwala.

Djindi, morai and wera.

There were age restrictions on the consumption of gandun-
gai, and only those people who had reached middle age
were allowed to eat it. The preparation of gandungai is
obviously difficult, but its importance lies in the fact that
it was relatively easy to find in the late dry season. It is
said that gandungai can be made into damper which will
keep for months.

Roth (1901: 16) described a different method of prepara-
tion used by Aborigines in Queensland for the same plant.
Specht (1958: 487). :

Tacca maculata Seem.

Aboriginal name
Description

Preparation

Season
Locality

Dioscoreaceae

Langanggu

The plant grows a tall flower stalk with a flower-head
resembling that of an onion. The leaves grow symmetric-
ally on either side of the stalk and the leaves are divided.
The plant produces a tuber which is only edible after
preparation.

As for gandungai, except that langanggu requires three
cookings, rather than two.

Goloruru-Yuwala

Bera

Dioscorea bulbifera L. (D. sativa)

There are two distinct plants under this identification. Ganmanggu (probably
var. elongata) produces a long white tuber which resembles a parsnip. Gunu
(probably var. rotunda) produces a rounded tuber with a dark coloured skin.
Aborigines are able to separate the two forms by examining the formation of
the stem of the creeper: ganmanggu has a stem with a round section, whereas
gunu has a stem with a dumb-bell shaped section. The differences in stem form
are not obvious during the growing stages.

Ganmanggu
Description

The so-called ‘yam’. The tuber which is long, white and
hairy is to be found at the end of a vine stem. It is particu-
larly difficult to find during the dry season, for the leaves
wither and drop off the vine. Aborigines recognize the vine
by the seed pods which are small, light brown and butter-
fly shaped. After they have seen the seed pods in the trees;
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Preparation
Season
Locality

Comment

References

Gunu
Description

Preparation

Locality

Comment
References

LM. CRAWFORD

Aborigines follow the vine stem back to the point where it
enters the ground. It is usually rotten and breaks easily, so
that the tuber cannot be found by following the stem into
the ground. Aborigines dig in the area until they find the
small hair roots which lead to the tuber. It is one of the
favourite foods of the bush, ‘The best tucker in the world’
(Mary).

Can be eaten raw, but may be cooked in hot ashes or sand.
Goloruru to Yuwala '

Usually found in wera, less commonly in morai, wumangarr
and wunggaila.

Ganmanggu is a plant of great signficance to Aborigines.
They have names for each part of the tuber. They re-bury
the nodule from the top of the tuber as they recognize
that this will grow into a new tuber in the following year
(djila = to replant). If the tuber breaks during excavation,
and in fact this usually happens as it is very brittle, the
part remaining in the ground is left to regrow.

The plant is widely distributed and is included in most
descriptions of Aboriginal diets in the north of Australia,
e.g. Maiden (1888: 505, 1889: 22), Specht (1958: 486),
Tindale (1925: 77). Crawford (1968) recounts myths and
illustrates yams from cave paintings and spirit beings
associated with yams.

A creeper found growing on the ground or in bushes and
trees. The leaves dry by June, but usually remain attached
to the stem of the creeper. There are bulbous growths on
the stem.

The tuber is round, black and hairy. Aborigines scorch the
skin and hairs in an open flame, and then scrape them off.
They cut the tubers into thin slices, about 1 cm thick, and
liberally coat them with wet ashes derived from the burnt
bark of the river gums. They cook the slices of tuber in
‘bush ovens’. Gunu must be cooked for several hours, and
is usually cooked overnight. The ashes, which are very
bitter must be washed off the tubers before they are eaten.
Usually found in the djindi, but also occurs in wunggaila
and gololor.

Only mature adults were permitted to eat this tuber.
Specht (1958: 486) described a totally different technique
for preparing this tuber in Arnhem Land.
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Moraceae

Ficus racemosa L.
Aboriginal name
Description

Preparation
Season
Locality
References -

Ficus opposita Miq.
Aboriginal name
Description
Preparation

Season

Locality

Ficus platypoda

Ongu

This is a fig which grows on the water’s edge in djindi
country. The fruit are produced on little knobby stems on
the old branches, well away from the leaves.

The fruit is eaten raw.

Djaward-Wundju

Djindi and morai

Maiden (1888: 514, 1889: 31) refers to a method of
cooking unripe fruit, but this was not mentioned at
Kalumburu.

Mindji

A fig tree with edible fruit.
The fruit is eaten raw.
Yuwala

Djindi

Ficus platypoda (Miq.) Miq.

Aboriginal name
Description
Preparation
Season

Locality
References

Proteaceae

Banksia dentata L.1.

Aboriginal name
Description

References

Bindjili

A fig tree with edible fruit.
The fruit is eaten raw.
Yirma

Found growing in rocky places such as wumangarr.
Specht (1958: 488).

Bi marr

A banksia. The axis of the cone is used as a paintbrush
for the application of body decorations.

McArthur (1960: 110) refers to women and children suck-
ing the nectar from the flowers of Banksia dentata, but

this was not favoured at Kalumburu. Also see Specht
(1958: 489).

Persoonia falcata R.Br.

Aboriginal name
Description
Preparation

Gandala

Small tree with edible fruit.

Aborigines separate the skin from the fruit and the seed by
squeezing it. The white flesh sticks tenaciously to the seed,
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Comment

Season
Locality
References
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and both can be swallowed whole. It is more usual to
hammer them until well pulverized. It has then a stretchi-
ness which resembles chewing gum, but the broken up seed
shell gives it a very gritty texture. It is said that the flavour
improves with cooking before it is hammered, and it could
be prepared in the same way as mandjara. The fruit may
also be sun-dried, cooked in ashes, hammered and then
stored in paperbark. It would then be eaten mixed with
the daranggal gum, and dipped in water sweetened with
honey. _

Once it has been prepared, gandala would keep for several
weeks. It was apparently an important food source in the
Kalumburu area.

Djaward-Wundju

Djirulgur-bera

Maiden (1889: 51), Roth (1901: 15), Specht (1958:
489).

Grevillea viscidula C.A. Gardn.

Aboriginal name
Description

Use
References

Loranthaceae

Bambra -

A small tree with a fruit, the sap of which causes de-
formation of the skin.

Used to make tribal marks.

Gardner (1923: 44) refers to the use of this tree by Abor-
igines to prevent the healing of tribal marks.

Amyema sanguineum (F. Muell.) Danser

Aboriginal name
Description
Season

Locality

- Madunba

A mistletoe. The fruit is eaten raw.
Yirma
Bera

Dendropthoe acacioides (Benth.) Teigh.
Description and use: as Amyema sanguineum.

Nyctaginaceae

» Boerhavia diffusa L. Form 1

. Aboriginal name
Description
Preparation
Season
Locality

Bulga
A ground creeper with edible root.

..Gooked in a ‘bush oven’ for a short time.

Windju-Yirma
Wunggaila
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Boerhavia diffusa L.
Aboriginal name
Description

Preparation
Season
Locality
Comment

Boerhavia diffusa L.
Aboriginal name
Description

Preparation
Season
Locality

Boerhavia diffusa L.
Aboriginal name
Description
Preparation

Season

Locality

Reference

Portulacaceae
Portulaca pilosa L.

Form 2

Guranggali

A ground creeper with small pink flowers and edible
tubers.

As form 1.

Wundju-Yirma

Balambala, bera and gololor

This plant is not eaten at Kalumburu, but Wunambal
people said that they ate it.

Form 3

Nanggiridji

A small, but abundant plant which is said to develop an
edible tuber.

Aborigines cook the tubers in ashes or hot sand.
Yirma-Yuwala

Balambala

Form 4

Walinjiri

The plant, when green looks like a briar.
The roots are cooked in hot ashes.
Yirma-Yuwala

Gololor

Specht (1958: 489).

Aboriginal name  Djanggara

Description A very small plant growing at the base of baobab trees. It
has an edible tuber.

