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The quandong is used in the back country for making jam, but as it consists chiefly of stone and skin, with comparatively little pulp, it is not a good jam fruit.[footnoteRef:1] [1:  Correspondence Chronicle 25 December 1909 p.48] 


The writer is talking about the Desert Quandong (Santalum acuminatum) or native peach and contrary to their view others said of it ‘quandongs were used not only to make jam but also chutneys.’[footnoteRef:2] This brief 1878  jam recipe is the earliest I found for quandong jam:  [2:  Not surprisingly quandongs were used among Indigenous people who ate the fruit or ground the seed into flour or if dried were reconstituted with water and made into cakes that were stored for future use. Desert Quandong, Wild Food Plants of Australia Tim Low Angus & Robertsons  1988 p.177] 


Quandong jam is made in the same way as of other fruits, but it requires 1lb of sugar to each pound of the stoned fruit.[footnoteRef:3] [3:  Answers to Correspondents Australian Town and Country Journal 19 October 1878 p.15] 


Jam recipes were continually published with more detail.

Quandong Jam
Quandongs Sugar
Pick and stone, and to every pound of fruit allow ½ lb sugar; put in a dish over night,
sprinkle some of the sugar over. Next morning add remaining sugar. Boil gently for an hour
or more, according to how much is required to be made.[footnoteRef:4] [4:  Information Supplied Quandong Jam Sydney Times 16 March 1913 p.26] 


This is the earliest chutney recipe I found:

Quandong Chutney
Prepare fruit as for jam. To every 3 lb. of fruit add 1 cup of water and 3 lb. of sugar. Cook until fruit is soft, then add 1 small bottle Worcestershire sauce. Boil for a few minutes. Bottle and cork. [footnoteRef:5]  [5:  Quandong Chutney  Quandong Recipes Sunday Times 27 January 1935 p.1] 


Quandongs could also be served as a dessert:

Stewed Quandongs
Stone and wash, put into stewpan and cover with water. Add enough sugar to taste, stew till soft- Serve cold with jelly or custard.[footnoteRef:6] [6:  Quandong Recipes Sunday Times 27 January 1935 p.1] 



In 1932 Ruth Allman wrote in the Chronicle ‘Quandong trees yield just before Christmas, quantities of wild peaches of excellent flavor, which, can be cooked or made into a variety of
preserves’. The anonymous detractor at the start article gets their comeuppance. Allman gave a recipe for Quandong Pie.

To make the pie, stew the stoned fruit in the usual way, with the addition of a
little lemon Juice and rind for preference. Place the mixture between two layers or
good flaky pastry, and bake for half an hour in a hot oven. Dredge with castor
sugar, and serve with cream.[footnoteRef:7] [7:  Quandong Pie Ruth Allman Plans The Menu Chronicle 8 December 1932 p. 83] 


F. R. gave a plausible reason as to why quandongs were used in making jam ‘in the back country’. 

It is not a very tasty fruit, and would be set aside if plums or gooseberries were available. But, where none of these fruits will grow, the quandong flourishes, and is gratefully
gathered and used by the bush-wife.[footnoteRef:8]  [8:  The Quandong Bush Notes The Australasian 24 September 1904 p.32] 


It wasn’t only the bush-wife who gathered quandongs.

Well do I remember the days of quandong gathering in Riverina. When they were ripe, clothes- baskets, tins, baskets, and packing cases were hunted up, loaded into the wagonette, and all hands set out riding and driving, for the quandong locality. After the billy had been boiled and a picnic lunch disposed of, the beautiful cherry-colored balls were gathered until the receptacles would hold no more. Then, in the evenings, all gathered in the big brick kitchen lo help to stone the fruit to the accompaniment of jokes and stories and, perhaps, to the strains of the time honored accordion. Such memories serve to remind one that our land is not as devoid of native fruits as some persons would have us believe.[footnoteRef:9] [9: A Neglected Australian Fruit. Palatable quandong Recorder 2 June 1921 p.2] 


Odds and End
In 1938 the Western Mail published a recipe for stuffing a rabbit which prefigured how quandongs would be used in the bushfood movement beginning in the 1980s.
 
Savoury Rabbit
Joint rabbit, put in saucepan and coat with following mixture:-Two tablespoons quandong jam and two tablespoons P.M.U.sauce, one teaspoon salt; add one small
onion, cut fine, and one small cup of water; cover closely, and simmer two hours. Serve with mashed potatoes, boiled stinging nettles, and boiled pie-melon. Prepare melon as for baking. Boil in little salted water. When cooked, strain and coat with butter and pepper.[footnoteRef:10] [10:  Savoury Rabbit More Bush Recipes Western Mail 28 July 1938 p. 38] 


This was payback to rabbits who would exert a great check on quandongs’ development, ‘as they bark and kill the suckers’.[footnoteRef:11] [11:  The Quandong The Bega District News 20 April 1939 p.6] 


In 1949 an item which excited more than usual interest at the Loxton Show was an entry of quandongs by Mrs. M. O. Thamm, of Myrla, in the fruit section. Gathered from a tree growing in her garden, the quandongs were of an exceptionally fine size and rich colour, and duly gained her first prize.[footnoteRef:12] [12:  ‘Prize Quandongs’, Murray Pioneer 13 October 1949 p.1] 


