Eurobodalla Regional Botanic Gardens

Aboriginal Heritage Walk

Traditional Aboriginal Uses of Eurobodalla Plants

1. Acacia mearnsii    Black Wattle

Dhurga/local name: bidhudhu/gum tree

When the flowers appeared it was a signal that the blackfish would be biting.
Wattle gum could be chewed as a treat or mixed with water to make a jelly.
Crushed flowers would be made into a paste then placed in small pools. This reduced the oxygen in the water which would stun fish for long enough for a meal to be collected.
A small amount of seed from the green pods was used for its calming effect when eaten.
Young bark was made into rope, the inner bark made into fishing line and also used to treat string and tan leather.
At the base of the trunk roots grow at an angle just right for making boomerangs; the light, strong wood was also used to make bull roarers.

This wattle often houses witchetty grubs which attract yellowtail black cockatoos; both provided food.
2. Syzygium smithii    Lilly Pilly

Dhurga name/local name: galangara/lilli pilli

Aborigines ate the fleshy edible fruit raw. A pulp made of the fruit was applied to sore ears.

3. Allocasuarina littoralis    Black Sheoak

Dhurga name: bila

Foliage and young cones could be chewed to relieve thirst.

The mat of fallen needle-like foliage under she-oaks was considered a safe place to leave children as snakes are said to avoid these areas.

The hard wood of she-oaks could be made into tools and weapons such as shields, clubs and boomerangs.

4. Arthropodium milleflorum    Vanilla Lily

Local name: yam

Swollen roots (tubers) were roasted and eaten.

5. Banksia integrifolia    Coast Banksia

Local name: bird trap

The flowers attract large honeyeater birds which could be trapped for food, hence the local name.

The flowers are also rich in nectar and could be soaked in water to make a sweet drink.

An ember still glowing in a dry seed cone with the branch intact would be used to "carry" fire and was used in fire-stick farming practices.


6. Billardiera scandens    Appleberry

Dhurga/local name: wandaama/bells

Oblong shaped berries could be eaten when ripened to a pale, translucent colour. They can be found in summer, often fallen to the ground below the plant.

7. Brachychiton populneus    Kurrajong

Dhurga name: guraaman

The seeds could be eaten once roasted and singed to ensure that all the irritant hairs around the seed had been removed. Seeds may also have been ground before cooking.

The boat-shaped seed pods were used for decoration and by children as toy boats.

Young roots (Dhurga name: yamin) were roasted and eaten.

8. Carpobrotus glaucescens    Pigface

Local name: pigface

The succulent green leaves could be cooked and eaten.

The pink fruit ripen in summer and the pulp, with a sweet, fig-like flavour, could be squeezed out.

Juice from the fleshy leaves acts as a local anaesthetic and can relieve the stings from bluebottles, sand flies and sea lice.

9. Cassytha glabella    Devil’s Twine

Local name: snotgollions

Fruit could be eaten when opaque in colour and produced a sticky, slimy, sensation in the mouth, hence the local name.

Stems were used as twine.

10. Cissus hypoglauca    Native Grape

Local name: native grape

Purple/black berries ripen in autumn and could be boiled to make a syrup or made into jam.

11. Corymbia maculata    Spotted Gum

Dhurga name: daraani

The wood or bark from most eucalypts was used to make weapons, tools, dishes and bowls. The bark from some would make shelters and canoes.

Wild honey collected from bees’ nests in hollows provided a sweet treat.

The leaves and sometimes bark of many was crushed and soaked in water to be used for medicinal purposes. 

12. Crinum pedunculatum    Swamp Lily

Leaves, when broken, exude a sap used to soothe skin irritations, particularly bluebottle stings. It is often found growing near beaches and is an example of a remedy being found close at hand.

13. Dianella caerulea    Paroo Lily

Local name: snake whistle

Leaves could also be used to make a whistle. The pitch, similar to a wren's call, attracted snakes which could then be caught for food.

Leaves were also collected, then dried and moistened, to weave into mats or stripped to make into rope.

The bright blue/purple berries were eaten when ripe in late summer.

14. Dodonaea viscosa    Sticky Hopbush

Leaves were chewed (without swallowing) to relieve toothache.

The hard, dense wood was used to make weapons, particularly clubs.

15. Eustrephus latifolius    Wombat Berry

Local name: yuki

A small amount of the seeds in the orange berries was taken to relieve constipation. However, eating more would cause diarrhoea. 

16. Exocarpos cupressiformis   Cherry Ballart

Dhurga/local name: mamaadja(cherry tree /duma  

The fruit-like ‘cherry’ stalk could be eaten when dark red and sweet.

Wood from the trunk was used to make weapons.

This tree also had important spiritual and ceremonial purposes.

The pale pink ‘cherries of the smaller related plant, Exocarpos strictus, were also eaten.

17. Ficus coronata    Sandpaper Fig

The small fruits were eaten raw.