Preparation The tubers are cooked in hot sand and the skin cleaned off
before they are eaten.

Season Wundju-Yirma

Locality Kololor, wumangarr and bera in shaded places.

Nymphaea gigantea Hook.

Aboriginal name  Miani

Description Blue waterlily, the tubers and seeds and stalks of which are
edible. .

Preparation The tubers are collected by wading in small pools. The

tuber is cooked in the hot sand. When old, the tubers have
hard shells which have to be broken up. The seeds are
ground up to make a white flour, and this is cooked
between lolord (Acacia dunnit) leaves.
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Nymphaea sp.
Aboriginal name
Description
Preparation

Season
References

LM. CRAWFORD

Yirma-Yuwala

Mararan

There are innumerable references to Aborigines eating lily
roots, and presumably these refer to this species. Basedow
(1929: 151) stated: ‘One of the regular articles of vegetable
diet in the tropics is the tuber of the waterlily, which is
gathered by the score and roasted in ashes: it tastes almost
like a potato with perhaps a distinctive flavour about it
resembling that of the Jerusalem artichoke.’ In the north-
ern Kimberley, the species most frequently eaten is the
beautiful Nymphaea stellata (syn. N. gigantea) which is
variously known as ‘kapa’, ‘kadje’ or ‘toki’.

In 1917, Stuart (1923: 110) came across a party of six
women on the Patrick River near Cambridge Gulf. They
were ‘gouging bulbs from the bottom of the swamp’ and
each had a coolamun with about 2 kg of bulbs, probably
in this species. Gribble (1932: 17-18) describes the prepara-
tion of the seeds: ‘A fire is made on sandy ground, stones
are heated, and then the fire being removed, a hole is dug
into the hot sand. At the bottom of the hole, dampeneed
paperbark is placed, and the pods put in; they are then
covered with more damp paperbark, and the whole
covered with hot sand and ashes. When sufficiently baked,
the pods are shelled and the seeds pounded on millstones.
The flour, which is very white and fine, is made into cakes
and baked in the ashes. The seed of the waterlily is very
nutritious.” The stalks can also be eaten. See also Specht
(1958: 490).

Arnu

The white waterlily.

Aborigines cook the tuber in ashes, clean the stem away
before eating them.

Yirma-Yuwala

Gribble (1932: 18) says of ‘arno’: ‘This is the small black
nut at the root of the ordinary rush that grows in all the
lagoons’. His description fits djabren.

Ondinea purpurea den Hartog

Aboriginal name
Description

Preparation

Miawal

A small water plant with purple flowers. It has edible
tubers and seeds.

The seed is eaten raw. The tubers, which are only about
3 cm long, are lightly cooked in hot ashes.
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Season The plant grows in shallow creek beds where these are
gravelly. Both the seeds and the tubers are available in the
early part of the dry season, yirma.

Locality In gravel in creek beds, moial.

Menispermaceae

Tinospora smilacina Benth.

Aboriginal name  Waramburr

Description A creeper.

Use It is used as a ligature on a person when they have been
spiked by a stonefish, and is said to ease the pain. Abor-
igines say they let the person who has been spiked sleep
but not drink before sunset. It can also be used in the case
of snake bite (use not witnessed).

Locality Gololor

C‘apparaceae

Capparis umbonata Lindl.
Aboriginal name  Nanggalu

Description A tree, the green coloured fruit of which is edible. The
fruit is big and round like a mango.
Preparation The fruit is eaten raw.
Season Djaward
Locality Gololor
Droseraceae

Drosera petiolaris R. Br.
Aboriginal name  Larmi

Description A small insectivorous plant, used to make ‘cotton wool’
used in body decorations.
Preparation The plant is hammered to transform it into the desired
texture.
Locality Bera
Mimosaceae

Acacia dunnit (Maiden) Turrill
Aboriginal name  Lolord
Description The large leaves are used to wrap up food when this is to
be cooked in a ‘bush oven’ or in ashes. For example, lily
‘. seeds are so wrapped.
Locality Bera
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Acacia gonocarpa F. Muell.

Aboriginal name
Description

Locality
References

Aboriginal name
Description

Locality

Aboriginal name
Description
Preparation

Season
Locality

Aboriginal name
Description

Preparation

Locality
References

Fabaceae

Aboriginal name
Description

Preparation

Locality

? Crotalaria sp.
Aboriginal name

Wuluru

A large bush, the stems of which are used to make the hard
wood shafts for spears.

Bera

Woolston (1973: 100).

Acacia stigmatophylla Benth.

Djulurd

A large bush. The stems are used to make the hooks for
woomerahs, and to make the hard wood shafts for spears.
Bera

Acacia tumida F. Muell.

Walgali

A tree with edible seed and seed pod.

The seed pod can be eaten raw, or alternately the pod can
be cooked in ashes when the seed only is eaten. The seeds
are a favourite food for parrots and cockatoos.

Yirma

May occur almost anywhere, but most commonly in bera
and gololor.

Acacia leptocarpa Benth.

Mangarr mangal

A small acacia tree with yellow flowers. Common in sand-
stone areas. A medicinal plant.

Aborigines say they used to hammer the green leaves and
then soak them in water. They applied the water external-
ly. It is good for sore eyes.

Wumangarr

This tree was used as the raw material for implements in
Arnhem Land (Specht 1958: 490).

Erythrina vespertilio Benth.

Yan gal

The Coral Tree. The timber is used to make woomerahs,
and the bast, which has a pleasant scent, is used medicinal-
ly for the treatment of heachaches and sore eyes.

As a medicine: the bast and bark are soaked in water,
which is then applied externally.

Morai and wera.

Widiji
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Description A small bush used to poison fish.

Preparation The roots are placed in fresh water.

Comment The word widji is used to include at least four different
plants of the Fabaceae family which have fish-stunning
properties.

Indigofera affin. brevidens Benth.
Aboriginal name  Widji

Description A ground cover plant with purple flowers. The roots are
used to poison fish.

Preparation Aborigines hammer the roots before puiting them in fresh
or salt water.

Locality Wumangarr

Glycine ?tomentosa Benth.
Aboriginal name  Baladerr

Description A creeper with edible root.

Preparation The roots are cooked in ashes, then hammered with a
stone to make them soft.

Season Yirma-Yuwala

Locality Wunggaila and djirulgur

Flemingia involucrata
Aboriginal name  Nandjirr

Description A long skinny root.

Preparation Aborigines clean the root by scraping it with a piece of
wood. They roast it in hot sand, then hammer it flat and"
eat.

Season Yirma

Locality Gial

Tephrosia phaeosperma Benth.

Aboriginal name  Leini

Description A small bush which grows about 80 cm high and which
has silver-grey leaves and purple flowers. The roots are
used as a fish poison. '

Preparation The roots are hammered to release the poison and then
wrapped in paperbark. When the tide is out, they are
placed under the rocks on the reef where the fish come.
The fish jump around and can be speared (not witnessed).

Locality Wumangarr and gololor.

Tephrosia purpurea Pers. sensu lato

Aboriginal name  Widji

Description A ground plant with purple flowers. The roots are used as
a fish poison.
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Preparation The roots are hammered, then put into fresh or salt water.
Locality Balambala

Vigna lanceolata Benth. Form 1

Aboriginal name  Ngulwana

Description A creeper found growing at the base of baobab trees. It
has an edible root.

Preparation The root is cooked in ashes for a few minutes, and the
skin removed. If the root is too hard, Aborigines hammer it.

Season Yirma-Yuwala

Locality Gololor and geningard.

Vigna lanceolata Benth. Form 2 -

Aboriginal name  Wanggalu :

Description A ground creeper which has small blue flowers resembling
sweet pea flowers. The root is carrot-shaped. Similar to
wegu (see below).

Preparation The roots are cooked in ashes or in a flame.
Season Yirma-Yuwala
Locality Grows on rocky hillsides in red clayey soil — Wunggaila.

