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i Hard to find native crops
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Bush food industry worth $80m but could double by
2025: study

G MoCabbins Growing native bush foods conld reverse envirommenital degradation and
Reporfer

affer Ansralia better food secnrity. according to new research. bot concerns
remain around commercial prodaction.
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Fabecca Paris. who roms Adelzide-based Anstralisn Native Food Co. says
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“MNative foods have amazing Savorwr profiles . botwe'rs not nsing what we've
got here in owor own backyrard.” M= Paris told AFR Weekenda.

“The biz challenze is avedlability because the prodoce is so seasonzl and
there’s just not encugh being grown at largpe gquamntities.”

The buosh food industry. according to the latest available marksr research
from the University of Spdoery. was wordh $51.5 moilliomn in the 2010-2020
fAnancizl vear. with the potential to double by 2025, ElLiwn Foees 1o Koo

Central bank overheml to lead to

‘mxore considered decisicms"

LATEST STORIES:

By comparison. the Australisn bonesy indwsory is worth moore than S100
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Establishing and growing bush food crops at
S Dookie campus
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Two demonstration sites
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i Some of the crops —outside plots
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Photos credit: Ms Virginia Caves
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=dl workshop 2023 -Green Pickled Pig
o face

Recipe:
500gm pigface leaves

Lemon myrtle leaves

Whole pepper berries

120gm sugar

375ml Vinegar (apple cider/white wine)
75ml water

Ground spices (lemon myrtle/
pepperberry)

¥, teaspoon salt
Picture and slide credit: Ms Colette Day

Recipe from: Warndu Mai (Good Food) Cookbook Written by
Warndu’s Founders Damien Coulthard and Rebecca Sullivan 10



https://www.instagram.com/damiencoulthard
http://www.rebeccasullivan.com.au/about.html
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Thank you for listening!

Dorin.gupta@unimelb.edu.au

Group leader: Sustainable Agricultural Production -
https://fvas.unimelb.edu.au/research/groups/sustainable-agricultural-production
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