Leaves are abrasive and were used to smooth the wood of tools, weapons and utensils.

18. Gahnia spp    Saw-sedge

The white leaf bases are edible and were chewed as a snack.

Seeds could be ground to a paste with water then cooked to make a type of cake.


19. Leucopogon parviflorus  

Local name: pigeon berries

The sweet, small white berries could be eaten raw.

The appearance of the berries also signalled the time to fish for bream.

20. Lomandra longifolia    

Spiny-headed Mat-rush

The white leaf bases could be eaten, the flavour ranging in similarity to peas, beans and corn.

Ground seeds were used to make a type of damper.

Flowers could also be eaten.

Leaves were collected, dried, then moistened to make them pliable. They were used to make mats and baskets or stripped and made into rope.

21. Macrozamia communis    Burrawang

Dhurga/local name: bangga/burrawong

Nuts (Dhurga name: yibur) are rich in starch but require extensive treatment to remove toxins.

Processing involved removal of the outer coating, crushing, then placing in bags and suspending in running water for several days. When fish began to nibble at them it was considered safe to make the pounded pulp into cakes for roasting and eating.

Another method of toxin removal was to bury the nuts; when mould began to grow it was time to roast them.

Leaves were used to make shelters and woven into mats.

22. Melaleuca hypericifolia    Hillock Bush

Dhurga/local name: yuwiya/granite myrtle

The papery bark of some melaleucas was used to wrap fish and meat before cooking over hot stones in a ground oven.

Flowers are rich in nectar and when mixed with water made a sweet drink.

Crushed leaves act as a natural insect repellent and could also be used to treat colds and headaches.

Bark was used as a soft bedding material and wooden cradles for babies were lined with paperbark.


23. Persoonia linearis    Narrow leaf Geebung

Dhurga/local name: babadhal/geebung

Fruit ripens once fallen on the ground. The pulp was considered best eaten then when soft and nutty in flavour.

Bark would be boiled and the resulting solution used to dye string.

24. Plantago spp    Plantain

Local name: rib grass

The native plantain (P. debilis) was probably used originally. These uses were adapted to the more commonly found introduced P. lanceolata. 

When warmed and crushed the leaves yield a sap used to draw swelling from sprains and as a poultice on sores such as ulcers, boils and carbuncles.

Children often made a ‘shooting’ toy by wrapping the stalk around the flower head and pulling.

25. Pteridium esculentum    Bracken

Dhurga/local name: mangga (fern) /bracken

Young tightly curled fronds could be eaten raw or roasted and have a nutty walnut flavour but older fronds contain toxins and were avoided.

The underground stems (rhizomes) were eaten after roasting to remove toxins and were sometimes beaten into a paste before being placed into hot ashes.

The stems of the young fronds would be used to relieve insect bites and stings by crushing and rubbing the sap on the affected area. This also provided relief from stinging nettle irritation.

26. Rhagodia candolleana  Seaberry Saltbush

The bright red berries were eaten.  They were sweet but salty to taste.

27. Rubus rosifolius    Rose-leaf Bramble

Fruit was eaten when red and ripe, usually summer to autumn.

The small leaves would be soaked and used as a medicinal drink for an upset stomach.

Roots were made into a blood purifying tonic.

There are other local raspberry-fruited Rubus species whose berries would have been eaten.

28. Smilax glyciphylla    Sweet Sarsparilla

Local name: sarsparilla

The leaves could be used as a general tonic reputed to relieve such ailments as colds, coughs, arthritis, rheumatism and diabetes.

Young leaves are refreshing to chew and would ease a sore throat.


29. Typha domingensis    Bulrush, Narrow leaved Cumbungi 

Dhurga name: njurgun

The underground stems were baked then chewed to remove the nutritious starch. The remaining fibre was rolled on the thigh to make string which could be fashioned into bags, nets and belts.

Young roots and flower stalks could be eaten raw.

The leaves would be used for basket weaving.

Sap from the bulrush has been used as protection from leeches.

30 Xanthorrhoea spp    Grass Tree

Dhurga/local name: mingo/kangaroo tail

The tiny white flowers are rich in nectar and would be licked or eaten and the flower stalk soaked in water to make a sweet drink.

The stalk from the flower spike made a light-weight spear shaft and the soft wood could also be used as the base for a fire drill. 

Seeds could be collected from the flower stalk and crushed to make flour.

The white leaf bases were eaten raw or cooked.

Resin collected from the trunk and melted makes a strong adhesive which dries hard. It was used to bind sharp stone or other materials to spear shafts and axe handles and hooks to fishing lines. 

The resin would also be used to waterproof bags.  

31. Myoporum boninense    Broad-leaf Boobialla

Purple berries could be eaten but considered bitter to taste. However they would be used to add a flavour of spices to cooking.

32. Phragmites australis   Common Reed

Baskets were woven from the stems which could also be used as spear shafts and cut to make necklaces.

Shoots from the underground stems could be eaten.