Vigna lanceolata Benth. Form 3
Aboriginal name  Wegu

Description A creeper with an edible root.

Preparation The roots are cooked in ashes or in a flame.
Season Yirma-Yuwala

Locality Djirulgur

Vigna lanceolata var. filiformis Benth.
Aboriginal name  Mili

Description A plant with a small yellow pea flower and bean-like pod.
It has long skinny roots which are slightly swollen.

Preparation The roots are cooked in ashes or hot sand, then doubled
over and hammered.

Season Yirma-Yuwala

Locality Gololor

Vigna sp.

Aboriginal name  Nalangga

Description Long, thin root.

Preparation Cooked in hot sand, then hammered.

Season Yirma-Yuwala

Locality Geningard

Eriosema chinense

Aboriginal name  Gumbia

Description A small plant with a single stem about 40 cm high. The
root resembles a carrot. There are regional variants recog-
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nized by Aborigines. When found in swampy places
(geningard), the plant is small and called gumbia. In rocky
country (wumangarr) it is larger and called banumbu, and
near the foot of the hill (wuru-ruru), it is called marmbu.

Preparation Cooked in either a flame or in ashes. Remove the skin.
Season Yirma-Yuwala
Locality Geningard, wuru-ruru, wamangarr.
Legume
Aboriginal name  Gulalard
Description A creeper with yam-like roots.
Preparation The roots are cooked in ashes.
Season Yirma-Yuwala
Locality Wuru-rura, grows in nan (clay).
Burseraceae

Canarium australianum F. Muell.
Aboriginal name ~ Wander

Description A tree, the trunk of which can be used to make canoes,
and which has an edible seed.

Preparation The seeds are roasted.

Season Yirma-Djaward

Locality Gololor and wumangarr

Note Two specimens collected appeared to be slightly different,
and there may be two species.

References According to Woolston (1973: 96) the seeds were eaten on

Mornington Island.

Euphorbiaceae

Antidesma ghaesembilla Gaertn.

Aboriginal name  Yangu

Description A small tree growing in the thickets near water. The edible
fruit are very small and turn deep red when ripe. They
consist largely of seed.

Preparation Eaten raw

Season Djaward-Wundju

Locality Djindi

Comment Eaten mostly by children.

Euphorbiaciae ?
Aboriginal name  Lowa lowal

Description A small tree growing in the hills and sandstone country.
It has an edible red berry with turns black when ripe.
Preparation Eaten raw.
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Wundju
Wumangarr

Petalostigma quadriloculare F. Muell.

Aboriginal name
Description
Preparation

References

Dilngeri. Fruit is wildjari.

The Quinine tree is used for medicinal purposes.

For toothache: Aborigines hold the fruit in the mouth.
For sore eyes: Aborigines put the bark in water and add a
drop to the eye, or a berry in a mug of water is good for
sore eyes, and as an antiseptic wash (not witnessed).
Maiden (1889; 1889: 198) gives an analysis of the bark.

Securinega melanthesoides (F. Muell.) Airy Shaw

Aboriginal name
Description

Preparation
Season
Locality

Anacardiaceae

Anbamar

A bush growing to 4 m high. It has very small yellow
flowers and small white fruit which resemble in flavour
to the lilypilly fruit.

Fruit is eaten raw.

Djaward to wundju

Djindi, wera and gololor

There are two forms of Buchanania which are very similar. Both produce edible
fruit, and in young specimens, have an edible root. The root, although edible
throughout the year, was apparently only collected during the rainy season and it
is therefore one of the few root crops available during the wet season.

Buchanania florida Schau.

Aboriginal name
Description

Preparation

Season

Locality

Ngauwingai. Walangga is the root.

A tree with edible fruit. The fruits are larger than glai
(B. obovata) and not as sweet. The root of young specimen
is edible.

(1) The fruit is eaten raw. (2) The root is cooked in a fire
so that the bark is scorched. Hammer the root to make it
soft, and if it is available mix with gum.;

The fruit — djaward. The roots can be eaten at any season
but were usually taken wundju-pandemanja.

Morai

Buchanania obovata Engl.

Aboriginal name
Description

Glai. Walangga is the root.

A tree with edible fruit, and roots. The wood is used to
make shields. (1) The fruit may be eaten raw after it has
fallen from the tree. Alternately, the fruit may be sun-
dried, hammered and then stored in a paperbark wrapping.
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It is then eaten with honey. (2) The root is treated as the
root of B. florida.

The fruit — djaward. The root as ngauwingai.

Djirulgur, wunggaila, bera and wumangarr.

Gribble (1932: 20, 62) writing of Forrest River Mission
refers to ‘a small green plum called “glay’”, and this is
presumably the same plant as glai. Gribble says that ‘glay’
and ‘goondie’ (identified at Kalumburu as mandjara) were
both abundant and could provide the staple for inter:
group meetings. He describes the preparation of ‘glay’
as follows: ‘The natives grind the whole fruit, nut and
kernel, on their millstones, and eat it as one eats porridge.
The mass is very gritty, owing to the particles of nut, but
the kernel has a pleasant falvour’. Gribble also narrates a
myth in which ‘Bogeen’, a wallaby, first showed the people
how to smash up ‘glay’ and eat it. This myth is known at
Kalumburu where the name of the wallaby is given as
‘Bagi’. Specht (1958: 492) gives Arnhem Land reference.

Ampelocissus acetosa (F. Muell.) Planch.

Aboriginal name
Description

Preparation

Season

Locality

References

Djabaru

The native grape. This is a vine which has edible fruit and
tubers. .

The fruit: when ripe, the fruit are eaten without prepara-
tion. The tubers: these are swollen roots up to 60 cm long.
When a woman first finds the tuber, she peels the skin off
to find out whether it is the new season’s growth, or an
old root. If it is new season’s growth, she digs out one root
and cooks it to test it. If it is alright, she calls other women
to help because there is a lot of digging involved. During
the time the women are digging, they are not allowed to
drink any water. The tubers are cooked either over a fire
or in ashes.

The fruit mature in the middle of the wet season, maiaru-
bande manya. The tubers are dry season food, available
goloruru to yuwala.

Found almost anywhere, but the flavour is said to vary
according to the soil. Usually taken for preference in
djindi, gololor or bera near rocks.

Specht (1958: 493).

Cayratia trifolia Domin.

Aboriginal name

Yugali
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Preparation

Season
Locality

References

Tiliaceae
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A creeper which grows up into trees. It has an edible root.
The root is roasted in a fire for about an hour. If it is not
properly cooked, it will give a person an itchy mouth.
Yirma-Yuwala

Collected in gololor, but grows almost everywhere. Nomin-

ated localities were bera, wunggaila, wumangarr and morai.
Specht (1958: 493).

Grewia polygama Roxb.

Aboriginal name
Description
Preparation

Season
Locality
References

Tiliaceae

Gara

A small tree with edible fruit.

When ripe, the fruit is yellow and is eaten without prepara-
tion.

Yirma

Djurulgur and bera

Gardner (1923: 62) says that the Aborigines ate this fruit
which was also supposed to cure dysentery. Tindale (1925:
78) notes that the Aborigines of Groote Eylandt ate
Grewia polygama, sometimes as a treatment for diarrhoea.
Maiden (1888: 517) and (1889: 34) refers to this as ‘plain

current’.

Grewia sp. (G. orientalis of Bentham)

Aboriginal name
Description
Preparation

Season
Locality
Reference

Grewia sp.
Aboriginal name
Description

Preparation
Season
Locality

Yan gai

Fruit on a vine.

When the fruit is ripe, it turns yellow-brown in colour. It
can be eaten without preparation, but alternately it can be
smashed up, when it looks like chewing gum.

Goloruru

Djindi

Specht (1958: 493).

Wiliwa

A bush about 4 m high. It has black fruit which are edible,
and the wood can be used to make spears.

Eaten raw.