Quandong kernels had another life:  They are used for making tie-slips, watch chains, and other trinkets by filling and linking, and sometimes they are employed in ornamenting picture frames.[footnoteRef:13] They could be made into bracelets set in gold.[footnoteRef:14] ‘Make easy money’ said The World’s News, ‘painting and stringing quandong nuts for necklets, dress ornaments’.[footnoteRef:15] ‘Sometimes they were set into rings, and there were even quandong engagement rings’.[footnoteRef:16] ‘Their discarded stones, with their quaint pitted surface, have made necklaces for hundreds of delighted bush children.[footnoteRef:17] [13:  The Quandong Nature Notes The Canberra Times 10 April 1939 p.4]  [14:  News and Notes, The Ballarat Star 3 June 1870 p. 2]  [15:  Exchange and Mart The World’s News 8 December 1945 p.22]  [16:  Forgotten Quandongs 20 May 1941 p.10]  [17:  An All Australian Christmas Mn] 


The kernel was found to be a powerful antibiotic.  ‘Nutritionist Dr Gwyn Jones began investigating the nut for its food properties but ended by finding a chemical which can kill bacteria, including golden staph, human ring worm and some other fungal diseases. Now he hopes that a big pharmaceutical company will develop the discovery.’[footnoteRef:18] [18:  Quandong nut a little battler The Canberra Times 9 June 1989 p.26. As far as I know this went nowhere.] 


Fine Dining
Quandongs escaped from the kitchen to the fine dining table when in the early 1980s Raymond and Jennice Kersh put quandongs on the menu of their restaurant Edna’s Table -  Wild Lime, Lemon, And Quandong Tart.[footnoteRef:19] Jean-Paul-Bruneteau put the quandong on the menu of Riberries  in 1996 with Quandongs In Syrup With Sugarbark, Quince And Quandong Gutcha and Wajanu Icecream.[footnoteRef:20] [19:  Kersh, Raymond and Jennice Edna’s Table Hodder and Stoughton 1988 p.141]  [20:  Bruneteau, Jean-Paul tukka Angus and Robertson 1996 pp. 63-66] 


Bushfood
The next stage for the quandong was entering as one of the bushfoods in the burgeoning industry moving decisively away from the sweet ends of the table. Vic Cherikoff, often looked on as the godfather of the bushfood movement, published savoury dishes with quandong: 

Seared Emu Medallions
300g emu saddle, cut into medallions
clarified butter for frying 
½ cup (50g) apple juice
1 teaspoon lemon juice
4 tablespoons boysenberry puree 
6 native pepper leaves
½ cup thickened cream
Seasonings

Soak the quandong in the apple juice to soften (about 25 minutes). Melt the clarified butter in a very hot pan and sear the emu medallions. Remove the emu from the pan to a hot plate. Rest the meat for 15 minutes. Reduce the heat, add the quandong and juice and the remaining ingredients. Reduce the mixture to thicken and serve over the emu medallions.[footnoteRef:21] [21:  Seared Emu Medallions, Uniquely Australian. A wild food cookbook Bush Tucker Supply Australia Pty Ltd 1992 p.102] 


Quandong Recipes – Australian Quandong Industry Association
[bookmark: _Hlk211954973]In1998 the Australian Quandong Industry Association published Quandong Recipes a slim quandong recipe book of 49 recipes.[footnoteRef:22]  It was a contributary cookbook, member of the Association supplying recipes. Recipes included ones for Jam, Sweet Pies and Flans, Preserves, Chutneys, Biscuits and Slices, Buns and Scones, Cakes, Confectionary, Main Course, Desserts, and After Dinner Treats. Recipes included this one for Quandong Brandy Liqueur. [22:  Quandong Recipes Australian Quandong Industry Association Compiled by Trevor Comeadow 1998] 


Quandong Brandy Liqueur – Austang fact sheet 1949
You can make a superb liqueur by adding this fruit to a sweetened spirit base. It must b e stored in a cool dark place  at all stages of preparation, and must be sealed tightly to prevent evaporation. The liqueur she be kept for at least 6 weeks after bottling. Don’t waste the fruit from the liqueur – serve it with cream or icecream as a special treat.

100g of prepared quandongs 	½ cup brandy
¼ cup Cointreau 			½ cup of sugar to taste
Pladce quandongs in sealed jar, add the liquid and store.

Disappointingly there were no bushfood recipes.

Finale
This has been a short survey of quandong recipes from 1878 to 1992 over which time the quandong has gone from jam to emu medallions. I leave the last words to a poem which might just be the only one about an Australian native product. 

With the Quandongs
By Roderick Quinn in “Poems”.

If you happen to visit the Western Plains
When the summer is young and green
You can see the green of the quandong leave
With the quandong fruit between.

The fruit is the size of a plum, perhaps,
And red as your own heart's hue;
And it falls to the ground at the touch of the wind
Like a drop of crimson dew.

The wide plains lie with half-shut eyes
At peace in a golden swoon,
And the lizards drink their fall of rest
Abask in the drowsy noon.

There’s only the whirr of a wing, perchance.
To startle the sleeping heads;
But the quandong trees, all green and red.
Are a-twinkle with little hands.

Oh, many a tree has turned to grey,
And many a song grown mote
Since Rita and Meg and Trixie and 1
Went gathering quandong fruit:

And there we were on the plain alone
In the hush of a drowsy air—
Rita and Meg with roguish eyes.
And Trixie via wayward hair.

A fair mirage of mingled sun and dream
Was born of the noontide sleep,
And the rifled fruit of the quandongs lay
At our feet in a ruddy heap.

I know that the quandong’s burning fruit
Still reddens the drowsy air;
And Trixie is grown and sometime wed,
And Rita is grave and fair.

I know that Meg of the roguish eyes,
Though ten long years be sped, 
Still plucks the fruit of the quandong  trees
When the quandong fruit is red.
I know — and I know to my loss, alas!
That I stand where the winds blow cold,
And search, with others, another tree
For its scanty fruit of gold.[footnoteRef:23]  [23:  ‘Poems and Rhymes’, The Register 3 March 1923 p.4] 
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