Djaward to wundju

Bera and gololor
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Hibiscus rhodopetalus (F. Muell.) Benth.

Aboriginal name
Description

Preparation
Season
Locality

Nugu
A creeper with white flowers which tumn pink. The edible

root resembles a parsnip both in shape and taste.

The root is cooked in ashes.

Yirma-Yuwala.

Balambala, geningard, morai and wuru-ruru. Grows in nan

(clay).

Thespesia populneoides (Roxb.) Kostel

Aboriginal name
Description

Locality

Bombacaceae

Laba

A small tree. The wood is used to make fire sticks and for
the hardwood shafts for spears.

Gololor

Adansonia gregorii F. Muell.

Aboriginal name
Description

Preparation

Season

Locality
References

Djungeri

The baobab tree called in Kimberley the boab or bottle
tree. The seeds and pith are edible and the bast from the
roots is used to make string.

The seeds and pith: Aborigines at Kalumburu extracted
the pith and ate it in small quantities, or dipped it in water
which had been sweetened with honey (now with sugar).
The bast from the roots: this was made into string in the
same way as the bast from brachychitons.

Maiaru to yirma

Gololor, wumangarr and balambala

Fitzgerald (1916-17: 175) said that the pith and seeds
were made into a kind of bread. Gribble (1932: 21) was
quite emphatic that the correct time to harvest the nuts
was when they were green before the seeds became hard
and the pith became tart. Both Fitzgerald and Tomkinson
(1957: 44) noted that water may be found at the bases of
the main branches, but enquiries at Kalumburu indicated
that while this is true, trees which retain water are very
scarce. Daisy Bates (ms VIII 1: 74) said that the sap from
the bark was edible, and Gardner (1923: 66) said that
Aborigines dissolved the sap in water to make a drink.
However, Aborigines at Kalumburu said that they did not
eat the sap.
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Figure 16 Mary brought back a section of boab tree root about 70 cm long. Here she uses a
stone to separate the bast from the wood of the root.
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Figure 17 The bast peels off the root as a mass of fibres which Mary further hammered,
and then she picks out small amounts to make string.

Figure 18 She takes two strands of fibre, and holding two ends in her left hand rolls the
fibre by pushing her hand forward over her leg. This action makes two thin
threads of twine.
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Figure 19 She then quickly pulls h
form a two-ply thread.

ILM. CRAWFORD

er hand back so that the two strands are rolled together to
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Brachychiton diversifolium R. Br.

Aboriginal name
Description

Preparation

Season
Locality
References

Djalad

A kurrajong tree. It has edible seeds, the bark may be used
to make belts, and the bast to make string.

The seeds are baked in hot ashes or sand. Care has to be
taken to avoid letting the fine powder which surrounds the
seed blow into one’s eyes. The seeds are then pounded on
an anvil stone.

Yuwala to djaward

Gololor, morai and wumangarr

McArthur (1960: 108) observed Aborigines at Port Brad-
shaw eating the seed raw after they had crushed it. Gribble
(1932: 21) noted it as a source of food at Forrest River,
and said that Aborigines were ‘careful to wash the seed
before taking it to their millstones for grinding’. (Specht
(1958: 494).

Brachychiton paradoxum Schott

Aboriginal name
Description

Preparation

Season
Locality
References

Brachychiton sp.

Aboriginal name
Description

Preparation

Daranggal

Another species of kurrajong tree. It exudes edible gum,
produces edible seeds and the bark can be used to make
string.

The gum: this is dissolved in water which has been sweet-
ened with honey. After it has stood for about an hour, it
softens and is jelly-like. The sweet is usually made for
children. After the gum has been softened, it can be
allowed to re-set, and it may then be kept as an emergency
food supply to be used during the period of heavy rains.
Aborigines then heat it near a fire, and then pound it and
the roots of walngga together.

The seeds are prepared in the same way as djalad.

Yuwala to djaward

Morai and gololor

McArthur (1960: 108), Specht (1958: 494) said that the
seeds were eaten either raw or baked. Woolston (1973:
96) said that the seeds were baked on the Wellesley Islands.

Bondjor

Another species of kurrajong tree. It grows in rocky places
on sandstone. The seeds are edible, and the bast is used to
make string.

As the other kurrajongs.
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Season
Locality
Brachychiton sp.

Aboriginal name
Description

Preparation
Season
Locality

Cochlospermaceae
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Yuwala to djaward
Wumangarr

Dalu

A deciduous tree growing to about 3 m. The seeds grow
in conspicuous pods. Some had ripened in August, and
burst open to reveal the black shiny seeds which can be
eaten raw. The pods were red when they opened.

The seeds can be eaten raw.

Yirma

Gololor

Cochlospermum fraseri Planch. Form 1

Aboriginal name
Description

Preparation

Season
Locality

Malindjarr

A bush with yellow flowers and edible root. Known as the
cotton wool plant because the fibres which surround the
seeds resemble cotton wool. When the girls were growing
up, the people used to hit them on the shoulder blades to
make their breasts develop and resemble the fruit of the
malindjarr plant.

The roots of small plants can be dug up. Aborigines cook
the root over a fire to scorch the bark, and remove it. They
hammer the root if necessary to make it soft.

Any time, preferably taken in wundju-bande manya.

Bera

Cochlospermum fraseri Planch. Form 2

Aboriginal name
Description

Preparation
Season
Locality
References

Passifloraceae

Passiflora foetida L.
Aboriginal name
Description

Preparation

Wiana

A bush which resembles malindjarr and is presumably a
regional variant of it. It has an edible root.

As malindjarr.

Any time, preferably taken in wundju-bande manya.
Geningard and wuru-ruru.

Specht (1958: 495) records the use of the kapok in body
decoration in Arnhem Land.

‘Creeper’, ‘Gooseberry’

A passionfruit vine, thought by Aborigines to have been
introduced by Europeans.

The fruit is eaten raw.
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Season
Locality

Lecythidaceae

Wundju
Djindi

Barringtonia acutangula Gaertn.

Aboriginal name
Description

Preparation

Season
Locality
Comment

Planchonia australis
Aboriginal name
Description
Preparation

Season
Locality

Planchonia australis
Aboriginal name
Description

Preparation

Season

Locality

References

Danba

A tree which grows near the edge of permanent water. It
has red flowers. The bark is brown, but when battered it
produces a red sap which is used to poison fish.

The bark is collected and taken to a freshwater pool. It
is then pounded and thrown into the water, where it
produces a dark stain. Eventually the fish which seek to
avoid the polluted water are driven to one end of the pool
and are then easily collected.

Yuwala to djaward.

Djindi and mararan.

If you swim under the danba tree where it hangs over
water, your skin will become very itchy.

(F. Muell.) Kunth. Form 1

Banggiya

A small tree with edible fruit.

The fruit is eaten raw. It is squeezed so that the flesh
separates from the skin, but many fibres remain attached
in the skin. The flesh contains the seeds which are not
eaten.

Djaward-Wundju

Bera, gololor

(F. Muell.) Kunth. Form 2

Yundu

A large bush about 3 m high. It produces an edible fruit
which resembles a small mango, and the bark can be used
to poison fish.

(1) The fruit — this can be eaten without preparation. (2)
The bark — this should be wrapped in paperbark and
placed in a freshwater pool.

(1) The fruit is ripe in December-January, i.e. djaward-
wundju. (2) The poisoning of fish is carried out late in the
dry season, i.e. yuwala.

Bera, but adjacent to rocks; also grows in morai and
wunggaila.

Gardner (1923: 69) said that it was known as ‘Mangaloo’
among the Drysdale River Aborigines.
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Terminalia discolor F. Muell.

Aboriginal name
Description

Preparation
Season
Locality

Mandural

A tree with edible fruit. The fruit is yellow and can be
caten.

Fruit is eaten raw.

Yirma

Wumangarr

Terminalia grandiflora Benth.

Aboriginal name
Description
Preparation
Season

Locality
References

Terminalia sp.
Aboriginal name
Comments

Preparation

Season
Locality

Terminalia sp.
Aboriginal name
Description
Preparation
Season

Locality

Comment

Terminalia sp.
Aboriginal name
Description
Preparation

Locality

Yalu

A small tree which produces an edible nut.

Aborigines crack the shell and eat the kernel inside.
Wundju to goloruru.

Balambala

Specht (1958: 496) describes a ‘native almond’ as T.
grandiflora.

Lang anda

Referred to as ‘bush almond’. The tree flowers in about
August and the nut is ready from Christmas time to middle
of year.

Aborigines break the shell and eat the kernels. When fruit
is wet, they leave it. The kernels can also be roasted in the
fire like peanuts.

Djaward-Yirma

Bera and djirulgur.

Lariyara

A large tree which produces a red fruit.

Eaten raw by children.

Wundju

Djindi

According to Fr. Sanz, this fruit was not eaten by Abor-
igines until one of the missionaries tasted it and found it
palatable. Adult Aborigines at Kalumburu agreed that the
old people did not eat this fruit.

Walula

A small tree which produces edible gum.

The gum can be eaten without preparation, but may be
mixed with walungga roots.

Wumangarr

65



Mpyrtaceae

TRADITIONAL ABORIGINAL PLANT RESOURCES

Calytrix microphylla A. Cunn.

Aboriginal name
Description

Locality

Mang ada

A small tree like a confier. The wood is used to make the
stick used in pressure flaking stone spearheads. To pressure
flake stone is lindidj.

Wumangarr growing in crevices in rocks.

Eugenia affin. armstrongi Benth.

Aboriginal name
Description

Locality
Season

Ngawarri

This is the so-called ‘little bush apple’ which has red fruit
which ripens in September and can either be eaten raw or
cooked or mixed with daranggal gum.

Morai and bera.

Yuwala

Eugenia grandis (Blume) Wight

Aboriginal name
Description
Preparation
Season

Locality
References

Ngara ngudu gal

Called ‘bush apple’. The fruit is ripe in December-January.
Fruit is eaten raw.

Djaward

Bera with some gravel.

Tindale (1925: 77) says that Aborigines on Groote Eylandt
ate a species of Eugenia, the fruit of which resembled an
apple. Gardner (1922: 84) mentions that the Aborigines of
the Drysdale River ate the fruit of Eugenia grandis.

Verticordia cunninghamii Schau.

Aboriginal name
Description

Locality

Eucalyptus sp.
Aboriginal name
Description

Preparation
Locality

Eucalyptus sp.
Aboriginal name
Description
Uses

Liandu

A bush with pink flowers which grows up to 4 m high.
‘The wood is stronger than iron. A thick piece is very
useful’ for digging stick.

Bera

Galal

A river gum, the white bark of which is used to make the
ahses used in cooking.

The bark is burnt to produce a white ash.

Djindi and morai.

Baruru

A stringybark.

(1) The bark is cut off and used to make a carrying dish
called wanda. (2) The bark was used to make shelters
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Aboriginal name
Description

Preparation
Season
Locality
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during the rainy season.. Three or four sheets of bark were
collected, bent in two, then placed in a line. (3) The bark
is said to have medicinal properties, either chewed or
soaked in water to produce a drink. (4) When the trunk is
hollow it is cut to make the didjeridu.

Found everywhere, but especially in wunggaila and bera.

Bandari

A tree which has a white apple-like fruit in the rainy
season. :

Eaten raw.

Wundju

Djindi, morai, wera.

Melaleuca cf. argentea W.V. Fitzg.

Aboriginal name
Description

Use

Locality
References

Sapotaceae

Mimusops elengi L.
Aboriginal name
Description

Preparation
Season

Locality

Bandaran

A paperbark. One of the two paperbark trees growing on
the Kalumburu Pool.

The bark is used for cooking, as a mat, as wrapping, to
cover shelters.

Mararan

Specht (1958: 497-498) gives Arnhem Land uses for
paperbark. ‘

Walara

A big tree, the fruit of which can be eaten when they turn
red.

Fruits are eaten raw.

Yirma

Gololor and wunggaila.

Planchonella arnhemica (F. Muell.) van Royen

Aboriginal name
Description
Preparation

Season
Locality
References

Mangarr

A tree with round fruit.

Eaten without preparation. Eaten on the eastern side of
Kalumburu, but not at Kalumburu itself.

Djaward-Wundju '

In bera and morai.

Specht (1958: 498) for Arnhem Land use.

Pouteria sericea (Ait.) Bachni

Aboriginal name

Nang i
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Preparation
Season
Locality
Reference

Asclepiadaceae
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A tree which is said to have black fruit which resemble
olives.

Eaten raw especially by children (not witnessed).

Yuwala

Bera, but near a creek.

Specht (1958: 498).

Cynanchum pedunculatum R. Br.

Aboriginal name
Description

Season
Locality

Djumbu

A creeper with tiny white flowers. The seed pod is said to
be edible but was not available on the plant found. The
seed pod has woolly fibres and seeds inside it, but these
are not edible. Only the pod itself can be eaten.

Yirma

. Wunggaila and wurururu

Microstemma tuberosum R. Br.

Aboriginal name
Description
Preparation

Season

Locality

Asclepiadaceae

Microstemma sp.

Aboriginal name
Description
Preparation
Season

Locality

Manganda

Grass-like plant which has a round edible bulb.

The bulb can be eaten raw but during the rainy season
when other foods are scarce, the old people are said to
have mixed it with green ants. It seems to be available
almost continuously throughout the year, and mature
specimens were collected in yirma and wundju.
Throughout the year, preferably taken wundju-bande
manya.

Geningard

Walanda

Like manganda, but slightly larger.
As manganda.

As manganda.

Bera, but near water.

Sarcostemma australe R. Br.

Aboriginal name
Description
Preparation

Ngamul-ngamul
A leafless plant which has small white flowers.
The plant has a white caustic sap which resembles milk.

" When a mother lacked milk for her baby, the old people

used to warm the plant and put it on the mother’s breasts
or put the sap on the breasts (not witnessed).
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Locality

References

Convolvulaceae
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Found growing among rocks in sandstone country, often
near caves. Wumangarr.

Woolston (1973: 99) says that the plant was used medicin-
ally on Mornington Island. Lothian (1960: 32) says that
Aborigines used the sap to cure eye troubles including
sandy blight.

Ipomoea graminea R. Br. Form 1

Aboriginal name
Description

Preparation
Season
Locality
Reference

Lau ula

A creeper with edible tubers and large whitish trumpet-
shaped flowers.

The tubers are cooked in ashes.

Yirma-Yuwala

Geningard, balambala

Specht (1958: 499).

Ipomoea graminea R. Br. Form 2

Aboriginal name
Description

Preparation
Season
Locality

Wurrwa

A creeper with large whitish trumpet flowers. This is
recognized by Aborigines as a regional variant of lau ula.
Aborigines cook the tubers in ashes, and peel the skin off.
Yirma-Yuwala

Wurururu in nan (clay).

Ipomoea ?muelleri Benth. Form 1

Aboriginal name
Description
Preparation

Season
Locality

Gandjidard

A creeper with edible tubers which resemble para.
Aborigines cook the tubers in ashes, and if they are too
hard, hammer them before eating.

Yirma
Gololor

Ipomoea ?muelleri Benth. Form 2

Aboriginal name
Description

Preparation
Season
Locality

Ipomoea sp.
Aboriginal name
Description

Yumba

A ground creeper which produces an edible root or tubes.
It is similar to wuning art.

The tubers are cooked in hot ashes.

Yirma-Yuwala

Wera, balambala.

Aliyu
A creeper with large tubers. Consumption of the tubers is
said by some Aborigines to cause vomiting and headaches,
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Preparation
Season
Locality

Ipomoea sp.
Aboriginal name
Description
Preparation

Season
Locality
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but other say that, if consumed in small quantities, no ill
effects result.

.. The tubers are cooked in ashes.

. Yirma-Yuwala

- Bera, but where it remains wet, for example adjacent to

rock, wumangarr.

Yinga

A creeper which has a slightly swollen root, the fleshy part
of which is edible.

Aborigines cook the roots in ashes, and when done, strip
the fleshy parts from the fibrous parts by using their
fingers. Only the fleshy parts are edible.

Yirma-Yuwala

Grows only in gololor by the high water mark. This speci-
men was collected at Pago. N.B. A specimen collected in
Port Warrender and identified by Wunambal men as yinga
was identified by the Western Australian Herbarium as
Ipomoea brasiliensis (1). Sw. and is clearly a different
plant to the yinga collected at Pago.

Operculina brownii Oostr.

Aboriginal name
Description

Preparation
Locality

Season
Comment

Verbenaceae

Bara

A creeper which produces a tuber, commonly referred to
as the ‘bush potato’.

Aborigines roast it in the fire for five minutes.

.. Gololor where this has water at no great depth, and
. wumangarr.

Goloruru to yuwala.

This creeper can grow to a large size and bear a prolific
crop. From one plant, Mary and I dug up about 7 kg in
less than 15 minutes and left about two-thirds of the
ground around the stem untouched.

Premna acuminata R. Br,

Aboriginal name
Description
Locality

Gunan
A small tree, the wood of which is used to make fire sticks.
Bera

Clerodendrum ovalifolium (A. Juss) Baker

Aboriginal name
Description

Ngula
A bush on small tree with whitish flowers. Used as tobacco.
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Aborigines chewed the leaves with ashes.
Wumnagarr

Vitex glabrata R. Br.
The aborigines distinguish between two different trees which are not separated

botanically:

1 Yauru
Description

Preparation

Season
Locality

2 Mandjara
Description

Preparation

Season
Locality
References

Solanaceae

A tree with small mauve flowers. The fruit is green in
colour when ripe.

The fruit is eaten raw, and gives a black stain to the teeth
and tongue (not witnessed).

Maiaru

Wumangarr

A tree with small white flowers. When ripe, the fruit turns
black and falls to the ground.

Aborigines collect the fruit only after it has fallen. They
put criss-crossed pieces of paperbark in a hole in the
ground. They put three to four handfuls of fruit in, then
hot stones, then more fruit and so on. They cover with
paperbark and sand, and cook for a short time (about 20
minutes).

The fruit can be sun-dried and then resembles a sultana. In
this state, it will keep for a long time.

Djaward

Wumangarr

Mandjara is the ‘goondie’ referred to by Gribble as an
important source of food at Forrest River Mission (1932:
20, 62). Specht (1958: 499) gives Arnhem Land references.
See also Woolston (1973: 98).

Solanum ?dioicum W.V. Fitzg.

Aboriginal name
Description
Preparation

Season
Locality

Acanthaceae

Gilu

A small plant with purple flowers and edible fruit.

When the fruit is ripe, it falls to the ground. It can then be
eaten without preparation.

Yirma

Balambala and wunggaila.

Stemodia lythrifolia F. Muell.

Aboriginal name

Bunu-bunu
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Preparation

Locality
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A small plant with a blue flower and pungent scent. It
grows in rocky country near caves. It is used as a medicine.
Used for smelling and as a medicine. To prepare it as a
medicine, Aborigines put it in water until the water has
acquired flavour. They apply over the head as a treatment
for headaches.

Found in morai, wamangarr.

Hypoestes floribunda R. Br.

Aboriginal name
Description
Preparation

Locality

Rubiaceae

Bunu

‘Native Powder.” This is a small plant found among rocks.
Aborigines used to dry the plant in the sun. The leaf must
be used very dry, then it is crushed and rubbed on a rock
surface to make it into powder.

Wumangarr

Gardenia ?edulis F. Muell.

Aboriginal name
Description

Preparation
Season
Locality

Comment

Yilau

A small tree with fruit which is said to turn yellow when it
is ripe.

Eaten raw.

Yirma

Bera

It is said that this fruit was not eaten before one of the
missionaries tried it.

Gardenia megasperma F. Muell.

Aboriginal name
Description

Preparation

Locality

Malara

A fig-like tree. It produces gum and the leaves are used in
cooking.

(1) The growing point of the branch used to be hammered
and this produced gum used for fixing spear heads. (2)
The leaves can be used for cooking in the same way as
lolord especially for milalba, darrar and mandjara.
Wumangarr

Gardenia ?pyriformis Benth.

Aboriginal name
Description
Preparation
Season

Locality
Comment

Malara )

A small tree which produces resin in the growing shoot.
As G. megasperma.

Yirma-Yuwala

Wumangarr

This is one of the very few examples where Aborigines
have given the same name to two botanical species. The
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uses of these two plants were not known to many, and
this may be a case where the same Aboriginal name has
been applied in similar species by different Aboriginal

groups.

Nauclea coadunatus (Sm.) Druce

Aboriginal name
Description

Use
Locality

Cucurbitaceae

Mar

A tall tree growing near the river. It has a single tall trunk
and distinctive dark foliage.

The trunk was used to make canoes.

Djindi, morai.

Cucumis melo L. var. agrestis Naud.

Aboriginal name
Description
Preparation

Season

Locality

References

Lobeliaceae

Lobelia sp.
Aboriginal name
Description

Preparation
Locality
Comment

Not Identified

Aboriginal name
Botanical name
Description

Gagalum

Native cucumber. A small round fruit.

Cooked by boiling now, but in the old days in paperbark
in hot sand.

Yirma

Found widely where ground is moist, especially djindi,
morai, wera and nan.

Tindale (1925: 78) notes that Aborigines on Groote
Eylandt were fond of a small native cucumber, and it was
also a part of the diet on the Wellesley Islands according to
Woolston (1973: 96).

Bindji-windjil

A very small plant with blue flowers. The so-called ‘bush
tobacco’ of Kimberley.

It can be chewed, not smoked.

Geningard and near the sea.

Some members of the Lobelia family produce a soluble

alkaloid called lobeline which is one of the nicotine groups
of alkaloids.

Minggul

not identified

A small tree which is said to bear a yellow fruit resembling
an olive.
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Aboriginal name
Description

Preparation

Locality

Aboriginal name
Description

Preparation
Comment
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The fruit is eaten raw.

Yuwala

Wumangarr, in cool places, often associated with cypress
pines.

Yirulumal

A tree, the bast (djudji) of which is used for string (bi) and
the wood of which can be used to make fire sticks (gunan).
Aborigines peel off the bark and then the bast from the
bark. They pound the bast with stones to make it soft,
then pull off fine threads. They wind the threads by rub-
bing them on their thighs. String made from djudji is used
for making headbands, tying up swags, etc., and also for
mopping up honey.

Djindi

Guraba

A white plant gall resembling a gum nut in form. The
central portion, which resembles a seed, is an insect larva.
It is surrounded by layers which are pink and white.

The hard outer shell is broken, and the larva is eaten raw.
Guraba is regarded as food for children, and is not usually
taken by adults. There are said to be three kinds of guraba,
but only one was collected.
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Aboriginal
Plant Names

Alamard
Aliyu
Anbamar
Andan
Arnu

Baladerr
Bambra
Bandaran
Bandari
Banggiya
Baniyu
Bara
Baruru
Berrngul

Bi marr
Bindjili
Bindji-windjil
Bondjor
Buargu
Bulga
Bunu
Bunu-bunu

‘Creeper’

Dalu
Danba
Dangana
Daranggal
Darrar
Dilngeri
Djabaru
Djabren
Djalad
Djanggara
Djulurd
Djumbu
Djungeri
Gadji
Gagalum
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Index of Aboriginal Plant Names

Identification Page

Typhonium Liliifolium
Ipomoea sp.

Securinega melanthesoides
Pandanus sp.

Nymphaea sp.

8,22, 40-41, 81
69-70, 82
21,55, 83

23,37, 38,85

7,22,40, 49, 85

Glycine ?tomentosa 23,52, 83
Grevillea viscidula 47, 85
Melaleuca cf. argentea 67, 84
Eugenia sp. 21,67, 84
Planchonia australis 16, 64, 83
Murdannia graminea 42, 42,82
Operculina brownit 2,28, 24, 70, 82
Eucalyptus sp. 66-67, 84
2Chrysopogon cf. pallidus 39,85
Banksia dentata 46, 85
Ficus platypoda 28, 46, 84
Lobelia sp. 73,84
Brachychiton sp. 23,62-63, 86
Commelina ensifolia 42, 82
Boerhavia diffusa 16, 28, 28,47, 84
Hypoestes floribunda 72, 81
Stemodia lythrifolia 71-72, 81
Passiflora foetida 63-64, 85
Brachychiton sp. 63, 86
Barringtonia acutangula 64, 83

Livistona sp. 3, 22, 28, 38-39, 81
Brachychiton paradoxum 9, 21, 24, 47, 62, 66, 85
Panicum 2capillipes 39, 72,85
Petalostigma quadriloculare 55, 83
Ampelocz'ssus acetosa 2,22, 23, 56, 86
Eleocharis ?sphacelata 17, 22, 40, 49, 83
Brachychiton diversifolium 21,23, 24,62, 62,85

Portulaca pilosa 6,48, 85
Acacia stigmatophylla 51,84
Cynanchum pendunculatum 68, 82
Adansonia gregorii 24,58, 82
Flagellaria indica 41, 83
Cucumis melo var. agrestis 21, 73, 82
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Galal
Gamagurd
Gandala
Gandjandjal
Gandjidard
Gandungai
Ganmanggu
Gara

Gilu
Gimaru

Gin gu

Glai
‘Gooseberry’
Gulalard
Gumbia
Gumburr
Gunan
Gunu
Guraba
Guranggali

Laba
Langanda
Langanggu
Lariyara
Larmi

Lau ula
Leini
Liandu
Lirimbi
Lolord
Lowa lowal
Lunduru

Madunba
Malara
Malara
Malindjarr
Mandjara
Mandural
Mangada
Manganda
Mangarr
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Eucalyptus sp.
Phragmites karka
Persoonia falcata
Pandanus aquaticus
Ipomoea ?muelleri
Tacca leontopetaloides
Dioscorea bulbifera
Grewia polygama
Solanum dioicum
Cyperus bulbosus
Colocasia antiquorum

Buchanania obovata 8,9, 22,22, 23, 28, 55-56, 81 -

Passiflora foetida

not identified, legume
Eriosema chinense
Hypoxis marginata
Premna acuminata
Dioscorea bulbifera
plant gall

Boerhavia diffusa

Thespesia populneoides
Terminalia sp.

Tacca maculata
Terminalia sp.

Drosera petiolaris
Ipomoea graminea
Tephrosia phaeosperma
Verticordia cunninghami
Typha domingensis
Acacia dunnii
Euphorbiaceae?
Curculigo ensifolia

Amyema sanguineum
Gardenia megasperma
Gardenia ?pyriformsis
Cochlospermum fraseri

66, 84
40, 85

9,9,22,27,46-47, 85

37, 85
16, 69, 82

8,21, 21,43-44, 44, 86
2,16, 21,4445, 83

57, 86
22,71, 85
40, 83
40, 81

63-64, 85
4, 23, 54, 83

28, 23, 23, 53-54, 83

23,43, 81
70, 74, 86

2,8,16, 21,22, 4445, 83

6,74
16,48, 84

58, 84

19, 22, 22, 65, 82

8,44, 86
65, 82
50, 83

16, 23, 69, 69, 82

52, 83

19, 66, 84

37, 86
48,50, 72, 84
54-55, 83

16, 23,42, 43, 81

47, 84
16, 72, 85
16, 72-73, 85

16, 28, 63, 63, 82

Vitex glabrata 3,9,16,19,28, 27,47, 56, 71, 72, 86

Terminalia discolor
Calytrix microphylla
Microstemma tuberosum
Planchonella arnhemica

Mangarr mangal Acacia leptocarpa

79

65, 82
66, 84

9, 23,68, 68, 82

67, 85
51, 84
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Mar

Miani
Miawal
Milalba
Mili

Mindji
Ming gul
Nalangga
Nandjirr
Nanggalu
Nanggiridji
Nangi
Ngambiri
Ngamul-ngamul
Ngara ngudugal
Ngauwingai
Ngawarri
Ngula
Ngulwana
Nugu
Ongu
Walanda
Walangga
Walangga
Walara
Walgali
Walinjiri
Walula
Wander
Wanggalu
Warambuxr
Wegu

Wi ana
Widji

Widji

Widji
Wildjari
Wiliwa
Wiridjagu
Wuluru
Wurrwa

Yalu

TRADITIONAL ABORIGINAL PLANT RESQOURCES

Nauclea coadunatus
Nymphaea gigantea
Ondinea purpurea
Panicum delicatum
Vigna lanceolata
Ficus opposita

not identified

?Vigna sp.

Flemingia involucrata
Capparis umbonata
Boerhavia diffusa
Pouteria sericea

Curculigo ensifolia
Sarcostemma australe
Eugenia grandis
Buchanania florida
Eugenia affin. armstrongii
Clerodendrum ovalifolium
Vigna lanceolata

Hibiscus rhodopetalus

Ficus racemosa

Microstemma sp.
Buchanania florida
Buchanania obovata
Mimusops elengi

Acacia tumida

Boerhavia diffusa
Terminalia sp.

Canarium australianum
Vigna lanceolata
Tinospora smilacina

Vigna lanceolata
Cochlospermum fraseri
?Crotalaria sp.

Indigofera affin. brevidens
Tephrosia purpurea
Petalostigma quadriloculare
Grewia sp.

Cartonema parviflorum
Acacia gonocarpa
Ipomoea graminea

Terminalia grandiflora
80

73, 85

2,21-22,48-49, 85

49-50, 85
39,72,85
16, 23,53, 83
46, 84

73-74

23,53

24,52, 83

50, 82

16,48, 84

67-68, 85

16, 21, 23,43, 81
68-69, 82

9,22, 66, 84
21,22, 28, 55, 81
9, 21, 66, 84
70-71, 86

16, 23, 24,53, 83
21, 23,58, 84

21, 46, 84
9,68, 82

55, 81

55-56, 81

67, 85
22,24,51, 84
16, 24, 48, 84
65, 82
24,54, 82
16,53, 83
50, 84
16,53,53, 83
16, 23, 28, 63, 82
16,51-52, 83
16,52, 83
16,52-53, 83
55

57, 86
21,41, 82
51,84

16, 23, 69, 82
65, 82
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LM. CRAWFORD

Yamban Pandanus sp. 38, 85 1,7
Yamu Thysanotus tuberosus 42,84 2,8 1
Yan gai Grewia sp. 57, 86 1,7
Yan gal Erythrina vespertilio 51,53 4,6
Yangu Antidesma ghaesembilla 54,8 1,7
Yan gun Aponogeton elongatus 38, 81 2,8
Yauru Vitex glabrata 16,19, 28, 27, 71, 86 1,7
Yilau Gardenia ?edulis 72, 85 1,7
Yinga Ipomoea brasiliensis 17, 70, 82
Yinga Ipomoea sp. 17,70,82 2,8
Yirulumal not identified 74 6
Yugali Cayratia trifolia 21,56-57,85 2,8
Yumbu Ipomoea ?mueller: 16,69,82 2,8
Yun du Planchonia australis 16, 33, 64, 83 1,7
Index of Families
Acanthaceae
Hypoestes floribunda Bunu 72 4
Stemodia lythrifolia Bunu-bunu 71-72 4
Amaryllidaceae Hypoxidaceae
Curculigo ensifolia form 1  Lunduru 16,28,42,43 2,8
form 2  Ngambiri 16,21,23,43 2,8
Hypoxis marginata Gumburr 23,43 2,8
Anacardiaceae
Buchanania florida Ngauwingai 21,22,28,55 1,7
Walangga 55
Buchanania obovata Glai 3,9,22,22,23,28,55-56 1,7
Walangga 55-56 2,8
Aponogetonaceae
Aponogeton elongatus Yan gun 38 2,8
Araceae
Colocasia antiquorum Gin gu 40 2,8
Typhonium Lliifolium Alamard 8,22,4041 2,8
Arecaceae
Livistona sp. Dangana 3,22,28,38-39 3
81




TRADITIONAL ABORIGINAL PLANT RESOURCES

Asclepiadaceae
Cynanchum pedunculatum
Microstemma sp.
Microstemma tuberosum
Sarcostemma australe

Bombacaceae
Adansonia gregorii

Burseraceae
Canarium australianum

Capparaceae
Capparis umbonata

Cochlospermaceae
Cochlospermum fraseri form 1
form 2
Combretaceae

Terminalia discolor
Terminalia grandiflora
Terminalia sp.
Terminalia sp.
Terminalia sp.

Co.nmelinaceae
Cartonema parviflorum
Commelina ensifolia
Murdannia graminea

Convolvulaceae
Ipumoea brasiliensis
Ipomoea graminea form 1
nea form 2
Ipomoea ?muelleri form 1
form 2
Ipomoea sp.
Ipomoea sp.
Operculina brownit

Cucurbitaceae
Cucumis melo var. agrestis

Djumbu
Walanda
Manganda

Ngamul-ngamul

Djungeri

Wander

Nanggalu

Malindjarr
Wiana

Mandural
Yalu
Langanda

Lariyara
Walula

Wiridjagu
Buargu
Baniyu

Ying a

Lau ula
Wurrwa
Gandjidard
Yumba
Aliyu

Ying a
Bara

Gagalum

82

68

9,68

9, 23,68,68
68-69

24,58

24,54

50

16, 28, 63, 63
16, 23, 28,63

65
65
19,22, 22,65
65
65

21,41
42
42,42

17,70

16, 23, 69, 69
16, 28, 69
16, 69

16, 69

69-70

17,70
2,23,24,70

21,73
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LM. CRAWFORD

Cycadaceae
Cycas media

22

40
17,22,40, 49

2,16,21,44-45

50

54
55
21,55
54-55

16, 51-52
51,53

23,52

16, 52

24, 52

52

16, 52-53

16, 23, 24, 53
16, 53

16, 53, 53

16, 23, 53

23

) 4,28,54
23, 28, 23, 53-54

41

64
16, 64

Cyperaceae
Cyperus bulbosus Gimaru
Eleocharis ?sphacelata Djabren
Dioscoreaceae
Dioscorea bulbifera form 1 Ganmanggu
form 2 Gunu 2,8,16,21,22,44-45
Droseraceae
Drosera petiolaris Larmi
Euphorbiaceae
Antidesma ghaesembilla Yangu
Petalostigma quadriloculare Dilngeri
Securinega melanthesoides Anbamar
? genus Lowa lowal
Fabaceae
?Crotalaria sp. Widji
Erythrina vespertilio Yan gal
Glycine ?tomentosa Baladerr
Indigo fera affin. brevidens Widji
Flemingia involucrata Nandjirr
Tephrosia phaeosperma Leini
Tephrosia purpurea Widji
Vigna lanceolata form 1 Ngulwana
form 2 Wanggalu
form 3 Wegu
var. filiformis Mili
Vigna sp. Nalangga
legume Gulalard
Eriosema chinense Gumbia
Flagellariaceae
Flagellaria indica Gadji
Lecythidaceae
Barringtonia acutangula Danba
Planchonia australis form 1 Banggiya
form 2 Yundu

83

16, 33, 64
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TRADITIONAL ABORIGINAL PLANT RESOURCES

Liliaceae
Thysanotus tuberosus

Lobeliaceae
Lobelia sp.

Loranthaceae
Amyema sanguineum
Dendrophthoe acacioides

Malvaceae
Hibiscus rhodopetalus
Thespesia populneoides

Menispermaceae
Tinospora smilacina

Mimosaceae
Acacia dunnii
Acacia gonocarpa
Acacia leptocarpa
Acacia stigmatophylla
Acacia tumzida

Moraceae
Ficus racemosa
Ficus opposita
Ficus platypoda

Myrtaceae

Calytrix microphylla
Eucalyptus sp.
Eucalyptus sp.

Eugenia affin. armstrongii
-Eugenia grandis

Eugenia sp.

Melaleuca cf. argentea
Verticordia cunninghamii

Nyctaginaceae
Boerhavia diffusa form 1
form 2
form 3
form 4

Yamu

Bindji-windjil

Madunba
?

Nugu
Laba

Waramburr

Lolord

Wuluru
Mangar mangal
Djulurd
Walgali

Ongu
Mindji
Bindjili

Mangada
Baruru

Galal

Ngawarri
Ngarangudugal
Bandari
Bandaran
Liandu

Bulga
Guranggali
Nanggiridji
Walinjiri

84

42

73

47

21,23,58
58

50

48, 50, 72
51
51
51
22,24,51

21,46
46
283,46

66
66-67

66
9,21,66
9,22,66
21,67
67

19, 66

16, 23, 28,47
16,48

16,48

16, 24,48

2,8
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Nymphaeaceae
Nymphaea gigantea
Nymphaea sp.
Ondinea purpurea

Pandanaceae
Pandanus aquaticus
Pandanus sp.
Pandanus sp.

Passifloraceae
Passiflora foetida

Poaceae
2Chrysopogon cf. pallidus
Panicum 2capillipes
Panicum delicatum
Phragmites karka

Portulacaceae
Portulaca pilosa

Proteaceae
Banksia dentata
Grevillea viscidula
Persoonia falcata

Rubiaceae
Gardenia ?edulis
Gardenia megasperma
Gardenia ?pyriformis
Nauclea coadunatus

Sapotaceae
Mimusops elengi
Planchonella arnhemica
Pouteria sericea

Solanaceae
Solanum dioicum

Sterculiaceae
Brachychiton diversifolium
Brachychiton paradoxum

.M. CRAWFORD

Miani
Arnu
Miawal

Gandjandjal
Andan
Yamban

‘Creeper’, ‘Gooseberry’

Berrngul
Darrar
Milalba
Gamagurd

Djanggara

Bi marr
Bambra
Gandala

Yilau
Malara
Malara
Mar

Walara
Mangarr
Nangi

Gilu

Djalad

2,21.22, 4849
7,22,40,49
49-50

37
23,37, 38
38

63-64

39
39,72
39, 72

40

6,48

46
47
9,9,22,27,46-47

72

16,72
16, 72-73
73

67
67
67-68

22,71

21,23, 24,62, 62

Daranggul 9,21, 24, 47, 62, 66

85
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TRADITIONAL ABORIGINAL PLANT RESOURCES

Brachychiton sp.
Brachychiton sp.

Taccaceae
Tacca leontopetaloides
Tacca maculata

Tiliaceae
Grewia polygama
Grewia sp.
Grewia sp.

Typhaceae
Typha domingensis

Verbenaceae
Clerodendrum ovalifolium
Premna acuminata
Vitex glabrata form 1

form 2

Vitaceae
Ampelocissus acetosa
Cayratia trifolia

Bondjor
Dalu

Gandungai
Langanggu

Gara
Yan gai
Wiliwa

Lirimbi

Ngula
Gunan
Mandjara

Yauru

Djabaru
Yugali

86

23,62-63
63

8,21,21,4344,44

8,44

57
57
57

37

70-71
70, 74

3,9,16,19, 23,27,
47,56,71, 72

16,19, 23,27,71

2,22,23,56
21,56-57
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